Waja
Ingredients

¢ 2 Ibs beef chuck, cubed
* 1 1/2 tsp ground cumin
1 1/2 tsp red pepper flakes
* salt & pepper to taste

* 2 cups orange juice

* 1/2 cup cooking oil

* 1 onion, chopped

* 2 sprigs of mint

* 2 sprigs of cilantro

* 5 garlic cloves, minced
* 11b potatoes

Directions

Place beef cubes in a large bowl. Add the cumin, red pepper flakes, salt
and pepper to taste and orange juice. Mix and marinate for one hour.
Remove from the marinade, reserving the liquid, and squeeze out extra
liquid from the meat.

Heat the oil in a cooking pot over medium-high heat. Add the beef and
brown on all sides. Reduce heat to medium, add the onion, the mint and
the cilantro and sauté until golden brown. Add the minced garlic and
cook for a minute. Add the reserved marinade.

Cover the pot, turn heat to low and simmer until the beef is cooked
through, about 1 1/2 hours.

Meanwhile, boil the potatoes in salted water. Serve stew with the
potatoes.
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