
Armenian Orange Soup (Rice & Lamb Soup with Tomato Base)


Serving Size: 8 
Prep Time: 5 minutes 
Cook Time: 3 hrs 35 min 
Total Time: 3 hrs 40 min


Ingredients:


1 lamb shank (or substitute with 2 beef shanks)


1 3/4 cup white rice


16 cups water


1 jar tomato paste


Juice of 1 lemon


2 tbsp unsalted butter


2 tbsp salt


In a large pot, bring lamb shank and 16 cups water to a boil


Cover and let gently boil for 3 hours


Remove tender lamb shank from pot and shred into fine pieces, discard bone and fat. 
Return shredded lamb to pot


Add lemon and salt


In a pan, melt butter and mix in tomato paste on low-medium heat


Once the tomato paste absorbs the butter and the paste is a bit darker in color, add 
the rinsed rice and mix for about one minute


Add tomato base to pot. Then swirl some broth in pan to get remaining bits of charred 
rice and tomato paste into the pot


Once the soup returns to a boil, cover, and reduce heat to lowest setting for 30 
minutes to allow the rice to soften. After 30 min, turn off heat and remove lid so the 
rice does not get mushy


Serve with fresh bread for dipping!


https://peachyteachy.com/2023/03/12/armenian-orange-soup-rice-amp-lamb-soup-with-tomato-base/

https://www.amazon.com/Lamb-Shank-Zealand-Non-Gmo-0-75-1lb/dp/B079YVRSP9/ref=sr_1_1_f3_wg?almBrandId=VUZHIFdob2xlIEZvb2Rz&crid=23GYXE7N17X3S&fpw=alm&keywords=lamb+shank&qid=1678672594&s=wholefoods&sprefix=lamb+shan%2Cwholefoods%2C186&sr=1-1
https://www.amazon.com/Beef-Shank-Organic-Grass-Step/dp/B079MGL3RV/ref=sr_1_1_f3_wg?almBrandId=VUZHIFdob2xlIEZvb2Rz&crid=44QPXT7FQIDR&fpw=alm&keywords=beef+shank&qid=1678672533&s=wholefoods&sprefix=beef+shank%2Cwholefoods%2C182&sr=1-1
https://www.amazon.com/Lundberg-Family-Farms-Organic-Basmati/dp/B01E6OKVY0/ref=sr_1_6_f3_wg?almBrandId=VUZHIFdob2xlIEZvb2Rz&crid=36XIHHNHGV0YZ&fpw=alm&keywords=basmati+rice&qid=1678672617&s=wholefoods&sprefix=basmati+ric%2Cwholefoods%2C187&sr=1-6
https://www.amazon.com/dp/B001O8PKV6?ref=nb_sb_ss_w_as-reorder-t1_k0_1_20&amp=&crid=1Q33AALGTUAEJ&amp=&sprefix=organic+tomato+paste
https://peachyteachy.com/?p=2431

