
AANN  AAWWEESSOOMMEE  LLAAMMBB  SSTTEEWW  
 

This recipe can add a tasty Moroccan flavor to your feast, connecting you to the Jews of 

many different countries. A Sri Lankan friend, who was a chef for a Middle Eastern five-

star hotel, served this at one of our Australian dinners. It is definitely the best I have ever 

tasted and a delight!  

 

Please note: This recipe is just as I received it and SERVES 12. Please adjust for your 

numbers accordingly. 

 

 

Ingredients: 

 

¼ cup olive oil 

1 large sweet onion, chopped 

4 garlic cloves, minced 

1 tsp cinnamon 

1 tsp cumin 

½ tsp ginger 

½ tsp coarsely ground pepper 

3 lbs lamb stew meat, cubed (you can substitute beef, chicken or vegetables if you don’t 

like lamb) 

3 cups beef broth 

2 cinnamon sticks 

1 tbsp grated lemon peel 

1 cup pitted prunes 

1 cup whole blanched almonds 

 

Preparation: 

 

Mix together olive oil, onion, garlic, cinnamon, cumin, ginger and pepper in a large 

Dutch oven.   

Add meat and stir to coat.   

Add broth, cinnamon sticks and lemon peel.  

Bring to a boil and simmer, partially covered, for ½ hour.  

Stir in prunes and almonds and simmer for another 1 ½ hours.   

 

Serving Suggestion: 

• Serve over couscous or rice (not for the Biblical Dinner presentation, please!) 

• Serve with pita bread as a dipping meal (like we do at the Biblical Dinner) 



CCHHAARROOSSEETT  

(Serves 60) 

 

Charoset (pronounced ḥăr-ō-set) is a traditional Passover element, a chutney-like paste 

that represented the mortar for the bricks made by the Israelites during their captivity, and 

how God turned their suffering into sweetness. I think you will like it... 

 

 

Ingredients: 

 

6 Apples (Golden Delicious or Granny Smith), cored, peeled, diced 

3 Cups finely chopped walnuts 

1 ½ Cups chopped dates (cut with scissors is much easier) 

¾ Cup honey (add more if you need it) 

½ Cup white grape juice 

1 tbs cinnamon 

 

Preparation: 

Mix all together, but it is best to add apples last because of discoloration. 

Keep refrigerated until ready for use in each dinner. 

  

Serving suggestion: 

• Serve with pita bread as a dessert-like dip. Mmmm...! 

 



HHUUMMMMUUSS 

(Serves 60) 

 

Hummus is a garbanzo bean mixture that is very Middle Eastern in character and taste. It 

is a delicious creamy dip typically served with pita bread and vegetables. 

 

 

Ingredients: 

 

1 large can of garbanzo beans, blended smooth.  

1 cup olive oil 

Sesame paste (add to taste) 

½ cup (or more) of ground garlic (to taste) 

Salt, if needed 

 

Preparation: 

Mix all together in blender till smooth and creamy, place in airtight container. 

Keep refrigerated until ready for use. 

  

Serving suggestion:  

• Make a depression in the middle of the hummus and pour in a tablespoon of olive 

oil (do not stir in!). Sprinkle with a little paprika, basil, or hyssop (also known as 

zatar, a true Middle Eastern spice that has a marvelous flavor. It’s hard to find, 

but it is usually available at Arab or Jewish grocery stores). 

 

 

 

 

  


