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Eggplant & Couscous Tagine 
 

Tagine is an ancient and historic dish enjoyed throughout many North
African cultures. It is usually heavily spiced and almost always cooked
in liquid. The unique and specifically designed cooking vessel used
captures this liquid and sends it right back into the dish, intensifying
the flavours and guaranteeing results that will be tender and juicy! The
balance of sweet and savoury is omnipresent in Tagine recipes. Fruits
and preserved items like olives are often combined to create addictive
flavour profiles. 

While our version would never really fly as an authentic Tagine, we've
come pretty darn close and have definitely captured the “magic” in
the final dish. The traditional Tagine pottery consists of a circular base
unit that is flat with low sides and a large cone shaped cover that sits
on the base during cooking. The cover is designed to return all
condensation to the bottom. We will do our best using a large pan and
a snug fitting lid or foil. 

Saffron, known as the world's most expensive spice, is the vivid crimson
stigma and styles, called threads, from the flower of the Crocus
sativus, commonly known as the "saffron crocus". It lends a remarkable
yellow-orange colour to foods and a unique flavour that's hard to
compare. 

Great ingredients are key because Great Food Matters! 

Sicilian or
Mediterranean
Eggplant
Canned Chickpeas
Dry Couscous
Large (or 2 small)
Zucchini or
PattyPan
Saffron
FS Za’atar Bazaar
Spice Blend
Pitted Kalamata
Olives

COOKING TIME:  01 H 05 M

Medium-Large

Ovenproof Frying

Pan/Cast Iron pan

Lid for Pan/Foil 

Small Pot with Lid 

Dried Apricots
Sundried
Tomatoes
Onion (large)
Tomato
Vegetable Broth
Mint (bunch)
Cilantro (bunch) 
Lemon
Tahini
Olive Oil
Garlic Cloves

WHAT'S IN YOUR MEAL KIT?

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: FIRST COOK

2 x Small Bowls 

Knife 

Cutting board 

Vegetable

Peeler 

Zester or Grater

From Chef Nick!

PREHEAT OVEN: 375ºF (190ºC) 

Watch Chef Nick prepare this meal! Go to fatsparrowgroup.com/videos



Cooking tip*

EGGPLANT: Using a vegetable peeler remove the skin, cut into large
coins ⅓” thick. 

ZUCCHINI: Cut into large coins ⅓” thick. 

DRIED APRICOTS, SUN DRIED TOMATO: Cut in half lengthwise.
  
ONION: Peel and cut into large wedges.

SAFFRON: Add saffron strands to 3oz of hot water in a small bowl
and leave to steep. 

GARLIC: Using the flat of your knife and a heavy thump from the palm
of your hand crush the garlic.

HERBS: Roughly chop. 

LEMON: Juice and zest, keeping both separate.  

fatsparrowgroup.com

READY TO COOK

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Put your pan/tagine on medium low heat and allow the pan to preheat. When
the pan is hot add ½ of the extra virgin olive oil and garlic, season with salt,
add the Za’atar spice and allow the garlic to brown. When the garlic has
sufficiently browned add the tomato broth and saffron tea. 

Next, cook the couscous. The water to couscous ratio is 1 1/4 so, using the
container we sent the couscous in, measure out 1 1/4 parts water and pour it
over the couscous in a small pot, season with salt to taste, bring to a boil,
cover with a lid and turn the heat off. Allow it to sit for 10 minutes. Remove the
lid and use a fork to fluff the cooked couscous. Drizzle it with half of the
remaining olive oil and set aside. 

Remove the veggies from the oven. Remove lid, garnish with the chopped herbs
and lemon zest, drizzle the remaining olive oil and, swoon over the smells!
Serve with the couscous and enjoy!

Mix the lemon juice and tahini well, add salt to taste and set aside.

Take the zucchini, eggplant, onions and dried fruits (yes tomato is a fruit) and
arrange attractively in your large pan, adding the olives and chickpeas and,
season with more Za’atar spice. Cover with a lid and bake in the preheated
oven for 45 minutes.  


