LAMB MEATBALL SHAKSHUKA

FOR THE MEATBALLS

1 
lb. ground lamb

2 
Tbsp parsley stems, chopped

1 
Tbsp fresh ginger, chopped

2 
cloves fresh garlic, minced

½
tsp cumin powder 

1 
tsp cinnamon 

1 
shallot, finely chopped


pinch of sea salt 


freshly ground black pepper 

2 
Tbsp olive oil 

FOR THE SAUCE

2 
Tbsp olive oil 

1 
yellow onion, finely chopped

2 
garlic cloves, minced

½
tsp coriander 

1 
tsp turmeric 

5 
red tomatoes, roughly chopped


pinch of sea salt 


freshly ground black pepper 


pinch of sugar 

4 
eggs


parsley leaves

FOR THE MEATBALLS

In a bowl, combine the lamb with the shallot, parsley stems, ginger, garlic, cumin, cinnamon, and season well with salt and pepper. Mix together and roll into small even balls.
Heat up the two tablespoons of olive oil in a large skillet and place the balls in, approximately one to two minutes on each side until they have some color. Shake the pan to flip over (Tip: you don’t want to cook them through; just color them). Remove when they are golden, approximately two minutes.
FOR THE SAUCE

In the same pan you made the lamb meatballs, heat up two more tablespoons of olive oil. Add in the onions and season well with salt and pepper.

When they are translucent add in the garlic, coriander, turmeric, and tomatoes. Season with salt, pepper, and a pinch of sugar. Cover and let simmer on medium heat for 25 minutes. Remove the lid and check for seasoning. If sauce seems thin, uncover and let the sauce reduce. Place the meatballs into the sauce, cover with the lid, and let cook for two minutes. Remove the lid and place the eggs into little wells you make with a spoon. 

Cover again and let cook for three minutes until they are set but still runny.  Garnish with fresh parsley and serve immediately.

Serve this dish family-style on top of rice, flatbread, or another grain of choice.
Serves:  4

