EASY MOROCCAN PUMPKIN STEW
1 
sugar pumpkin (4 cups), chopped

3 
cups vegetable broth, divided

1 
onion, diced

3 
cloves garlic, minced

2 
teaspoons grated ginger

2 
teaspoons cumin

1 
teaspoon coriander

1 
teaspoon cinnamon

½ 
teaspoon salt

¼ 
teaspoon pepper

¼ 
teaspoon red pepper flakes

2 
cups sweet potato, diced

1 
can (28 ounces) diced tomatoes

2 
cans garbanzo beans, drained

3 
carrots, diced

½ 
cup raisins


juice of 1 lime

2 
cups chopped kale, stems removed (or sub spinach or Swiss chard)

Cut pumpkin in half and then quarters. Remove seeds, peel and chop. Measure out 4 cups.

Add ¼ cup of the broth to a large soup pot. Heat to medium high heat and add onions and garlic. Cook for about 5 minutes. Then add in the ginger, cumin, coriander, cinnamon, salt, pepper, and red pepper flakes. Stir well until coated.

Now add in the rest of the broth, sweet potato, tomatoes, beans, carrots, and raisins. Simmer for 40 minutes or until the pumpkin and sweet potato are tender. (If you cut these smaller, it will be quicker.)

Now add in the lime juice and kale. Simmer for a few minutes then serve.
SERVES: 8

