
THIS RECIPE IS THE PERFECT MATCH FOR:
Ara Single Estate – Pinot Noir

A tagine, derived 
from North Africa 

and Morocco, is best 
described as a casserole. 
The word also describes 

the uniquely-shaped 
vessel that the dish 

is cooked in. It’s 
comfort food at its 

most comfortable. Set 
the table with brightly 

coloured tea lights and 
enjoy the company of 

friends with this
one-dish wonder.

Jo Seagar, a much-
loved doyenne of the

New Zealand food 
scene, has graciously 

allowed us to reproduce 
her recipe here. 

LAMB
TAGINE.

CASUAL
DINNER.

INGREDIENTS
1 kg lean lamb, cut into bit sized cubes
3 Tbsp oil
1 large onion, roughly chopped
6 cloves garlic, crushed
1 tsp cinnamon
1 Tbsp fresh tarragon
2 tsp ground cumin
1 ½ cups water or chicken stock
1 cup fresh squeezed orange juice
1 tsp grated orange rind
15 pitted prunes
2 tbsp honey
Salt and freshly ground black pepper to taste
¼ cup almonds

¼ cup sesame seeds
¼ cup raisins

PREPARATION
Heat oil in a large frypan. Add lamb, 
onion, garlic and stir over medium 
heat for 3-4 minutes. Add the spices, 
herbs, water, orange juice and grated 
orange rind. Stir well and pour into a 
large covered casserole dish. If you 
have a tagine – all the better.

Bake for 1 ½ hours at 160 degrees. Stir 
every now and then and add more 
water if the mixture becomes too 
thick or dry.  Season to taste with salt 
and pepper. Add the honey, prunes 
and cook for a further 10 minutes or 
until the prunes are soft.

In a small frypan, with a touch of oil – 
gently toast the almonds and sesame 
seeds until golden brown.  Be careful 
that they do not burn. Finally add the 
raisins for the last 30 seconds. Sprinkle 
over the meat mixture and serve with 
either rice or couscous.
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