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This work provides comprehensive coverage of the
preparation, processing, marketing, safety and nutritional
aspects of traditional foods across the globe. Individual
chapters focus on the traditional foods of different cultures,
with further chapters discussing the consumer acceptability of
traditional foods as well as the laws and regulations and the
sensorial factors driving the success of these foods. In
addition, the integration of traditional food into tourism
development plans is discussed at length. As the first
publication to focus on a wide scale variety of traditional
foods, including their histories and unique preparatory
aspects, this is an important book for any researcher looking
for a single reference work covering all of the important
processing information for each major traditional food
category. From traditional Arab foods to traditional Indian,
European, African, Australian and Native American foods,
Traditional Foods: History, Preparation, Processing and
Safety covers the full spectrum of cultural foods, dedicating
extensive information to each traditional food type. A full
overview of current trends in traditional foods is included, as
is a comprehensive history of each type of traditional food.
Specific regulations are discussed, as are marketing factors
and issues with consumer acceptability. With the recent
trends in consumer interest for traditional foods which can not
only bring great sensory satisfaction but also fulfill dimensions
of culture and tradition, this is a well-timed and singular work
that fulfills a great current need for researchers and promises
to be an important source for years to come.
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Experts in the UK advise us to eat two portions of fish each
week, one of them being an oily fish such as salmon or tuna.
Fish has long been considered beneficial to the health,
making a delicious meal that is low in harmful saturated fats
and, in the case of oily fish, high in omega-3 fatty acids.
These essential fatty acids have been shown to reduce the
risk of cardiovascular disease and lower blood pressure.
Hamlyn All Colour Cookbook: 200 Fab Fish Dishes provides
an array of delicious ideas for introducing more fish and
seafood to your diet, including recipes for starters, soups,
main courses and barbecues.
For centuries herbs and spices have been an integral part of
many of the world’s great cuisines. But spices have a history
of doing much more than adding life to bland foods. They
have been the inspiration for, among other things, trade,
exploration, and poetry. Priests employed them in worship,
incantations, and rituals, and shamans used them as charms
to ward off evil spirits. Nations fought over access to and
monopoly of certain spices, like cinnamon and nutmeg, when
they were rare commodities. Not only were many men’s
fortunes made in the pursuit of spices, spices at many periods
throughout history literally served as currency. In Culinary
Herbs and Spices of the World, Ben-Erik van Wyk offers the
first fully illustrated, scientific guide to nearly all commercial
herbs and spices in existence. Van Wyk covers more than
150 species—from black pepper and blackcurrant to white
mustard and white ginger—detailing the propagation,
cultivation, and culinary uses of each. Introductory chapters
capture the essence of culinary traditions, traditional herb and
spice mixtures, preservation, presentation, and the chemistry
of flavors, and individual entries include the chemical
compounds and structures responsible for each spice or
herb’s characteristic flavor. Many of the herbs and spices
van Wyk covers are familiar fixtures in our own spice racks,
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but a few—especially those from Africa and China—will be
introduced for the first time to American audiences. Van Wyk
also offers a global view of the most famous use or signature
dish for each herb or spice, satisfying the gourmand’s
curiosity for more information about new dishes from littleknown culinary traditions. People all over the world are
becoming more sophisticated and demanding about what
they eat and how it is prepared. Culinary Herbs and Spices of
the World will appeal to those inquisitive foodies in addition to
gardeners and botanists.
Tagine means both the container, the typical terracotta dish,
and its contents. The TAJINE was born in North Africa,
Morocco. All the dishes prepared in the TAJINE are called
TAJINE (for example: chicken tagine and lemon, TAJINE with
small weights and artichokes, TAJINE fish ...).The sealed lid
allows the ingredients to steam.The lid ball makes it easy to
lift to check cooking or add ingredients.Once the TAJINE is
ready, place it on the table and remove the lid in front of the
guests.By its shape, the base facilitates the service of the
dish.In Morocco, traditional TAJINE is cooked (or rather
cooked) in a (KANOUN). This small stove (kind of barbecue),
round terracotta, which is filled with charcoal is used to
support the TAJINE. The embers of hot coals give a low and
regular temperature, essential element to the sweet and long
cooking tagine.on this book you will enjoy many of tagine
recipes that prepared with meat, chicken or fish.
These hearty one-pot meals, flavoured with fragrant spices,
are cooked and served from an elegant, specially designed
cooking vessel, also called a tagine. In Ghillie Basan’s
collection of deliciously authentic recipes you will find some of
the best-loved classics of the Moroccan kitchen.
