
KADDO BOURANI (Afghan Pumpkin w/ yogurt & beef sauces) 
This is a stunningly delicious dish that’s also beautiful to serve. I adapted it from bits and pieces I 
found all over the internet, but mostly from here and here. These measurements will feed six as an 

appetizer (you’ll probably have some beef left over), but you can easily make larger portions and serve 
it as a main course. It’s perfect for a dinner party because you can prepare everything the day before 

and just heat and assemble before serving. If you are (or associate with) a vegetarian, feel free to leave 
out the beef sauce. It’ll result in The Second Best Combination Ever. But that’s still something. 

BY: THE SHORTLISTS 
 
FOR PUMPKIN: 
1/3 large pumpkin* 
1/4 cup oil 
1 cup sugar 
 
Preheat the oven to 300°F/160°C. Chop pumpkin into half-moon shaped slices about 2″ wide 
(removing all seeds). Peel each slice so that only orange flesh remains. That was the trickiest part, so 
once that’s done, you’re home free. Now, line a baking sheet or dish with tin foil and arrange slices on 
top. You may need more than one tray. If you’re lazy/time-pressed, just chop the pumpkin into largish 
pieces and use a knife to remove all peel and rind. 
Use your hands to rub the oil all over the pumpkin slices, then rub in all the sugar. Yes, it’s going to 
seem like waaaay too much, but just go for it, coating all over each slice. Bake for about 2 hours, 
basting once with the pan juices that form. They’ll be ready when the flesh has turned a deep orange. 
You can make this a day in advance; keep on the tray under tin foil at room temperature. 
 
* Ideally, you’ll want to use sugar pumpkin. You can use squash if that’s easier for you, but pumpkin is 
ideal. As far as quantity goes, just buy as much as you think you need. And remember: too much is 
better than not enough. 
 
FOR BEEF SAUCE: 
1/4 cup oil 
1 onion, chopped 
1 lb (450 grams) ground beef 
1 tomato, chopped 
2 cloves garlic, minced 
1 1/2 tsp salt 
2 tsp ground tumeric 
1 1/2 tsp freshly ground black pepper 
a big pinch of cumin seeds (I didn’t have ground coriander, but use it if you do) 
1 cup tomato purée (or 2 tbl tomato paste + 1 cup water) 
 
In a large pot, fry the onion in the oil over medium-high heat until browning, about 10 minutes. Add 
the ground beef and break it up with a wooden spoon. When meat has lost its pinkness, add the 
chopped tomato, garlic, salt, tumeric, pepper and ground coriander (or cumin seeds). Stir around for 5 
minutes or so, then add the tomato purée (or tomato paste and water). Bring to a boil, then reduce heat 
and simmer for about 20 minutes or until the sauce has lost much but not all of its liquid. You can 
make this up to a few days ahead (store in the fridge). 
 
FOR YOGURT SAUCE: 
1 1/4 cup good-quality plain yogurt 
2 garlic cloves, minced 
10 mint leaves, finely chopped (or 1 tsp dried mint) 
1 tsp salt 
 
In a small bowl, mix all the ingredients together at least 1 hour before serving (and up to one day). 
Store in the fridge until about 20 minutes before ready to use. 
 
TO SERVE: 
On each individual plate: hot pumpkin slice (or pieces), cold yogurt sauce, then hot beef sauce. 
Sprinkle with fresh mint if desired. 



 


