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Step inside Easy Tagine with simple-to-follow recipes and gorgeous photography, and immerse yourself in the fabulous scents, tastes and
colours that are rife in Moroccan cuisine. Step inside Easy Tagine with simple-to-follow recipes and gorgeous photography, and immerse
yourself in the fabulous scents, tastes and colours that are rife in Moroccan cuisine. In this collection of aromatic tagines, salads, side dishes,
and sweet things, you’ll be sure to find best-loved classics from the Moroccan kitchen. Using all sorts of fabulous herbs and spices—including
cinnamon, ginger, turmeric, mint, cumin and coriander (to name only a few!)—this compilation of incredible North African recipes will soon
have your kitchen smelling delicious. Learn how to make traditional lamb tagines and all of their amazing variations in the section dedicated
to the famous dish. Then discover how to make options such as a Chorizo Tagine with Lentils and Fenugreek, or a Duck Tagine with Pears
and Cinnamon. The mixture of sweet and spice is essential to sumptuous Moroccan food, and with this book, you'll learn how to master it all.
Explore the myriad of varieties with beef tagines, seafood tagines, vegetable tagines, a section on couscous, a chapter on sweet treats and
drinks, and so much more! You’ll never need to step out of your home for a taste of Morocco again!
The Moroccan cuisine is distinguished by its delicious meals and cooks, which have spread and reached many other Arab kitchens for ease
of preparation and distinguish its taste from others in addition to its pleasant and pleasant smell, which often includes a bit of heartburn
because they are famous for using peppers and chicks in a very large percentage.Couscous, pots and traditional dishes are the base of
Moroccan cooking of Amazigh origin, and the effects of the Arab Muslim conquerors who brought the use of spices from the east, and
subsequently created a mixture of sweet and savory flavors.Returning to international and Arab cooking, there is no doubt that attending
Moroccan cooking is popular in international cookbooks and in major specialized magazines, and competitions programs such as "Master
Chef" in the various versions that often suggest visits to Morocco, or integrate the contestants in the preparation of known traditional
Moroccan cuisine Like Moroccan tagine or Moroccan couscous.in this book, we will see plenty of Moroccan recipes with instructions on how
to prepare it at home.
With over 200 recipes infused with the deep and enticing flavours of Morocco, you can make every meal a journey to a far off land and
enchant friends and family alike with delicious home cooked meals. From soups and tagines to saffron-scented delicacies and pastries,
Hamlyn All Colour Cookbook 200 Tagines & Moroccan Dishes includes everything from authentic recipes on how to make Preserved Lemons
to entire chapters on pastillas, kebabs and couscous. Beautiful photographs and clear instructions make this book perfect for every cook at all
ability levels.
Start your culinary journey by discovering Kemia & Salads. Kemia are small bites eaten at the start of a meal. Try recipes for Mini Fish Kefta
with Saffron or a Carrot and Cumin Salad with Orange Flower Water. Next enjoy Soups, Breads & Savoury Pastries. Try Rustic Tomato and
Vegetable Soup with Ras-el-Hanout or Creamy Pumpkin Soup with Aniseed and Saffron, served with Moroccan Country Bread. Bake the
Classic Chicken Pie with Cinnamon (Bâ€™Stilla); or little Pastries Filled with Spicy Minced Meat. A chapter on Tagines, Kâ€™dras & Couscous
features the popular Lamb Tagine with Almonds, Prunes and Apricots; Chicken Tagine with Preserved Lemons, Green Olives and Thyme;
Kâ€™dras (stews), such as Chicken Kâ€™dras with Chickpeas, Raisins and Red Peppers, all served with buttery couscous. Grills, Pan-fries &
Roasts include Souk Kebabs with Roasted Cumin and Paprika; Baked Trout Stuffed with Dates; and Roast Duck with Honey, Pears and Figs.
Delicious Vegetables, Side Dishes & Preserves include Casablancan Stuffed Tomatoes and Honey-glazed Pumpkin with Spices. Finally,
Sweet Snacks, Desserts & Drinks brings treats such as Fresh Figs with Walnuts and Honey and Rose-flavoured Milk Pudding â€“ all perfect
served with Mint Tea. Throughout the book are essays on key aspects of Moroccan culinary culture, from The Olive and the Argan to The
Souks, Spices and Sensual Flavours, that help to bring the food of this vibrant and exotic land to life.
