
Algiers Traditional Recipe: The 15 Main
Dishes Of The Algerian Cuisine With Detailed
Guide
Algerian cuisine is a vibrant and diverse culinary tradition that has been
influenced by a variety of cultures over the centuries, including Arab,
Berber, Turkish, and French. The result is a unique and flavorful cuisine
that is enjoyed by people all over the world.

One of the most popular aspects of Algerian cuisine is its main dishes.
These dishes are typically hearty and flavorful, and they are often served
with a variety of sides and condiments. In this article, we will take a look at
the 15 most popular main dishes of the Algerian cuisine, and we will
provide you with detailed recipes so that you can make them at home.
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Couscous is a traditional North African dish that is made with semolina
flour. The semolina is steamed and then served with a variety of toppings,
such as vegetables, meat, and fish. Couscous is a versatile dish that can
be served as a main course or a side dish.

Ingredients:

1 cup semolina flour

1 cup water

1/2 teaspoon salt

1 tablespoon olive oil

Instructions:
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1. In a large bowl, combine the semolina flour, water, salt, and olive oil.

2. Mix until the ingredients are well combined.

3. Cover the bowl and let the semolina rest for 30 minutes.

4. Place the semolina in a steamer basket and steam for 30 minutes, or
until the semolina is cooked through.

5. Fluff the semolina with a fork and serve with your favorite toppings.

2. Tajine

Tajine is a slow-cooked stew that is made with a variety of meats,
vegetables, and spices. The tajine is typically cooked in a special pot that is
called a tajine pot. Tajine is a flavorful and hearty dish that is perfect for a
winter meal.
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Ingredients:

1 pound of meat (beef, lamb, or chicken)

1 onion, chopped

2 carrots, chopped

2 celery stalks, chopped

2 potatoes, chopped

1 cup of water

1 tablespoon of olive oil

1 teaspoon of ground cumin

1 teaspoon of ground ginger

1/2 teaspoon of ground cinnamon

1/4 teaspoon of ground black pepper

Salt to taste

Instructions:

1. In a large tajine pot, heat the olive oil over medium heat.

2. Brown the meat on all sides.

3. Add the onion, carrots, celery, and potatoes to the pot and cook for 5
minutes, or until the vegetables are softened.

4. Add the water, cumin, ginger, cinnamon, black pepper, and salt to the
pot and bring to a boil.



5. Reduce the heat to low, cover the pot, and simmer for 2 hours, or until
the meat is cooked through.

6. Serve the tajine hot with your favorite sides.

3. Merguez

Merguez is a spicy sausage that is made with lamb or beef. The sausage is
typically grilled or fried and served with a variety of sides. Merguez is a
flavorful and satisfying dish that is perfect for a summer meal.

Ingredients:

1 pound of lamb or beef

1 onion, chopped

2 cloves of garlic, minced

1 tablespoon of ground cumin
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1 tablespoon of ground coriander

1 teaspoon of ground paprika
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The Little Red Book of Running: A
Comprehensive Guide to the World's Most
Popular Sport
Running is one of the most popular sports in the world. It's a great way to
get fit, lose weight, and relieve stress. But if you're new to...
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