It's easy to create authentic Italian flavor at home with this
wonderful collection. Ranging from homemade gnocchi with
pesto, to fried calamari, to spinach and pea frittata to
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watermelon granita, these recipes will transform an ordinary
kitchen into a trattoria in Rome.
Slow-cooking techniques for delicious dishes from the
Mediterranean region, from a New York Times–bestselling
cookbook author! With the combination of tradition,
innovation, and ease that have made her recipes so popular,
Michele Scicolone gathers intriguing dishes from every corner
of the Mediterranean and streamlines them for the slow
cooker. The range is eye-opening: from simplified and
freshened classics like Greek Shrimp with Tomatoes and
Feta to Israeli Sweet and Sour Meatballs to Moroccan
Vegetable Tagine to Coffee-Caramel Flan from Spain.
Scicolone also serves up a profusion of fascinating lesserknown dishes: Creamy Polenta Lasagna, Port-Braised
Chicken from Portugal, Spiced Frittata from Tunisia, and
Bandit’s Lamb—as well as her own seductive creations, like
Cannoli Cheesecake.
Hamlyn All Colour Cookbook: 200 Chicken Recipes combines
200 classic and contemporary dishes for every occasion. With
a range of hot and cold recipes from the classic Club
sandwich or Vietnamese Noodle Salad to barbecued chicken
and the traditional old-fashioned roast, the book is ideal for
people cooking at all levels. Presented in a handy format with
colour photographs and easy-to-follow recipes Hamlyn All
Colour Cookbook: 200 Chicken Recipes is great value for
money.
With over 200 recipes infused with the deep and enticing
flavours of Morocco, you can make every meal a journey to a
far off land and enchant friends and family alike with delicious
home cooked meals. From soups and tagines to saffronscented delicacies and pastries, Hamlyn All Colour Cookbook
200 Tagines & Moroccan Dishes includes everything from
authentic recipes on how to make Preserved Lemons to
entire chapters on pastillas, kebabs and couscous. Beautiful
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photographs and clear instructions make this book perfect for
every cook at all ability levels.
Few meals are more satisfying than a hearty tagine--the rich,
fragrant Moroccan stew that is served from its own elegant
cooking vessel, also called a tagine. Meat, poultry, fish, or
vegetables are simmered gently in the steam of the pot's
conical lid, and the food, deliciously flavored with spices and
fruit, remains tender and moist. In Ghillie Basan's collection of
aromatic tagines you will find some of the best-loved classics
of the Moroccan kitchen, such as Lamb Tagine with Prunes,
Apricots, and Almonds, and the tangy Chicken Tagine with
Green Olives and Lemon. Also included are less traditional
but equally delectable recipes for beef and meatball tagines.
If you enjoy a succulent fish dish, you can try Monkfish
Tagine with Potatoes, Cherry Tomatoes, and Olives, or Red
Mullet with Lemon and Mint. For vegetarians there is a varied
choice, from a sweet, syrupy tagine of Yams, Carrots, and
Prunes to a summery dish of Artichoke Hearts with Peas and
Saffron. Every recipe includes suggestions for
accompaniments and side dishes. The perfect introduction to
the distinctive tastes of Morocco.Ghillie Basan has worked in
different parts of the world as a cookery writer, restaurant
critic and journalist. She is Cordon Bleu trained and has a
degree in Social Anthropology. She has written a number of
highly acclaimed books on classic cuisines of the Middle East
and South-east Asia, and her food and travel articles have
appeared in the Sunday Herald, Scotland on Sunday and
BBC Good Food Magazine.
Bring the exotic flavors of North Africa home. With over 200
recipes infused with the deep and enticing flavors of Morocco,
you can make every meal a journey to a far off land and
enchant friends and family alike with delicious home cooked
meals. From soups and tagines to saffron scented delicacies
and pastries, Hamlyn All Color Cookbook 200 Stews &
Page 5/18

Download Free 200 Tagines Moroccan Dishes
Hamlyn All Colour Cookbook Hamlyn All Colour
Cookery
Moroccan Dishes includes everything from authentic recipes
on how to make Preserved Lemons to entire chapters on
pastillas, kebabs and couscous. Beautiful photographs and
clear instructions make this book perfect for every cook at all
ability levels.
Step inside Easy Tagine with simple-to-follow recipes and
gorgeous photography, and immerse yourself in the fabulous
scents, tastes and colours that are rife in Moroccan cuisine.
