|ORTH AFRICAN
IPE

&

weight of lamb or bee Eor this recipe.

you will need a 2
d tier steamer

diced
- finely chopped
ranches - sliced
>eqas in water
ter

THE SAVCE:

p of oil
sp of Ras el Hanout (North African
mixed spices. Make your own by
toasting and grinding:
o 2% tbsp cumin seed
e 2 tbsp coriander seed
¢ 1tbsp ground cinnamon or 1 cinnamon
stick
2 tsp ground ginger ;
2 tsp black peppercorn _ | -
1 tsp ground turmeric
e Y tsp cardamom seeds
e a good pinch of saffron (optional)
1/2 tsp cinnamon



rge pot and add the chicken. Brown
t and add the chopped onion. As
d the ras el hanout, cinnam

. Cook for 10 min, even

in a flat shallow dish. A
of salt and 1tbs of olive oil.

he grains are nicely coate

r potatoes and carrots into the

another 15 minutes or until half-wa

gette and cook for another 10 minutes
emove any excess water from the couscous an
15mins.

5. Transfer your couscous back into the shallow dish an
mix with a fork to separate all the lumps. Add a glass of
mix thoroughly to ensure it is nice and moist. Let it rest but
it with a fork to ensure it doesn’t stick together.

6. Transfer the couscous back to the steamer, for another 15 min.
Once it’s done, put it back into the shallow dish and mix with 3 tbsp

pepper to taste.




