
 

 
 

Harissa & Cilantro Chicken 

AUTHOR:  CAITLYN HANSON --  L IVING WELLNESS, WWW.LWGG .ORG  

TIME:  PREP-  5 MINUTES ,  COOK TIME-  20-30  MINUTES  

SERVINGS:  3-6 SERVINGS 

CATEGORY:  MEAT , ENTREE  

INGREDIENTS  

• 2 tbsp. butter (we prefer Kerrygold Grassfed 

or from your local farmer) 

• 2.5 lbs. organic raw chicken (I prefer chicken 

thighs but any part of the chicken works) 

• 1/2 sp. garlic powder 

• 1.5 tsp. onion powder 

• 1/2 tsp. cumin 

• 3 tsp. harissa seasoning, divided (I 

purchased ours from Whole Foods) 

• 1.5 tsp. Celtic Sea Salt 

• 1/2 bunch or 1 cup fresh cilantro, chopped (I 

used the stems too) 

 

INSTRUCTIONS  

1. Melt butter in large covered sauce pan over medium heat. 

2. Add raw chicken being careful to not stack the chicken on top of each other to ensure even cooking. 

Season chicken with garlic powder, onion powder, cumin, 2 tsp. of the harissa seasoning, and salt.  

3. Cover and cook chicken for 20-25 minutes, turning over half way through. To ensure even cooking, I cut 

up the chicken at the end of the cooking time into bite size pieces with kitchen shears. 

http://amzn.to/2CtzohZ
http://amzn.to/2ENuS3e


 

4. Sprinkle remaining harissa seasoning if desired and sprinkle cilantro over the chicken. I like to cook the 

meat a couple more minutes until all of the liquid has cooked down and coated the chicken making the 

chicken caramelized. 

5. Enjoy! 

 

© 2018 Living Wellness, LLC 

The photos and content of this recipe are copyright protected. Please do not use any of our photos or content 

without prior written permission (submit inquiries to info@lwgg.org). 

If you wish to share this recipe, please provide a link back to the recipe on the Living Wellness Blog. If you make 

significant changes to the recipe, please rewrite the recipe in your own unique words and provide a link back to 

our post here for credit. Thank you. 
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