Step inside Easy Tagine with simple-to-follow recipes and
gorgeous photography, and immerse yourself in the fabulous
scents, tastes and colours that are rife in Moroccan cuisine. In
this collection of aromatic tagines, salads, side dishes, and
sweet things, you’ll be sure to find best-loved classics from
the Moroccan kitchen. Using all sorts of fabulous herbs and
spices—including cinnamon, ginger, turmeric, mint, cumin and
coriander (to name only a few!)—this compilation of incredible
North African recipes will soon have your kitchen smelling
delicious. Learn how to make traditional lamb tagines and all
of their amazing variations in the section dedicated to the
famous dish. Then discover how to make options such as a
Chorizo Tagine with Lentils and Fenugreek, or a Duck Tagine
with Pears and Cinnamon. The mixture of sweet and spice is
essential to sumptuous Moroccan food, and with this book,
you'll learn how to master it all. Explore the myriad of varieties
with beef tagines, seafood tagines, vegetable tagines, a
section on couscous, a chapter on sweet treats and drinks,
and so much more! You’ll never need to step out of your
home for a taste of Morocco again!
A student cookbook with a difference, The Hungry Healthy
Student offers a choice of more than 200 quick, cheap and
easy recipes, meaning more money in your pocket and more
time to play! All the recipes have a healthy focus which
means increased brain power and more energy to enjoy
student life to the full. There are also indispensable tips on
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healthy habits, mood boosters, free ways to get fit and
takeaway alternatives. With chapters dedicated to Breakfast
and Lunchbox; Healthy and Hearty; Good Grains, Beans and
Pulses; Super Salads, Snacks and Sides; Make it Light and
Sweet Alternatives, there are recipes whether you want food
on the go, for impromptu parties, or just comfort food and
delicious treats for a night in. All the recipes in this book are
balanced for a healthy diet, and they each have an
affordability stamp to help with budgeting, as well as detailed
instructions to make them accessible to even the most novice
cook. Forget the textbooks, this is the only book you'll ever
need to get through your first year!
In the heart of every woman is a longing to be deeply loved
and treasured by another. While this is never fulfilled perfectly
in our earthly relationships, believers are promised that
heaven is a place of eternal joy with Jesus Himself, who has
chosen his cherished Bride. In this ten-lesson study, women
will grow to understand how human wedding traditions
symbolize the ultimate marriage of Christ—the
Bridegroom—and His beloved church. Through images of
ancient wedding customs as women of the Bible would have
celebrated them, the authors point out spiritual significance
for today. Contemporary wedding stories further illustrate the
promise of eternal life. As a woman prepares herself for the
Bridegroom, she begins to discover an intimacy with Him
greater than she ever imagined.
Here is a collection of 200 tasty dessert recipes for every
occasion. Presented in a handy format with colour
photographs and easy-to-follow recipes, Hamlyn All Colour
Cookbook: 200 Delicious Desserts is great value for money.
From fresh and fruity to rich and creamy, here you will find
recipes to suit all tastes and seasons. With recipes including
chocolate mousse cake, lime crunch tart and white chocolate
fondue, this book with satisfy even the sweetest tooth.
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Taste the many depths and flavours of Morocco, with 200
recipes for tagines, salads, snacks and much more. Featuring
clear photographs and step-by-step instructions, Hamlyn All
Colour: 200 Easy Tagines and More is a fantastic choice for
cooks of all abilities.

The stunning new cookbook from Michelin-starred chef,
Marcus Wareing.
Drinking daily juices and smoothies is a great way to get
all the vitamins and nutrients you need to maintain a
balanced diet, as well as being an easy and delicious
way to keep hunger at bay. Hamlyn All Color Cookbook:
200 Juices & Smoothies gives you a huge choice of
quick, simple recipes that use all your favorite fruits and
vegetables to ensure that your diet will never get dull!
Every mouthwatering recipe is accompanied by fantastic
color photography, and it's all bound in a handy format,
making this great-value book ideal for all!
