DINNER HUMMUS WITH SPICED CHICKEN AND CAULIFLOWER
Hummus

2 
(15.5-ounce) cans chickpeas, drained, ½ cup chickpea liquid reserved, divided

1/3 
cup tahini

¼ 
cup extra-virgin olive oil

3 
tablespoons fresh lemon juice

1½ 
teaspoons kosher salt, plus more to taste

1 
large garlic clove, coarsely chopped

Chicken and cauliflower

1 
pound boneless, skinless chicken thighs, cut into 1-inch pieces

2 
teaspoons ground cumin

1 
teaspoon smoked paprika

1 
teaspoon kosher salt, plus more to taste

¾ 
teaspoon ground coriander

½ 
teaspoon ground cinnamon

¼ 
teaspoon black pepper

¼ 
cup extra-virgin olive oil, divided, plus more for drizzling

1 
large yellow onion, thinly sliced

½ 
small head cauliflower, cored and cut into small florets (about 2 ¼ cups)

1/3 
cup water

¼ 
cup dried currants


Chopped fresh flat-leaf parsley, za’atar, and toasted pine nuts, for serving
Make the hummus:
Process chickpeas, tahini, oil, lemon juice, salt, and garlic in a food processor until a coarse paste forms, about 20 seconds, stopping to scrape down sides as needed. With processor running, slowly pour ¼ cup reserved chickpea liquid through food chute, and process until mostly smooth and creamy, about 1 minute and 30 seconds. (If desired, add more chickpea liquid for looser hummus.) Add salt to taste.
Make the chicken and cauliflower:
Toss together chicken, cumin, paprika, salt, coriander, cinnamon, and pepper in a medium bowl until chicken is well coated. Heat 2 tablespoons oil in a 10-inch high-sided skillet over medium-high. Add chicken in an even layer; cook, undisturbed, until bottom of chicken is lightly browned, about 5 minutes. 
Stir and cook, stirring occasionally, until chicken is cooked through, about 4 minutes; transfer to a medium bowl. Reduce heat to medium. Add onion and remaining 2 tablespoons oil; cook, stirring occasionally with a wooden spoon to loosen browned bits, until softened and lightly browned, about 15 minutes. Stir in cauliflower, 1/3 cup water, and currants; cover and cook, stirring occasionally to loosen onions from bottom of pan, until cauliflower is tender and onions are caramelized, about 10 minutes. 
Return chicken to pan, and cook until warmed through. Season with salt to taste.

Spread hummus on a large serving platter, making a well in the hummus with the back of a spoon. (Alternately, divide hummus among individual serving plates, and make a well in each.) 
Spoon the chicken and cauliflower mixture into the well (or individual wells). Garnish with parsley, za’atar, and pine nuts. Drizzle with oil. Serve immediately.
Hummus is transformed into a fully satisfying meal with a generous layer of chicken and cauliflower; a shawarma-inspired array of spices; plus buttery pine nuts and sweet-tart currents.

SERVES: 6






Leah Koenig December 14, 2023

 

In the U.S., hummus has largely been designated as a snack food — a little nosh to tide you over until the next meal or to absentmindedly nibble while focusing on something else. I often turn to hummus and veggies as a makeshift appetizer while cooking. It’s substantial enough to quiet a rumbling belly while light enough to not ruin dinner.

But sometimes hummus itself is dinner — full stop and with no regrets. Because when you abandon the store-bought tubs and make your own hummus, whipped and dreamy with formidable glugs of tahini and olive oil and just enough lemon and garlic to highlight the decadence of it all, everyone’s favorite appetizer suddenly becomes worthy of main-dish status.
Serving hummus at the center of the table is common practice in the Middle East, where it’s eaten for breakfast, lunch, and dinner. The creamy chickpea spread is often topped with sautéed mushrooms or eggplant, browned ground lamb and onions, saucy fava beans, or similar hearty add-ons. I’ve tried (and adored) all of these versions, but the dinner hummus of my dreams is capped with a generous layer of chicken and cauliflower. Flavored with a shawarma-inspired array of spices — cumin, smoked paprika, coriander — and sautéed with plenty of onions, buttery pine nuts, and sweet-tart currents, hummus is transformed into a fully satisfying meal.
Just like snack-time hummus, dinner hummus tastes best with pita (though if a gluten-free friend is joining the dinner table, I also make sure to have a sturdy gluten-free cracker on hand so they can dip with abandon). Start with pita that is either super fresh and plush or cut into wedges, drizzled with a little olive oil, and lightly toasted until crisp and golden. With a few pita rounds between us, my husband and I can swipe our way through an embarrassing amount of this hummus. With a glass of wine in hand and, if I’m feeling up to the task, a green salad on the table, dinner is served. — Leah Koenig
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Reviews (6)

What do you think of this recipe? Share your experience to help others.

ADD RATING & REVIEW

Mary Beth Einerson

05/16/2023

Delicious! For us the amount of hummus was too much for the amount of chicken & cauliflower (will make at least 1 ½ of the chicken next time). I also added an extra clove of garlic and warmed the olive oil and garlic in the microwave a bit (it's something I always do with hummus to take the sharp edge off the garlic. Used quite a bit more of the chickpea liquid in the hummus and added the rest to the chicken/cauliflower mixture as the 1/3 cup of water wasn't quite enough.

Read More

Happy Cooker

02/27/2023

Delicious combination. I added more lemon to the Hummus and will probably add some cumin next time. Small tweaks to a delicious meal.

Food & Wine Member

01/18/2023

Have made this several times, and actually like it better when we used bone in thighs. The spices were almost too heavy when we used smaller pieces of meat. Will adjust for our tastes, and am thinking of trying it with tofu for a vegan alternative.

Food & Wine Member

04/19/2022

great flavors!

Food & Wine Member

12/14/2020

Made this. Loved it. The hummus on the platter with the chicken & cauliflower is like thick, terrific gravy. The spice mix alone is a keeper. I doubled the amount and have it for something else.

Food & Wine Member

1½½020

Great flavor combinations. I added an extra clove of garlic to my hummus. Even my two year old ate it.