Few meals are more satisfying than a hearty tagine - the rich, fragrant Moroccan stew that is served from its own elegant cooking vessel, also
called a tagine. Meat, poultry, fish or vegetables are simmered gently in the steam of the pot's conical lid, and the food, flavoured with spices
and fruit, remains tender and moist. In this collection of aromatic tagines you will find some of the best-loved classics of the Moroccan
kitchen, such as the sumptuous Lamb Tagine with Prunes, Apricots and Almonds, and the tangy Chicken Tagine with Green Olives and
Lemon. Also included are recipes for beef and meatball tagines.
Moroccan kitchen is influenced by Morocco's interactions and exchanges with other cultures and nations over the centuries. Moroccan
kitchen is typically a mix of Berber, Arab, Andalusi, and Mediterranean cuisines, with slight European and sub-Saharan influences. Morocco
produces a large range of Mediterranean fruits, vegetables and even some tropical ones. Common meats include beef, goat, mutton and
lamb, chicken and seafood, which serve as a base for the kitchen. Few meals are more satisfying than a hearty tagine--the rich, fragrant
Moroccan stew that is served from its own elegant cooking vessel, also called a tagine. Meat, poultry, fish, or vegetables are simmered gently
in the steam of the pot's conical lid, and the food, deliciously flavored with spices and fruit, remains tender and moist. In Ghillie Basan's
collection of aromatic tagines you will find some of the best-loved classics of the Moroccan kitchen, such as Lamb Tagine with Prunes,
Apricots, and Almonds, and the tangy Chicken Tagine with Green Olives and Lemon. Also included are less traditional but equally delectable
recipes for beef and meatball tagines. Substantial vegetable tagines include Baby Eggplant with Cilantro and Mint, and Butternut Squash,
Shallots, Golden Raisins, and Almonds. Recipes for variations on couscous, the classic accompaniment to tagines, are also given, plus
plenty of ideas for fresh-tasting salads and vegetable sides to serve alongside and complete your Moroccan-style feast. n this cookbook, you
will find: Tagine recipes like: MOROCCAN TAGINE OF SHRIMP MOROCCAN CHICKEN TAGINE MOROCCAN LAMB TAGINE
MOROCCAN CHICKEN AND APRICOT TAGINE MOROCCAN FISH TAGINE MOROCCAN KEFTA TAGINE Couscous with Seven
Vegetables Couscous with vegetables Couscous with Caramelized Onions
'Moroccan Bible' includes more than 120 authentic Moroccan recipes from tasty tagines, fluffy couscous and mouth-watering stews to
refreshing soups, delicious sweets and traditional mint tea to finish your meal.
Experience the true taste of Morocco with these delicious aromatic vegetarian and vegan casseroles. Fragrantly spiced and comforting,
tagines are easy to prepare and sure to satisfy at every occasion. And prepared without meat (and often without dairy, too) they are not only
economical, but also one of the best ways to enjoy seasonal produce. In this collection of authentic Moroccan recipes, you will find some of
the best-loved tagines, from Lighter Tagines, such as Roasted Cherry Tomato Tagine with Feta and Preserved Lemon or Roasted Pear, Fig
and Walnut Tagine with Fennel, to Hearty Tagines including Roasted Sweet Potato Tagine with Ginger, Cinnamon and Honey or Spicy Carrot
Tagine with Chickpeas, Turmeric and Coriander. Along with the tagines, you will find recipes for its traditional accompaniment, couscous,
prepared in a variety of exciting ways, as well as recipes for appetizers and other dishes to serve alongside. Create your own aromatic feast,
worthy of any Moroccan kitchen.

