Tunesian Vegetable Stew

Adapted from Moosewood Restaurant Cooks at Home

· 1 1/2 cups thinly sliced onions (one medium onion.)

· 2 tablespoons olive oil 

· 3 cups thinly sliced green cabbage 

· 1 large bell pepper (green, red or orange), julienned 

· 2 teaspoons ground coriander 

· 1/2 teaspoon turmeric 

· 1/4 teaspoon ground cinnamon 

· 1/8 teaspoon cayenne pepper ( or to taste) 

· 1 (28 ounce) cans chopped tomatoes, undrained 

· 1 (16 ounce) can chickpeas, drained, or 1 1/2 cups cooked chickpeas 

· 1/3 cup currants or 1/3 cup raisins 

· 1 tablespoon fresh lemon juice 

· Salt (not needed if tomatoes are salted)

· Toasted almond slices (optional garnish)

Directions

1. In a large skillet, heat the olive oil and sauté the onions for 5 minutes or until softened.

2. Add the cabbage and salt to taste; sauté at least 5 minutes, stirring occasionally.

3. Add in the bell pepper and stir and sauté for 4 minutes -- for the last minute add coriander, turmeric, cinnamon, and cayenne.

4. Add in the tomatoes, chick peas, and currants/raisins; stir to combine. (Add some water if chopped tomatoes don't have a lot of liquid). Simmer, covered, for 15 minutes or until vegetables are just tender.

5. Add lemon juice and salt to taste; stir.

6. Ladle hot soup into individual soup bowls; sprinkle with toasted almonds if desired.

