
NORTH AFRICA & MIDDLE EAST • MOROCCO

Dan suggests serving the lamb tagine with couscous to which  
Moroccans usually add carrots, courgettes and turnips to jazz it up a little.  

If prunes don’t do it for you, he recommends you try apricots.

LAMB TAGINE  
 with prunes and almonds 

     SERVES 4 PREPA RE 25 minu t es  COOK ING 1 hour

INGREDIENTS

2tbsp oil

2 large onions, 
peeled and sliced

½ red pepper, deseeded 
and chopped

4 cloves of garlic, peeled 
and finely chopped

1tbsp finely chopped 
root ginger

2tbsp chopped fresh 
coriander

1tbsp chopped fresh parsley

Pinch of saffron threads 
soaked in 1tbsp hot 
water for 10 minutes

600g boneless lamb, cut 
from the leg and cubed

About 600ml lamb stock

150g pitted prunes, halved

1tbsp clear honey

Toasted flaked almonds, 
to garnish

Staff member Dan Jackson cooks this classic Moroccan dish in a tagine 

– “what do you mean you don’t own one?”, he jokes – but adds that you 

can also use a big saucepan. Earthenware tagine dishes have unique 

conical lids that condense steam and return it to the dish during 

cooking, keeping the food moist. If you use a saucepan, you’ll need to 

increase the amount of stock you add as it will evaporate. 

METHOD

Heat the oil in a tagine and fry the onions, red pepper and garlic 
until softened.

Add the ginger, half the coriander, and the parsley, stir well and then add 
the saffron plus its soaking water and the lamb. Fry over a low heat for  
5 minutes and then pour in enough stock to cover the meat.

Put the funnel-shaped lid on the tagine and leave to cook over a low heat 
for 40 minutes.

Add the prunes and honey, cook for 5 more minutes and serve sprinkled 
with the remaining coriander and the toasted almonds. 
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