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Moroccan Beef Tagine  

Beef, Beet, and Blood Orange Spicy Stew 
Modified from: figandpie.com December 2012 

 

Ingredients 
1-2 tablespoons ghee 

3-4 garlic cloves, crushed  

1 red onion, halved lengthwise and sliced with the grain 

1 ½ inch piece of fresh ginger, peeled and finely chopped or grated 

2 teaspoons coriander seeds, crushed 

2 cinnamon sticks 

3-4 beets, peeled and quartered 

1 lb lean beef cut into bite-sized cubes 

1 thin-skinned oranges, cut into segments 

1 tablespoon dark honey 

1 teaspoon red chili powder 

Kosher salt and freshly ground black pepper 

A pat of butter 

A small bunch of fresh flat leaf parsley, roughly chopped 

Israeli couscous 
 

Directions  
Melt the ghee in a tagin and stir in the garlic, onion, and ginger until they begin to color. Add the chile, 

coriander seeds, and cinnamon sticks. 
 

Add the beets and sauté for 2-3 minutes.  Toss in the beef and sauté for 1 minute.  Pour in enough water 

to almost cover the beef and beets and bring to a boil. Reduce the heat, cover with a lid, and simmer for 

1.5 to 2 hours until the meat is very tender. 
 

Cook the Israeli couscous (1 cup couscous per 2 cups water). 
 

Add the orange segments, chili powder, and honey to the tagine and season the dish with salt and pepper 

to taste. Cove the lid and cook for an additional 10-15 minutes. 
 

Melt the butter in a small saucepan and toss the pistachio nuts, stirring them over medium heat until they 

are golden brown. Sprinkle them over the tagine.   
 

Scoop out some Israeli couscous and the beef tagine, garnish with parsley. Enjoy! 

 

Pair this with a Madroña 2016 Riesling – Hillside or Madroña 2014 Zinfandel - Hillside 


