
 
 

 

COOKING WITH THE QUEEN 
 

“A COMMUNITY THAT COOKS TOGETHER, STAYS TOGETHER” 
 

 
 

TRAVELING TO MOROCCO  
WITH CHEF MAWA & GUEST SEAN SIMPSON FROM WOODY CREEK DISTILLERS 

FEATURING SOME SUMMER COCKTAILS 
“MOROCCAN VEGETABLE TAGINE WITH TOFU OR LAMB CHOPS” 

 
REGISTER ONLINE 

 
WWW.MAWASKITCHEN.COM  

 
FRIDAY, MAY 22 nd - 5 PM MDT 

 
CHEF MAWA MCQUEEN 

 
Sponsored by  

ONE SNOWMASS PENTHOUSE - INSPIRATO 
 

  

 
MOROCCAN VEGETABLE TAGINE  

WITH TOFU OR LAMB CHOPS 

1 
WWW.MAWASKITCHEN.COM | WWW.ALLINSNOWMASS.COM 

INSTAGRAM @MAWASKITCHEN | #ZOOMCOOKINGWITHMAWA 

https://zoom.us/meeting/register/tJcvcuyvpzksHNTTX7FxMIluwmxESrJqObL2
https://www.mawaskitchen.com/online-cooking-class-schedule/
http://www.mawaskitchen.com/
http://www.allinsnowmass.com/


 
 

 
A simple vegetable stew packed with the perfect balance of Moroccan 
flavors. The dish can be made vegan and gluten free. 
 
Spice Packages for the Cooking Class: 
Available at Mawa’s Kitchen for purchase $18 for each recipe package, you 
are welcome to pick them up the day before. Please email your order 
to info@mawaskitchen.com. 
 
What need to be done before you join the Cooking Class:  

- Check all Equipment and have all ingredients ready 
- Please make sure your prep ingredients to the right measurements in 

the recipe, endless specifications all cooking will be done live 
following Mawa’s guidance  

- Make sure you prep and measure everything  
- This is a interactive cooking class, we are cooking together  

 
What will be covered in the Cooking Class:  

- How to make a dish with variation of dietary restrictions, gluten free 
vegan, paleo etc... 

- Plating 
- Q & A Cooking 

 
INGREDIENTS 

- 1/4 cup extra virgin olive oil, and a bit extra for later 
- 2 medium yellow onions, peeled and chopped 
- 8–10 garlic cloves, peeled and chopped 
- 2 large carrots, peeled and chopped 
- 2 large russet potatoes Or Sweet potatoes, peeled and cubed 
- 1 large sweet potato, peeled and cubed 
- Salt 
- 1 eggplant (leave skin on) 
- 2 bell peppers 
- 1 zucchini 
- 1 zucchini squash 
- 1 jalapeno 
- 1 tbsp Harissa spice blend 
- 1 tsp ground coriander 
- 1 tsp ground cinnamon 
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- 1/2 tsp ground turmeric 
- 2 cups canned whole peeled tomatoes 
- 1/2 cup heaping chopped dried apricot 
- 1 quart low-sodium vegetable broth (or broth of your choice) 
- 2 cups cooked chickpeas 
- 1 lemon, juice of 
- Handful fresh parsley leaves 
- 2 cups of Fonio  

 
INSTRUCTIONS  

1. In a large heavy pot or Dutch Oven, heat olive oil over medium heat 
until just shimmering. Add onions and increase heat to medium-high. 
Sautee for 5 minutes, tossing regularly. 

2. Add garlic and all the chopped veggies. Season with salt and spices. 
Toss to combine. 

3. Cook for 5 to 7 minutes on medium-high heat, mixing regularly with a 
wooden spoon. 

4. Add tomatoes, apricot and broth. Season again with just a small dash 
of salt. 

5. Keep the heat on medium-high and cook for 10 minutes. Then reduce 
heat, cover and simmer for another 20 to 25 minutes or until veggies 
are tender. 

6. Stir in chickpeas and cook another 5 minutes on low heat. 
7. Stir in lemon juice and fresh parsley. Taste and adjust seasoning, 

adding more salt or harissa spice blend to your liking. 
8. Transfer to serving bowls and top each with a generous drizzle of 

extra virgin olive oil. Serve hot with your favorite bread, couscous, or 
rice. Enjoy! 

