
LAMB TAGINE
WITH ALMOND, PEAR & COUSCOUS

MASTERCLASS

CHEF’S NOTE: We have cut the lamb quite small in this Tagine so it can cook quickly for you. If you have more time you 
can leave the pieces larger but it will take more time to cook. Toast the almonds for a deeper flavour.  * Use 1/4 of the 
tomato polpa and half of the spices provided.

MOROCCO 45 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt, pepper, boiling water

ALLERGENS: 
Wheat, gluten, garlic, onion, nuts (almond)

Lamb leg

1 tomato 
polpa can *

1 zucchini

1 couscous 
sachet

1 slivered 
almond sachet

1 brown onion 1 garlic clove 1 ginger bag

1 coriander 
bunch

1 cumin 
sachet *

1 sultanas 
pack

1 coriander 
sachet *

1 pear



4. Add the remaining ingredients

Combine the vegetables, tomato polpa*, 
browned lamb, a pinch of salt and ¼ cup of 
water per person in a saucepan. Reduce heat to 
low, cover and simmer for 35 minutes or until 
the lamb is tender. Check the lamb and add 
more water if needed during its cooking time.

3. Cook the tagine and spices

Reduce the heat to medium and add the onion, 
garlic and ginger to the pan. Cook for 3 minutes 
or until the onion softens. Add the spices* and 
cook for 1 minute.

1. Prepare the ingredients

Wash the vegetables. Roughly chop the onion. 
Peel and quarter the pear, slice into 1cm slices. 
Cut the lamb into 2cm pieces. Roughly chop the 
coriander. Peel the ginger then roughly chop. 
Roughly chop the garlic. Cut the zucchini into 
bite sized pieces. 

5. Finish the tagine

When the lamb is tender (the meat should break 
easily) add the zucchini, pears and sultanas. 
Simmer for 5 minutes, covered, or until the pear 
is tender but not falling apart. The timing of this 
will change depending on how ripe the pear is. 
Season to taste with salt and pepper.

2. Brown the lamb

Heat a splash of oil in a saucepan over high 
heat. Add the lamb and cook for 5 minutes or 
until browned all over. Remove the lamb from 
the pan. Do not clean the pan.

6. Make the couscous

Meanwhile, place the couscous in a bowl with 
1/4 cup boiling water per person. Let sit for 5 
minutes, and then fluff with a fork before 
serving. Stir through a little coriander and 
season to taste. 

7. To serve

Serve the lamb tagine with the couscous. 
Sprinkle with the almonds and remaining 
coriander.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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