If you want to learn how to make Moroccan food, then get this step-by-step "How To Make Moroccan Food". In this stepby-step Moroccan food recipe guide, you will discover how to make delicious dishes from Morocco. - How to make
Moroccan vegetable dishes. - Create delicious Moroccan meat recipes. - Enjoy Moroccan seafood and fish dishes. Experience Moroccan spices. - Taste Moroccan drinks. - Impress your friends and family with your exotic Moroccan
dishes. - Experience fulfillment serving tasty Moroccan food to your loved ones. - Top Moroccan entries. - Moroccan
meat recipes included. - How to make Moroccan salad for vegetable lovers. - How to Moroccan tajines. - How to create
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Moroccan soup. - You also get secret Moroccan dessert recipes such as Moroccan cakes. - Enjoy the full experience of
food from Morocco. - And much more. HowExpert publishes quick 'how to' guides on all topics from A to Z by everyday
experts.
Features vegetarian Moroccan recipes, including chunky tomato soup with vermicelli and ras el hanout, baked vegetable
tagine with preserved lemon, and harissa couscous with pine nuts and fried eggs.
Tagines are the rich and aromatic casseroles that form the basis of traditional Moroccan cooking. This cookbook contains
many famous Moroccan recipes Perfectly sized at 6x9 ; small enough to take with you Professionally designed High
quality stock paper
The tagines and couscous delicious recipes for moroccan one-pot cooking cookbook 2020 contains a definition of the
special bowl used in preparing Moroccan couscous, and then presents two different methods for preparing the original
Moroccan couscous recipe from the depths of the Moroccan countryside, starting from the ingredients to how to prepare
Moroccan couscous step by step and how to present it.At the end of tagines and couscous delicious recipes for
moroccan one-pot cooking , presents a very delicious Moroccan recipe called Heart Almond.
Bring the exotic flavors of North Africa home. With over 200 recipes infused with the deep and enticing flavors of
Morocco, you can make every meal a journey to a far off land and enchant friends and family alike with delicious home
cooked meals. From soups and tagines to saffron scented delicacies and pastries, Hamlyn All Color Cookbook 200
Stews & Moroccan Dishes includes everything from authentic recipes on how to make Preserved Lemons to entire
chapters on pastillas, kebabs and couscous. Beautiful photographs and clear instructions make this book perfect for
every cook at all ability levels.
No other ethnic cuisine is causing more excitement in Europe's culinary capitals than North African cuisine and no other
North African restaurant is more celebrated than Momo. THE MOMO COOKBOOK contains eighty-eight authentic North
African recipes which allow the reader to make these spicy and aromatic dishes at home. Each chapter concentrates on
the food of a particular region - Morocco, Algeria or Tunisia - and text from the award-winning author Janine di Giovanni
relates the recipes to the rich history and culture of these remarkable regions. Some of the delicious dishes which can be
recreated include lamb ribs with coriander crust and tagine mqualli of beef and fennel. salads include the hot orange and
black olive salad and couscous salad in tabbouleh style and there are many, many more recipes for soups, fish, side
dishes, couscous, tagines, briouats and desserts. There are also 'modern' dishes inspired by authentic North African
cooking and recently created in the restaurant such as croustillant of skate with cucumber and coriander and sea bass
fillet with tabbouleh and citrus juice. THE MOMO COOKBOOK provides a wonderful insight into an unusual and exotic
cuisine, and into a rich, evocative culture.
A collection of recipes for authentic Moroccan dishes Â that allows you to recreate the scents and flavours of this
fascinating cuisine at home. With such a rich and diverse history, which draws from the East, the Mediterranean and
Africa, Morocco is home to the most tantalizing food imaginable. Â Â Start your culinary journey by discovering Kemia &
Salads. Kemia are small bites eaten at the start of a meal. Try recipes for Mini Fish Kefta with Saffron or a Carrot and
Cumin Salad with Orange Flower Water. Next enjoy Soups, Breads & Savoury Pastries. Try Rustic Tomato and
Vegetable Soup with Ras-el-Hanout or Creamy Pumpkin Soup with Aniseed and Saffron, served with Moroccan Country
Bread. Bake the Classic Chicken Pie with Cinnamon (Bâ€™Stilla); or little Pastries Filled with Spicy Minced Meat. A
chapter on Tagines, Kâ€™dras & Couscous features the popular Lamb Tagine with Almonds, Prunes and Apricots;
Chicken Tagine with Preserved Lemons, Green Olives and Thyme; Kâ€™dras (stews), such as Chicken Kâ€™dras with
Chickpeas, Raisins and Red Peppers, all served with buttery couscous. Grills, Pan-fries & Roasts include Souk Kebabs
with Roasted Cumin and Paprika; Baked Trout Stuffed with Dates; and Roast Duck with Honey, Pears and Figs.