 
 
 
 
ADD ON PROTEIN OF YOUR CHOICE 

- 2 Firm Tofu  
- Colorado Lamb Chops or New Zealand Lamb Chops 

 
INGREDIENTS 

- 2 large garlic cloves, crushed 
- 1 tablespoon fresh rosemary leaves 
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- 1 teaspoon fresh thyme leaves 
- Pinch cayenne pepper 
- Coarse sea salt 
- 2 tablespoons extra-virgin olive oil 
- 6 lamb chops, about 3/4-inch thick 

 
INSTRUCTIONS  

1. In a food processor or blender, add the garlic, rosemary, thyme, 
cayenne, and salt. Pulse until combined. Pour in olive oil and pulse 
into a paste. Rub the paste on both sides of the lamb chops and let 
them marinate for at least 1 hour in the refrigerator. Remove from 
refrigerator and allow the chops to come to room temperature; it will 
take about 20 minutes. 
 

2. Heat a grill pan over high heat until almost smoking, add the chops 
and sear for about 2 minutes. Flip the chops over and cook for another 
3 minutes for medium-rare and 3 1/2 minutes for medium. 

 
INGREDIENTS- US CUSTOMARY – METRIC 

●  16 ounces extra-firm tofu 
●  4 tablespoons low sodium soy sauce 
●  3 tablespoons rice vinegar 
●  1 tablespoon pure maple syrup 
●  1 teaspoon sesame oil 
●  2 garlic cloves, minced 
●  1 tablespoon fresh grated ginger, OR 1/2 teaspoon dried ginger 
●  2-3 tablespoons neutral oil, such as canola 

INSTRUCTIONS 
 

1.  QUICK PRESS THE TOFU: Cut the tofu into cubes. Place them evenly 
on a flat surface such as a cutting board lined with paper towels or a 
clean towel. Cover with a layer of paper towels, set a baking sheet on 
top and then something heavy, like a large book or cast-iron skillet. 
Press like this for 15 minutes while you make the marinade.  
 

2. MAKE THE MARINADE: In a small bowl, combine the soy sauce, rice 
vinegar, maple syrup, sesame oil, garlic and ginger.  
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3. MARINATE THE TOFU: Place the pressed tofu pieces in a shallow 
dish. Pour the marinade over the tofu. Let the tofu marinate for at 
least 1 hour, covered, in the refrigerator. If you want to leave it 
overnight, it will be even more flavorful. 

 
4. COOK THE TOFU: In a large skillet, cast iron preferred, add a few 

tablespoons of a neutral oil, such as canola oil and heat over 
medium-high heat. You can omit the oil if needed, but you will need a 
very good non-stick pan, so the tofu pieces don't stick. Remove the 
tofu pieces from the marinade and add to the pan. Do not discard the 
marinade sauce. Fry the tofu until golden brown on each side. 
 

5. Once the tofu pieces are browned, pour any leftover marinade sauce 
into the pan with the tofu, and stir to coat. This makes the tofu even 
more flavorful! The tofu will quickly absorb the sauce. Remove from 
heat and serve with rice and stir-fried vegetables such as baby 
bok-choy, mushrooms and carrots. 

 
6. Store leftover tofu in a covered container in the refrigerator for 3-4 

days. It's also good cold, as a high protein snack or in sandwiches  
7. and salads. 

 
HOW TO COOK FONIO 
 
Yield 4 Cups 
 
INGREDIENTS 

● 1 Cup uncooked Fonio  
● Salt 

 
This healthy, gluten-free grain can be used as a side in the same way you 
would use rice, couscous, or quinoa. These are two basic methods for 
steaming Fonio. You can cook it in a steamer basket (the traditional way) or 
just in a pot on the stove. I’ve also had success cooking it in the rice cooker, 
if you have one (keep the ratio of Fonio to water 1:1). You can always add a 
little bit of butter or oil to the Fonio while cooking to keep the grains more 
separated, if you’d like. If you can’t find Fonio, quinoa would make a good 
substitute." —Pierre Thiam 
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INSTRUCTIONS  
In a large bowl, wash the Fonio grains (or quinoa) by submerging in warm 
water, swishing the grains around with your fingers, then pouring out and 
replacing the water several times until it runs clear. Drain well. 
 
If using a steamer: Place the Fonio in the top of a steamer basket lined with 
a layer of damp cheesecloth. Set over simmering salted water, cover, and 
steam for about 15 minutes. Remove from the heat and fluff with a fork. 
Drizzle a few tablespoons of salted water over the Fonio and steam again 
until the grains are completely tender, another 5 to 10 minutes. 
If not using a steamer: Bring 1 cup of water to a boil in a medium pot. Stir in 
the cleaned raw Fonio and 1 tablespoon of salt, cover tightly with the lid, 
and turn the heat to low. Cook for about 2 minutes, until the water is just 
absorbed. Turn off the heat and gently fluff with a fork, making sure you 
fluff the bottom where it’s wetter. Cover again for another 5 to 10 minutes, 
until tender. 
 

