SLOW COOKER CHICKEN TAGINE WITH BUTTERNUT SQUASH
1
medium-small (2 to 2½ pound) butternut squash, peeled, halved lengthwise, seeded 
and cut into 3-inch-by-1-inch wedges

8
pitted dates, such as Medjool, halved


Kosher salt and black pepper

1
(1-inch) cinnamon stick

2
teaspoons sweet paprika

1½
teaspoons turmeric

1
teaspoon ground cumin

½
teaspoon hot smoked paprika

½
teaspoon ground ginger

¼
teaspoon ground cloves

¼
teaspoon cayenne pepper

2
tablespoons canola oil

3½- 4
pounds bone-in, skin-on chicken thighs (about 8 thighs)

1
large red onion, finely chopped

¼
cup minced ginger (from about a 4-inch piece peeled ginger)

6
large garlic cloves, chopped

¼
cup lemon juice (from about 1 large lemon), plus more to taste


Leaves of 1 small bunch flat-leaf parsley, chopped


4scallions, thinly sliced


Cooked couscous or pita for serving (optional)


Plain yogurt, for topping (optional)


Toasted almonds, for topping (optional)

Put the squash and dates into a 6- to 8-quart slow cooker. Season generously with salt and pepper. In a small bowl, combine the cinnamon stick, sweet paprika, turmeric, cumin, hot smoked paprika, ground ginger, cloves and cayenne and set aside.

Warm the oil in a large skillet over medium-high heat. Pat the chicken dry and season it generously with salt. Working in two batches, put the chicken in the skillet skin side down and cook without moving it until the skin is deeply golden, crisp, and releases fairly easily from the bottom of the pan, about 5 to 8 minutes per batch. (You need to brown only the skin side.) Transfer the chicken to the slow cooker, nestling the thighs skin side up and in one crowded layer on top of the squash.

Decrease the stovetop heat to medium. If there is a lot of rendered fat in the pan, pour off all but a thin layer to cover the entire bottom of the skillet. Add the onion, season with salt, and cook, stirring to scrape up the browned bits on the bottom of the pan, until the onion is softened, about 5 minutes. Add the ginger and garlic, and cook, stirring, until fragrant, about 1 minute. Add the reserved spices and stir well for about 30 seconds, until the mixture is a uniform brick red. Add the lemon juice, stir well to incorporate the browned bits, then scrape the mixture over the top of the chicken, making sure to include any spice-stained oil that remains.

Cook on low until the squash and chicken are very tender and the flavors are mellow, at least 4 hours and up to 6 hours. If it’s more convenient, you can let the slow cooker switch to warm after 6 hours. The dish will hold on warm for another 2 hours before the chicken starts to dry out. Remove and discard the cinnamon stick. Add lemon juice and salt to taste and fold in the chopped parsley and scallions. Serve with couscous or pita, topped with yogurt and toasted almonds, if desired.
Inspired by Moroccan tagines, which often pair sweet dried fruit with savory elements, this dish has deep layers of contrasting flavors: warmth and sweetness against acidity and spice. Taking the time to brown chicken skin, sauté onion and toast spices is definitely worth the 20-minute investment here, lending this stew a rich flavor. But if you're really pressed for time, you can skip it. Instead, layer the squash, dates, onion and chicken in the slow cooker, and season everything generously with salt and pepper. Whisk together the oil, ginger, garlic, spices and lemon juice, and pour it on top before cooking. Then finish the dish the same way the recipe directs: Season to taste with lemon and salt and finish with the parsley and scallions.

SERVES: 4-6
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Neal4 years ago

Chicken without skin, yams instead of squash and raisins instead of dates. This is like reading an article recommending a river cruise in Prague, and commenting that you took a train to Budapest and it wasn't that great....

Is this helpful? 142

Pliflander4 years ago

I converted to instant pot by adding a cup of chicken broth and cooking on high pressure for 40 minutes. It was delicious!

Is this helpful? 68

TLG4 years ago

Used the spice mix from Daniel Boulud’s Chicken Tagine (Sam Sifton) recipe bc I had some leftover from making that recipe. I like this recipe much more than Boulud’s, but I do like his spice mix. Here are the equivalents to make it for this recipe (basically, it is a quarter of all the ingredients): 1 T sweet paprika ¼ t garlic powder ½ t cinnamon 2 ¼ t coriander 1 t turmeric ¾ t ginger powder 1/8 t cardamom ¼ 1/8 t allspice I used the whole cinnamon stick too.

