Tunisian Beef Chilli

This recipe is adapted from Keith Floyd’s TV  series Around the Med.  He cooked this in Tunisia, without the chick-peas and chilli.

In a pan brown some stewing beef (about 1 lb) in butter.

Add:

· 4 cloves chopped garlic

· 1 tsp crushed caraway seeds

· 2 tsp crushed cumin seeds

· 2 cans tomato pure

· 2 chopped green chillies 

· water to cover

· salt/pepper to taste

· 1 cinnamon stick broken in 2 

Cook over low heat for 30 to 60 min till the beef is tender.

Then stir 1 TBSP finely ground coffee, (espresso or Turkish), and 1 can of chick-peas (drained).  Let flavours blend for a few min, then taste, and add chilli and sugar if needed.

To serve, ladle into bowls, and garnish the top with wedges of fresh tomato, sliced spring onion, and chopped parsley.  Pita bread and beer with lime goes well with this.  

You can make this very soupy.  The flavours stand up well.  

Serves 4

