
Roasted chicken with Jerusalem artichoke 
& lemon 
 
Jerusalem artichokes are well loved in the city but have actually got 
nothing to do with it; not officially anyway. The name is a distortion 
of the Italian name of this sunflower tuber, which has an artichoke like 
flavour. From girasole articiocco to Jerusalem artichoke.   
 
The combination of saffron and whole lemon slices does not only make 
for a beautiful-looking dish, it goes exceptionally well with the nutty 
earthiness of the artichokes. This is easy to prepare . You just need to 
plan ahead and leave it to marinate properly. 
 
450g Jerusalem artichokes, peeled and cut into six lengthways (1.5cm thick wedges) 
3 tbsp lemon juice 
8 chicken thighs, on the bone with the skin on, or a medium whole chicken, divided into four 
12 banana shallots, peeled and halved lengthways 
12 large garlic cloves, sliced 
1 medium lemon, cut in half lengthways and then into very thin slices 
1 tsp saffron threads 
50ml olive oil 
150ml cold water 
1 ½ tbsp pink peppercorns, slightly crushed 
10g fresh thyme leaves 
40g tarragon leaves, chopped 
2 tsp salt  
½ tsp black pepper 
 

Put the Jerusalem artichokes in a medium saucepan, cover with 
plenty of water and add half the lemon juice. Bring to the boil, 
reduce the heat and simmer for 10–20 minutes, until tender but not 
soft. Drain and leave to cool. 
Place the Jerusalem artichokes and all the remaining ingredients, 
excluding the remaining lemon juice and half of the tarragon, in a 
large mixing bowl and use your hands to mix everything together 
well. Cover and leave to marinate in the fridge overnight, or for at 
least 2 hours. 
Preheat the oven to 240°C/220°C Fan/Gas Mark 9. Arrange the 
chicken pieces, skin-side up, in the centre of a roasting tin and 
spread the remaining ingredients around the chicken. Roast for 30 
minutes. Cover the tin with foil and cook for a further 15 minutes. 
At this point, the chicken should be completely cooked. Remove 
from the oven and add the reserved tarragon and lemon juice. Stir 
well, taste and add more salt if needed. Serve at once. 
  

 

Spice cookies 
MA K E S 1 6 COOK I E S 
 

During the late 19th century, as part of their Protestant beliefs, the Templers 
arrived in Jerusalem from Europe and established the German colony, a 
picturesque little neighbourhood south west of the old city that to this day 
feels unusually Central European. This is the ‘civilized’ part of town, where 



you go for a coffee and a slice of Sachertorte if you wish to escape the harsh 
Levantine reality. 
Germanic influences on the city’s food are evident in Christian contexts 
— the famous Austrian hospice at the heart of the old city serves superb 
strudels and proper schnitzels — but Czech, Austrian, Hungarian and 
German Jews arriving in the city from the 1930s have also managed 
to stamp their mark, opening cafes and bakeries serving many Austro- 
Hungarian classics. Duvshanyot, round iced cookies, 
made with honey and spices, typically for Rosh Hashana (Jewish New Year), 
are possibly a result of this heritage; they are very similar to Pfeffernüsse. 
 
These are very loosely inspired by duvshanyot, or pfeffernüsse. They are 
actually more closely related to an Italian spice cookie and are hugely 
popular on the sweet counter at Ottolenghi over Easter and Christmas. The 
recipe was adapted from the excellent The International Cookie Cookbook by 
Nancy Baggett. 
 
125g currants 
2 tbsp brandy 
240g plain flour 
½ tbsp best-quality cocoa powder 
½ tsp baking powder 
¼ tsp bicarbonate of soda 
½ tsp each ground cinnamon, allspice, ginger and nutmeg 
¼ tsp salt 
150g good-quality dark chocolate, coarsely grated 
125g unsalted butter, at room temperature 
125g caster sugar 
1 tsp vanilla essence 
½ tsp grated lemon zest 
½ tsp grated orange zest 
½ medium free-range egg 
1 tbsp diced candied citrus peel 
 
GLAZE 

3 tbsp lemon juice 
160g icing sugar 
 
Soak the currants in the brandy for 10 minutes. Mix together the flour, 
cocoa powder, baking powder, bicarbonate of soda, spices, salt and dark 
chocolate. Mix well with a whisk. 
Put the butter, sugar, vanilla and lemon and orange zest in a mixer bowl 
and beat to combine but not aerate much, about a minute. Add the egg 
slowly, while the machine is running, and mix for another minute. Add the 
dry ingredients, followed by the currants and brandy. Mix until everything 
comes together. 
Remove the bowl from the machine and use your hands to gently knead 
until you get a uniform dough. Divide the cookie mix into 50g chunks and 
shape them into perfectly round balls. Place on two baking sheets lined with 
baking paper, about 2cm apart, and rest in the fridge for at least an hour. 
Preheat the oven to 190ºC/170ºC Fan/Gas Mark 5. Bake the cookies for 
15–20 minutes, or until the top firms up but the centre is still slightly soft. 
Remove from the oven. Once the cookies are out of the oven, allow to cool 
for 5 minutes only, and then transfer to a wire rack. While still warm, whisk 
together the glaze ingredients until a thin and smooth icing is formed. Pour 
1 tablespoon of the glaze over each biscuit, leaving it to drip and coat the 
biscuit with a very thin, almost transparent film. Finish each with three 



pieces of candied peel placed at the centre. Leave to set and serve, or store 
in an airtight container for a day or two. 

 

 