Delicious Vegetables, Side Dishes & Preserves include Casablancan Stuffed Tomatoes and Honey-glazed Pumpkin with
Spices. Finally, Sweet Snacks, Desserts & Drinks brings treats such as Fresh Figs with Walnuts and Honey and Roseflavoured Milk Pudding â€“ all perfect served with Mint Tea. Throughout the book are essays on key aspects of
Moroccan culinary culture, from The Olive and the Argan to The Souks, Spices and Sensual Flavours, that help to bring
the food of this vibrant and exotic land to life.
Are You Ready To Bring Some aromatic Spices To Your Kitchen?The Most Authentic And Easiest Moroccan Recipes
You'll Find Anywhere.Developed over thousands of years in royal kitchens from five different civilizations and influenced
by countless cultures from across the Mediterranean, Africa, and the Middle East. Moroccan cuisine is among the most
refined and mouth-watering dining experience you can have.This amazing cookbook brings to your kitchen all the
authentic spices, tastes, and textures that make Moroccan food some of the most sought after all across the globe.Inside
this cookbook you will discover: The secrets of Moroccan spices The importance of desert oils in Moroccan cuisine
Authentic Moroccan appetizers Serrouda- Moroccan Chickpea Puree Spicy Kefta Briwats - Moroccan fried pastries with
spicy ground beef filling Moroccan Fava Bean Dip Authentic Moroccan Main Dishes Aromatic Lamb with Dates Mrouziahoney braised lamb shanks Striped Bass Stuffed with Swordfish and Shrimp Couscous Royale- couscous with grilled
meats Authentic Moroccan Desserts Harost Balls Moroccan Cake Baklava And Much More...This book has over 40
different recipes that represent the best of Moroccan cuisine. Whether you crave a savory main dish, or a sinfully sweet
dessert, you will find what you are seeking in this cookbook.But, this book is more than just a simple list of ingredients
and cooking instructions. Inside this book you will learn the importance of food to the Moroccan way of life. Each recipe
has a clear step-by-step set of directions to make sure you can't go wrong bringing the exotic tastes of Morocco into your
own home, wherever it may be.The sooner you get your copy of this cookbook, the sooner your home will be filled with
the smells and tastes that have delighted royalty for thousands of years and have filled the streets of Morocco with
succulent, aromatic cooking smells.Don't Wait Another Second. Get Your Copy Right Now!
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Moroccan food is sensual exotic, and a feast for the eyes. In "Flavors of Morocco", Ghillie Basan brings you tantalizing recipes for
authentic Moroccan food, allowing you to recreate the scents and flavors of this fascinating culinary tradition at home. Follow
simple Kemsia and Salad recipes such as Garlicky Fava Bean Dip or Carrot and Cumin Salad with Orange Blossom Water. Make
the traditional Classic Chicken Pie with Cinnamon (B'Stilla) from Soups, Breads, and Savory Pastries. A chapter on Tagines,
K'dras, and Couscous features the classic Lamb Tagine with Almonds, Prunes, and Apricots and some K'dras (stews), such as
Chicken K'dras with Chickpeas, Raisins, and Red Bell Peppers, Grills, Pan-fries, and Roasts include Roast Duck with Honey,
Pears, and Figs. Delicious Vegetables, Side dishes, and Preserves include Casablancan Stuffed Tomatoes and Green Leaf and
Herb Jam with Olives. Finally, Sweet Snacks, Desserts, and Drinks features treats such as Rose-flavored Milk Pudding--perfect to
serve with authentic Mint Tea or a glass of Almond Milk. Also appearing throughout the book are essays on: The Olive and the
Argan; Islam, Ramadan, and Bread; Dadas and the Traditional Kitchen; Berber Traditions and Tagines; The Art of Making
Couscous; The Souks, Spices, and Sensual Flavors; and finally, Hospitality and Mint Tea. *Moroccan food is hugely popular--it's
delicious and easy to cook. *In the same popular series as "Flavors of Provence" and "Flavors of Tuscany", also beautifully
photographed on location by Peter Cassidy.
