
Moroccan Tagine 

Recipe

Wine Pairing Serves
Red Tail Ridge 
Teroldego 2015

6 people

Ingredients

1 tbsp coriander seeds, lightly toasted in a dry skillet 

     and ground 

1 tbsp cumin seeds, lightly toasted in a dry skillet 

     and ground 

1 tsp ground cinnamon 

1 tbsp Ras El-Hanout* 

2 tsp ground turmeric 

1 tsp ground ginger 

salt and pepper to taste 

1 sweet onion, finely diced 

3 garlic cloves, peeled and minced 

1 tbsp harissa paste (you can substitute tomato paste if 

     you don't have harissa) 

2 medium sweet potatoes, peeled and diced 

2 large carrots, peeled and diced 

1/2 cup dried apricots, roughly chopped (golden raisins 

     work well too) 

2 cups vegetable stock/broth 

1 x 28 oz (800 g) can organic chopped tomatoes 

1 x 15 oz (500ml) can organic chickpeas, drained and 

     rinsed 

1 cup green olives, pitted and halved (optional) 

zest and juice from 1 lemon 

a couple handfuls fresh cilantro, chopped, plus more for 

     garnish 

1 cup whole wheat organic couscous, cooked according to 

     package directions 



In a large, heavy-duty pot, add a few drops of good olive 
oil and bring to medium heat. Add the onions and garlic 
and a good sprinkle of salt and saute for a few minutes. 
Then add carrots and sweet potatoes and all the ground 
spices. Combine and stir constantly for about 30 
seconds until integrated. 
 
Add the harissa paste and coat all the vegetables. Then 
add vegetable stock, canned tomatoes, chickpeas, 
apricots, and the optional olives. Cook for about 20 
minutes, then add the lemon juice and zest as well as the 
cilantro. Cook for another 5 minutes, until vegetables 
are nice and tender and the tagine has thickened. Taste 
for seasoning.   
 
Serve the tagine over warm couscous and garnish with 
additional cilantro and a lemon wedge. 
 
P.S. This recipe gets even better and more authentic 
with the addition of preserved lemons instead of regular 
lemon but for the sake of saving time, regular lemons 
taste great too! 
 
*Ras El-Hanout is a Moroccan spice blend which 
typically consists of spices like cinnamon, cumin, 
coriander, allspice, black pepper, and ginger, plus salt. It 
plays a similar role in North African cooking as garam 
masala does in Indian dishes. 
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