
Harissa
Makes 4 servings
Time: At least 3 hours

Ingredients

● 1 medium lamb shank
● 1 pound bone-in lamb neck (Alternatively, use a whole chicken. You need not bother to

cut it up, but remove the innards. Or use 3 or 4 leg quarters.)
● Salt
● 1 cup whole barley or wheat
● 5 cloves garlic
● 1 teaspoon Urfa chile, or more
● Chives or other herb for garnish

Instructions

1. In a pressure cooker (or, yes Instant Pot) or large saucepan (I used the Perfect Pot, which I
do love), combine all the ingredients (except the garnish) with abundant water to cover; at least
twice the level of the meat and grain. Cover and bring to a boil, then simmer forever, stirring
occasionally, and adding water as necessary. (Alternatively, use a pressure cooker, setting it for
an hour for the first run.)

2. When the meat is very tender, falling off the bone by itself, let the mixture cool until you can
handle it. (You can hasten the cooling by pouring the mixture out onto a platter; or, if you’re
using lamb, you can likely pull out the meat and bone with a tongs.) Remove any part of the
meat that you don’t want to eat later – bones, of course, but gristle and excess fat, if there is
such a thing. (With chicken, it’s a little trickier; you probably want to get rid of the skin, and
cartilage.)

3. Return to the pot. If using the pressure cooker, make sure there’s adequate water, and set it
for 30 minutes. If a conventional pot, again make sure there’s enough water and continue to
simmer and stir; after a while you can mash with a potato masher or puree a bit of the mixture
(not all) with a stick blender to make it creamier; but go easy on that, and bear in mind that it’s
not at all necessary.

4. The dish is done when it’s creamy and the meat is barely discernable. Taste and add
whatever seasoning is lacking, then garnish and serve. This keeps well for re-heating of course.

https://fromourplace.com/products/perfect-pot?variant=40452807131330
https://fromourplace.com/products/perfect-pot?variant=40452807131330

