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Moroccan chicken with harissa and cauliflower  
This North African-inspired chicken dish is delicious on its own or served 
with rice, cous cous or lentils for a heartier meal 



 

Moroccan chicken with harissa and 
cauliflower  

Takes 45 minutes to an hour Serves 2 

Ingredients (Marinade) 

 2 tbsp Belazu Rose harissa  

 1/2 a preserved Lemon, minced  

 1tsp Ras el Hanout  

 2tbsp Olive oil  

 Salt and Pepper 

Ingredients  

 2 large Chicken thighs, bone in, 
skin on  

 1 Chicken stock cube stirred into 
150ml boiling water  

 

Method 

1. Pre-heat the oven to 220c, 200c fan, gas mark 7.  

2. Combine all of the ingredient for the marinade in a mixing bowl. Add the 
chicken thighs into the bowl and rub the marinade all over the chicken and 
under the skin. Place in the fridge to marinate for at least 30 minutes but 
preferably one to two hours.  

3. Add the carrots, whole garlic cloves, cauliflower and fennel to a medium 
baking tray, add the chicken thighs on top, scraping all of the marinade out 
of the bowl and over the chicken and vegetables.  

4. Toss the chicken and vegetables together making sure everything is coated 
well. Make sure the chicken is facing skin side up and isn't covered by any 
vegetables.  

5. Pour the chicken stock onto the bottom of the tray, season everything with 
extra salt and pepper and cook in the oven for 40 minutes.  

6. Remove the baking tray from the oven and nestle the olives and dried 
apricots into the liquid. Return the tray to the oven for a final five minutes.  

7. Remove from the oven and garnish with coriander and fennel fronds to 
finish.  

 4 Garlic cloves, skin on  

 2 Carrots, trimmed and 
halved lengthways  

 1/2 a small Cauliflower, 
separated into florets  

 1 bulb of Fennel, cut into 
2cm wedges, with the fronds 
set aside for garnishing  

 75g dried Apricots, halved  

 75g mixed olives  

 15g Coriander, roughly 
chopped  
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