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Roasted vegetable and chickpea
inspired tagine

IngredientsComplexity: medium-high
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2 garlic cloves
1 medium onion
400g butternut squash
1 aubergine
1 red pepper
1 lemon
30g dried apricots
1x 5ml spoon ground coriander
1 x 5ml spoon ground cumin
1x 5ml spoon ground turmeric
½ x 5ml spoon ground ginger
1 x 15ml spoon harissa paste
3 x 15ml spoons oil
1 reduced salt vegetable stock cube 
1 x 400g can chopped tomatoes 
1 x 400g can chickpeas

Optional garnish
1 pomegranate 
30g fresh coriander 

Equipment
Chopping board, vegetable knife, vegetable peeler, kettle, measuring jug, lemon squeezer, grater/zester, mixing spoon, measuring spoons, large saucepan, can opener, sieve/colander.

Method
1. Prepare the ingredients: 
· peel and crush the garlic;
· peel and slice the onion;
· peel and cube the butternut squash;
· dice the aubergine;
· deseed and dice the red pepper;
· zest and juice the lemon;
· chop the dried apricots;
· remove pomegranate seeds and clean (if using);
· chop the coriander (if using);
2.	Mix the dried spices and harissa pasta in a small bowl. 
3.	Heat 1 x 15ml spoon of oil in a large saucepan. Add the garlic and sliced onion and cook for 2 minutes until softened. 
4.  Remove from the heat and add the onions to the spiced paste mix. Leave to one side. 
5. Return the large pan to the heat and add 1 x 15ml spoon of oil. Add the butternut squash and cook for 3-5 minutes.
6. Add the diced aubergine and cook for 2 minutes. 
7. Add the diced peppers and cook for 2 minutes. 
8. Add the spice mix and onions to the pan and stir well to make sure all the vegetables are coated.
9. Make 250ml of vegetable stock.
10.Add the chopped tomatoes and vegetable stock to cover the vegetables. Simmer for 30 minutes until the butternut squash is tender. Stir gently (occasionally) to avoid breaking up the vegetables. 
11.Rinse and drain the chickpeas. Add to the pan with the apricots and cook for 10-15 minutes. 
12.Stir in the lemon zest and lemon juice. 
13.Serve garnished with chopped coriander and pomegranate seeds. 

Top tips
· Try adding other dried fruit such as raisins or dried cranberries instead of apricots.
· Add cinnamon to the spice mix for a flavour variation.
· Serve with a starchy carbohydrate such as couscous or quinoa for a tasty meal.

Food skills
· Weigh and measure
· Cut, chop
· Peel
· Crush
· Slice
· Dice
· Zest
· Juice
· Mix
· Stir
· Simmer

Did you know?
The word tagine has two meanings. It is the name of a traditional North African cooking pot usually made from clay or ceramic. The bottom is a wide, shallow circular dish used for both cooking and serving, while the top of the tagine is shaped into a rounded dome or cone. The conical lid allows steam to circulate during cooking, which then creates condensation that drips back onto the meat, fish or vegetables, keeping food moist.
The second is the name that is given to traditional, slow cooked savoury stews and vegetables dishes named after the pot in which it is cooked. Dried fruits such as apricots, prunes and dates add to the fragrant sweet and spicy flavour of the dish. 




This recipe was kindly donated by Asda Stores Limited. 
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