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TURKISH SUMMER VEGETABLE STEW
From Susan Vaughan’s TWICE A TARGET
I share this recipe in memory of my dear friend Karen, a talented writer who sent me a cookbook from Turkey. In Twice a Target, Holt doesn’t want a woman he can’t trust, and Maddy doesn’t want a man who won’t let himself trust her, but danger and a shocking discovery make them allies against a Mexican drug lord. When Maddy makes this dish for Holt, he’s tempted to go for more than dinner. If you’ve read Twice a Target, you know Maddy gives Karen credit for the recipe.
4-6 servings

1 lb. ground lamb (I usually use ground beef because ground lamb is so expensive)
1 tsp. butter or olive oil

1 medium onion, chopped

1 – 2 cups meat stock or water with 2 bouillon cubes

4 tbsp. red wine vinegar

1 tsp. salt

4 cloves garlic, chopped

2 medium zucchini, cut into 4 lengthwise, then into 1 inch pieces
1 medium green pepper, cut in 1 inch squares
2 cups green beans, cooked, cut in short lengths

3 tomatoes, chopped or 1-2 cans diced tomatoes, undrained
Sliced mushrooms, if desired (my addition)

Salt to taste (Take care because the meat stock can be salty.)
Chop onion and brown with meat in deep skillet or Dutch oven. Drain. 

Add cut peppers, tomatoes, garlic, vinegar, and broth to meat mixture. Bring to boil and cover, simmering 10 minutes. Add cut zucchini, beans, (and mushrooms), and simmer until zucchini is tender but not mushy, 15-20 minutes.

Serve over rice.

