
Recipe #1 Roasted Vegetable Tagine

2 tbsp cold-pressed rapeseed/olive oil,  
1/2 a large Butternut squash, cubed to 
1-2cm pieces,  
1 small aubergine, cubed to 1-2cm pieces,  
4 shallots diced,  
5 tsp Ras el Hanout,  
1 red onion,  
4 cloves garlic minced,  
2 tbsp Harissa paste,  
250ml vegan stock (reduced salt),  
400g tin good quality chickpeas,  

4 people 60 minutes

Preheat oven to 180C 

Rub the cubed Butternut squash with 1 tbsp of the oil plus 2tsp of the Ras el Hanout, scatter 
onto a baking tray and in the oven for 10 minutes. Add the cubed aubergine and the sliced 
shallots to the roasting tray, mix everything around. 

Roast for a further 15 minutes until the vegetables have browned a little and are tender. 

In your tagine (a casserole dish with a lid works fine). Heat the other tbsp of oil over a me-
dium heat and fry the onion for 5 minutes, adding the garlic for the last 2 minutes

Add the remaining 3 tsp of Ras el Hanout and continue frying for a further 2 minutes to 
release the aromas of the spices. Stir in the Harissa paste, then add the tomatoes, chick-
peas, hot stock and seasoning. Stir in the roasted vegetables, the date syrup (or treacle), 
then cover with the lid and place in the oven for 20 minutes to simmer

Now remove the dish from the oven and the Oumph! Vegan chunks straight from the 
freezer. Stir, then cook in the oven for a further 5-10 minutes.
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2 large good quality tomatoes roughly 
chopped,  
3 tsp date syrup/treacle,  
Handful of fresh coriander,  
Salt & pepper to taste,  
1 packet of Oumph! vegan chunks,  
To serve - cook 28g dried cous cous and 28g 
dried quinoa as per packet instructions then 
mix them together”
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