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      The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly
         cooked eggs. It is prudent for vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young
         children to avoid uncooked or lightly cooked dishes made with eggs. Once prepared, these dishes should be kept refrigerated
         and used promptly.
      

      This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts
         and nut derivatives and those who may be potentially vulnerable to these allergies to avoid dishes made with nuts and nut
         oils. It is also prudent to check the labels of pre-prepared ingredients for the possible inclusion of nut derivatives.
      

      Both metric and imperial measurements have been given in all recipes. Use one set of measurements only, and not a mixture
         of both.
      

      Standard level spoon measurements are used in all recipes. 1 tablespoon = one 15 ml spoon; 1 teaspoon = one 5 ml spoon

      Ovens should be preheated to the specified temperature – if using a fan-assisted oven, follow the manufacturer’s instructions
         for adjusting the time and temperature.
      

      Fresh herbs should be used unless otherwise stated.
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      introduction

 

      In this book, the two authors share the delights and secrets of Moroccan cuisine through their own family recipes.
      

      lemons, olives & argan oil

      Preserved lemons and olives are indispensable ingredients in tagines, but they are just as essential as an hors d’oeuvre and
         can remain on the table as an accompaniment to the courses that follow. In Morocco, preserved lemons are made with very small
       round fruit, but there is nothing to stop you making them with larger, oval-shaped lemons (see page 18).
      

      Delicatessens sell all manner of marinated olives mixed with other ingredients, but you can also prepare them yourself: simply
         marinate chillies, garlic, coriander and roasted pepper with the olives in the cool for a day or so to impart their flavours.
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      Olive oil seasons vegetables and salads and its fruity aroma lifts and enhances the other ingredients, but argan oil adds
         a more delicate touch, a nutty aroma, to a whole range of salads, in particular those using peppers. Tossing couscous grains
         in this oil gives a wonderful flavour.
      

      the cooking pot

      The tagine, a traditional rustic dish, is a meat (or fish) braise that mingles with the flavours not only of vegetables and
       spices but also dried fruits and preserved lemons (see page 18). The magic is performed by the lid of the cooking utensil,
         a round, glazed terracotta dish that lends its name to the braise. Shaped like a tall conical chimney, it allows the trapped
         steam to rise and fall, steaming the ingredients inside. It works on the principle of a braiser, effectively circulating the
         flavours and aromas. The tagine pot sits on a braséro or kanoun, which is also made in terracotta, but it can also be used on top of the stove with a heat-diffusing mat. If you don’t possess
         a tagine, a cast-iron pot or heavy-based casserole will do the job, for the secret of the dish also lies in cooking it long and slow over a very low heat.
      

      meat

      Lamb, veal, chicken, duck, quail and rabbit are the types of meat that work really well in a tagine. To ensure the meat becomes
         rich and melting, select your cuts carefully: too lean and you risk the meat drying out (this applies equally to meatballs).
         Using meat with a higher fat content means you don’t have to add any extra to the dish. For beef, shin, shank or chuck steak
         are good choices; shin or leg of veal likewise. Foreshank of lamb is the cut of choice, but shoulder is a less costly option.
         Ask your butcher to bone and trim the meat, then cut it into large pieces. For poultry, use whole farm-reared birds with plump,
         flavoursome meat, and either cut them yourself or ask the butcher to prepare them for you.
      

      vegetables

      Onion, garlic and fresh herbs are the pillars of Moroccan cuisine, but the choice of vegetables and fruit for a tagine is
         determined by the season. In spring, the first really tender broad beans are cooked whole; later, they are quickly blanched
         and shelled. From spring to early summer is the season for fresh peas, green beans, courgettes, wild artichokes and aubergines.
         Tomatoes, cucumbers and peppers come into their own in summer and, by autumn, it’s time for turnips and quince. Cauliflower,
         celery, fennel and pumpkin are the winter vegetables. The vegetables of the day determine the ingredients in a tagine, as
         with the choice of salads that precedes it.
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      spices

      The richness of Moroccan cuisine rests largely on the strongly aromatic flavours of the spices and spice mixes prepared by
         each cook. For example, ras-el-hanout is a mixture comprising up to thirty different spices: saffron, cumin, coriander, ginger,
         turmeric, hot chilli, paprika, cardamom, cinnamon, but also clove and star anise…
      

      If you buy loose spices sold by weight, keep them in small quantities sealed in small jars so that they don’t lose their flavour. Saffron, always used in minute quantities,
         is found in powdered form or in threads.
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      dried fruit