For a limited time, receive a free Fodor's Guide to Safe and Healthy Travel e-book with the purchase of this guidebook! Go to
fodors.com for details. Written By Locals, Fodor’s Amsterdam is the perfect guidebook for those looking for insider tips to make
the most out their visit. Complete with detailed maps and concise descriptions, this Amsterdam travel guide will help you plan your
trip with ease. Join Fodor’s in exploring one of the most exciting cities in Europe. Amsterdam's greatest charm may also be its
greatest enigma: how can such a gracious, historical treasure house also multitask as the most offbeat metropolis in the world?
From Rembrandts to rock and roll, the city has always been a mesmerizing mix of old and new. Fodor's curated coverage includes
the best of the country beyond Amsterdam, including Haarlem, the Hague, Delft, and Rotterdam. Fodor’s Amsterdam includes:
•DETAILED MAPS: Four nifty neighborhood walks included. Full-color and full-size street maps throughout will help you plan
efficiently and get around confidently. •ITINERARIES AND TOP RECOMMENDATIONS: Multiple sample itineraries to help you
plan each day and make the most of your time. Includes tips on where to eat, stay, and shop as well as information about nightlife,
sports and the outdoors. “Fodor’s Choice” designates our best picks in every category. •INDISPENSABLE TRIP-PLANNING
TOOLS: The "Top Attractions," "If You Like," and "With Kids" features make planning a snap. "Best Bets" for restaurants and
hotels help travelers find the top options by price and experience. A new section on bicycling in Amsterdam includes tips on bikeroute etiquette; listings for the best rental and tour companies; and a route map. •COVERS: Centrum, the Canal Ring, the Jordaan
and the Leidseplein, the Museum District and the Pijp, as well as sidetrips to Broek-in-Waterland, Marken, Volendam, Kinderdijk,
and much more. ABOUT FODOR'S AUTHORS: Each Fodor's Travel Guide is researched and written by local experts. Fodor’s
has been offering expert advice for all tastes and budgets for over 80 years. Planning on visiting other destinations in Europe?
Check out Fodor’s Essential Italy, Fodor’s Essential Spain, and Fodor’s Essential France.
These hearty one-pot meals, flavored with fragrant spices, are cooked and served from an elegant, specially designed cooking
vessel, also called a tagine. In Ghillie Basan’s collection of deliciously authentic recipes you will find some of the best-loved
classics of the Moroccan kitchen. These hearty one-pot meals, flavored with fragrant spices, are cooked and served from an
elegant, specially designed cooking vessel, also called a tagine. In Ghillie Basan’s collection of deliciously authentic recipes you
will find some of the best-loved classics of the Moroccan kitchen, such as the sumptuous Lamb Tagine with Dates, Almonds, and
Pistachios, and the tangy Chicken Tagine with Preserved Lemon, Green Olives, and Thyme. Also included are less traditional but
equally delicious recipes for beef and fish—try Beef Tagine with Sweet Potatoes, Peas and Ginger or a tagine of Monkfish,
Potatoes, Tomatoes, and Black Olives. Hearty vegetable tagines include Baby Eggplant with Cilantro and Mint, and Butternut
Squash, Shallots, Sultanas, and Almonds. Recipes for variations on couscous, the classic accompaniment to tagines, are also
given plus plenty of ideas for fresh-tasting salads and vegetable sides to serve as part of your Moroccan feast.
A location map, culinary glossary, and list of sources for hard-to-find ingredients complements the more than 130 select recipes
from Washington's premier restaurants.
Morocco is known around the world not only for its beauty but also for its quality and diversity of delicious dishes. Expect to see,
smell and taste more spices your senses have ever experienced! The infinite flavor combinations will leave you wanting more.
Moroccan cuisine is influenced by Morocco's interactions and exchanges with other cultures and nations over the centuries.
