
 
 

Moroccan Spiced Scotch Lamb Meatballs with Lemon Couscous 
 
 
Makes 16 meatballs / Serves 4 
 
Meatballs 
500g of Scotch Lamb Mince 
1 Egg 
1 heaped teaspoon of Ground Cumin 
1/2 teaspoon of Salt 
1/4 teaspoon of Black Pepper 
Plain flour, for rolling meatballs in 
 
Harissa Tomato Sauce 
1 tin of Canned Tomatoes 
1 Brown Onion 
500ml of Stock 
1 tablespoon of Harissa Paste 
1 tablespoon of Butter 
1 clove of Garlic, crushed 
(Optional:1/2 teaspoon of Chilli Powder, if you'd like extra heat) 
 
Couscous 
300g of Couscous 
350ml Boiling Water 
2 tablespoons of Olive Oil 
Salt and Pepper to season 
Lemon, juiced 
 
Serve: As well as with a dollop of natural yoghurt or sour cream, toasted flaked almonds and 
dried fruit such as chopped dried apricots or sultanas, if desired.  
 
Method 

1. Preheat the oven to 220oC. 
2. Mix mince, beaten egg, cumin, salt and pepper in a bowl. 
3. Form meatballs, using a tablespoon to help with portioning, and then roll them in 

flour.  
4. Place meatballs on a baking tray and cook for 10 minutes. 
5. Next, make the harissa spiced tomato sauce. Chop the onion into fine pieces and fry 

in a saucepan, along with the butter and garlic for 3 minutes on high-heat, or until 
onions have turned golden brown. 

6. Turn down heat to medium, and then stir in the harissa paste, as well as the chilli 
powder. Cook alongside onion mixture for 30 seconds to allow the spices to infuse.  

7. Add in chopped tomatoes and stock. Simmer on medium-heat for 15 minutes. 
8. Lift the meatballs out of the oven and turn to ensure that they are evenly cooked. 

Place back in the oven for another 5 minutes. (Be careful of hot fat which will have 
leaked from the meat!) 
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9. Take the meatballs back out of the oven once cooked. Place some kitchen roll on a 
dinner plate and transfer meatballs unto it, using tongs. The kitchen roll will absorb 
any of the excess fat. 

10. Place couscous in a bowl with salt and pepper to season. Cover completely with 
boiling water. Cover tightly with cling film and allow the couscous to sit at room 
temperature for 5-10 minutes, or until all the liquid has been absorbed.  

11. Remove the cling film and fluff the grains with a fork. Squeeze over lemon juice and 
3 tablespoons of olive oil.  

12. Place meatballs in the simmering sauce and cook for another 5 minutes to heat. This 
will also make sure that all the flavours are well combined, and that the meat 
absorbs the harissa spices. Season the sauce with salt and pepper to taste. 

13. Remove from the heat. Serve with any of the following accompaniments suggested 
above. 

 
Recipe developed by Lucie Weir. 
www.juicyluciefoods.blogspot.co.uk 
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