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1. oroccan Spiced Chicken Skewers

Ingrediente

- 2 chicken breasts, cut into cubes
- 2 tablecpoons olive oil

- 1 teaspoon ground cumin

- 1 teaspoon paprika.

- ¥4 teaspoon ground coriander

- V5 teaspoon turmeric

- 1 clove garfic, minced
- Juice of V5 lemon
- Salt and pepper, to taste

- Wooden ckewers (coaked in water)

Instructions

1. In & bowl, mix olive oil, garfic, lemon juice, and all the cpice.

2. Add chicken cubes to the bowl and coat them well with the marinade.

3. Thread the chicken onto ckewers.

4. Heat a grifl pan or ckiflet over medivm-high heat.

5. Cook the ckewers for 10-12 minufes, turning occasionally, until golden and cooked through.

6. Serve hot with a yogqurt dip or calad.



2. L aalouk (Eggplant & Tomato Salad)

Zaalouk (Eggplant &
Nato Salad

Ingrediente
- 1 medivm eggplant, diced

- 2 ripe tomatoes, chopped
- 2 tablespoons olive oil
- 2 cloveg garfic, minced
- 1 teaspoon ground cumin

- 1 teaspoon paprika.

- 2 tablecpoons chopped parsiley

- 2 tablecpoons chopped cilantro

- Salt and pepper, to taste

- Optional: a cqueeze of lemon juice

Instructions

1. In a ckiflet over medivm heat, add ofive oil and cauté garfic for 1 minute.
2. Add eggplant and cook for 5 minutes, stirring occasionally.

3. Add tomatoes, cumin, paprika, calf, and pepper.

4. Cover and cook for another 78 minutes until eggplant ic coft.

5. Mach the mixture clightly with a fork.

6. Stir in parsley and cilantro.

7. Drizzle with lemon juice and cerve warm or cold with bread.



3. [Tavira Exprecs (Spiced Tomato-(entil Soup)

Ingredients

- 1 tablespoon olive oil

- 1 smafl onion, finely chopped
- 1 clove garfic, minced

- 1 ripe tomato, grafed

- 1 tablespoon tomato paste

- 1/4 cup red lentils

- 2 cups vegetable broth

- 1/2 teaspoon ground ginger
- 1/2 teaspoon turmeric

- 1/2 teaspoon cinnamon

- Salt and pepper to taste

- Fresh parsley and cilantro, chopped

Instructions

1. In a pot, heat olive oil and cauté the onion and garlic for 2-3 minutes.

2. Add grated tomato and tomato paste. Cook for another 2 minufes.

3. Stir in red lentils, broth, spices, calt, and pepper.

4. Bring to a boil, then reduce heat and cimmer for 10-12 minutes until lentils are coft.
5. Blend lightly if desired, or leave chunky.

6. barnish with parsley and cilantro. Serve warm.



q. C'Aicéen & Olive Tagine (Quick Style)
Ingredients
- 2 chicken thighs, boneless
- 1/2 onion, chopped
- 1 garfic clove, minced
- 1/2 preserved lemon, chopped
- 6 green olives
- 1 tablespoon ofive oil
- 1/2 teaspoon ground ginger
-1/2 teaspoon Lurmeric

- Salt and pepper to taste

- 1/2 cup water
- Chopped parsley for garnich

Instructions

1. Heat ofive oil in a pan and cauté onions and garlic for 2 minutfes.
2. Add chicken and cpices; brown for 3 minutec.

3. Add olives, preserved lemon, and water.

4. Cover and cimmer for 10 minutes until chicken ic cooked.

5. Garnish with parsley and cerve.



5. Couscous with Vegetables (Speedy Version)
Ingredients
- 1 cup couscous
- 1 cup hot vegetable broth
- 1 omall zucchini, diced
- 1 omall carrot, diced
- 1/2 bell pepper, chopped
- 1 tablespoon ofive oil
- 1/2 teaspoon cumin
- Salt and pepper to taste

- Fresh parsley for garanich

Instructions

1. Place couscouc in a bowl and pour hot broth over it. Cover and let cit.
2. Sauté vegetables in olive oil for 5-7 minutes.

3. Fluff couscous with fork and add vegetables.

4. Seacon with calt, pepper, and cumin.

5. Top with chopped parsley and cerve.



6. Mcemen (Layered Moroccan Pancakec)

Ingredients

- 1 cup cemolina

- 1 cup all-purpoce flour
- 1/2 teaspoon calt

- 1 cup warm water

- Oil and melted butter for folding

Instructions
1. Mix cemolina, flour, calf, and water to form a coft dough.

2. Divide dough into balle and let rest 10 minutes.

3. Flatten each ball, brush with oil and butter, fold into cquare.
4. Cook on a hot ckiflet for 2-3 minutes each cide until golden.

5. Serve warm with honey or cheese.



2. fVloroccan Mint Tea
Ingredients
- 1 tablespoon green tea (gunpowder)
- 1 bunch fresh mint
- 3 cups water
- Sugar to taste

Instructions

1. Boil water and rinse tea leaves in a teapot.
2. Add tea back with fresh boiling water and mint.
3. (et ctegp for 3-5 minues.

4. Add cugar and stir gently.

5. Pour from height into glasses to create foam.



8. Khlii Eggs (Beef Confit Omelet)
Ingredients
- 2 eggs
- 1 tablespoon Khlii (preserved meat), diced
- 1 tablespoon butter

- Salt and pepper to taste

Instructions
1. Heat butter in a pan and fry Khlii for 1 minute.

2. Beat eggs with calt and pepper.
3. Pour eggs over Khlii and cook untif cet.

4. Fold and cerve hot.




9. CAIcépea & Carrot Salad
Ingredients
- 1 cup canned chickpeas, drained
- 1 carrot, grafed
- 1 tablegpoon olive oil
- Juice of 1/2 lemon
- 1/2 teaspoon cumin
- Salt and pepper
- Frech parsley for garnich

Instructions

1. Combine chickpeas and grated carrot in a bowl.

2. Add olive oil, lemon juice, cumin, calf, and pepper.

3. Tocs well and garnich with parsley.

4. Serve chilled or at room temperature.



10. Semolina Almond Cookies
Ingredients
- 1 cup cemolina
- 1/2 cup almond flour
- 1/2 cup cugar
- 1/4 cup vegetable oil
- 2 e99s
- 1 teaspoon baking powder

- Orange bloscom water (optional)

Instructions
1. Preheat oven to 180°C (350%F).

2. Mix all ingredients to form a dough.
3. Shape into balle and place on a baking tray.
4. Bake for 12—15 minutes until golden.

5. (et cool and cerve with tea.



Thank You
Thank you for downloading Moroccan Express Cuicine! We hope you enjoy

cooking these delicious recipes. For more, follow us on cocial media or ctay

tuned for our next edition. Bon appétit — or ac we cay in Morocco, Becsaha!
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