
 
 Israeli Food: So Hot Right Now  with Adeena Sussman 

Thanks to Adeena for a mouth watering session and a wonderful break from the tensions and 
frenzy activities of our day.  Here is the link to the Zoom call. Feel free to share with your JCC 
members on social media etc. 
Adeena’s website 
 
Adeena was also gracious enough to share with the JCCs one of her favorite recipes.  Please 
share – maybe you staff and members can take photos of themselves with Zartar chicken dish! 
A fun community online event connecting people!  
 

Za’atar Roasted Chicken over Sumac Potatoes 

Recipe © Adeena Sussman, shared with permission of Avery Books / Photo by Dan 
Perez 

On countless visits here before I made Israel my home, I’d buy giant bags of za’atar from 

the shuk; that way, after I left and no matter where I was, if I was pining for the sun and 

spice of this magical place, I could sprinkle it back into my life, if even just for the duration 

of a meal. For something that takes 10 minutes to throw together, the roasted chicken is a 

masterpiece. I rest the bird right on top of the potatoes, so the za’atar-scented drippings 

coat the tangy, sumac-coated potatoes while they cook in unison. If you’re having a crowd, 

throw this in the oven during cocktail hour, then pull it out for oohs and aahs. If you’re 

feeding a smaller group, be happy, because this chicken, pulled off the bone and tossed into 

a salad, makes a killer next-day lunch. 

 

Serves 4 

Active Time: 20 minutes 

https://www.youtube.com/watch?v=QqS36k3jQ_E&feature=youtu.be
https://www.adeenasussman.com/


Total Time: 2 hours 5 minutes (including resting time) 

4 to 5 medium red potatoes (1½ pounds), scrubbed  

4 medium shallots, quartered 

4 tablespoons extra-virgin olive oil 

2 tablespoons sumac 

Kosher salt and freshly ground black pepper to taste 

1 small roasting chicken (about 3½ to 4 pounds), patted dry 

1 small lemon 

5 tablespoons Za’atar Spice Blend (page 28 or store-bought) 

¼ teaspoon dried red pepper flakes 

2 garlic cloves 

6 thyme sprigs 

Preheat the oven to 425°F. 

Cut each potato into 6 wedges. In a 9 x 13-inch metal or glass baking dish, toss the potatoes 

and shallots with 1 tablespoon of the olive oil and the sumac, salt, and black pepper. 

Season the cavity and exterior of the chicken well with salt and pepper. Zest the lemon into 

a small bowl, halve the lemon and set aside. Add the remaining 3 tablespoons olive oil to 

the bowl along with 4 tablespoons of the za’atar and the red pepper flakes and gently stir. 

Stuff the lemon halves, garlic, and thyme sprigs inside the chicken, then rub the chicken all 

over with the za’atar mixture. (If you want to, you can tie the legs of the chicken together; 

it’s easier than doing a full chicken trussing, which is impressive but not necessary for a 

dish like this.) Sprinkle with the remaining tablespoon of za’atar. Place the chicken, breast-

side up, on top of the potatoes. Roast the chicken for 15 minutes, then reduce the heat to 

350°F and continue to roast the chicken until a chicken leg jiggles when pulled, the juices 

run clear, and the potatoes underneath the chicken are soft and the ones on the edges are 

crisp and golden, about another hour and 20 minutes (the rule is 23 to 25 minutes per 

pound of chicken, but the high roasting temperature at the beginning of the recipe shaves 



off a little time). Remove the chicken from the oven and let rest for 10 minutes. Remove the 

lemon, garlic, and thyme springs from the cavity, discarding the garlic and thyme. Carve the 

chicken right on top of the potatoes, letting the juice coat the potatoes, then squeeze one or 

both halves of the reserved lemon on the chicken and potatoes. 

 


