
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 C INNAMON

2 POUNDS LAMB STEW MEAT  

4  TABLESPOONS OL IVE  OIL ,  D IV IDED

1 LARGE ONION,  F INELY  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 -OZ)  CAN CHICKPEAS ,  DRAINED

2 TABLESPOONS CHOPPED FRESH C ILANTRO

P R E P  T I M E
1 5  M I N U T E S

T O T A L  T I M E
 1  H O U R

In  a  med ium bowl ,  combine  cumin ,  cor iander ,  sa l t ,  fenne l ,  cayenne

pepper ,  and  c innamon.  Toss  lamb s tew meat  in  the  season ing  w i th  your

hands  unt i l  meat  i s  even ly  coated .  Wash  hands .  

In  a  l a rge  sauté  pan ,  heat  2  tab lespoons  o l i ve  o i l  over  med ium-h igh  heat .

Brown the  lamb s tew meat  on  a l l  s ides ,  turn ing  occas iona l l y .  Work  in

batches  i f  necessary .  T rans fer  the  lamb to  Tatung  R i ce  Cooker ’ s  inner  pot .

In  the  same pan ,  add  2  tab lespoons  o l i ve  o i l .  Sauté  on ion  and  tomato

paste  together  over  med ium heat  unt i l  so f t ,  about  5  minutes .  Add  wh i te

wine ,  br ing  to  a  bo i l  and  s immer  for  5  minutes ,  sc rap ing  o f f  the  brown

bi ts .   T rans fer  the  on ion  mix ture  to  the  inner  pot .  

Add  ch icken  broth ,  apr i cots ,  tomatoes ,  g inger ,  and  lemon pee l  in  the

inner  pot .  G ive  i t  a  gent le  s t i r .  Add  1  cup  (Ta tung  measur ing  cup)  water

in to  the  outer  pot  and  p lace  the  inner  pot  in to  the  cooker .  Cover  and

swi tch  on  the  cooker .

A f ter  20  minutes ,  s t i r  in  ch i ckpeas .  When  ready  to  serve ,  garn ish  w i th

c i lant ro  and  serve  over  r i ce  or  couscous .  

I N S T R U C T I O N S

Rec ipe  by  De l i shP lan

I N G R E D I E N T S

C O O K  T I M E
4 5  M I N U T E S

S E R V E S
6

T A T U N G  R I C E  C O O K E R  R E C I P E

FOR MORE INFORMATION ABOUT

TATUNG R ICE  COOKER ,  PLEASE

V IS IT :  TATUNG USA.

Rice Cooker

Moroccan lamb stew

N O T E S
In  add i t ion  to  the  s tandard  Amer i can  measur ing  cup ,  Ta tung  R i ce  Cooker

measur ing  cup  i s  a l so  used  in  th i s  rec ipe .  I f  not  noted ,  i t  re fers  to  the

s tandard  Amer i can  measur ing  cup .

http://www.delishplan.com/
http://www.tatungusa.com/

