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Grains of Paradise 
A complex pepper from Cameroon with

extraordinary coconut aromas, cardamom
notes and a distinctive, blossomy

sweetness – great in dry meat rubs, stews,
tagines, and for flavouring homemade gins. 

www.souschef.co.uk

3 Organic Argan Oil
Culinary Argan oil  is a key ingredient of
Moroccan cuisine
www.maroque.co.uk 

Chichester Biltong 
Company Biltong

A dried, spiced and sliced beef snack made on
a farm in West Sussex using grass fed, local

and closed herds which is utterly addictive and
notoriously nutritious! 

www.biltongcompany.co.uk 
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MOROCCO: HISTORY ON A PLATE

Elephant Gin
Elephant Gin is an artisan spirit which uses
carefully selected rare African botanicals sourced
from the length and breadth of the continent to
create a distinctive flavour profile.
www.elephant-gin.com

Al'Fez Harissa
An authentic hot paste made with chillies
and aromatic spices, which give any dish an
extra kick or can be used as a condiment.
www.firstqualityfoods.co.uk

Egyptian style spiced dukkah
aromatic rub 

An award-winning mix of hand-roasted and
ground nuts, seeds and spices. Use as a

dip with olive oil, rub over roasting meat, fish
and vegetables or add to rice and salads.

www.olivesetal.co.uk

Atkins and Potts 
Harissa Sauce
Harissa sauce is widely used across north
Africa, especially in Tunisia and Morocco
and is an essential ingredient in traditional
lamb or fish stews with vegetables, and in
the sauce for couscous.
www.atkinsandpotts.co.uk 

Bim's Kitchen Spicy African Ketchup
Lots of delightful flavours folded into loads of

tomatoes and some warming background heat. 
www.bimskitchen.com

influences," she says, "and further
down you start bringing in the
influences of the Berber, the
indigenous people from the Atlas
mountains in Morocco. Once you
get down into the Sahara, the
influences are more African, and use
some stronger spices."

Julie has seen an increase in
demand for African ingredients. "I
think people travel a lot more and
have perhaps become more
adventurous," she says. "We have a
lot of call for things like preserved
lemons,  the iconic spice ras el
hanout (which means 'top of the
shelf' in Arabic) and we sell three
different varieties of that and these
are extremely popular. We sell lots of
harissa and preserved lemons, which
is something people say that once
you start using them, you start
putting them in everything." Julie
says that people are becoming more
interested in "slightly more unusual
things, like the complex and subtle
flavours found, for instance, in
Persian cuisine. another line doing
well for Maroque.

North African ingredients, she
says, are tremendously versatile.
Dried mulberries particularly useful
and pomegranate molasses can be
used "in so many things, like giving a
dressing a sweet, sharp edge. It
goes fantastically with shoulder of
lamb and it's great to put half a
teaspoon in a glass on cava, too."
She also recommends rosewaters:
"add rosewater to carrot salad," she
says, "or orange blossom to
puddings. Harissa goes with so
many things, whether it's mixed with
mayonnaise for a quick, interesting
dip or with olive oil for kebabs, or
rubbed it over the skin of a chicken.
We do different types of harissa.
Some of these use fennel seeds 
and so are more aromatic than fiery.
They all make really interesting
marinades." 

Julie says that much of
Moroccan food's appeal lies in its
combination of sweet and savoury
elements, which is something
different for the UK palette. It's just
getting people to experiment with
them. We've got lots of recipes
online and cookbooks to download
for free. This cooking is different 
from Chinese and Indian cuisine and
lies somewhere in between. It's a
great way to introduce people to
different flavours, and because of the
element of sweetness, it's especially
good for those who don't
necessarily like hot food." 

Home and
Colonial
Abbe Vaughan of
Porthcall's Home
and Colonial deli
stocks a range of
African products,

naming "Guava puree from The Fine
Cheese Company, dukkha from
Olives Et Al, tahini paste from Alfez,
harissa paste and Ras el Hanout from
Barts." Demand for these, she says,
"is niche and depends on the time of
year. We sell our guava puree most at
Christmas as an accompaniment for
cheese, the ras el hanout and harissa
tend to be winter cooking ingredients
and the tahini is a summer product
for salads and BBQ’s, as is the
dukkha. The best seller is the tahini
but that could be because we have
stocked it the longest and our
regulars know we have it on the
shelves at all times. The best way to
sell and increase sales on these
products is definitely through tasters,
primarily because a large portion of
people are not familiar with how to
use or serve them, so we
demonstrate how to introduce them.
Alternatively, we find that often a TV
programme with the ingredients will
pop up and then before you know it,
our shelves are empty – this
happened recently  with a Hairy Biker
recipe using Ras el Hanout!"

The De Beauvoir
Deli
Harry Davies of
Islington's The De
Beauvoir Deli stocks
a small selection of
African ingredients in

response to demand levels in that
area. Preserved lemons, tahini, dukka
and zatar are his core African
ingredients. Demand for preserved
lemons is high, he tells Speciality
Food but for "everything else, quite
low, but worth stocking as it's
unusual and sometimes hard to find."
Sales of these products can be
increased, he says, if the retailer has
"knowledge of how and what to use
ingredients in. This is the most
important factor."

Arch House Deli
Among the
comprehensive list of
African ingredients
sold by Dave and
Debi Greenham's
Arch House Deli in

Bristol are "sumac, pomegranate
molasses, preserved lemons, tahini,
dried figs, dried apricots, cous cous,
orange blossom water, rose water,
tagine spices, ras el hanout, dukka,
rose harissa and tagines." In Dave's
experience, "North African and in
particular, Moroccan cooking, has
become more popular and has led to
a big increase in sales of several key
ingredients." Selling well, he says, are
"sumac, pomegranate molasses,
preserved lemons and rose water,"
which sell all year round.  Sales, he
says, are "very much driven by the
press and TV.  Ottolenghi cook books
are the biggest positive factor in the
sale of all of the items detailed above.”

Essence of Morocco 
Gourmet Argan Oil 

A first cold pressed oil using premium quality Argan
fruit kernels that are lightly toasted to preserve their

exceptional and rich nutritional qualities whilst giving
this special oil a unique and distinctive nutty taste.  

www.esofmo.com

Ethiopian Berbere Spice Blend
Traditionally used as an African masala in
Ethiopian stews but equally at home used as
a rub or in a stir-fry, this spice blend has an
explosive flavour with notes of cloves and
allspice. www.seasonedpioneers.co.uk

Separated  from Europe only by the Straits of Gibraltar, it's not surprising
that Morocco has become a melting pot of cuisines over the years. Its long
history has seen traders bringing in foodstuffs from Europe and the Middle
East and waves of migrants and invaders adding their own cuisine to the
mix. In the first century AD, sausages arrived with the Phoenicians. The
Carthagians brought wheat semolina made from wheat was used by the
Berbers to create the Moroccan
staple, couscous. Arab traders
introduced spices in the 7th
Century while the
Ottomans contributed
sweet pastries and similar
products. The country had
to wait for the discovery of
the New World for its
tomatoes, potatoes,
courgettes and chillies. 

“North African
ingredients are

tremendously useful in
so many things”
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