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Middle Eastern Spiced Calamari with Chickpeas and Zaatar 

Serves 4 

Who doesn’t like fried Calamari dipped into a lovely marinara sauce, but if you’ve never tried any other preparation options, Rip Van Winkle, its time to wake-up from your self imposed time capsule slumber…oh by the way, the Beatles broke up  

Ingredients

2 tablespoons olive oil

3 cloves garlic sliced thin

1 ½ to 2 pounds of cleaned Squid tubes and tentacles cut into ½ inch rings leave tentacles whole
1 teaspoon of lemon zest
The juice of 1 lemon

1 teaspoon Zaatar: found at Metro or any Middle Eastern market worth its weight in Camel tongue 
1 teaspoon of Harissa paste: found at Metro and all places that carry Hookah pipes
1 each 15 ounce of Chickpeas rinsed and drained

1 roasted red pepper cut into ½ inch strips…you can roast your own pepper on a grill or over the stove flame until the skin blacken and blisters than let cool in a closed plastic or paper bag; when cooled peel and seed or you can pull a pepper from a jar
2 tablespoons of flat leaf parsley chopped coarsely
Warmed Pita bread to serve with
How it’s done

In a large non-stick frying pan heat olive oil, then add garlic and cook over medium-high heat until fragrant, then add squid rings and tentacles  and cook for 2 minutes or until calamari rings take a more pronounced ring shape and just starting to brown. Stir in lemon zest, zaatar and harissa, and then add chickpeas and roasted red pepper strips and cook for 2 minutes or until chickpeas and peppers are warmed through. 

Remove pan from heat, stir in parsley and lemon juice, then season with salt and pepper to taste. Serve Calamari and chickpeas in bowls, with warm pita bread on the side.  Who’s the hip little chef now…that’s right, you are tiger! [image: image2][image: image3][image: image4][image: image5][image: image6][image: image7]












