
METHOD

Step 1 
Preheat oven to 220°C (200°C fan-forced).

Step 2 
Combine 1 tablespoon olive oil, 1 tablespoon spice mix and lemon 
juice together in a large glass mixing bowl. Add chicken, rubbing 
marinade all over, cover and refrigerate for at least 30 minutes.

Step 3 
Heat stock in a small saucepan until warm. Remove from heat and 
add saffron. Set aside until required.

Step 4 
Meanwhile, combine remaining olive oil, spice mix, salt and pepper, 
onions, carrots and potatoes together in a large baking dish, 
tossing until well coated. Place in preheated oven for 30 minutes. 
Reduce oven to 180°C (160°C fan-forced).

Step 5 
Heat a frying pan over a medium-high heat and place chicken skin 
side down and cook for 3-4 minutes or until golden.

Step 6 
Remove pan from oven and turn vegetables. Add tomatoes, 
chickpeas and green olives to the pan and drizzle the saffron 
mixture over the vegetables. Top with browned chicken, and season 
with salt and pepper. Cover pan tightly with foil and return to 
oven, cook for a further 45 minutes. Remove foil and increase heat 
to 200°C (180°C fan-forced). Return pan to oven and cook for a 
further 15 minutes or until sauce has reduce slightly. 

Step 7 
Serve tagine topped with fresh coriander and lemon wedges.

PREP TIME: 30 MINS       
COOKING TIME: 1 HR 45 MINS       
SERVES: 7

INGREDIENTS

2 tablespoons olive oil

1 ½ tablespoon Moroccan or 
North African spice mix

Sea salt flakes and freshly 
ground black pepper

¼ cup lemon juice

6 chicken thighs  
(skin on), slashed

1 cup chicken stock

Pinch saffron 

1 red onion, peeled and cut 
into wedges

300g carrots, trimmed and 
quartered length ways

500g bag baby Spud Lite 
Baby potatoes, halved 

400g tin cherry tomatoes

400g tin chickpeas, drained 
and rinsed

½ cup pitted green 
Sicilian olives 

1/3 cup coriander leaves, 
roughly chopped 

1 lemon, cut into wedges, 
to serve for more recipes

click here

Tray Bake

Chicken Tagine

A tasty midweek meal that’s a great healthy family option or for casual 
entertaining.  This tagine is full of colour, flavour and the best part is it’s
cooked in one pan and you simply add ingredients as it cooks.

https://spudlite.com.au/recipes/
https://spudlite.com.au/recipes/