Moroccan cuisine is usually a mix of Amazigh, Andalusian, and Mediterranean cuisines, with slight European (French and
Spanish) and sub-Saharan influences. The main Moroccan dish people are most familiar with is couscous; beef is the most
commonly eaten red meat in Morocco, usually eaten in a tagine with a wide selection of vegetables. Chicken is also very
commonly used in tagines or roasted. They also use additional ingredients such as plums, boiled eggs, and lemon. Like their
national food, the tagine has a unique taste of popular spices such as saffron, cumin, cinnamon, ginger, and cilantro, as well as
ground red pepper. This recipe book is strictly about Moroccan Tagines, but what are Moroccan Tagines without Moroccan bread
and preserved lemons? Read this book and find out!
New York magazine was born in 1968 after a run as an insert of the New York Herald Tribune and quickly made a place for itself
as the trusted resource for readers across the country. With award-winning writing and photography covering everything from
politics and food to theater and fashion, the magazine's consistent mission has been to reflect back to its audience the energy and
excitement of the city itself, while celebrating New York as both a place and an idea.
Authentic recipes for Pastilla, Kebabs, Couscous and Tagines. With this versatile collection of 360 recipes infused with the deep
and enticing flavors of Morocco, you can make every meal a journey to a far off land and enchant friends and family with delicious
home cooked meals. Perfect for the busy cook, with this innovative book, you can dial the basic recipe up or down according to the
amount of time you have. Just choose the version to suit you. If you are pressed for time, then the 10-minute option gives you
clever short cuts. A few more minutes to spare? using the 20-minute version your meal will be on the table in 20 minutes or fewer.
have the time to spend a little longer to add something special? The 30-minute variation is the one you need. Whether you are
cooking for hungry kids, or feeding a crowd for the midweek dinner, Quick Cook Moroccan puts you in the driving seat with a
fantastically flexible approach that allows you to cook just what you want, in exactly the time you have available.
Experience the true taste of Morocco with these delicious aromatic vegetarian and vegan casseroles. Named after the
earthenware pot in which they are traditionally prepared, tagines are fragrantly spiced and comforting, easy to make, and sure to
satisfy at every occasion. And prepared without meat (and often without dairy, too) they are not only economical, but also one of
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the best ways to enjoy seasonal produce. In this collection of authentic Moroccan recipes, you will find some of the best-loved
tagines, from Lighter Tagines, such as Roasted Cherry Tomato Tagine with Feta and Preserved Lemon or Roasted Pear, Fig and
Walnut Tagine with Fennel, to Hearty Tagines including Roasted Sweet Potato Tagine with Ginger, Cinnamon, and Honey or
Spicy Carrot Tagine with Chickpeas, Turmeric, and Cilantro. Along with the tagines, you will find recipes for its traditional
accompaniment, couscous, prepared in a variety of exciting ways, as well as recipes for appetizers and other dishes to serve
alongside. Create your own aromatic feast, worthy of any Moroccan kitchen.

Few meals are more satisfying than a hearty tagine--the rich, fragrant Moroccan stew that is served from its own elegant
cooking vessel, also called a tagine. Meat, poultry, fish, or vegetables are simmered gently in the steam of the pot's
conical lid, and the food, deliciously flavored with spices and fruit, remains tender and moist. In Ghillie Basan's collection
of aromatic tagines you will find some of the best-loved classics of the Moroccan kitchen, such as Lamb Tagine with
Prunes, Apricots, and Almonds, and the tangy Chicken Tagine with Green Olives and Lemon. Also included are less
traditional but equally delectable recipes for beef and meatball tagines. If you enjoy a succulent fish dish, you can try
Monkfish Tagine with Potatoes, Cherry Tomatoes, and Olives, or Red Mullet with Lemon and Mint. For vegetarians there
is a varied choice, from a sweet, syrupy tagine of Yams, Carrots, and Prunes to a summery dish of Artichoke Hearts with
Peas and Saffron. Every recipe includes suggestions for accompaniments and side dishes. The perfect introduction to
the distinctive tastes of Morocco.Ghillie Basan has worked in different parts of the world as a cookery writer, restaurant
critic and journalist. She is Cordon Bleu trained and has a degree in Social Anthropology. She has written a number of
highly acclaimed books on classic cuisines of the Middle East and South-east Asia, and her food and travel articles have
appeared in the Sunday Herald, Scotland on Sunday and BBC Good Food Magazine.
