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SPICY CHICKPEA STEW  
AND QUINOA PILAF WITH GOLDEN RAISINS AND ALMONDS
I often turn to this meal when I’m looking for a tasty, rich, and satisfying dinner to serve guests. When accompanied 
by Labneh (page 215), Quick Pickled Red Cabbage (page 102), and some steamed greens, you will have a scrump-
tious, colorful feast. This stew gets its heat from the Harissa paste stirred in at the end; you can stir in more or less, 
depending on how spicy you want the dish. Here I use my own Harissa (page 112); it’s superfast to make and lasts 
months in the fridge. 
note: I highly recommend that you cook your own chickpeas for this stew. The flavor of home-cooked chickpeas 
is worth the effort, and the cooking liquid adds a nice body to the stew as well. You will need about 1 cup dried 
chickpeas to end up with 2½ cups cooked chickpeas. If you want to use canned beans, you will need about  
two 15-ounce cans. Make sure you drain and rinse them thoroughly before using. And use water in place of  
chickpea cooking liquid. 

QUINOA PILAF WITH GOLDEN 
RAISINS AND ALMONDS 
Cooking quinoa with raisins gives the grain 
a delicate, sweet taste, and an added burst 
of flavor. The almonds deliver crunch and 
great contrast to the dish—feel free to use 
toasted pistachios or walnuts in their place.

SERVES 6 

1½ cups quinoa, washed and soaked  
12 to 24 hours in 4 cups filtered water

1¾ cups filtered water
½ teaspoon sea salt
⅓ cup unsulfered golden raisins
⅓ cup toasted almonds,  

chopped (page 77)

Rinse and drain quinoa. Place in a 
2-quart pot and add filtered water, salt, 
and raisins. Bring to a boil over high 
heat. Cover pot, reduce heat to low, 
and cook for 15 minutes or until all 
water is absorbed. Remove from heat, 
and let sit for 5 to 10 minutes before 
fluffing with a fork. Add almonds and 
mix gently to combine. Serve warm.

SERVES 6 

1 medium butternut squash, peeled, seeded,  
and cut in ¾-inch triangular pieces (about 6 cups)

3 tablespoons extra virgin olive oil, divided
Sea salt
Freshly ground black pepper
2 medium onions, diced
8 large garlic cloves, finely chopped
¼ cup finely chopped parsley stems
1½ teaspoons toasted ground cumin (see page 266)
1 teaspoon paprika
3 medium carrots, roll cut in ½-inch pieces (see page 172)
1 cup chickpea cooking liquid, or filtered water
1 28-ounce can crushed tomatoes
2½ cups cooked chickpeas (see page 68) 
3 to 4 teaspoons Harissa (page 112), or to taste
½ cup chopped parsley leaves, plus more to garnish

Preheat oven to 400ºF. Line a rimmed baking sheet with parchment paper, and  
add butternut squash. Add 1½ tablespoons olive oil, sprinkle with ½ teaspoon salt 
and a pinch of pepper, and toss well. Spread out in a single layer and roast for 30 
minutes. Stir, and continue roasting for another 10 to 15 minutes or until browning 
and cooked through. Remove from oven and set aside.

Warm remaining 1½ tablespoons olive oil in a large pot over medium heat. Add 
onions, and sauté for 5 minutes or until golden. Stir in garlic and cook 3 minutes 
more. Add parsley stems, cumin, paprika, and ½ teaspoon salt; cook for 1 to 2 
minutes. Stir in carrots and 1 cup chickpea cooking liquid (or water), and bring to 
a boil over high heat. Cover pot, reduce heat to low, and simmer for 10 to 12 minutes 
or until carrots are cooked. Add tomatoes and chickpeas. Raise heat and bring up 
to a simmer; re-cover pot, reduce heat to low, and cook for 10 more minutes. Stir  
in Harissa paste, chopped parsley leaves, and roasted squash; simmer uncovered for 
another few minutes to allow flavors to meld. Season to taste and serve warm.
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