Chickpea, Togine (Save )
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A tagine is a traditional Moroccan stew of lightly spiced chickpeas,
meat or vegetables, served with couscous.
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Waitrose Organic
Chick Peas in Water
400g
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Ingredients

* 2 tsp olive oil

* 1 zucchini, roughly chopped

* 1 red pepper, deseeded, cut into 2cm pieces
* 1 tomato, roughly chopped

.
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* 2 vegetable stock cubes

* 12 Waitrose Love Life Apricot

* 2 cans 400g Waitrose Chickpeas,
drained and rinsed
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that separate easily.
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* Grated zest and juice of 1 orange
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* %2 x 500g pack Waitrose Giant Wholegrain Couscous

» Y4 tsp salt and freshly ground black pepper

Method

1. Heat the oil in a large saucepan and fry the zucchini and pepper for 5 minutes, stirring frequently, until soft. Add the tomato
and cook for 1 minute.

2. Mix the stock cubes with 400ml boiling water. Add to the pan with the apricots, chickpeas and orange zest and juice. Bring to
the boil and simmer gently for 10 minutes. Season to taste.

3. Cook the couscous according to the packet instructions. Divide between shallow serving bowls, then spoon the tagine over.
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