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Middle Eastern Eggs with Lamb & Tomatoes

Utensil:

3 Qt. Ultimate Culinaire with Cover (Limited Edition)
Saladmaster Food Processor
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Recipe:

Contributed By:

Diana Valenciano
Write a Review

Recipe Description:

Let us whisk you away to the Middle East with this traditional Iraqi
meal! Ground lamb is a great source of protein and can be a lean
alternative to beef in your recipes. Otherwise known as
"shakshuka," this dish starts with lamb simmered to perfection with
herbs and spices in the Ultimate Culinaire, and then topped with
eggs and served with a side of naan bread for a fantastic meal
ready in 30 minutes or less!

Hungry for more? Reserve Your Special Offer
http://bit.ly/2yNUg9A
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lamb, ground

(172

kg)
1 medium onion, chopped, use Cone #3
7, cup
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parsley, fresh, minced

(20

9)
2 small tomatoes, cored and chopped
4 eggs, whole
1 tsp

yellow curry powder

(2

9)

salt & pepper (optional)
Directions:

1. Preheat Ultimate Culinaire over medium heat for 7-9 minutes
until a sprinkle of water skitters and dissipates.

2. Add lamb to pan, cover and cook for 7 minutes. Use a spoon
to break up the lamb into small pieces.

3. Add onions, parsley, tomatoes, yellow curry powder and
pepper and combine. Cover and cook for 5 mins.

4. Make 3 wells in the lamb mixture with the back of your spoon,
deep enough so you can crack an egg in it and it won't spread
out.

5. Crack the eggs into each well and cover. Cook for 5 mins until
eggs are set or are at your desired taste.

6. Serve and garnish with fresh parsley.

Tips:

o Serve with a side of Naan bread.
¢ You can also garnish with green onions and red pepper
flakes.

Nutritional Information per
Serving

Calories: 256
Total Fat: 4g
Saturated Fat: 3g
Cholesterol: 52mg
Sodium: 321mg

-

Total 89
Carbs:

Dietary Fiber: 1g
Sugar: 3g

Protein: 18g
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