      The use of dried fruit in Moroccan cuisine, giving many recipes their sweet-sour flavour and unique character, is a Persian
         influence, introduced by the Arabs. Dates, figs and prunes find their way into dishes and their flesh thickens sauces and flavours
         the meat.
      

      fish

      The fish most used in Moroccan cuisine are gilt-head bream, mullet, tuna, whiting, sea bass, cod, pollock and hake, but also
         swordfish and red sea bream (pandora), not forgetting the indispensable sardine, the bounty of the Moroccan seas, which is
         at its best when simply served grilled. All these fish can be baked in the oven, fried, stuffed, made into fishballs or simmered
         in a tagine with vegetables.
      

      couscous & pulses

      It is tempting to use precooked couscous in a couscous dish. However, it’s true that there are good-quality versions around
         and that they will save you time, the traditional method is also part of the pleasure of Moroccan cuisine, and mastering it
         is not as complicated as it seems. If available, use medium-grain, dry couscous (sold in bulk). As for chickpeas, don’t hesitate
         to forego the soaking stage and buy without guilt a quality brand of prepared beans!
      

      bread

      To a Moroccan, bread (khobz or, in rural areas, kesra) is sacred and must never be squandered. All that is required is some flour (white or whole wheat), a little water, sugar
         and salt, a little yeast, and a light working (for the dough must not rise too much); then the loaves rest wrapped in cloth
         before being placed on a large baking sheet. The bread is shaped into flat rounds and has only one rising. Aniseed or sesame seed is often worked
         into the dough or sprinkled on the light crust. The soft interior is fairly light to absorb the sauce of a tagine but must
         be sufficiently dense to carry other food to the mouth, for in Morocco food is traditionally eaten without cutlery. Food is
         eaten with the thumb, index and middle finger of one hand, with the aid of a piece of bread. Flatter loaves serve to sandwich
         kebab meat.
      

      fruits

      In all Moroccan homes, meals end with fresh fruit. During celebratory meals, beautifully arranged fruit – piled on platters
         or sometimes on a bed of ice – is served in praise and celebration of the season. If fruit is prepared, it is scented with
         orange-flower water, dusted with cinnamon, or strewn with crushed nuts. Indeed, nothing is more refreshing at the end of a
         meal than a simple salad of oranges or a pomegranate with a sprinkling of orange-flower water and a light dusting of icing
         sugar. Grated carrot can be served in the same way.
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      pastries

      Moroccans end a meal more readily with fruit than a sweet pastry. Traditional desserts are fairly unusual, but something sweet
         between courses – milk rice pudding, for example – is extremely popular. Moroccan pastries are similar to those of the Middle
         East, but very different in appearance. Almonds reign supreme, especially finely ground. Icing sugar, cinnamon, orange-flower
         water, rose water and honey are very popular. Nuts, dates, dried figs, sesame seeds and, to a lesser degree, pistachio nuts
         play a role in the art of the pastry chef. And if these delicious morsels rarely round off a meal, they are the preferred
         accompaniment to mint tea, the ubiquitous drink in Morocco, offered as a gesture of welcome.
      

   
      
      how to make couscous

      
         	
            500 g (1 lb) medium-grain couscous

         

         	
            1 tablespoon salt

         

         	
            1 tablespoon sunflower oil

         

         	
            500 ml (17 fl oz) cold water

         

         	
            40 g (1½ oz) butter, softened
            

         

      

     
         	
            Tip the couscous into a wide, shallow dish or tray so that it can be spread out.
            

         

         	
            Add the salt and pour over the oil, stirring it in with a fork to keep the grains separate.
            

         

         	
            Gradually sprinkle with the water. Let the couscous grains swell for 5 minutes, then coat your hands with sunflower oil and work through
               the couscous, lifting and aerating it.
            

         

         	
            Leave the couscous to rest for 10 minutes, aerating it occasionally with your fingers so that it doesn’t stick.
            

         

         	
            Tip the couscous into the upper section of a couscous steamer and place above boiling stock. Check that the two sections of the
               steamer fit tightly together to ensure that the steam doesn’t escape.
            

         

         	
            Make little holes in the couscous with the tip of a wooden spoon.
            

         

         	
            As soon as the steam starts to escape, transfer the couscous to the wide, shallow bowl. Sprinkle with a glass of water and aerate
               again, this time with a wooden spoon to avoid burning yourself.
            

