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Moroccan Preserved Lemons – Robert Carrier 

Preserved lemons are easy to do at home but make sure the lemons don’t have really thick 
skins. We use the method given by Robert Carrier in his book ‘A Taste of Morocco’. Following 
is our slight adaptation: his recipe calls for sixteen lemons. We don’t get through anything like 
that many and so we often preserve just two or three at a time, especially if we have some 
spare lemons on hand and a suitable jar. We tend to keep ours in the refrigerator for an 
extended period. A cloudiness and white film can occur which Carrier says can be rinsed away. 
 
For one to two jars: 

� 2 to 4 lemons, thin-skinned 

� coarse salt (such as cooking salt) 

� lemon juice 

� boiling water 
 

(The cloudy juice will clarify. Carrier 

explains that only the peel and the pickling 

juice are used. The pulp should be cut off 

and discarded but squeeze any juice from 

the pulp into your recipe. The juice itself is a 

useful addition to provide a Moroccan touch 

to savoury meat and vegetable dishes and 

as a substitute for vinegar in salads.)  
 

Method: 

Scrub lemons with a stiff brush then place in a non-corrosive container. Cover with cold water 
and soak for 3-5 days, changing the water each day. 

Drain lemons. Insert the point of a sharp knife 6 mm from the bud end of each lemon and make 
4 incisions lengthwise to within 6 mm of the other end. Push the knife through the incisions and 
cut vertically so that lemons are cut through both sides, but still held together at both ends. 

Squeeze each incision open and insert ¼ teaspoon salt towards the centre of each lemon. 
Arrange in sterilized jars. Sprinkle lemons in each jar with 1 tablespoon coarse salt. Add 
strained juice of 1 lemon to each jar and pour in enough boiling water to cover lemons. 

Leave lemons to steep in this mixture at room temperature for at least 3 weeks before using. 
The pickling juice should thicken and be highly flavoured. Store in a dry place or refrigerate. 

Serve: 

Remove from jar and rinse well. Cut away pulp and discard, except for the pulp juice. 

Equipment: 

Sharp, pointy knife. Preserving jar(s) sterilised if required. 

Difficulty and Time: 

Very easy (1/5). Several days to soak lemons. Ten minutes to prepare and bottle. 

Notes and variations: 

� Always use a clean spoon to remove any lemons so as not to contaminate the jar. 


