
Moroccan spiced 
chicken with lemon & 
coriander couscous

Fair trade 
and organic

Ingredients: 
3T Trade Aid Palestinian olive oil
6 Free range chicken thighs (bone in, skin removed)
1 Onion diced
3 Cloves of garlic
1t Trade Aid ginger ground
2t Paprika
½ t Turmeric
1 ½ t Cumin ground
1t Coriander ground 
1T Tomato paste
300mls Tomato passata

200mls  Free range chicken stock or vegetable stock
¼ cup Balsamic Vinegar
½ cup Freshly squeezed orange juice
1 Trade Aid cinnamon stick
¼ cup Capers (rinsed and drained)
1/3 cup Dried Apricots
4 Trade Aid medjoul dates (pitted)
¼ cup Pitted prunes
100g Sicilian green olives (pitted)
salt & pepper to taste

Method: 
Heat the oven to 180 degrees C. Heat the olive oil in a large frying pan and cook the chicken for 3-5 minutes 
on each side, or until lightly browned.  Remove to an ovenproof casserole dish with a lid.  

Fry the onion in the chicken juices for 3 minutes.  Add the garlic and spices and fry for 1 minute.  Add the 
tomato paste and cook for a further minute.  Add all remaining ingredients except for the olives.  Season with 
salt and pepper, stir to combine and bring to a simmer.  Let simmer for a couple of minutes and then pour over 
the chicken in the casserole dish.  Place in the oven with the lid on and cook for 35 minutes.

Remove from the oven and scatter over the olives and gently stir them in.  Return to the oven without the lid 
and cook for a further 20 - 25 minutes or until chicken is cooked through and tender.  

Lemon and coriander couscous: 
Serve with lemon and coriander couscous.  

Ingredients: 
¼ cup Trade Aid raisins
¼ cup Trade Aid almonds
2T Lemon Juice
2T Trade Aid Palestinian olive oil
½ cup Fresh coriander chopped
salt & pepper to taste

Method: 
Cook 1½ cups of Trade Aid Palestinian couscous 
according to packet instructions.  Fluff up with a fork 
and add the ingredients above.