         

         	
            Return the couscous to the upper section of the couscous steamer and repeat the cooking instructions in steps 6–7, then add the
               softened butter. Aerate the couscous with your hands again, incorporating the butter.
            

         

         	
            Again let it rest for a few moments, then separate the grains, mixing the couscous with both hands to distribute the butter thoroughly.
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      how to make pastilla

     
         	
            Butter a round baking tin or pie dish.
            

         

         	
            Lay 2 sheets of oiled and buttered filo pastry on top.
            

         

         	
            Coat your fingers with a light mixture of flour and water, stick 4 more sheets of pastry around the rim, leaving most of each
               sheet off the pan in the way that petals are arranged around the centre of a flower.
            

         

         	
            Lay another filo sheet on the baking tin and butter well.
            

         

         	
            Spread a layer of filling over the base.
            

         

         	
            Arrange the other ingredients evenly.
            

         

         	
            Cover with another sheet of pastry.
            

         

         	
            Fold in the ‘petals’, sticking each one to the others with the flour and water mix.
            

         

         	
            Finish with a final sheet of pastry, sticking it around the edges. Butter the surface well.
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      preserved lemons

      
      
         	
            Makes 1 kg (2 lb)
            

         

         	
            Soaking time 1 day

         

         	
            Maceration time 3 weeks

         

         	
            1 kg (2 lb) unwaxed lemons

         

         	
            250 g (8 oz) coarse salt

         

      

      
     
         	
            Wash the lemons thoroughly before soaking them in cold water for a day, changing the water two or three times.
            

         

         	
            Make two fairly deep incisions in the form of a cross in each lemon, starting at the tip. Open the cut as much as possible and
               fill with salt.
            

         

         	
            Arrange the filled lemons immediately in one or more preserving jars, packing them tightly and firming them down – it should be difficult
               to close the lid.
            

         

         	
            Leave to macerate for 3 weeks.
            

         

         	
            For marinated black olives, in a preserving jar mix 250 ml (8 fl oz) extra-virgin olive oil with 6 finely chopped garlic cloves, 2 lemons cut into chunks,
               12 black peppercorns, 4 tablespoons of thyme leaves and 1 teaspoon of oregano leaves. Add 250 g (8 oz) black olives. Leave
               to marinate for at least a day.
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      prawn cigars

      
      
         	
            Makes 40
            

         

         	
            Preparation time 20 minutes

         

         	
            Cooking time 25 minutes

         

         	
            1	tablespoon sunflower oil

         

         	
            500 g (1 lb) cooked, peeled prawns, deveined
            

         

         	
            2	garlic cloves, crushed
            

         

         	
            1 large bunch of flat-leaf parsley, chopped
            

         

         	
            1	large bunch of coriander, chopped
            

         

         	
            ½ tablespoon sweet paprika

         

         	
            ¼ teaspoon cayenne pepper

         

         	
            2	eggs, beaten
            

         

         	
            egg white, for sealing
            

         

         	
          10 sheets filo pastry



            	
          	
oil for frying
            

         

         	
            salt

         

      

      
     
         	
            Heat the oil in a large frying pan and fry the prawns, garlic and herbs. Season with the spices and cook until the mixture comes
               away from the pan. Add the eggs and quickly mix in. Remove from the heat and allow to cool.
            

         

         	
            Meanwhile, separate the filo sheets. Cut each into four squares and fold each square into a triangle. Place some of the filling along
               the longest edge of each triangle, almost to the ends. Tuck in the ends over the filling then roll up the cigar towards the
               point. Seal the pastry with a dab of egg white.
            

         

         	
            Heat the oil until a cube of bread browns in 30 seconds and deep-fry the cigars, in batches, until golden. Drain on kitchen paper
               before serving.
            