Tagines are the rich and aromatic casseroles that form
the basis of traditional Moroccan cooking. These hearty
one-pot meals, flavored with fragrant spices, are cooked
and served from an elegant, specially designed cooking
vessel, also called a tagine. In Ghillie Basan's collection
of deliciously authentic recipes you will find some of the
best-loved classics of the Moroccan kitchen, such as the
sumptuous Lamb Tagine with Dates, Almonds, and
Pistachios, and the tangy Chicken Tagine with Preserved
Lemon, Green Olives, and Thyme. Also included are less
traditional but equally delicious recipes for beef and
fish—try Beef Tagine with Sweet Potatoes, Peas, and
Ginger or a tagine of Monkfish, Potatoes, Tomatoes, and
Black Olives. Substantial vegetable tagines include Baby
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Eggplant with Cilantro and Mint, and Butternut Squash,
Shallots, Golden Raisins, and Almonds. Recipes for
variations on couscous, the classic accompaniment to
tagines, are also given, plus plenty of ideas for freshtasting salads and vegetable sides to serve alongside
and complete your Moroccan-style feast.
Collects recipes from Lebanese, Moroccan, and Persian
traditions, including such dishes as a mixed green
frittata, chicken basteeya, spiced lamb flatbread pizzas,
and semolina pancakes.
A slow cooker is the perfect solution for anyone who
loves good food but has little time to spend in the
kitchen, and here you'll find every recipe you'll ever
need. They can be used day or night, and you don’t
have to stay in to keep an eye on the pot while you
produce hearty family food. Warming Soups to try
include Chicken Noodle Soup; Slow-cooked Onion and
Cider Soup; and Italian Vegetable and Bread Soup.
Starters and Light Bites include Blue Cheese Fondue;
Pork, Fennel and Spinach Terrine; and Beef and Ale
Pâté. Comforting one-pot Meat dishes include Provencal
Daube of Beef; Slow-Braised Lamb Shanks with Red
Wine, Rosemary and Garlic; Meatballs in Red Pepper
Sauce; and Moroccan Lamb Tagine with Preserved
Lemons and Carrots. Deliciously easy recipes for Poultry
and Game include Coq au Vin; Lemon Chicken with
Dumplings; Chicken Jalfrezi; and Creole Duck. Try a
Lighter recipe for Fish and Seafood such as
Mediterranean Chunky Fish Stew; Banana Leaf Fish;
and Kerala Coconut Chilli Prawns. Nourishing
Vegetarian Dishes include Root Vegetable Ragù; Smoky
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Hotpot of Great Northern Beans; Lemon, Fennel and
Mushroom Risotto; and Thai Red Pumpkin Curry.
Recipes for indulgent Desserts include Peaches
Poached in Vanilla Honey Syrup; Blueberry and Cherry
Sponge; and Coffee Hazelnut Pudding with Coffee Bean
Sauce.
With food costs growing every year, many of us can do
nothing but buy the same cheap ingredients each week,
resulting in us eating the same old meals every day.
However, with Hamlyn All Colour Cookbook: 200 Budget
Meals this will become a thing of the past. This book
shows you how to take these inexpensive ingredients
and, with a bit of ingenuity and flair, turn them into
sumptuous meals for any occasion. From soups and
starters to suppers and desserts, there are 200 recipes
for every chef on a shoestring budget, including clever
variations and new ideas for delicious dishes. With
tastebud-tingling photography and clear step-by-step
instructions for every recipe, the only thing you need to
worry about is which recipe to cook next!
Cooking a meal from scratch can be a satisfying,
relaxing and rewarding experience, no matter what your
level of experience and time available. If you are keen to
develop your culinary skills but are unsure where to
begin, Hamlyn All Color Cookbook: 200 Really Easy
Recipes provides the perfect solution. Here is a
collection of varied and simple-to-make dishes for every
occasion, from starters and main meals to delicious
desserts. Why not impress your friends and family with
roasted pumpkin soup, a warm scallop salad or perhaps
a caramel ice cream cake?
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Make the most of your time with this new collection of
fast recipes from the ever-popular Hamlyn All Colour
series. Chicken is a versatile and inexpensive ingredient
that is both nutritious and easy to prepare, making it an
ideal solution for a quick-fix dinner. With a collection of
recipes that take up to 30 minutes to cook, Hamlyn All
Colour Cookbook: 200 Fast Chicken Dishes offers a
variety of fresh ideas for a swift meal.

Chicken is the most widely-consumed meat on the
planet. It is inexpensive, quick to cook and hugely
versatile, and its mild flavour makes it a favourite
with people of every age, making it a great choice for
a family meal. Chicken is a great choice for dieters
because it contains a lot of protein and very little fat steamed or grilled chicken breast is one of the
leanest and healthiest meats available. Not only that,
but its mild flavour means it can be adapated to an
infinite number of different ingredients, from the
delicate tastes of Mediterranean foods, such as basil
and olives, right through to the rich and heady spicy
stews and curries of India. Think of chicken as a
deliciously light and low-fat blank canvas to which
you can add all your favourite flavours, and be
inspired by the global influences of this recipe
collection.
