ALGERIAN LAMB STEW
Prep: 2h 15 min – Serves 8 Easy
200g pitted prunes
300ml orange juice
3 onions
6 garlic cloves
75g butter
1 cinnamon stick
2 tsp cumin seeds
1 tbsp vegetable oil
1.6kg lamb cubes (gigot d’agneau)*
2 pears (fresh or tinned)
100g blanched almonds
600g tinned chickpeas (drained)
orange blossom water, to taste (optional)
harissa, to serve
flat leaf parsley, to serve
couscous, to serve
salt and pepper
Put the prunes into a bowl with the orange juice and set aside while you prepare the rest.
Peel and slice the onions and set aside. Peel and finely slice the garlic cloves.
Melt the butter in a heavy-based saucepan and fry the onions with the garlic, cinnamon stick,
cumin seeds and a pinch of salt for 15 minutes until soft but not browned. Take out of the
saucepan and set aside.
Heat 1 tbsp vegetable oil in the same saucepan used for the onions and brown the meat in
batches.
Put all the meat back into the pan, add the onions, prunes, orange juice and 500ml water. Cover
and bring to the boil. Reduce the heat and simmer for 1 hour.
Peel the pears core and cut into bitesized chunks.
After 1 hour, add the pears and the almonds to the stew, cover and cook for another 15 minutes.
After 15 minutes, uncover, add the chickpeas and cook for another 15 minutes.
Before serving, adjust the seasoning with a bit of orange blossom water (if using) and salt and
pepper. Take a bit of the liquid out of the pan, put into a little bowl and mix with harissa to
taste.

Serve each portion with couscous, sprinkled with chopped parsley and drizzled with the harissa
sauce.
*If you can’t get cut cubes of lamb, ask the butcher to debone a 2kg leg of lamb and cut into
cubes of approx. 3cm – you’ll be left with roughly 1.6kg of meat. Leave some of the fat on, it will
provide this stew with more depth of flavour.
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