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Read the Do you need a tagine to make tagine. You must — there are over 200,000 words in our free online
dictionary, but you are looking for one that’s only in the Merriam-Webster Unabridged. This is a fragrant
onepot that lets your oven do all the hard work. Now let’s talk about one of the ingredients in this dish that
you may or may not have heard of. I have a good feeling about it. Tagine is also the name of the clay vessel
where the dish is cooked. If you're Christmas entertaining, serve up this succulent lamb with couscous and
yogurt Made this last week and it's so tasty (with alterations). Love words. I admit, I often call a stew a tagine
because it sounds more appealing, but this can more authentically claim rights to the title: it is, after all,
Moroccan in. Moroccan Chicken Tagine is a classic North African dish similar to a stew. Also delicious as a
vegetarian dish, without chicken. I have no idea how we have managed to keep this dish from you guys for so
long. Read the Do you need a tagine to make tagine. Chicken, prunes, olives, carrots, onions, garlic and
ginger are slow-cooked with Moroccan spices to create a flavorful and fragrant dish that you’ll want to make.
Skillet Roasted Moroccan Chicken and Olive Tagine…because we still need a good, easy, healthy dinner to
eat in the days leading up to Thanksgiving. A few years ago, at the university where I work, we had a
Moroccan Fullbright student who taught my husband and I how to make a chicken tagine.