OUR COCKTAIL RECOMMENDATION BY  
GUEST TRACEY SNOW FROM WOODY CREEK DISTILLERS 

 
 
ORANGE BUTTERFLY 
 
Ingredients: 
1.5 oz Vodka 
1.5 oz Orange Juice 
.25 oz Sweet Vermouth 
.25 oz Orange Blossom Water 
3 Dashes Orange Bitters 
Sparkling Orange Soda (i.e. San Pellegrino Aranciata) 
 
Procedure: 
Shake all ingredients with ice EXCEPT sparkling orange soda  
 
Serve: 
Strain over ice into collins glass 
Float sparkling orange soda on top  
 
Garnish: 
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Orange Slice 
 
 
 
 
 
 
 
 
 
 
 
 
WOODY CREEK CLOVER CLUB 
 
Ingredients: 
1.5 oz Gin 
.5 oz Lemon Juice 
.5 oz Lillet 
.5 oz Strawberry Rhubarb Simple Syrup (*recipe below) 
 
Procedure: 
Shake all ingredients with ice 
 
Serve: 
Strain into a coupé glass and serve up 
 
Garnish: 
Strawberry Slice 
 
WOODY CREEK RYE WHISKEY 

 
 BERBER WHISKEY: 
 
Ingredients: 
1.5 oz Rye 
3 oz Honey Mint Iced Tea (**recipe below) 
3 or 4 Mint Leaves 
 
Procedure: 
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Shake all ingredients with ice 
 
Serve: 
Strain over ice into a rocks glass 
 
Garnish: 
Mint Leaf   
 
 
 
 
 
*STRAWBERRY RHUBARB SIMPLE SYRUP 
 
Ingredients: 
1 Cup Sugar 
1 Cup Water 
1/2 lb Fresh or Frozen Strawberries 
1/2 lb Fresh or Frozen Rhubarb 
 
Procedure: 
Add all ingredients in a medium sized saucepan 
Bring to a boil 
Lower heat and let simmer for 20 minutes 
Strain into a glass bowl or jar 
Cover and let cool in fridge 
 
**HONEY MINT ICED TEA 
 
Ingredients: 
Three Mint Tea Bags 
1/4 Cup Honey 
2 Cups Water 
 
Procedure: 
Brew tea bags with 2 cups of water 
Add honey and stir to combine 
Cover and let cool in fridge 
Before using, strain through coffee filter to remove tea leaves that may  
have seeped through the bag 
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WINE RECOMMEDATIONS 
BY BARB FROM 

SUNDANCE LIQOUR & GIFTS 
SNOWMASS VILLAGE 

 
For the Lamb Tagine, Barb suggests: 
 
2017 Montes Alpha Cabernet Sauvignon 
 
 
For the Vegetable Tagine, Barb suggests: 
 
2018 Fess Parker Chardonnay 
 

 
 
 

HAPPY COOKING 
 

CHEF MAWA MCQUEEN 
 

Sponsored by 
 

ONE SNOWMASS PENTHOUSE - INSPIRATO 
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HERE A BASIC EQUIPMENT INFO EVERYONE SHOULD HAVE AT HOME 
 

Preparation Equipment 
● Chef’s knife 
● Paring knife 
● Knife sharpening/honing rod 
● Bread knife 
● Chopping/cutting board(s) 
● Kitchen shears/scissors 
● Vegetable peeler 
● Garlic press 
● Grater 
● Kitchen scales 
● Measuring jug 
● Measuring spoons 
● Measuring cups 
● Mixing bowl 
● Colander/pasta strainer 
● Sieve 
● Rolling pin 
● Can opener 
● Blender 

 
 
Serving Equipment 

● Ladle 
● Pasta fork 
● Pizza cutter 
● Corkscrew 
● Bottle opener 

 
 
 
 
 
 

Cooking Equipment 
● Frying pan/skillet 
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● Saucepans 
● Ovenproof dish 
● Roasting tin 
● Baking sheet 
● Stirring spoon 
● Slotted spoon 
● Spatula 
● Tongs 
● Masher 
● Balloon whisk 
● Oven gloves 
● Pot holders 
● Food/meat thermometer 

 
Storage Equipment 

● Plastic containers 
● Plastic zipper bags 
● Bread bin 

 
Miscellaneous Equipment 

● Plastic wrap/clingfilm 
● Kitchen foil 
● Baking parchment 
● Tea towels 
● Kitchen tool organizer 
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