STYLE
8th August 2004
i

=
—
5 =
=
=
=
-
=
Z
—
=z
=
—1
-
=

AUGUSTE

In the second part of our series on North African tood. Lucas Hollweg ond
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o comes over enlgmatic

when asked what makes
the perfect couscous.
‘What makes 117 | can't
tel you, [1°¢ Jike asking
what makes ze perfect

n needs w be Dight and soft

Fi-

needs 10 be perfectly
il

ith ze vey
cooked. Zav's what my
So there you e
16 the man who m North
Alric isine gliomorous in the UK
Momo should know. Couscous 15 one of
the clussic dishes of the Morocean culingry
canon. The other 1s the wgin
meat and vegetables cooked in & conical
pot. Every family and region has its own

Mg
10 be perfectly
e perfect dish

Of conrse,

sfew of

vanaton id adl of them think theirs s
the best. Tagine of chicken with preserved
lemons and ofives. and lamb with prunes,
found on every restaurant menu.
ble and even rabbi
uncornmon. In the Sous

h Atlas mountawins

10

sh.

Slons are

. south of the Hig

pla

ground-squirrel rgine s eg

ded a

particular d

None of ir 15 fast food, but this cuisine i

based on differem rhythms 1o those in the
west. As Momao e doesn 't
matter. It is something |

5: "Here.

LE VRAI COUSCOUS WITH
VEGETABLES AND LAMB

This isn 't as laborious as o looks. Have
the ingredients ready in advance, then jusi

nle have lots of

cooking

1dd them 1o the pot al the appropriste
moment. Couscous 18 raditionall
minded

M & COUSCOUSSIer

)T are Ling o

the holes of the steamer are

You

make a chicken version in almosi
Jus ot the

minutes les

IV the same w

cumin. and cook |
the root
season. You can use easy
v revape (lallow the instr
the pack
won't he

egetables according to v
A -cook ¢

for

¢ same

500g medivmarade couscous
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Main picture Le vral cous
with vegetables and lamb

This picture Mourad Mazouz
{Memo), right, end Lucos Hollweg
talk togines

Phatographs by Brent Darby



olai’s delighls
with praserved

Step 1 Spread ow the couscous in i La
plate or bowl. Add & generous pinch of saly
and a splash of oil. then rub into the grnn
until all of 12 1s conted. Add a handful of
ahsorbed,

separuting
Add a couple
g it ahsorb ps
we until the grain has roughly
olume. It should feel damp,

Wower Sep any lumps wi

\ OuT

it 3 1hep of oil in & saucepan,

b and cook until tlv br
Add dd pinch of sali.

mdd the I
on all s

somne pepper and all the spices and stir
Step 3 Add i
heat for

onions and cook over o low
13- 15 mvinutes until softened. Add

s, garlic and herbs, plus end

Bring to the hail
Place the stenmer
the edge nt the s

the meal

with foil. Fill the cous
Woan unuil the = y eomes out of the
wmer, then cook for 15 minutes

Add 2 knob of bune
rub in

saucepan o simney
rid of
n unty

to the conscous an
Tumps. Add |00y
absorbed, th
Step 5 Al

pot. replace the

mnd tarps 1ot

ar and cool

C¢ e steamier amd cook

for ) mamtes mor

Step & Empty the couscous onio the barge

plate, add the second knob of butier and
et in with & fork Form into a mound
then make a well i the middle and put in
L Remove the v uble d
araund the edge of the mound. Use

he stock from the pol v motster




A NOTE ON

INGREDIENTS

Don't be put off by t
lists: most are spices
seasonings. One of the
essentials i raselhanout, o
musky ambercoloured mix
used in Moroccan cooking
A blend of anything from
10to 100 herbs, spices o
Rowers, it is sold in Middle
Eastern shops ond
Sainshury’s, which stocks
the Pioneers brand [£2 5
for 27g) in its Special
Selection. If you con’t find
Ity Seasoned Pioneers
[0BOO 068 2348, www
seasonadpaneers co.uk)

the couscous, then serve the rest separs
in it bowl for people 1o add as they wish

FISH TAGINE
Serves £

2 tbsp fresh corignder chopped
love, chopped

i 150 cumin, plus extrg

2 tbsp clive oil o

| large preserved iemon
__ones. holved

! ﬁ:ls lemen juice

dx 2509 fish siecks (sea bass, cod or
__haddock). cut across the fish

3 carrots, siiced

4 potatoes, sliced

2 tomatoes, sliced
2 green peppers, d deaasd
2 cobbage lsaves

until the omions swart o soften. Season

Transier o a tagine pot or lidded
casserole. add the olives and remaining
lemon, cur nto sinips, plus 30Gm) water
Cover and cook genthy on the hob for 40
wies. Taste, seavon and add o
coriander before serving if vou want, Serve
with bread o mop up the jices

LAMB TAGINE WITH PRUNES AND
ALMONDS

e with guinces o
Pears instead ol prunes
Serves 6

Mix together the corfander. garlic spices,
oll. preserved lemon and lemon juice. Place
the fish m a shatlow bow! and pour aver the
mannade. Leave m the fridge for 2 hours
Blanch the camror and poiate <fices in
bailing water for 4 munutes, then drain.
Remove the fish from the marinade
(keep this), scraping off any bits. Place the
camroi pieces on the bottom of a tagine por
or lidded casserole, place the fish on top,
then ek the porato slices around and on
iop of it. Do the same with the romatoes
and peppers. Add the lemon from the
marimade. sprinkle with a good pmeh more
of curmin. then place the cabbage leaves
over the wp. Add 100ml of water 1o the
mannade and pour into the pot. Cover and
cook gemiy on the hob for 25-30 mumes

CHICKEN TAGINE WITH PRESERVED
LEMON AND OLIVES

Serves 4
| large preserved lemon or 2 small ones

2 onions, sliced
2 gariic cloves

3 thsp Fle:h corionder, chopped

r wings]
salty. blanch for
water]

Salr c:-'ld hsh_!_g_our;d pepper

Chop one haif of the preserved lemon (or
one of the small ones) and. in & large bowl
mx wgether with haif the onions. the
garlic, coriander. saffron, ginger and
splash of vil. Add the chicken pieces ar
mix so the meat s \\—I! ¢ . Mar
the fridge for at least 2 hours, or ¢ right
Remove the chicken from the marinade
(keep this). Heat some oil in 4 frving pan
and brown the meat on all sides. Add the
i and the remaimng onions and
cook with the chicken for 5-10) minutes

+kg bonelass shauider of lamb, cut infc

100g preces

Salt and and krashly ground b
Ogsugar

4 cinnamon sficks, broken .;r DD!‘QIIU"

300g prunes

1'309 cd-r'c"l:{'t nle e’ob‘» v.more brorcwd

Mix half the onwons. the herbs. garfic and
ginger with 1 tsp each of the ras-el-hanout.
the ground cinnamon and 1thsp of vil Add
the lamb and wm umil coated. Marinate in
the fridge Tor at least 2 hours. or overnight
Remove the meat from the marinade
tkeep this). Heat some ol in a frying pan
and lightly brown the mear on all sides
i then add 2 thsp of the sugar. the
ining 1 tsp of ras-el-hanout and the
cmnamon sticks, if using. Stir over the hear
for a few minutes, then add the mannade
anl the « wons. Transfer 10 a
serole. add 3(Hhn]
the boil, reduce the heat.
on the hob for 45 minuies
When the meai is Ve from
heat. pour off jix

and ot 2nd K

3620). Recipas were pre
Mordine Akgla
le Poimergie !
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