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for the marinade 1 lamb shoulder (about 2.5 lbs), cut into
1” chunks
1 tbsp ground ginger
2 tsp black pepper
1 tbsp each ground cinnamon, turmeric,
paprika
1 tbsp olive oil
for the stew 1 tbsp olive oil
1 medium onion, blended
2 tbsp harissa
2 medium carrots, chopped into bitesized chunks
1/2 cup each dried apricots and
raisins/sultanas
3 pitted dates, cut in half
1 tsp honey
1.5 cups chicken broth
1 lemon	
  

Cut your lamb shoulder into chunks, then combine with the marinade ingredients (mix
the ingredients together first), then seal and marinate overnight.
Be sure to handle your marinated meat delicately with some tongs, since the turmeric in
the marinade will just love to get all over your clothes. In a dutch oven or tagine, heat
up 1 tbsp olive oil on medium heat. Brown the lamb pieces, in batches if necessary,
turning every couple of minutes. Should take about eight minutes per batch. You want
the pieces well-browned and somewhat crusty-looking. Once they are all browned, set
them aside.
Next, add your blended onion, and sauté on medium heat for about five minutes, until
most of the liquid has evaporated out of them and they appear translucent in color. Be
sure to scrape up any chunks of lamb during this step. Add the harissa, stirring
everything together. Sauté for another two minutes. Return the lamb and its
accumulated juices to the dish, as well as the carrots, honey, and fruit. Add enough
chicken broth to mostly cover the pieces, about 1.5 cups. Cover and simmer on low for
two hours, then check the lamb with a fork for tenderness. It should easily pierce the
meat; if not, give it another 30 minutes and check again.
Once the lamb is tender but before moving on to the next step of the recipe, peel off
three strips of lemon peel, and finely chop them. Set everything aside as we finish up
the stew. When the lamb is ready, fish out each of the pieces with some tongs and set
aside. Increase the stove’s heat to medium, and reduce the sauce for about five
minutes. If you’d like, you can spoon out some of the extra fat that’s on the stop of the
sauce. Once the sauce has reduced by about 25% (you’ll know when it starts looking
more like a stew than a soup), return the lamb to the dish and add the juice of 1/2 lemon
and the chopped lemon shavings.

