Chicken and Apricot Tagine

Serves 4

This recipe, adapted from Paula Wolfert’s recipe for “Chicken with Dried
Apricots and Pine Nuts” in her cookbook The Food of Morocco, is a fine
introduction to Moroccan food and tagine cooking. Serve over couscous or rice
for a satisfying main course.

1-Y2 1bs skin-on, bone-in chicken thighs
1/2 teaspoon ground turmeric

1/2 teaspoon ground ginger

1/4 teaspoon ground cinnamon

1/4 teaspoon white pepper

1/2 teaspoon salt

1 large white onion, sliced

2 garlic cloves, minced

2 tablespoons olive oil

1/2 cup fresh orange juice (about 1 orange)
1/2 cup dried apricots (about 16 dried apricots)
1-teaspoon honey

/2 cinnamon stick

2 tablespoons minced fresh cilantro
Special equipment: parchment paper

Pat the chicken thighs dry with a paper towel. In a small bowl, whisk together the
turmeric, ginger, cinnamon, white pepper, and salt. Rub the mixture over the
chicken pieces. Cover the chicken and refrigerate for 30 minutes.

Heat the bottom of a tagine or a large Dutch oven over medium heat. When hot,
add the olive oil and then the onion. Cook, stirring occasionally, for five minutes.
Add the garlic and stir briefly until just fragrant. Reduce the heat to medium-low.

If using a tagine, cover with the tagine top at this time. If using a Dutch oven, cut
a circle from parchment paper that just fits in the pot. Place the parchment paper
round over the ingredients and then cover the pot with its lid. Note: The
parchment paper traps the steam and creates an environment similar to a
traditional tagine.

Cook, stirring the onions once or twice, for 15 minutes or until the onions are soft
and just beginning to brown.

Add the chicken, skin side down, to the pot. Replace the top of the tagine (return
the parchment paper and lid if using a Dutch oven) and continue to cook over
medium-low heat for 30 minutes. While the chicken is cooking, combine the
orange juice, dried apricots, honey and cinnamon stick in a small saucepan. Heat
until the orange juice begins to boil then remove from the heat and let sit for 15
minutes.

This recipe came from Minced blog at www.mincedblog.com.



After the chicken has cooked for 30 minutes, remove the lid (and parchment
paper if using) and turn the chicken over. Pour the apricots and their liquid over
the chicken pieces. Return the lid (and parchment paper round) to the tagine or
pot and cook for 30 more minutes or until the chicken is tender. Serve the
chicken sprinkled with the minced cilantro.

This recipe came from Minced blog at www.mincedblog.com.



