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pairing recipes

MOROCCAN  LAMB  TAGINE  

 

2  tbsp  butter  or  ghee  

1  kg  (2  lbs )  lamb  shoulder ,  diced  

Saveur  Seasoned  Salt ,  to  season  

1  onion ,  s l iced  

2   red  capsicums  (bel l  peppers ) ,  seeded  and  s l iced  

2  tbsp  Saveur  Turk ish  Mix   

1 .5  tbsp   Saveur  Tagine  Spice  

1  tbsp  tomato  paste  

½  cup  ra is ins  

3  chopped  tomatoes  

2  cups  chicken  stock    

1  can  chickpeas ,  drained  and  r insed  

 

METHOD  

 

Heat  butter  in  a  saucepan  over  medium  heat .  

 Season  diced  lamb  shoulder  with  Saveur  Seasoned  Salt .  Working  in  2  batches ,

cook  lamb  for  5  minutes  or  unt i l  browned .  

Remove  f rom  pan  and  set  as ide ,  then  add  onion  and  capsicums  to  pan .   

Cook ,  st i r r ing ,  for  4  minutes  or  unt i l  softened .  Add  ground  Turk ish  Mix  and

cook ,  st i r r ing ,  for  1  minute  or  unt i l  f ragrant .  Add  tomato  paste  and  Tagine

Spice   and  cook ,  st i r r ing ,  for  1  minute .  Return  lamb  to  pan .  

Add  ra is ins ,  chopped  tomatoes ,  chicken  stock  and  chickpeas .  Bring  to  a

s immer ,  then  cover  and  cook  for  2  hours  or  unt i l  lamb  i s  very  tender .  Season  to

taste  with  Saveur  Seasoned  Salt  and  lemon  ju ice .  Scatter  over  cor iander  spr igs

and  serve  with  couscous .  
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pairing recipes

MOROCCAN  CHICKEN  TAGINE  

1  whole  chicken ,  cut  into  four  or  eight  pieces  

2  medium  onions ,  grated    

3  to  4  cloves  of  gar l ic ,  pressed  or  f inely  chopped  

3 /4  tsp  Saveur  Seasoned  Salt  

2  tsp  Saveur  Tagine  Spice    

1  tbsp  Saveur  Turk ish  Mix  

3  tbsp  butter  or  ghee  

1 /2  cup  chicken  broth  

3 /4  cup  water  

1  cup  dr ied  apr icots  

3  tbsp  honey  

1  tsp  Saveur  Cinnamon  Blend  (opt ional )  

A  handful  of  dry  pan  f r ied  almonds  (opt ional )  

1  to  2  tsp  sesame  seeds  (opt ional )  

 

METHOD  

I f  desi red ,  remove  the  sk in  f rom  the  chicken .  Combine  the  Saveur  Turk ish  Mix

and  Tagine  Spice .  in  a  la rge  bowl ,  add  the  chicken  and  toss  to  evenly  coat  the

chicken  pieces  with  the  Saveur  Spices .  

Over  medium - low  heat ,  melt  the  butter  in   the  base  of  a  la rge  tagine .  (Use

of  a  di f fuser   i s  necessary  with  electr ic  or  ceramic  stovetops ,  and  recommended

for  other  types  as  wel l . )  Add  the  onions ,  gar l ic  and  Saveur  Cinnamon

Blend .  Add  the  seasoned  chicken ,  meat -s ide  down ,  in  a  s ingle  layer  on  top  of

the  onions .  

Add  the  broth  to  the  tagine .  Swir l  the  water  in  the  bowl  to  cleanse  i t  of  the

spices ,  and  then  add  the  water  to  the  tagine  as  wel l .  Cover  and  leave  the

l iquids  to  reach  a  s immer  over  medium - low  heat .  

Once  s immering ,  cook   the  chicken ,  undisturbed ,  for  one  hour .  Remove  and

reserve  1 /2  cup  of  the  cooking  l iquids .    

Careful ly  turn  the  chicken  pieces  over  so  that  they  are  meat -s ide -up .  Cover

and  cont inue  s immering  for  another  30  minutes  to  one  hour ,  unt i l  the  chicken

is  done  and  the  l iquids  are  th ick  and  reduced .  I f  you  feel  the  l iquids  are

excess ive ,  i t  i s  quicker  to  reduce  them  in  a  smal l  pot  or  sk i l let  and  then  return

them  to  the   tagine .  
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pairing recipes
MOROCCAN  VEGETARIAN  TAGINE       

