Lamb Tagine   (Serves 8)
Ingredients

Marinade

· 2½ lb. boneless shoulder of lamb

· 2 onions, coarsely grated

· 3 garlic cloves
· Saffron pinch
· Root ginger, coarsely grated

· 2 teasp. each gnd. cumin, cinnamon, turmeric, paprika

· 4 tbsp. olive oil

Tagine

· 2 tins of tomatoes
· 2 tbsp. Tomato puree

· cinnamon stick

· mixture of root vegetables: carrot, turnip, swede, parsnip

· 12 oz. apricots

· 1 tin chickpeas

· 1 preserved lemon (optional)

· Whole toasted almonds

· Fresh coriander, roughly torn
Method

1. Trim any excess fat from the lamb, then cut into cubes and put in a large bowl.
2. The rest of the marinade ingredients can be zapped in the food processor instead of grating. Add to meat in bowl. Mix well and leave to marinade overnight.

3. Heat a large frying pan and fry meat in batches over a high heat until sealed. Remove to a large casserole dish.

4. Add 2 cans of tomatoes, 2 tbsp. tomato puree, cinnamon stick, other vegetables and water to cover.
5. Cook for 2½ hours in a low oven (Reg 3) or simmer on hob.

6. Cut the preserved lemon in half and discard the interior pulp. Finely chop the skin.

7. Add apricots, honey, preserved lemon and chickpeas; check liquid levels adding more water if necessary and adjust seasoning to taste.

8. Cook for a further 15 min.
9. Sprinkle with whole toasted almonds and fresh coriander just before serving.
Serve with cous cous and/or warm pitta bread.
NB. Best made a day or two ahead so the flavours really mingle together. Can be frozen.