         

         	
            For meat cigars, first prepare the filling. Soften a finely chopped medium onion in 1 tablespoon of sunflower oil, then add 500 g (1 lb)
               minced beef or lamb, 1 teaspoon of ground cinnamon and ¼ teaspoon of ground ginger. Season to taste with salt and black pepper
               and cook, stirring, for 10 minutes, or until the meat browns. Stir in 2 tablespoons each of coriander and flat-leaf parsley.
               Add 3 lightly beaten eggs and quickly mix in. Remove from the heat and allow to cool. Complete the recipe as above.
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      fried pastries with goats’ cheese

      
      
         	
            Makes 20
            

         

         	
            Preparation time 30 minutes

         

         	
            Cooking time 5 minutes

         

         	
            200 g (7 oz) fresh goats’ cheese

         

         	
            ½ teaspoon thyme leaves

         

         	
            10 Greek black olives, pitted and roughly chopped
            

         

         	
            1 egg, beaten
            

         

         	
          5 sheets filo pastry



            	
            		egg white, for sealing


            		
            			
 oil, for frying
            

         

         	
            salt and pepper

         

      

      
     
         	
            Mix together the goats’ cheese with the thyme and the olives in a salad bowl. Season with salt and pepper and bind with the egg.
               Set aside.
            

         

         	
            Separate the filo pastry sheets. Brush each one with the oil, then cut into 4 strips.
            

         

         	
            Take the pastry strips one at a time and place ½ teaspoon of filling about 2.5 cm (1 inch) from the nearest end. Fold the pastry
               over and over to wrap the filling in a triangle, then seal the end with a little egg white. Repeat with all the strips.
            

         

         	
            Heat the oil until a cube of bread browns in 30 seconds and deep-fry the pastries, in batches, until golden on both sides. Drain
               on kitchen paper.
            

         

         	
            Serve hot, with lettuce leaves if you wish.
            

         

         	
            For baked pastries with goats’ cheese, prepare the filling as above, replacing the thyme leaves with 125 g (4 oz) lightly steamed spinach, well drained and finely
               chopped. Melt 75 g (3 oz) butter and set aside. Use 10 sheets of filo, cutting each one in half lengthways. Prepare the pastries
               as above, folding each pastry strip in half lengthways and brushing with the melted butter before adding the filling and folding
               into triangles. Place the pastries on a greased baking sheet, brush with the remaining melted butter, then bake in a preheated
               oven, 180°C (350°F), Gas Mark 4, for 30 minutes until crisp and golden.
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      refreshing salad

      
      
         	
            Serves 6
            

         

         	
            Preparation time 15 minutes

         

         	
            2 tomatoes

         

         	
            1 small cucumber

         

         	
            1 small green pepper

         

         	
            2 spring onions

         

         	
            1 small chilli (optional)
            

         

         	
            2 quarters of preserved lemon, rind only
            

         

         	
            1 tablespoon vinegar

         

         	
            2 tablespoons olive oil
            

         

         	
            ½ teaspoon ground cumin

         

         	
            ½ teaspoon mild paprika

         

         	
            salt and pepper

         

         	
            whole black olives, to garnish
            

         

         
      

      
      
         
         
         	
            Peel the tomatoes and cucumber and remove the seeds from the tomatoes and the pepper.
            

         

         	
            Cut all the vegetables and the lemon rind into small dice and place in a salad bowl.
            

         

         	
            Dress with the vinegar, oil, spices and salt and pepper and garnish with a few black olives.
            

         

         	
            For cucumber and mint salad, peel a large cucumber and grate it into a sieve placed over a bowl. Set aside for 15 minutes to allow the juices to drain.
               Mix with 3 tablespoons of olive oil, 1 tablespoon of finely chopped preserved lemon and 2 tablespoons of chopped mint leaves.
               Season to taste with black pepper.
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      spicy fekkas

      
      
         	
            Serves 8–10

         

         	
            Preparation time 15 minutes,
            

         

         	
            plus resting

         

         	
            Cooking time 25 minutes

         

         	
            1 packet fast-action dried yeast

         

         	
            1 kg (2 lb) plain flour

         

         	
            ½ teaspoon cayenne pepper

         

         	
            ½ teaspoon salt

         

         	
            200 g (7 oz) Gruyère cheese, grated
            

         

         	
            150 ml (¼ pint) groundnut oil

         

         	
            25 g (1 oz) butter, melted
            

         

      

      
     
         	
            Tip all the ingredients into a large bowl and mix well. Work with your hands, adding a little tepid water if necessary, until
               you have a soft, pliable dough.
            

         

         	
            Form the dough into rolls the size of a fat cigar and place on a greased baking tray. Bake for 15 minutes without browning. Allow
               to rest for 24 hours.
            

         

         	
            Cut the rolls into slices 5 mm (¼ inch) thick and arrange on a baking tray. Place in a preheated oven, 180°C (350°F), Gas Mark
               6, and brown for 3 minutes.
            

