Moroccan Meatballs with Chick Peas & Preserved Lemon – recipe serves two.
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Savory and delicious, this is an entire meal in itself!  Note:  Recipe requires 2 - 3 hours.

Ingredients:
½ lb. ground beef, lamb, chicken or turkey
1 small onion, grated (or very finely diced in a food processor)
½ - ¾ cup breadcrumbs
1 tablespoon fresh parsley, finely chopped
1 tablespoon fresh cilantro, finely chopped
¼ teaspoon cayenne – or chopped, fresh chilies, to taste (optional)
1 teaspoon Ras el Hanout spice mix (see notes)
1 beaten egg
¼ teaspoon salt
¼ teaspoon ground, black pepper
olive oil (for frying)
For The Sauce –

1 small onion, finely chopped
1, 15-oz.  can chick-peas, rinsed & drained
1 preserved lemon, thoroughly rinsed and seeds removed, roughly chopped
4¼ cups water
1 cube chicken stock/bouillon, crumbled/pulverized
3 tablespoons fresh cilantro
4 - 5 teaspoons fresh parsley
2 teaspoons Ras el Hanout spice mix (see notes)
4½ teaspoons lemon juice
¼ teaspoon ground, black pepper (no salt – the preserved lemon provides plenty!)
Directions:
In a large bowl, beat the egg; mix in all of the meatball ingredients. Use your hands to mix it all together until it is mixed really well (I wear latex gloves to do this!).  Add more breadcrumbs if the mixture seems too loose in order to make firm meatballs. Allow the mixture to stand for 5 minutes, then divide it into two parts; divide the two parts each until you have four parts, then divide each part again until you have 8 equal meatballs (4 per serving).

Gently fry the meatballs in a little olive oil in a large, deep saucepan, until they are golden on all sides. Remove to drain on kitchen towels to the side.

For the sauce, fry the onion in the fat left in the saucepan by the meatballs (add more olive oil, if necessary). When the onion is a pale golden color, add the spices and cook for a further minute.

Add the lemon & the rest of the ingredients (except the cilantro & the lemon juice) to the saucepan and simmer at a lively, but gentle boil - uncovered - up to 1 hour, until the sauce is reduced and you have just enough with which to serve the meatballs.  
When the sauce is reduced and thickened, add the cilantro, lemon juice and the meatballs; cook for a minute or so, until the meatballs are warmed through.

Plate and sprinkle more finely chopped cilantro over the top to serve.
Notes:

Ras el Hanout is a Moroccan spice blend that can have up to 50 ingredients.  Any competent spice shop will have it on hand for you. If not, make your own by thoroughly blending together in a bowl:
2 teaspoons ground ginger

2 teaspoons ground cardamom

2 teaspoons ground mace

1 teaspoon cinnamon

1 teaspoon ground allspice

1 teaspoon ground coriander seeds

1 teaspoon ground nutmeg

1 teaspoon turmeric

½ teaspoon ground black pepper

½ teaspoon ground white pepper

½ teaspoon ground cayenne pepper

½ teaspoon ground anise seeds

¼ teaspoon ground cloves
(Transfer mixture to a glass container and store in a dry, dark place.)
