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Here is the winning recipe for you to try at home:

2509 couscous

400g Northern Ireland loin of lamb sliced in strips
1x5ml spoon dried chilli powder
1x5ml spoon ground cinnamon
1x2.5ml spoon curry powder
1x2.5ml spoon dried ginger
salt and pepper

2x15ml spoons olive oil

3 cloves garlic (crushed)

_ green pepper thinly sliced

_ red pepper thinly sliced

_ yellow pepper thinly sliced
Fresh mint finely chopped

30g pine nuts

30g sultanas

159 butter

&
Lemon wedges
Green salad

Sainsburys

making life taste better
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1. Put the lamb in a bowl and add all the spices, garlic,
seasoning and olive oil. Leave for 20 minutes.

2. Put the couscous into a bowl and add 250ml of boiling
water. Cover and leave for 15 minutes.

3. Heat some olive oil in a wok or large fry pan and add
the spiced lamb. Stir-fry for 5 minutes.

4. Add the sliced peppers and stir-fry for a further 5
minutes.

5. Fork through the couscous to separate the grains and
add to the lamb and pepper mixture. Stir fry to heat
through.

6. Add the pine nuts and the sultanas and dot with some
butter.

7. Before serving sprinkle with freshly chopped mint.

8. Garnish with lemon wedges and some green salad.
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