
Berbere Pumpkin Stew

DIETARY:
Gluten Free, Vegetarian, Coeliacs, Nut Free

MAKING THIS RECIPE

Ingredients

25g butter

700g pumpkin, cubed

1 medium onion, chopped

2 garlic cloves, crushed

3 tomatoes, chopped

1 red pepper, sliced

5cm piece cinnamon bark

2 teaspoons Berbere spice blend

A pinch of ground nutmeg

300ml water

Cracked black pepper, to taste

Sea salt, to taste

Method

Berbere Pumpkin Stew

Melt butter in a large saucepan over a medium heat.

Stir in pumpkin, onion, garlic, tomatoes, red pepper, cinnamon bark,
Berbere, nutmeg and water.

Cover and simmer for 10-15 minutes until pumpkin is tender.

Season with salt & pepper.

Serve with rice or couscous.

Other recipes

Sweet And Spicy Seven Seas
Chicken

INDONESIAN

TAKE A LOOK

Spicy Fried Meatballs With
Mexican Potatoes

MEXICAN, WORLDWIDE

TAKE A LOOK

Lebanese Rice With Beef, Sumac
And Egg

MIDDLE EASTERN, MIDDLE EAST

TAKE A LOOK

Buy the ingredients for this recipe

Tracy

This is definitely the best! I usually purchase from Lakeland but after a recent visit was
told it had been discontinued. So glad to have found you on-line. I have tried many
other makes but they never come up to scratch.
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