JENNAH'S AMAZING ARABIC OKRA
1
tablespoon olive oil

2 
garlic cloves, peeled

1 
32-ounce can whole Italian plum tomatoes

½
teaspoon freshly ground white pepper

1 
tablespoon sweet paprika

2 
teaspoons salt

1 
teaspoon ground cinnamon

 ¼
teaspoon cayenne pepper, optional

 
Juice of 1 lemon

2 
pounds okra, stems removed, each piece cut crosswise into thirds

Warm the olive oil in a non-reactive saucepan over medium heat. Add garlic and cook until golden 3-5 minutes. Remove the garlic. Roughly puree the tomatoes. Add to the saucepan along with the white pepper, paprika, salt, cinnamon, cayenne, and lemon juice. Stir well and simmer the sauce over low OS heat for 30 minutes.

Meanwhile, bring a pot of water to a boil. Add the okra and simmer until tender, about

20 minutes. Drain well. 
Add  the okra to the tomato sauce and simmer together for an additional 10 minutes.

Serves:  4
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