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Chicken pastilla... of the La Pastilla restaurant  
 
Aicha Jmad, chef of Moroccan restaurant La Pastilla in Caen/France, delivers the recipe for... chicken 
pastilla, a mixture of salty and sweet. 
 

 
 

Ingredients for 8 people 
 

 Three 1.5 kg chickens,  
 three bowls of parsley, 
 1.5 kg of onions,  
 200 g of butter (or half a glass of 

sunflower oil),  
 two tablespoons of olive oil,  
 8 eggs,  
 one teaspoon of cinnamon and one 

for almonds,  

 one teaspoon of saffron flower,  
 two teaspoons of white pepper,  
 six tablespoons of sugar,  
 two tablespoons of honey,  
 one teaspoon of ginger powder,  
 300 g of chopped almonds and  
 a packet of brick leaves. 

 
Preparation 
 

 In a casserole, put the chickens to fry with onions, parsley, salt, pepper, cinnamon, olive oil, 
butter, three spoons of sugar and a glass of water.  

 Cover, cook over low heat, add water if necessary.  
 Stop when the flesh comes off.  
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 Reduce the sauce and add the honey, eggs, one by one, stirring, then remove from the 
heat.  

 Fry the almonds, drain, chop medium and add the remaining sugar and cinnamon. 
 

 Peel the chickens without leaving any bones, drizzle with three tablespoons of the frying oil 
of the almonds.  

 Line the bottom of the pan with a layer of brick leaves and roll the border leaves over edge 
of the mould (shiny side down).  

 Spread successively with a layer of: chicken, marmalade, almonds.  
 Cover with a brick sheet and garnish until the stuffing runs out.  
 Gather the sheets from the edge to the inside of the pan, gluing them with egg yolk if 

necessary. 
 Wrap in a layer of brick (shiny side up).  
 Fold the edges inwards as if to tuck a bed.  
 Brush with the oil used for frying the almonds and egg yolk.  
 Bake for 15 to 20 minutes, hot oven.  
 Sprinkle with cinnamon and icing sugar before serving. 

 
 

 


