
	
	
	
	
	

 
C H I C K E N  T A G I N E  W I T H  P R U N E S  

 
Hands-on: 30mins – Cooking: 1h – Serves 4 
 
3 onions  
3 tbsp olive oil  
800g boneless + skinless chicken thighs  
2 garlic cloves  
1 cinnamon stick  
1 tsp cumin seeds  
400ml chicken stock  
a pinch of saffron (optional)  
2 tbsp honey  
200g prunes  
100g blanched almonds   
salt and pepper  
  
320g couscous  
400ml boiling water  
20g butter, in small cubes  
¼ tsp salt 
 
Peel the onions and cut into slices.   
  
Heat 2 tablespoons of oil in a large, heavy-bottomed saucepan and fry the onions with a pinch of 
salt for 8 minutes until soft.   
  
Meanwhile, cut each chicken thigh into three pieces.  
  
After 8 minutes, peel and crush the garlic cloves and add to the onions with the cinnamon stick 
and cumin seeds, fry for another minute.  
  
Take everything out of the saucepan and set aside.   
  
Heat the remaining tablespoon of oil in the saucepan and brown the chicken all over in batches.  
  
Put the onions and the chicken back into the saucepan, add the chicken stock, saffron and bring 
to the boil. Cover and simmer on a low heat for 45 minutes.  
  
After 45 minutes, remove the lid and stir two tablespoons of honey through the sauce. Add the 
prunes and cook uncovered for another 15 minutes, so that the sauce reduces.   
  
Meanwhile, roast the almonds in a frying pan until fragrant.   
  



Just before serving, put the couscous, the butter and the salt into a bowl. Boil a kettle and pour 
400ml water over the couscous, stir and cover the bowl with a plate. Set aside for 8 minutes.   
  
Put a portion of couscous onto each plate and top with chicken tagine and roasted almonds.   
  
Serve with Harissa.   
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