Moroccan Charmoula

2
tsp  Roasted, ground chile pepper (medium-hot)

1 T     Toasted, ground cumin

1 T   
Toasted, ground coriander

4
       Cloves garlic; minced fine (4 to 6)

2T
Fresh Lemon juice

2T    
Fresh Lime Juice


1/4 C 
Fresh Orange juice

1/2 C  Chopped, flat leaf parsley

1/2 C  Chopped cilantro

1
C    Fruity olive oil


       Salt and black pepper to taste

Combine all of the ingredients in a bowl and whisk together lightly. Season to taste. Marinate meats for an hour or so, grill, and serve with vegetable and cous-cous. Apply more charmoula as needed.
