
CASHEW AND MINT CRUSTED CHICKEN BREAST

Ingredients:
• 1 cup cashew nuts, lightly toasted
• ¼ cup honey
• ¼ cup chopped mint
• 1 tbsp lemon rind
• Salt, freshly ground pepper
• One 8oz chicken breast
• 2 tbsp oil

Preparation:
• Place cashew nuts, mint, salt and pepper to 

taste in a food processor bowl.
• Pulse until the mixture is coarse crumbs. 

Transfer crumbs to a shallow bowl.
• Lightly brush honey on the chicken breast to 

use as an adhesive for the crust.
• Apply generous amount of cashew crumbs on 

top of the chicken breast.
• Cook at 350ºF for 12 minutes, internal 

temperature needs to be at 165ºF.

CHEF’S PRO TIP: Airline chicken is a boneless chicken breast 
with the drumette bone attached. The bone helps to keep the 
meat moist and tender because it helps distribute heat evenly 
through the breast. 

• Mixing bowl
• Heat proof bowl
• Small skillet
• Mortar & pestle, or food processor
• Cutting board and kitchen knife
• Baking sheet, lined with parchment paper

TOOLS

CASHEW AND MINT CRUSTED CHICKEN BREAST
with Couscous, Pomegranate Seeds



HARISSA PASTE

Ingredients:
• 10 dried New Mexico chiles (or other large dried 

chile with mild to medium spiciness)
• 7 dried chiles de arbol
• 1 tbsp (heaping) cumin seeds

(if using ground, skip the toasting
• 2 tsp coriander seeds (if using ground,

skip the toasting step)
• 1 tbsp white wine vinegar or apple cider vinegar
• 1 tsp sea 
• 2 tbsp lemon juice
• 1 tbsp tomato paste
• ¼ cup olive oil
• 1 tsp caraway seeds
• 4 cloves garlic, minced
• 1 ½ tsp smoked paprika

Preparation:
• Add dried chilies to a mixing bowl and cover with 

hot water. Once submerged, cover and steam for 
15-20 minutes to rehydrate. Set aside.

• In the meantime, add cumin and coriander seeds 
to a small skillet and toast over medium heat for a 
few minutes, until fragrant and they start to pop. 
Transfer to a mortar and pestle or a food 
processor, and crush into a fine powder.

• Add caraway seeds, minced garlic, smoked 
paprika, and salt, and mix. Then add lemon juice 
and vinegar and mix again until you've achieved a 
paste. Transfer paste to food processor and add 
the tomato paste. Set aside.

• Once chiles are rehydrated, drain and remove the 
stems and seeds (wearing gloves is 
recommended), then add to food processor.

• Blend for 1-2 minutes, scraping down sides as 
needed until a smooth paste is achieved. Then 
stream in ¼ cup olive oil while blending to create a 
saucier consistency. Add more oil (or water) as 
needed until desired consistency is achieved.

• Taste and adjust flavor as needed, adding more 
lemon or vinegar for acidity, paprika for smokiness, 
tomato paste for depth of flavor, or salt to taste. If it's 
not spicy enough at this point, you can either add 
more chiles de arbol (rehydrated and seeds 
removed) or cayenne pepper to taste.

• Scoop paste into a jar to store in the refrigerator 
for up to 1 month, or a freezer safe container up 
to 2 months in the freezer.

Ingredients:
• 400g Moroccan couscous
• Bunch of spring onions, finely sliced
• 3 tbsp. roughly chopped mint
• 250g pomegranate seeds
• 400ml hot vegetable stock
• 1 tsp harissa paste
• 3 tbsp olive oil
• Juice of one lemon 

Preparation:
• Pour Moroccan couscous into a heatproof bowl.
• Add a spring onions, mint and pomegranate.
• Pour over hot vegetable stock mixed with harissa.
• Stir and cover with a plate.
• Leave for 5 minutes, then pour over olive oil and 

lemon juice and stir through.

COUSCOUS

CASHEW AND MINT CRUSTED CHICKEN BREAST
with Couscous, Pomegranate Seeds


