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FROM A DINING TABLE ACROSS THE SEAS
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CHICKEN TAJINE WITH LEMON
Amina Watanabe (Morocco)

I’'m from Rabat, the capital of Morocco which is
| situated at the north-western part of the country facing
| on the Atlantic Ocean. The Moroccans are fond of
J | cating tasty foods and prefer having dinner at home than
B coing out to restaurants. We love to invite someone to
enjoy the meal. All occasions become lovely when
families, friends and even strangers are around the table. We
have a variety of local dishes. Some of them are tajine, pastilla,
mechoui and couscous.

Speaking of the cuisine of Marrakech, meals would mean real
celebration with many dishes being served. The typical dish in
Marrakech is La Tania Marrakchia which contains a lot of
mutton and spices. All the ingredients are put together in an
earthenware pot called tajine, and then place in the hot ashes for
about 4 hours. This is traditionally made by a bachelor and his
friends. They enjoy playing some musical instruments and cards
while waiting for the dish to be cooked.

One of the essential things before eating is washing one’s
hands; another is, sitting at the table and saying “Bismillah”,
which means “itadakimasu”. We take it with round bread. The
traditional way of eating is by using three fingers of the right
hand (thumb, fore finger and middle finger), but some people are
using fork instead nowadays.

Now, I would like to introduce the traditional cuisine of my
country, Tajine.

Tajine de poulet au citron
(Tajine with chicken and lemon)

' @Ingredients

* 4 pcs. Chicken meat

* 2 pcs. Onions

* 50 grams Olive (seedless)

* 4 pcs. Salt preserved lemons

* Some coriander, olive oil, saffron, turmeric and ginger

@Preparations:

(1) Put chickent meat, olive oil, chopped onions and spices into the
Tajine pot and fry.

(2) Add water until the chicken is covered.

(3) Put olives and cut lemons, then cover with lid.

(4) Boil for 20 minutes.

(5) Lastly, sprinkle with chopped coriander before serving.



