TAGINE OF BEEF WITH FENNEL, PEAS, CARROTS AND OLIVES 

3
 tablespoons olive oil 
1 
teaspoon ground ginger 
½
teaspoon ground turmeric 
1½ 
pounds boneless beef chuck roast, cut into 1-inch cubes 
2 
fennel bulbs, trimmed of fronds and quartered 
16 
baby carrots 
16 
pearl onions
12 
pitted kalamata olives 
1 
cup beef broth 
1 
teaspoon salt 
½
teaspoon pepper 
10 
sprigs fresh cilantro, chopped 
4 
garlic cloves, peeled 
1 
cup frozen peas 
Preheat oven to 350 degrees.

In a tagine or baking dish that can go from stovetop to oven, heat oil over medium-high heat. 
Add ginger and turmeric. 
Stir until spices begin to foam. Add beef and cook, turning occasionally 5 to 6 minutes. 
Add fennel, carrots, onions, olives, broth, salt, pepper, cilantro and garlic. 
Cover and transfer to preheated oven. Bake until meat is tender, 1 to 1½ hours. 
Add peas and bake 15 minutes longer. Serve with crusty bread.

Serves: 4 
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