
SERVINGS: 4      TIME: 1 HOUR                  

djaj mqualli - chicken, olive, & lemon tagine

Wine pairing: Iby Blaufrankisch Classic
Burgenland, Austria - dark currant. unsweet cocoa. velvety.

1. Preheat oven to 350°. Heat oil in an 8–qt. Dutch oven or other 
wide, oven-proof pot over medium-high heat. Season chicken 
with salt and pepper; add to pot and cook, turning, until 
browned, 12 to 15 minutes. Transfer chicken to a plate. 

2. Add onions to pot; cook until golden, 10 to 12 minutes. Add 
spice blend and saffron; cook for 2 minutes. Add chicken base 
and water, stirring to combine. Return chicken to pot and bake, 
covered, until tender, 35 to 40 minutes. 

3. Prepare the couscous: In a medium pot over high heat, bring 
the water to a boil. Add the couscous, cinnamon, & turmeric, 
stirring to combine, and cover with a tight-fitting lid. Remove the 
pot from the heat and let rest for 10 minutes. Fluff the couscous 
with a fork, remove and discard the cinnamon stick.

4. Finish the tagine: Stir olives, butter (optional), parsley, 
cilantro, and lemons into the chicken pot, and cook in oven for 
another 6 minutes. Serve over couscous.

INGREDIENTS:

3 Tbsp. olive oil
1 4-lb. whole chicken, cut into 8 pieces, backbone discarded 

or reserved for another use (stock)

Sea salt & freshly ground black pepper, to taste

2 large yellow onions, halved and thinly sliced

3 Tbsp. ras al hanout spice blend
1⁄4 tsp. saffron threads

1 1⁄2 tsp. organic chicken base
1 1⁄2 cups water

6 oz. Castelvetrano olives, pitted and halved

2 Tbsp. unsalted butter (optional)

1 Tbsp. parsley, finely chopped 

1 Tbsp. cilantro, finely chopped 
2 jarred preserved lemons, cut into slices

1 cup couscous
1” piece of cinnamon stick

1/4 tsp. ground turmeric
1 cup water



1. Preheat oven to 425º F with 2 sheet pans in the oven. In 
separate bowls, mix the chopped vegetables with olive oil, salt,  
and  pepper to taste, tossing well to coat evenly.

2. Roast the vegetables: Transfer the vegetables to the two 
preheated baking sheets and roast in the oven for 30 minutes, 
tossing vegetables once halfway through. Sweet potatoes 
should be fork tender and broccoli nice and crisp. 

3. Make the fondue: Combine the beans, garlic, nutritional 
yeast, olive oil, and salt with the lemon juice, miso, mustard and 
maple syrup in a blender. Blend on high speed, adding water 
1/2 cup at a time (up to 11⁄2 cups) as necessary, until smooth 
and creamy. You are looking for a thick, cheese-like sauce. 
Season with more salt if necessary.

4. Serve: Pour the contents into a fondue pot or a saucepan 
that you can set on the table. Heat until just starting to bubble. 
Remove from the heat and serve immediately, with roasted 
veggies, raw veggies, and/or bread for dipping.

INGREDIENTS:

2 cans cannellini beans (or other white bean)

3 garlic cloves
1/2 cup nutritional yeast

1/4 cup olive oil
1/2 tsp. sea salt

1 1/2 tsp. lemon juice
2 Tbsp. white miso

1 tsp. dijon mustard
1 tsp. maple syrup

1 1/2 lb. sweet potatoes, cut into 3/4” cubes

1 1/2 lb. broccoli, chopped

2-3 Tbsp. olive oil
Cut-up raw vegetables (hakurei turnips or carrots)

Crusty bread, cut into cubes, optional

SERVINGS: 4      TIME: 40 MINUTES                RECIPE SOURCE: MY NEW ROOTS  

white bean miso fondue with roasted vegetables

Wine pairing: Davaye Macon Villages
Burgundy, France - lemon cheesecake. marbles. clean.




