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Dear Friends

 

After such a long hard winter it is a delight to look in to the garden and to see signs of spring.  The Japanese Maple is about to pop into leaf and the Bleeding Heart is 6 inches high. The astilbe is coming up.  I should get out there and replace the arbor vitae that bit the dust and the Sand cherry or whatever just disappeared.

 

So what do I do, I cook.  In the Foods of the World class a week or two ago we prepared a Morocccan menu that included Harira, a soup served during Ramadan, which this year starts in early October.  I  am getting a step ahead because this received such raves from the  students.  I hope you enjoy it as much as they did.

 

HARIRA

RAMADAN SOUP  WITH LAMB

 

2 tablespoons  olive oil

½ pound  boneless lamb, 1/8 inch thick 1 inch strips

½ teaspoons  ground ginger

¼ teaspoon  turmeric

2 tomatoes,  peeled, seeded and cut into 1 inch chunks

½ cup minced  onions

2 tablespoons  minced coriander

1 ½ teaspoons  salt

1 ½ teaspoons  pepper

1 quart cold  water

¼ cup  orzo

2 eggs,  lightly beaten

2 teaspoons  lemon 

ground  cinnamon

 

In a large  saucepan heat the oil until hot and brown the lamb.  Stir in the ginger and turmeric and heat  30 seconds.  Add the tomatoes,  onions, coriander, salt, pepper and water.   Bring the soup to a boil and lower the heat to a simmer. Simmer the soup  for 45 minutes.  

Raise the  heat to a boil, add the orzo and cook, stirring occasionally.

Meanwhile in  a bowl mix the eggs, lemon juice and cinnamon to taste.  When the orzo is cooked, remove the soup  from the heat and drizzle in the egg mixture, stirring gently.  The heat of the soup will cook the egg  mixture.

Serve.

Yields 4  servings.

How much  cinnamon?  To taste, put in a small  pinch then taste the soup and add more until you get a taste of cinnamon that  does not overpower the other  ingredients.