Bring the flavors of Morocco into your kitchen with a collection of authentic Moroccan recipes. Your friends and family will
be delighted. ***BLACK AND WHITE EDITION*** Allow yourself to be delighted and tempted by this special collection of
authentic Moroccan recipes. This Moroccan cookbook takes you through delicious Moroccan dishes prepared with
traditional ingredients on the streets of Marrakech and Fez. This culinary quest will introduce you to authentic Moroccan
cuisine like couscous, tagine, and Bastilla prepared from fresh meat, vegetables, fruits, and spices. This cookbook will
show you simple steps to prepare and serve the finest Moroccan dishes to delight your taste buds. Learn how to make
glorious Moroccan tagines from different meats, fishes and fresh vegetables like dates, prunes, almonds, dried plums,
and apricots. If you love exotic tastes, you'll love trying Bastilla/pastilla, a pie with thin sheets of dough alternately stuffed
with cooked meat and a mixture of cinnamon, sugar, almonds, raisins, lemon, and honey. Explore the real art of
Moroccan food with exclusives appetizers, tagines, poultry mains, meat mains, seafood mains, vegetable mains, and
traditional desserts. In this illustrated cookbook you will find authentic Moroccan recipes such as Eggplant Zaalouk
Chermoula Grilled Shrimp Moroccan Kefta Classic Chicken Pastilla Chicken Rfissa Rosted Chicken with Preserved
Lemons Moroccan Lamb Méchoui Harira Soup Tuna Bocadillos Cracked Wheat Soup Beef and Peas Tagine Morrocan
Beef with Rice and Cashews Traditional Baked Sardines Vegetable Fish Tagine Moroccan Lentils Chickpeas Tagine
Moroccan Beignets Sfenj Chocolate Almond Ghribav Moroccan Mint Tea And many more! Recipes come with beautiful
images, detailed list of ingredients, cooking and preparation times, number of servings and easy to follow step-by-step
instructions. Let's get started! Scroll back up and click the BUY NOW button at the top right side of this page for an
immediate download!
Features more than 150 recipes for such one-dish vegetarian dinners as soups, stews, stir-fries and sautâes, casseroles,
stuffed vegetables, pastas, and main-dish salads.
Moroccan cuisine is a heady mix of spices, aromatic tagines and warm, buttery couscous. This unique collection of over
50 recipes reveals the treasures of regional Moroccan cooking. Discover all-time favorites like Caraway Soup, SlowCooked Lamb Stews, Spicy Salads, Flat Breads, sublime desserts, and, of course, Mint Tea—the national drink. Authentic
Recipes from Morocco, a collection of delicious recipes—with explanations of special ingredients and easy-to-follow
steps—will help bring the flavors of this fabled kingdom to your very own home. Stunning location photography and a
fascinating introduction to the culture of Morocco makes this book the perfect companion for your adventure into
Moroccan cuisine. Recipes include: Fresh Fava Bean Salad Goat Cheese Pastries Moroccan Caraway Soup Chicken
with Apricot Sauce and Pine Nuts Lamb Stuffed with Couscous and Dates Veal with Crisp-Fried Cauliflower Baked Fish
Stuffed with Almonds and Dates Almond Crescents Green Mint Tea
Tagines & CouscousDelicious recipes for Moroccan one-pot cookingRyland Peters & Small
The first edition of this book is regarded as a classic in its field. Now, in an expanded and updated version with 20 NEW
recipes, Jo Frank once again presents a step-by-step guide to the World's best Tagine recipes. If you own a tagine, you
need this book. If you don't own one, you are missing out. They are a great way to cook and the food is simply beautiful.
If you love Moroccan food then this recipe book is a must have. You'll love this book, the recipes are easy, the
ingredients are easy to get and they don't take long to make. There is an excellent recipe for Tagine of Okra and
Tomatoes and a wonderful Vegetable Tagine with Sliced Apricots at the back of the book. My favorite tagines are the
slightly sweet ones with dates, prunes, apricots and the different types of nuts that are added toward the end of the
cooking time. There is also a wonderful Lamb Tagine With Apricots, Olives and Buttered Almonds. There is also a really
nice minced beef tagine with wonderfully tasting preserved lemons which are very easy to make yourself. This book will
also give you enough inspiration to experiment with different ingredients since you'll find the extensive index to be
extremely helpful. The recipes are superb. Wonderfully easy to put together and you don't have to make or purchase a
ton of condiments before you have a chance to play with them. Yummy!! Definitely great comfort food during winter. And
don't forget the couscous! This fabulous book trumps the first edition, which is a bestseller.