1 /4  cup  f resh  pressed  extra  v i rg in  ol ive  oi l  

2  medium  yel low  onions ,  peeled  and  chopped  

8 - 10  gar l ic  cloves ,  peeled  and  chopped  

2  la rge  carrots ,  peeled  and  chopped  

2  la rge  russet  potatoes ,  peeled  and  cubed  

1  la rge  sweet  potato ,  peeled  and  cubed  

Saveur  Seasoned  Salt  or  Himalayan  Salt  &  Pepper ,  ground  

1  tsp  Saveur  Tagine  Spice  

2  tbsp  Saveur  Turk ish  Mix  

2  cups  canned  whole  peeled  tomatoes  

1 /2  cup  heaping  chopped  dr ied  apr icots  

2  cups  low -sodium  vegetable  broth  (or  broth  of  your  choice )  

2  cups  cooked  chickpeas  

1  lemon ,  ju ice  of  

Handful  f resh  pars ley  leaves  

 

METHOD  

In  a  la rge  heavy  pot ,  heat  butter  or  ghee  over  medium  heat  unt i l  just  shimmering .

Add  onions  and  increase  heat  to  medium -high .  Saute  for  5  minutes ,  toss ing  regular ly .  

Add  gar l ic  and  al l  the  chopped  veggies .  Season  with  Saveur  Season  Salt  and  Saveur

Turk ish  Mix  and  Tagine  Spice .  Toss  to  combine .  

Cook  for  5  to  7  minutes  on  medium -high  heat ,  mixing  regular ly  with  a  wooden  spoon .  

Add  tomatoes ,  apr icot  and  broth .   

Keep  the  heat  on  medium -high ,  and  cook  for  10  minutes .  Then  reduce  heat ,  cover

and  s immer  for  another  20  to  25  minutes  or  unt i l  veggies  are  tender .  

St i r  in  chickpeas  and  cook  another  5  minutes  on  low  heat .  

St i r  in  lemon  ju ice  and  f resh  pars ley .  Taste  and  adjust  seasoning .  

Transfer  to  serv ing  bowls .  Serve  hot  with  your  favour i te  bread ,  couscous ,  or  r ice .

Enjoy !  
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pairing recipes
TURKISH  BREAKFAST  EGGS  

 

8  eggs ,  yolks  broken  but  not  beaten  

4  to  5  tbsp  cream  cheese ,  broken  into  smal l  pieces  

1  tbsp  chopped  f resh  pars ley  

2  tbsp  butter  or  ghee  

1  onion ,  chopped  

1  green  pepper ,  f inely  chopped  

1  tomato ,  chopped  

1  -  2  tbsp  Saveur  Turk ish  Mix  

Saveur  Seasoned  Salt  to  taste  

 

METHOD  

In  a  la rge  non -st ick  sk i l let  over  medium  heat ,  saute  the  onion  and  green  pepper  in

the  butter  for  severa l  minutes .  Add  the  chopped  tomato ,  Saveur  Turk ish  Mix  and

Saveur  Seasoned  Salt  to  taste .  Saute  the  vegetables  for  severa l  more  minutes ,  or  unt i l

the  tomatoes  are  very  soft .  

Add  the  eggs  and  cook  as  you  would  for  an  omelet ,  by  l i f t ing  the  edges  of  the  eggs

as  they  set  and  t ipping  the  pan  to  al low  uncooked  egg  to  run  underneath  and  make

contact  with  the  bottom  of  the  pan ,  where  they ' l l  cook  faster .  

When  the  eggs  are  almost  cooked  through  and  just  a  l i t t le  runny  on  top ,  dist r ibute

the  cream  cheese  over  the  top .   

Place  the  pan  severa l  inches  beneath  a  broi ler  to  set  the  top  and  soften  the  cheese .

Serve  immediately  
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pairing recipes
KOFTA  KEBAB  

 

1  lb  (500  g )  ground  beef  (or  lamb ,  or  a  combinat ion  of  the  two )  

1  medium  onion  (chopped  very  f ine  or  grated )  

3  tbsp  Saveur  Turk ish  Mix  

1  tsp  Saveur  Tagine  Spice  

1  tsp  Saveur  Seasoned  Salt   

 

 

METHOD  

Mix  al l  ingredients  together  in  a  la rge  mixing  bowl ,  and  let  s i t   for  1  hour  or  longer  to

al low  the  f lavours  to  blend .   

The  kofta  i s  then  ready  to  shape  and  cook .  

To  make  kebabs ,  take  smal l  amounts  of  kofta  and  shape  them  into  cyl inders  or

sausage  shapes .  Skewer  the  meat ,  squeezing  i t  to  mould  i t  to  the  skewer .  

Cook  over  hot  coals  or  gr i l l ,  approximately  5  minutes  each  s ide .  ( I t  may  take  less  or

more  t ime ,  depending  on  how  hot  the  coals /gr i l l  i s ,  and  how  th ick  you  shaped  the

kofta . )   

Watch  the  kebabs  careful ly ,  so  you  don ' t  dry  out  the  meat .  

Serve  immediately ,  or  wrap  in  aluminium  fo i l  to  keep  hot  whi le  you  cook  addit ional

kebabs .  
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