Ingredient’s: Serves 4.

125 g canvefs (peeled and, sticed), 125 g parsleyy roots (peeled and,
sticed), 1 leele (cleaned and sticed), 2 onisns (peeteds and, diced), 1
conv chickpeas (app: 200 g, washed and drained), 2 T60Sps olue
6il, 4 T6LSps  agoawe nectar, Z cans minced, fomafoes (app: 800 g),
2 T6lSps Herbes des Provence (dried), 2 T6dSps Ras eb-Hanou,
200 ml vegetable stock, 2 cloves of gartic (smashed), Z T66sSps
parstey (minced), the gest and juice of ene lemon, 100 g green
oluves, sall, pepper
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Heal the 6l in a bigy pan and roast the carrefs, parsteyy rosfs, onions
and The leele. Add the agawe necfor and Cet it slightly caramelige
Add the fomatoes, chickpeas, terbs des Provence, Ras eb-tHoanout and,
fhe veggelahll stock and, O if boill up: Lef coslo af o medium flame for
app: 10 more minutes. Afferwards, add oluves, lemon gest, parstey
and, gantlic. Season with sall, pepper and, lemon juice.
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