
 
 
VEGETABLE TAGINE 
2 tablespoons olive oil 
2 medium yellow onions, thinly sliced 
4 garlic cloves, finely chopped 
1/4 teaspoon saffron threads, crushed (optional) 
1 1/2 teaspoons ground ginger 
1/2 teaspoon turmeric 
1 cinnamon stick 
Salt and freshly ground black pepper to taste 
2 pounds mixed winter vegetables, such as sweet potato, carrot, turnips, beets, 
parsnips, peeled and cut into bite-sized pieces 
2 cups light vegetable stock  
3/4 cup soft dried prunes 
1 large lemon, skin peeled into strips using a vegetable peeler, and juiced 
1 cup green olives, pitted 
1 can chickpeas, drained 
1 tablespoon butter 
1 tablespoon chopped flat-leaf parsley 
 
1. Heat oil in a large, heavy-bottomed saucepan over medium heat. Add 
onions to pan and cook over medium-low heat, about 15 minutes, until soft and 
lightly browned. Add the garlic, saffron, ground ginger, turmeric, cinnamon stick, 
salt, and pepper to the pan and continue to cook an additional minute, until 
aromatic.  
 
2. Add the prepared vegetables to the pan and then stir in the vegetable stock, 
scraping down the sides and bottom of the pan. Add the prunes, lemon skin, 
olives, and the juice of half the lemon and bring to a simmer. Cover the pan, 
reduce the heat to low and simmer for 30 minutes, until the vegetables are soft.  
 
3. Add the chickpeas and butter and simmer, about 5 minutes. Discard the 
cinnamon stick. Season with salt, pepper, and additional lemon juice, if 
necessary. Scatter parsley on top and serve.  
 
Yield: Serves 4 to 6. 
 



EQUIPMENT: 
Cutting board 
Knife 
Measuring spoons 
Small bowl for spices 
Vegetable peeler 
Citrus juicer 
Liquid measuring cup 
Large heavy bottom skillet with cover 
Wooden spoon 
 
COUS COUS TFAYA 
3/4 cup onion, thinly sliced 
1/2 cup raisins  
1 tablespoon honey 
1/4 teaspoon pepper  
1/4 teaspoon cinnamon 
1/4 teaspoon ground ginger 
1/4 teaspoon turmeric  
1/4 teaspoon crumbled saffron, optional 
3 tablespoons butter, divided 
3 cups water or light vegetable broth 
1/2 teaspoon coarse salt  
1 1/2 cups uncooked couscous (can be subbed with brown rice, white rice, 
quinoa, gluten-free Israeli cous cous, or gluten-free orzo) 
1/2 cup sliced almonds, toasted 
1 tablespoon chopped fresh parsley 
1/4 cup pomegranate seeds 
 
1. Add the sliced onions, raisins, honey, pepper, cinnamon, ginger, turmeric, and 
saffron to a medium saucepan. Add 2 tablespoons butter and 1/2 cup water. 
Cover and bring to a simmer. Continue simmering for 30 minutes over low heat, 
stirring occasionally, until the onions are very soft and golden. Add more water 
only if the liquids evaporate before the onions are cooked. The onions should be 
thick and syrupy.   
 
2. In a medium saucepan, bring the water or broth, salt, and 1 tablespoons 
butter to a boil. Stir in the couscous, cover tightly with a lid, and remove from 
heat. Let the couscous steam for 5 to 10 minutes, until the cous cous has 
absorbed the liquid. Use a fork to fluff the couscous and break up any clumps.  
 
3. Transfer the cous cous to a large bowl and add the onion mixture and the 
almonds. Toss until well mixed. Serve with fresh parsley and pomegranate seeds.  
 



Yield: Serves 4 to 6. 
 
EQUIPMENT: 
Cutting board 
Knife 
Vegetable peeler 
Measuring cups 
Measuring spoons 
Liquid measuring cup 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 


