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Chicken tagine with preserved lemons and olives

Just the mention of preserved lemons and olives in a chicken tagine sets the mouth
watering. This is a slightly unusual take on this classic, in that the chicken is first marinated
and poached, then roasted at the end in a hot oven to colour it, so you get the best of both
worlds. Warm flatbreads or a fluffy mound of couscous are the order of the day here.

The Waterstone's Card

Serves 4

1 preserved lemon, rinsed

e 2 garlic cloves, peeled and coarsely
chopped

e 2cm piece of fresh ginger, peeled
and coarsely chopped

e 1/4 teaspoon ground ginger

e 1/4 teaspoon turmeric

e 4 tablespoons extra virgin olive oil

o 8 free-range chicken thighs

¢ 1large onion, peeled and cut up

o a pinch of saffron filaments
(approx.20), ground and blended
with 1 tablespoon boiling water

e sea salt, black pepper

e 759 green olives, pitted

e 1 tablespoon lemon juice

e chopped fresh coriander to serve
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