Tagines are the rich and aromatic casseroles that form the basis of traditional Moroccan cooking. These hearty one-pot
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meals, flavoured with fragrant spices, are cooked and served from an elegant, specially designed cooking vessel, also
called a tagine. In Ghillie Basan’s collection of deliciously authentic recipes you will find some of the best-loved classics
of the Moroccan kitchen, such as the sumptuous Lamb Tagine with Dates, Almonds and Pistachios, and the tangy
Chicken Tagine with Preserved Lemon, Green Olives and Thyme. Also included are less traditional but equally delicious
recipes for beef and fish – try Beef Tagine with Sweet Potatoes, Peas and Ginger or a tagine of Monkfish, Potatoes,
Tomatoes and Black Olives. Hearty vegetable tagines include Baby Aubergine with Coriander and Mint, and Butternut
Squash, Shallots, Sultanas and Almonds. Recipes for variations on couscous, the classic accompaniment to tagines, are
also given plus plenty of ideas for fresh-tasting salads and vegetable side dishes to serve as part of your Moroccan-style
feast.
Features the cuisine of eight cooks working and living in North Africa, including brief biographies, favorite recipes from
each cook, and photographs showcasing life in that region.
Information on foods and cooking techniques accompanies recipes for hors d'oeuvres, soups, salads, main dishes, side dishes, breads, pies,
cookies, candies, and desserts
Experience the true taste of Morocco with these delicious aromatic vegetarian and vegan casseroles. Named after the earthenware pot in
which they are traditionally prepared, tagines are fragrantly spiced and comforting, easy to make and sure to satisfy at every occasion. And
prepared without meat (and often without dairy, too) they are not only economical, but also one of the best ways to enjoy seasonal produce.
In this collection of authentic Moroccan recipes, you will find some of the best-loved tagines, from Lighter Tagines, such as Roasted Cherry
Tomato Tagine with Feta and Preserved Lemon or Roasted Pear, Fig and Walnut Tagine with Fennel, to Hearty Tagines including Roasted
Sweet Potato Tagine with Ginger, Cinnamon and Honey or Spicy Carrot Tagine with Chickpeas, Turmeric and Coriander. Along with the
tagines, you will find recipes for its traditional accompaniment, couscous, prepared in a variety of exciting ways, as well as recipes for
appetizers and other dishes to serve alongside. Create your own aromatic feast, worthy of any Moroccan kitchen.
Covers such topics as plant products, cooking terms, national and regional cuisines, food preservation, food science, diet, and cookbooks
and their authors.
It is time for you to travel into the depths of the Moroccan cuisine and discover its hidden secrets and mouth-watering recipes.Who said you
do not get to taste and fall in love with the amazing and famous Moroccan Tagines without visiting Morocco?Now, you will have it in your
home and in your own kitchen.This book contains a collection of delicious and wonderful dishes that will make you travel to taste it, as you
will find some of the world famous foods that are held at occasions and you can prepare it for your loved ones.This book is perfect for
discovering the finest Moroccan cuisine and recipes that are healthy for the body
Hello, we offer you 9 recipes for authentic traditional Moroccan couscousCouscous and Other Good Food from Morocco has established itself
as the classic work on one of the world's great cuisines, and in 2008 it was inducted into the James Beard Cookbook Hall of Fame. From the
magnificent bisteeyas (enormous, delicate pies composed of tissue-thin, buttery layers of pastry and various fillings) to endless varieties of
couscous, Paula Wolfert reveals not only the riches of the Moroccan kitchen but also the variety and flavor of the country itself. With its
outstanding recipes, meticulous and loving research, and keen commitment to the traditions of its subject, this is one of those rare cookbooks
that are as valuable for their good reading as for their inspired food.
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