
Owner of Cherry Street Coffee House, Ali Ghambari’s Fesenjan (Persian pomegranate 

chicken) 

 



Ingredients:  

• 2 pounds (6 to 8 pieces) skinless, boneless chicken breast halves and thighs 

• Salt and freshly ground black pepper 

• 2 tablespoons olive oil 

• 4 cups shelled walnuts (about 1 pound) 

• 1 medium onion, finely diced 

• 2 cups pomegranate molasses, or as needed 

• ½ cup grated butternut squash 

• ¼ teaspoon cinnamon 

• ¼ teaspoon saffron, dissolved in 2 tablespoons of hot water 

• 1 to 2 cups chicken broth or water 

• 2 tablespoons sugar, or to taste 

• Persian steamed white rice, for serving. 

Directions: 

1. Preheat the oven to 350 degrees. Lightly season chicken with salt and pepper, and 

sauté in olive oil until lightly golden. Remove from heat and set aside. 

2. Spread walnuts on a baking sheet, and bake until toasted, about 5 minutes. Once 

cool to the touch, rub walnut pieces between your palms to shed excess skin. 

Pulse in a food processor until finely chopped, but not pasty. Transfer to a Dutch 

oven, and add onion and 2 cups of water. Place over medium-low heat and 

simmer, partly covered, stirring occasionally for 20 minutes. Add 2 cups of 

pomegranate molasses, sautéed chicken, squash, cinnamon, saffron mixture, and 1 

cup of chicken broth or water. 

3. Adjust flavor with sugar, salt, and pomegranate molasses, so it is tangy but also a 

bit sweet. Simmer gently, covered, until the sauce is a dark walnut color with a 

layer of oil on the surface, 35 to 40 minutes. If the pan looks dry, add additional 

broth or water as needed. 

4. Adjust flavors again, and stir so the walnut oil is well mixed. 

5. Bring the mixture to another gentle boil with the lid ajar, then continue to simmer 

on low heat until the sauce has thickened and the chicken is cooked through, 10 to 

20 minutes. Make a final taste test, and adjust flavors to your liking. 

6. To serve, stir so that the walnut oil is evenly absorbed. Serve hot with Persian 

steamed white rice. 

 