         

         	
            For harissa fekkas, replace the Gruyère cheese with the same quantity of extra-mature Cheddar cheese. Omit the cayenne pepper and reduce the
             quantity of groundnut oil to 125 ml (4 fl oz). Stir 2 tablespoons of harissa (see page 76) into the oil before adding it to
               the mixture.
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      almond bites

      
      
         	
            Serves 6–8
            

         

         	
            Preparation time 20 minutes

         

         	
            Cooking time 15 minutes

         

         	
            250 g (8 oz) whole almonds

         

         	
            500 g (1 lb) puff pastry

         

         	
            1 egg yolk, beaten, to glaze
            

         

      

      
     
         	
            Sprinkle the almonds with salted water and toast for around 10 minutes in a frying pan over a medium heat, stirring from time to time.
            

         

         	
            Preheat the oven to 200°C (400°F), Gas Mark 6.
            

         

         	
            Remove the pastry from the refrigerator, roll out, and cut into rounds using a 4 cm (1½ inch) pastry cutter. Place an almond in
               the centre of each, fold over to enclose, and glaze with the egg yolk.
            

         

         	
            Place on a greased baking tray and cook for 15 minutes.
            

         

         	
            For spicy almond bites, gently toast 1 teaspoon each of caraway, coriander and cumin seeds in a small pan. Using a pestle and mortar, grind the
               spices with 1 teaspoon each of chilli flakes and sea salt and ½ teaspoon of black pepper. Stir in 1 tablespoon of demerara
               sugar. Gently fry the almonds in 2 tablespoons of sunflower oil, stirring frequently, until pale golden, then stir in the
               spice mix and cook for a further 4–5 minutes to coat the almonds. Complete the recipe as above.
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      beef & gruyère pastries

      
      
         	
            Makes 12
            

         

         	
            Preparation time 30 minutes

         

         	
            Cooking time 25 minutes

         

         	
            3 eggs

         

         	
            20 g (¾ oz) butter

         

         	
            200 g (7 oz) minced beef

         

         	
            1 bunch of flat-leaf parsley,
            

         

         	
            snipped

         

         	
            pinch of saffron

         

         	
            100 g (3½ oz) Gruyère cheese,
            

         

         	
            grated 500 g (1 lb) puff pastry

         

         	
            salt and pepper

         

      

      
     
         	
            Hard-boil 1 egg, then cool under cold running water.
            

         

         	
            Meanwhile, melt the butter in a frying pan with the salt and pepper and brown the beef for 5 minutes. Allow to cool.
            

         

         	
            Peel the hard-boiled egg and chop it finely into a salad bowl. Add the parsley, saffron, beef, cheese and 1 raw egg. Mix together
               by hand.
            

         

         	
            Preheat the oven to 180°C (350°F), Gas Mark 6.
            

         

         	
            Roll out the pastry and cut into 12 small rounds with a pastry cutter or using a glass. Place a little of the filling in the centre
               of each, fold over to enclose, and brush each one with the third egg, beaten, to glaze and seal.
            

         

         	
            Place on a greased baking tray and bake for 15 minutes.
            

         

         	
            For lamb & feta pastries, melt 20 g (¾ oz) butter in a frying pan and add 1 finely chopped small onion and 2 tablespoons of pine nuts. Cook over a
               medium heat, stirring constantly, for 4–5 minutes to colour the pine nuts, then stir in 1 teaspoon of ras-el-hanout. Add 200
               g (7 oz) minced lamb and cook, stirring constantly, for 5 minutes to brown the meat. Allow to cool, then stir in 100 g (3½
               oz) crumbled feta cheese and a little salt and pepper. Complete the recipe as above.
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      savoury aniseed biscuits

      
      
         	
            Serves 6–8
            

         

         	
            Preparation time 10 minutes, plus resting
            

         

        
         	
            Cooking time 10 minutes

         

         	
            300 g (10 oz) plain flour

         

         	
            75 g (3 oz) cornflour

         

         	
            2 eggs, beaten
            

         

         	
            100 g (3½ oz)Gruyère cheese,
            

         

         	
            grated 200 g (7 oz) butter, softened
            

         

         	
            2 tablespoons milk

         

         	
            1 teaspoon baking powder

         

         	
            ¼ teaspoon salt

         

         	
            ¼ teaspoon pepper

         

         	
            ¼ teaspoon ground aniseed

         

         	
            ½ teaspoon sesame seeds

         

         	
            1 egg yolk, beaten, to glaze
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