Harissa & lemon chicken tray bake with sweet potatoes & cauliflower
Serves 4
2 onions (400g), sliced
8 garlic cloves, peeled but left whole
4 large chicken legs
1 large sweet potato (250g), cut into large chunks
300g cauliflower florets
2 lemons, sliced
Marinade
200ml vegetable stock
Finely grated zest of 3 lemons
3 tablespoons lemon juice
3 garlic cloves, peeled and crushed
3 tablespoons Harissa plus extra to serve
2 tablespoons olive oil
2 tablespoons finely chopped fresh coriander
3/4 teaspoon salt, or more to taste
koko’s note:
I roasted the chicken at 375*F
Peheat the oven to 200°C (180°C fan), Gas Mark 6.
Mix all the marinade ingredients together in a bowl. Spread the onions out in a deep roasting tin and
scatter the garlic cloves all over. Place the chicken legs, skin-side up, on top with the sweet potato
chunks and cauliflower florets. Pour over the marinade and turn the chicken legs several times to ensure
that they are fully coated with the marinade. Top the whole dish with the lemon slices. Bake for about
1 hour or until the chicken is golden and cooked through. Serve the chicken and vegetables immediately
with extra harissa.
Harissa Basic Recipe
1kg red peppers (about 8)
1–4 red chillies (any type), depending on how spicy you want your harissa
7 garlic cloves, peeled and crushed
1 teaspoon salt, or more to taste
olive oil
koko’s note:
I roasted the peppers at 350*F
Preheat the oven to 170°C (150°C fan), Gas Mark 3½.
Line a roasting tray with foil. Cut the red peppers and the chillies into quarters lengthways, then remove
and discard the cores, veins and seeds. Place them, skin-side up, in the lined roasting tray. Roast for
about 40 minutes or until the skins of the peppers start to look wrinkly. Remove from the oven and
leave the peppers and chillies until cool enough to handle, then remove the skins from the peppers and
chop everything finely with a knife or use a food processor to pulse to a coarse purée.
Heat 5 tablespoons of olive oil in a large saucepan over a medium heat. Add the roasted pepper mixture
and the garlic, reduce the heat to medium-low and leave to simmer, uncovered and stirring occasionally,
for 35–45 minutes until the mixture looks darker, all the liquid from the peppers and chillies has
evaporated and the mixture has dried out (the only liquid you should see is oil). Taste and season with
salt as necessary. When your harissa is ready, transfer it to a clean jar with a tight-fitting lid that has

some room to spare at the top. Pour in enough olive oil to completely cover the harissa – this acts as
natural preservative and allows you to store the harissa for longer – then seal the jar. Store the harissa
in the fridge, where it will keep for up to 1 month. Enjoy with everything!
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