Authentic yet easy-to prepare recipes that take their
inspiration from Morocco.
A revised edition of the best-selling 'Stewed!' by Alan
Rosenthal. A modern twist on the old-fashioned dish.
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Ultimate One-Pot Dishes uses imaginative ingredient
combinations to let you create fuss-free, wholesome
and tasty meals for the whole year round, from heartwarming winter stews to flavoursome summer
tagines. Whether you're cooking for the family or
making meals for one, these recipes are both
effortless and delicious, and can be easily frozen so
you always have a hearty meal ready to go - and all
with very little washing up! Alan Rosenthal offers 80
one-pot recipes from all over the world, including
Chicken and Prawn Jambalaya, Brazilian Black
Bean Stew with Chorizo and Smoked Pork, Catalan
Fish Stew, Beef in Barolo, and Persian Lamb and
Quince Stew. Economical, tasty, comforting and
simple to make at home, this fantastic fully illustrated
collection of recipes will appeal to anyone who wants
to create mouth-watering meals with minimal fuss!
This title provides over 200 exciting new ways to
bake delicious homemade bread with your bread
machine.Presented in a handy format with colour
photographs and easy-to-follow recipes in a bread
machine, Hamlyn All Colour Cookbook: 200 Bread
Recipes is great value for money. The book caters
for both sweet and savoury tastes, as well as those
with gluten and wheat allergies. With such
mouthwatering combinations as halloumi and mint,
olive and coriander and orange and poppy seed,
baking has never been so satisfying!
If you want to learn how to write stored procedures
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and triggers for Microsoft SQL Server, Code Centric:
T-SQL Programming with Stored Procedures and
Triggers is the book for you. Youll learn real-world
coding and how to build non-trivial applications. All of
the examples covered in the book are available for
download, making it easier to work through over
5,000 lines of sample code. While there is extensive
coverage of the new functionality in SQL Server
2000—such as UDFs (user-defined functions)—you
can use this book effectively for virtually any version
of SQL Server6.x, 7.0, or 2000.
In response to popular demand, a pocket edition of
120 all-new recipes with the emphasis on simple,
convenient, low-cal food to provide the definitive
support system for the 5:2 diet.
Get ready to experience a tantalizing side of slow
cooking with this one-stop guide to the delicious
world of tagines. Named for the traditional Moroccan
cooking vessel, these mouthwatering meals are
simmered to perfection, ensuring every bite is
infused with the maximum amount of flavor.
Including traditional recipes such as Chicken with
Pomegranate and Walnuts and Fish with Chickpeas
and Peppers, this deck also features modern
classics that show the versatility of the tagine—such
as Catalan Beef Ragout and Ossobuco alla
Milanese. And with professional tips and tricks
throughout, this deck makes it easy for anyone to
master the fine art of tagine cooking.
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Travel the Med without leaving your kitchen. Join
national treasure Ainsley Harriott on his culinary
journey through the Mediterranean discovering the
very best recipes to cook back home. Ainsley’s
Mediterranean Cookbook includes all the recipes
from his major 10-part ITV1 series. Journeying
through Spain, Sardinia, Morocco, Corsica and
Jordan, Ainsley shows how easy and enjoyable it
can be to make fresh, healthy, delicious meals. From
simple salads and dips to everyday favourites like
pasta and risottos, satisfying meats, flavoursome
vegetarian mains and light fish dishes, Ainsleys’s
recipes are perfect for a relaxed gathering of family
and friends or hassle-free midweek meal. Recipes
include: Corsican mint omelette Moroccan vegetable
and sesame seed parcels Courgette, lemon and
pecorino spaghetti Butternut squash and sweet
potato tagine Nutty pearl couscous with feta and
dates Aromatic fish pilaf Pasta shells with sausage,
tomato and fennel sauce Hazelnut and chocolate
cake Orange and cinnamon hot chocolate
Italians are famous for their fabulous food and their
passion for cooking - ingredients must be fresh and
seasonal, cooking techniques must merely enhance the
delicious natural flavour of food. Italian cuisine has also
become hugely popular in the UK, with an Italian
restaurant appearing on nearly every high street. From
antipasti to indulgent desserts, this book provides you
with 200 delicious ideas for re-creating that authentic
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Italian flavour in your own home. Each dish is
accompanied by easy-to-follow instructions and a full
page colour photograph to ensure perfect results every
time.
