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Moroccan Chicken 

 

Servings:  6 

Prep Time:  10min 

Cook Time:  1hr20min 

 

Ingredients 

 oil 

 1 1⁄2 kg chicken pieces 

 1 onion, diced 

 2 garlic cloves, crushed 

 1 teaspoon ground cinnamon 

 1 teaspoon ground ginger 

 1 teaspoon ground cumin 

 1⁄4 teaspoon ground cardamom 

 1 pinch saffron thread 

 6 tomatoes, diced (500 g) 

 250 ml chicken stock 

 salt & freshly ground black pepper 

 2 tablespoons honey 

 1 tablespoon orange blossom water 

 2 tablespoons flaked toasted almonds 

 

 

Directions 

1. Heat a heavy-based saucepan over a medium–high heat. Add a generous splash of oil and 
cook the chicken pieces until golden brown all over. This may need to be done in batches. 
Remove the chicken and set aside. 

2. Return the pan to the heat. Add more oil, if necessary, and cook the onion for 3–4 minutes, 
stirring often, until soft. Add the garlic, cinnamon, ginger, cumin, cardamom and saffron. Cook 
for 1–2 minutes, then add the diced tomatoes. Lower the heat and cook for 5 minutes, stirring 
occasionally. Raise the heat, add the stock and chicken and bring to the boil. Season with salt 
and pepper. Reduce the heat and simmer for 30–40 minutes, or until the chicken is cooked. 

3. Remove the chicken pieces and set them aside to keep warm. Raise the heat under the 
saucepan and reduce the cooking liquid until it’s the consistency of thick cream. Add the honey 
and continue to cook for 5–6 minutes, stirring often, until it’s reduced and like jam. 

4. Check seasoning, add orange-blossom water and return the chicken to the pan to heat 
through. 

5. Scatter the chicken with almonds and coriander. Serve with couscous 


