Moroccan Beef and Sweet Potato Stew
Ingredients

2 ½ lbs. stew beef cut into 1 to 1 ½ inch pieces

1 tsp ground cumin

½ tsp ground cinnamon

¼ tsp ground red pepper

2 Tbsp vegetable oil

½ tsp salt

1 ½ lbs of fresh tomatoes or 14 oz. diced canned tomatoes w garlic and onion

1 lb sweet potatoes in 1 inch chunks (3 cups)

½ cup raisins

salt to taste

hot couscous or rice 

chopped almonds and parsley to garnish

Directions

Lightly coat beef with cumin, cinnamon, and pepper mixture.  Heat 1Tbsp oil in stock pot.  Brown the beef.  Pour off the drippings, if desired.  Return beef to pot, and season with ½ tsp salt, stir in tomatoes.  Cook 1 ½ hours on low, or 10-12 minutes in pressure cooker.  Add sweet potatoes and raisins.  Cook until potatoes are tender.  Season with salt.  Serve over couscous.  Garnish with almonds and parsley.  

6 servings

Recipe courtesy of Jennifer Hayes