OBSERVER RISING STAR IN FOOD 2018 'a book that
is infused with the flavours of Morocco and is as
accessible as it is inspiring' - Nigella Lawson 'It
practically sings with aromatic spices and ingredients' Delicious. 'Breathes new life into Moroccan food' - BBC
Good Food Morocco is one of the top destinations in the
world. This beautiful North African country lies on the
border of Europe and the rest of the Arab world, drawing
people in with its colourful souks, vibrant landscapes,
cheerful hospitality and, most importantly, the food.
Casablanca is the exciting debut from Moroccan chef
Nargisse Benkabbou. This book features recipes for
simple and satisfying dishes such as Artichoke, baby
potato & preserved lemon tagine, Sticky ras el hanout &
peach short ribs and Buttermilk chicken kebabs. Also
featured are tasty western classics with a unique
Moroccan twist: try your hand at Orange blossom,
beetroot & goats' cheese galette, Roasted almond &
rainbow couscous stuffed poussin and Moroccan mint
tea infused chocolate pots. Nargisse breathes new life
into Moroccan cuisine, blending that authentic Moroccan
spirit and the contemporary to create accessible recipes
for the everyday.
Halogen ovens are super convenient, compact
appliances that can be kept on your kitchen counter.
They heat with a combination of infra red and convection
to cook food 40% faster than a conventional oven Page 15/18

Download Free 200 Tagines Moroccan Dishes
Hamlyn All Colour Cookbook Hamlyn All Colour
Cookery
without any of the dreaded soggyness associated with
microwaves. Using a combination of racks you simply
layer the food, set the dials and produce a whole meal
from one appliance. Whether it's simply defrosting a joint
of meat or making a more elaborate recipe, a halogen
will take the time and hassle out of all your favourite
dishes. As ever with our popular Hamlyn All Colour
series, you'll find 200 delicious recipes with step-by-step
instructions and colour photography to ensure perfect
results every time. Why not discover how easy halogen
cooking can be?
200 Tagines & Moroccan DishesHamlyn All Colour
CookbookHamlyn
Make the most of your time with this new collection of
fast recipes from the popular Hamlyn All Colour series.
Whether you are a seasoned vegetarian or simply trying
to cut down on your meat intake, Hamlyn All Colour
Cookbook: 200 Fast Vegetarian Dishes offers a variety
of vegetarian recipes that can be ready in no more than
30 minutes. Recipes include spicy Arrabiata Polenta
Bake; Pasta with Goats' Cheese & Walnut Sauce; and
Pineapple Fritters (for when your sweet tooth is calling).
In this book you'll find low-calorie recipes to suit all
occasions. Warming soups, stews and casseroles that
can cook slowly all day and be ready when you come in
from work are perfect for dieters as they are a secret
weapon against evening binging on fast food when
you're too tired to cook. You'll be surprised at the
selection of fresh-tasting lighter meals that really lend
themselves to slow cooking. Let your slow cooker make
your dieting effortless!
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Experience the true taste of Morocco with these delicious
aromatic vegetarian and vegan casseroles. Named after
the earthenware pot in which they are traditionally
prepared, tagines are fragrantly spiced and comforting,
easy to make and sure to satisfy at every occasion. And
prepared without meat (and often without dairy, too) they
are not only economical, but also one of the best ways to
enjoy seasonal produce. In this collection of authentic
Moroccan recipes, you will find some of the best-loved
tagines, from Lighter Tagines, such as Roasted Cherry
Tomato Tagine with Feta and Preserved Lemon or
Roasted Pear, Fig and Walnut Tagine with Fennel, to
Hearty Tagines including Roasted Sweet Potato Tagine
with Ginger, Cinnamon and Honey or Spicy Carrot
Tagine with Chickpeas, Turmeric and Coriander. Along
with the tagines, you will find recipes for its traditional
accompaniment, couscous, prepared in a variety of
exciting ways, as well as recipes for appetizers and other
dishes to serve alongside. Create your own aromatic
feast, worthy of any Moroccan kitchen.
Cooking a meal from scratch can be a satisfying,
relaxing and rewarding experience, no matter what your
level of experience and time available. If you are keen to
develop your culinary skills but are unsure where to
begin, Hamlyn All Colour Cookbook: 200 Really Easy
Recipes provides the perfect solution. Here is a
collection of varied and simple-to-make dishes for every
occasion, from starters and main meals to delicious
desserts. Why not impress your friends and family with
roasted pumpkin soup, a warm scallop salad or perhaps
a caramel ice cream cake?
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