CHERMOULA POTATO AND FISH STEW
¼
cup olive oil, plus more as needed

1
cup cilantro leaves and tender stems, finely chopped

1
cup flat-leaf parsley leaves and tender stems, finely chopped, plus more for garnishing

3
garlic cloves, finely chopped

2
tablespoons lemon juice

2
teaspoons sweet paprika

2
teaspoons ground cumin


Fine sea salt

2
medium tomatoes, grated or finely chopped (about ¾ cup); see Tip

1¼
pounds Yukon Gold or russet potatoes, peeled and cut into 1-inch pieces

¾
cup vegetable stock or water

2
teaspoons harissa paste (optional)


1pound skinless cod fillet (or halibut or other firm white fish), cut into 1-inch chunks


Bread, such as a baguette, flatbread or ciabatta, for serving

Place a large (12-inch) frying pan over medium heat. Add the oil, cilantro, parsley, garlic, lemon juice, paprika, cumin and 1¼ teaspoons salt. Stir to combine and cook until fragrant, 2 to 3 minutes.

Add the tomatoes and bring to a simmer over medium-high. Cover, adjust heat to low and simmer until the mixture thickens slightly and becomes more fragrant, 10 to 15 minutes.

Mix in the potatoes and return to a simmer over medium-high. Add the stock or water and bring to a boil. Cover, adjust heat to medium-low and cook until the potatoes are almost cooked through, 8 to 12 minutes, stirring once halfway through to ensure even cooking.

While the potatoes cook, make the harissa oil (if using): In a small bowl, combine 2 tablespoons oil with the harissa; set aside until ready to use.

Lightly salt the fish pieces.

When the potatoes are almost cooked, push them around to make room for the fish. Add the fish pieces, adjust heat to medium, cover and cook until the fish is flaky and the potatoes are cooked through, 5 to 10 minutes.

To serve the stew, drizzle the harissa oil all over the fish and potatoes (if using). Garnish with parsley and serve immediately, with bread on the side to sop everything up.
TIP

In Moroccan cooking, tomatoes are often grated for tagines or sauces. This technique creates a smooth texture that allows the tomatoes to break down quickly during cooking and intensifies the tomato flavor. To grate, cut the tomatoes crosswise in half. Place the grater in a bowl or on a rimmed sheet pan to catch the juices. With a firm grip, press the cut side of the tomato against the large holes of a box grater and carefully grate until only the skin remains in your hand. Discard the skins.
This dish features tender potatoes and flaky fish fillets simmered in Moroccan chermoula, a fragrant marinade bursting with fresh parsley, cilantro, lemon and garlic, and complemented by warm spices. In Moroccan cuisine, chermoula is used to marinate meat and fish before grilling; it can be also served as a sauce drizzled over vegetables or any number of cooked dishes. Here, the chermoula and potatoes are cooked first, creating a flavorful base for the fish, resulting in a satisfying one-pan meal. The optional harissa oil comes together in no time and is highly recommended if you like heat and crave complexity. To make the chermoula, this recipe calls for finely chopped herbs, but feel free to pulse the herbs and garlic in a food processor, if you prefer.

SERVES: 4






Nargisse Benkabbou Sept. 18, 2024

Making this tonight as we (or I) speak to beat off the New York City summer heat. Since there’s just one note, I decided to follow the recipe to a T. Opted for Yukon gold potatoes rather than russet potatoes, because it’s still too early for a starshy stew (would definitely swap during the winter months). I’ll have to disagree with the first note stating that ¾ cup of broth isn’t enough. It is if you’re using Yukon potatoes. I can see how it’d become a lot thicker the russet kind.

Is this helpful? 21

My notes - more4 months ago

This was delicious. However I think the ¾ cup of water or stock called for isn’t nearly enough to make the soupy stew as shown in the photo. Add more, lots more!

Is this helpful? 8

tom3 months ago

I think this was delicious. 4.5 I made two mistakes one was I should’ve cut the potatoes smaller because they were too big to cook in the time so they were definitely more al dente! Secondly, I forgot to add the lemon juice in the beginning, so I added it quite a bit later. This resulted in the flavor, being very bright, which I actually really liked

Is this helpful? 5

