
Spiced Chicken Tagine with Preserved Lemon and Olives 
 
“Tagine” refers to both the Moroccan braised dish and the traditional vessel it’s prepared in. If 
you don’t own a tagine, you can use a Dutch oven to slow cook the chicken and vegetables with 
fragrant spices, preserved lemon and green olives. 
 
Prep Time:      30 minutes 
Cook Time: 1 1/4 hours 
 
      1 tablespoon McCormick® Paprika 
      1 teaspoon McCormick® Ground Black Pepper 
      1 teaspoon McCormick® Ground Cinnamon 
      1 teaspoon McCormick® Ground Cumin 
      1 teaspoon McCormick® Ground Ginger 
      1 teaspoon salt 
   1/4 cup flour 
2 1/2 pounds chicken parts, skin removed 
      2 tablespoons olive oil 
      2 medium onions, thinly sliced 
      3 carrots, cut diagonally into 1/2-inch slices 
      1 tablespoon minced fresh garlic 
      2 large Yukon gold potatoes, cut into 1-inch chunks 
      1 cup Greek cracked green olives 
      1 preserved lemon, cut into 8 wedges 
      4 tablespoons chopped fresh cilantro, divided 
      4 tablespoons chopped fresh parsley, divided 
      2 McCormick® Bay Leaves 
1 1/2 cups Kitchen Basics® Original Chicken Stock 
 
1. Mix paprika, pepper, cinnamon, cumin, ginger and salt. Mix 1 tablespoon of the spice 

mixture with flour in shallow dish. Coat chicken with flour mixture. Reserve remaining spice 
mixture. Heat oil in 4- to 6-quart Dutch oven on medium-high heat. Add chicken; cook 7 
minutes or until chicken is browned on both sides. Remove chicken from pan. Set aside. 

 
2. Stir onions, carrots, garlic and remaining spice mixture into pan. Cook and stir 5 minutes or 

until onions are lightly browned. Return chicken to pan. Add potatoes, olives, preserved 
lemon, 2 tablespoons each of the cilantro and parsley, bay leaves and stock.  

 
3. Bring to boil. Reduce heat to low; cover and simmer 1 hour or until chicken and potatoes are 

tender. Sprinkle with remaining 2 tablespoons each cilantro and parsley. Serve with cooked 
couscous, if desired. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 287 Calories, Fat 11g, Protein 22g, Carbohydrates 25g, 
Cholesterol 57mg, Sodium 953mg, Fiber 5g  



Osso Buco 
 
Osso Buco or "hole of bone" is a traditional Italian dish of braised veal shanks and chopped 
carrots, onion and celery. The marrow in the bone gives rich flavor to the sauce. Sprinkle with 
gremolata, a mixture of parsley, lemon peel and garlic, to add bright citrus flavor to the dish. 
 
Prep Time: 20 minutes 
Cook Time:  2 hours 
 
Veal Shanks: 
   1/4 cup flour 
      1 tablespoon McCormick® Gourmet Garlic Powder 
   1/2 teaspoon McCormick® Gourmet Coarse Grind Black Pepper 
2 1/2 to 3 pounds cross-cut veal shanks 
      2 ounces chopped pancetta (about 1/4 cup) 
      1 tablespoon vegetable oil 
      2 carrots, coarsely chopped 
      1 medium onion, coarsely chopped 
      1 rib celery, coarsely chopped 
      2 teaspoons McCormick® Gourmet Thyme Leaves 
      1 teaspoon McCormick® Gourmet Ground Allspice 
      1 cup dry red wine 
      2 cups Kitchen Basics® Original Veal Stock 
      1 tablespoon tomato paste 
 
Gremolata: 
   1/4 cup chopped fresh Italian parsley 
      2 teaspoons grated lemon peel 
      1 clove garlic, finely chopped 
 
1. For the Veal Shanks, mix flour, garlic powder and pepper in shallow dish. Reserve 2 

teaspoons. Coat veal shanks evenly with remaining flour mixture. Set aside. 
 
2. Heat Dutch oven on medium heat. Add pancetta; cook and stir 3 minutes or until crisp. 

Remove from pan. Drain pancetta on paper towels. Set aside. Add oil to fat in pan. Brown 
veal shanks on all sides on medium-high heat. Remove from pan. Add carrots, onion and 
celery; cook and stir 5 minutes. Add thyme and allspice; cook and stir 5 minutes or until 
vegetables are lightly browned. Add red wine; stir to loosen browned bits in bottom of pan. 
Return veal shanks and pancetta to pan. Stir in stock and tomato paste. Bring to simmer. 
Cover. 

 
3. Braise in preheated 325°F oven 1 1/2 hours or until veal shanks are tender. Carefully place 

pan on stovetop. Remove veal shanks to platter; keep warm. Stir reserved flour mixture into 
pan. Bring to boil on medium heat. Cook 2 minutes or until thickened, stirring occasionally. 

 



4. For the Gremolata, mix all ingredients in small bowl. Serve veal shank meat and sauce over 
pasta or polenta, if desired. Sprinkle with Gremolata. 

 
Makes 8 servings. 
 
 
  



Slow Cooker Asian-Style Sour Beef Short Ribs 
 
Asian fusion describes this slow cooker recipe. The inspiration is Sauerbraten or sour beef. The 
Asian twist comes from the use of short ribs, rice vinegar, soy sauce and boy choy. 
 
Prep Time: 30 minutes 
Cook Time:  8 hours on LOW or 4 hours on HIGH 
 
      1 jar (1.5 ounces) McCormick® Mixed Pickling Spice 
      3 pounds boneless beef short ribs 
   1/4 cup flour 
      1 tablespoon vegetable oil 
      2 medium red bell peppers, cut into 1-inch chunks (about 2 1/2 cups) 
      4 medium carrots, cut into 1/2-inch slices (about 2 cups) 
      3 ribs celery, cut into 1 1/2-inch chunks (about 1 1/2 cups) 
      2 medium onions, cut into 1 1/2-inch chunks (about 1 1/2 cups) 
1 1/2 cup Kitchen Basics® Original Beef Stock 
   3/4 cup reduced sodium soy sauce 
   1/2 cup rice vinegar 
      2 teaspoons McCormick® Gourmet Roasted Ground Ginger 
      1 cup crushed gingersnaps (about 20 cookies) 
   1/2 head bok choy, cut into 1-inch chunks (about 4 cups) 
      1 teaspoon McCormick® Gourmet Toasted Sesame Seed 
 
1. Place pickling spice in the center of a piece of cheesecloth or coffee filter. Tie tightly with a 

long piece of string. Set aside. Coat short ribs with flour.  
 
2. Heat oil in large deep skillet or Dutch oven on medium-high heat. Add 1/2 of the short ribs; 

cook 5 to 10 minutes or until browned on all sides. Add short ribs to slow cooker. Repeat 
with remaining short ribs. Place vegetables and spice bundle in slow cooker. Mix beef stock, 
soy sauce, vinegar and roasted ginger. Pour over top. Cover.  

 
3. Cook 8 hours on LOW or 4 hours on HIGH or until short ribs are tender. Stir in crushed 

gingersnaps during last 30 minutes of cooking. Stir in bok choy during last 15 minutes of 
cooking. Discard spice bundle. Serve short ribs and vegetables over cooked Asian noodles. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 540 Calories, Fat 32g, Protein 36g, Carbohydrates 27g, 
Cholesterol 119mg, Sodium 1065mg, Fiber 3g  
 
 