Is this helpful? 49

Barbara Wheeler4 years ago

This is rich and excellent. Modified for conventional oven: Cooked in an enameled casserole. Browned the chicken thighs (bone-in, skin-on), then removed and sauteed the onion, ginger, garlic, added the spices, spread the squash and dates over the mixture and arranged the thighs, skin up, on top. Added a cup of chicken broth, brought to a simmer, and then baked covered at a low heat (about 300 for several hours). At the end ran under the broiler to recrisp the chicken skin. Added lemon at the end

Is this helpful? 39

robin4 years ago

Tasty dish. Skip the browning, remove the skin. Use prunes instead of dates.

Is this helpful? 37

Nanoo524 years ago

Made this on the stove in dutch oven after browning chicken and aromatics in skillet. Used boneless thighs, deglazed with chicken broth and splash white wine then added more to pot to keep it moist. Altogether cooked ~60 minutes on low heat using the smallest burner, then put it in the fridge overnight. Added the lemon juice and parsley at the end, after reheating today. Next time, will cook 20 mins longer to get the squash tender. Chicken was moist and flavorful.

Is this helpful? 18

Chelsea Hodge4 years ago

Very tasty. The chicken came out super tender and the flavors were delicious. I was worried at first about the lack of a liquid for everything to good in, but by the end of the 4 hours there was plenty of liquid. Also, this worked just fine in a 5 quart crockpot (so don't despair if that's all you have!)

Is this helpful? 16

Joan4 years ago

This was fantastic. I made per the recipe, but next time would layer some of the spices on top of the squash so they get absorbed by the squash more, and add some to the pan when cooking the chicken as per other readers' suggestions. The yogurt was key for us, especially after forgetting the parsley--it added a great contrast to the spices. A perfect dish for a winter night,

Is this helpful? 13

Jenna3 years ago

Like others, I start this on the stove in a le creuset pan with lid. First, I brown the chicken. I remove the browned chicken from the pan and add onion and spices. After 5-7 minutes, I add back the chicken, figs or dates, sweet potato or winter squash, lemon juice, and ½ cup wine. I stick it in the oven (with lid) for an hour and viola — delish! To make it more week-night friendly, I usually use “Spicely Ras el Hanout Seasoning” instead of measuring out the recommended spices.

Is this helpful? 11

Sage4 years ago

I can't eat cayenne or hot spices so I left that and the hot paprika out and loaded up on the other seasonings. I agree it would probably be even better by browning the chicken in the aromatics to begin with and then deglazing with some broth. But otherwise, pretty darn tasty and much better the second day! Definitely recommend serving it a day after the flavors have had time to meld.

Is this helpful? 10

Malvina4 years ago

Can I please have instruction to make this dish in the oven ? Time ? Temperature ?

Is this helpful? 9

Me4 years ago

ayer some of the spices on top of the squash so they get absorbed by the squash more, and add some to the pan when cooking the chicken. have an Instant Pot, I gave it a starter boost of 5 minutes of pressure cook and then slow-cooked for 3 ½ hours. converted to instant pot by adding a cup of chicken broth and cooking on high pressure for 40 minutes. Served over whole wheat couscous and topped with toasted almonds and fresh mint.

Is this helpful? 9

Atticus3 years ago

Prep takes quite a while. Don't be afraid to brown the chicken for 8+ min. Seriously worth the time & effort, absolutely amazing.

Is this helpful? 5

bob moran2 years ago

I tried this w/o the slow cooking process w/c I don’t have patience for. So I improvised and used my trusty Delonghi multi fryer to do this. Browned the chicken thighs, removed from pan, then sautéd onions, garlic, turmeric etc in its juice. Put that aside. Then added the squash with dates, some olive oil, cinnamon, cumin, cayenne, ginger powder - mixed that all well. Put chicken back on top of squash mix & covered them with the onion mix. Baked at low temp for 30 min. Perfect.

Is this helpful? 3

jmkarohl4 years ago

