
E35g dried chi:k pecs 3 ?eblesp*on fle::r, pre€*rably **
E furg<l **rion tJ* ?easp*on gr*a:erd ri*rn:smon

5 cloves garlic C Feospe*n eoc* ground eumin *nd

* stick <eiery ?urm*s3<

€ foblespoons *live oii 4*$ml r<=*!te wis:c

ES chick*n thigfus S*Oml ligfur chieken stoe*

E rorroi*, cuf ig:fe smclE botons €eesh cori*nder e* serve

Sook ond cook the chick peos, following instructions on poge BB but removing .-=-

from the pot slightly before they're soft. Droin ond reserve.

Put fie onion, gorlic ond celery in the processor ond blitz till chopped. Put r-e :
in o cqsserole or togine on the hob ond, when hot, brown the chicken thighs; remc.e r
o plote. Now odd the onion mixture to the cosserole ond cook till soft- obout 5 n'---€i

- then odd the corrots ond cook for onother 5 minutes. Mix the flour with the spices :-*:

stir in, cooking for o couple of minutes. Put the chicken pieces bqck in, odd the :--r
peos ond pour over the wine ond sfock. Seqson ond cook on o low heot, coverm ::,

oboui I hour. Let cool ond then stick in the fridge for up to 3 doys. t

I love eoling this with fresh chopped coriqnder on top. And o pile of pi-e--n

sprinkled couscous to the side.

Serves 4-5.


