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Chicken, Date and Almond Tagine 
 
 

EQUIPMENT 
 

Tagine, Small Mixing Bowls, Chef’s Knife 
 
 

INGREDIENTS 
 

2 Chicken Maryland, 1 Spanish Onion, 3 Potatoes, ½ Preserved Lemon, 300gm Chicken Stock,  
15 Whole Almonds, 4 Sliced Dates, 4 Sliced Dried Apricots, ½ Bunch Coriander,  

Salt, Olive Oil, Moroccan Spice Mix (see Steamed Kingfish Recipe) 
 
 
 

METHOD 
 

Slice the Spanish onion and add it to the bottom of the tagine, cut the potatoes in half and add to the tagine also, drizzle 
with olive oil 

 
Place the chicken legs on top of the potatoes, scatter over the sliced dates, apricots and almonds 

 
Remove the inner and pith from the preserved lemons leaving the skin only, rinse well under running water and finely slice, 

scatter over the chicken 
 

Season with salt and spice mix and scatter over 4-5 sprigs of coriander, pour over stock and place the lid on the tagine 
 

Place the tagine in the oven combi setting 160 degrees for 75 mins 
 

Once cooked remove from the oven and baste with the pan juices, pick a little extra coriander and serve straight from the 
base of the tagine 

 
 
 
 

HINTS & TIPS 
 

- If you don’t have a tagine all we can say is go get one, it is a fabulous way to cook 
 

- Tagines keep food moist by letting the steam that is created inside the lid drop back down onto the food in turn keeping all 
the flavours inside 

 
- Try similar techniques with fish or even secondary cuts of lamb or beef 

 


