Moroccan Lamb FennelPepper Chili with Sweet Potato
Prep Time: 15 minutes    Cook Time: 50 minutes    Serves: 6 – 10 w/ double
2-4 tablespoons olive oil or ghee (+1?)
1 medium fennel bulb, finely chopped (double?)
1 pound ground lamb
1 lb ground chicken + added lb meat 
2 tsp Fennel Pepper (3 cloves of garlic, minced)
2 teaspoon ground cinnamon (doubled from 1 teaspoon)
2 teaspoon ground cumin (doubled from 1 teaspoon)
1 finely chopped jalapeno (½ - 1 teaspoon red pepper flakes or 1-2 tablespoon harissa)
1-2 tablespoons tomato paste
1/2 teaspoon ground allspice
2 tsp coarse salt (hefty pinch 2tsp fine sea salt) 
One 28-ounce jar diced tomatoes (double?) 
2-3 cups three bean medley (50% more than 2 cups chickpeas?) 
1 bunch of carrots, cut into 1/2 inch thick rounds 
1 medium sweet potato peeled and cut into ½-inch cubes (about 2 cups)
2-4 cups chicken stock (double from 2 cups?)
1 bunch of parsley, finely chopped (about 1 cup worth)
2-4 tablespoons lemon juice (double from 2 tablespoons vinegar?)
[bookmark: _GoBack]Grated cheese (cheddar)  
Greek yogurt for serving
salt and pepper to taste
Preparation

In a large stockpot or Dutch oven, heat the oil and saute the fennel or onion over medium-high heat until soft, about 5 minutes. Push the fennel or onions to the sides of the pan and add the chicken then lamb. Cook the meat, breaking apart with a wooden spoon, until nicely brown and cooked through, 5-7 minutes or so. Add the Fennel Pepper/garlic, cinnamon, cumin, jalapeno, pepper flakes or harissa, allspice and salt. Cook for 1 minute, or until the spices are fragrant. Carefully pour in the tomatoes and simmer, scrapping up any brown bits on the bottom of the pan, until the liquid has reduced, 15 minutes.
Stir in the beans/chickpeas, carrots and sweet potato/apricots. Cover with the stock or water. Bring to a boil, turn the heat to low, and simmer uncovered for 15 to 20 minutes, or until the carrots are tender and the chili has thickened. Remove from the heat, stir in half of the parsley and lemon juice/vinegar. Taste for seasonings and adjust as needed.
Serve the chili with yogurt, cheese and sprinkle with additional salt and pepper to taste
Notes

To cook chickpeas-- soak overnight and drain. Place in a large colander and transfer them to a large cooking pot. Cover with water twice the amount of the chickpeas and bring to a boil. Cover, lower the heat and allow the pot to simmer for approximately one hour. Drain and keep in the fridge for one week and use as needed.
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