RICE COOKER

MOROCCAN LAMB STEW

TATUNG RICE COOKER RECIPE

PREP TIME
15 MINUTES

COOK TIME
45 MINUTES

TOTAL TIME
1T HOUR

SERVES
6

FOR MORE INFORMATION ABOUT
TATUNG RICE COOKER, PLEASE
VISIT: TATUNG USA.

ATATUNG

= COMPANY OF AMERICA, INC.

INGREDIENTS

1 TABLESPOON GROUND CUMIN

2 TEASPOONS CORIANDER

1 1/2 TEASPOONS KOSHER SALT

1 TEASPOON FENNEL SEEDS

1/2 TEASPOON CAYENNE PEPPER

1 TABLESPOON GROUND CINNAMON

2 POUNDS LAMB STEW MEAT

4 TABLESPOONS OLIVE OIL, DIVIDED

1 LARGE ONION, FINELY CHOPPED

1 TABLESPOON TOMATO PASTE

1/2 CUP DRY WHITE WINE

2 CUPS LESS-SODIUM CHICKEN BROTH
1 CUP DRIED APRICOTS

2 ROMA TOMATOES, CHOPPED

1 TABLESPOON FRESH GINGER, MINCED
2 TEASPOONS LEMON PEEL

1(15.5-0Z) CAN CHICKPEAS, DRAINED
2 TABLESPOONS CHOPPED FRESH CILANTRO

INSTRUCTIONS

In a medium bowl, combine cumin, coriander, salt, fennel, cayenne
pepper, and cinnamon. Toss lamb stew meat in the seasoning with your
hands until meat is evenly coated. Wash hands.

In a large sauté pan, heat 2 tablespoons olive oil over medium-high heat.
Brown the lamb stew meat on all sides, turning occasionally. Work in
batches if necessary. Transfer the lamb to Tatung Rice Cooker’s inner pot.
In the same pan, add 2 tablespoons olive oil. Sauté onion and tomato
paste together over medium heat until soft, about 5 minutes. Add white
wine, bring to a boil and simmer for 5 minutes, scraping off the brown
bits. Transfer the onion mixture to the inner pot.

Add chicken broth, apricots, tomatoes, ginger, and lemon peel in the
inner pot. Give it a gentle stir. Add 1 cup (Tatung measuring cup) water
into the outer pot and place the inner pot into the cooker. Cover and
switch on the cooker.

After 20 minutes, stir in chickpeas. When ready to serve, garnish with
cilantro and serve over rice or couscous.

NOTES

In addition to the standard American measuring cup, Tatung Rice Cooker
measuring cup is also used in this recipe. If not noted, it refers to the
standard American measuring cup.
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