MUSAKHAN
2
tb. olive oil
2
tb. butter
4
medium onions, chopped
1½
lbs. boneless, skinless chicken breasts cut into 1-inch pieces
1
tsp. sumac
1
tsp. cinnamon
½ 
tsp. ground cardamom
½ 
tsp. ground allspice
1
tsp, salt, to taste
½
tsp. freshly ground  pepper, to taste
4
whole pita breads, sliced in half to  form 8 pockets

Preheat oven to 350°. in a large, heavy skillet, heat the oil and butter over medium heat. Add the onions and cook until soft but not browned. Add the chicken and sprinkle with the spices, salt and pepper. Cook, stirring occasionally, for about 10-1 s minutes, until the chicken is tender but juicy. Taste and adjust seasonings as desired. Fill each pita half with chicken mixture, wrap in foil and heat in the oven for 10 minutes. Serve immediately with salad.
Serving size 1/2 pita (1419); calories 230; calories from fat 110; total fat 129; cholesterol 50mg; sodium 180mg; carbohydrate 20g; dietary fiber 29; sugars 3g; protein 199.
Shereen shares, 'A very popular Palestinian dish, Musakhan is a richly flavored dish of chicken steamed in olive oil, onions, sumac and other spices and baked on flatbread. Traditionally the chicken used is bone-in to achieve a greater depth of flavor. It is typically served by prospective in-laws who wish to test an eligible suitor's table manners."
Serves: 8 
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