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2 tablespoons oil 
5 cloves garlic, peeled 
3 slices ginger (about 1 tablespoon) 
1.2 pounds lamb spare ribs, cut into 1 or 2 segments* 
2 teaspoons salt 
1 onion, chopped 
2 carrots, chopped 
2 cups rice 
1 teaspoon sugar 
1 teaspoon cumin powder 
5 dried chile peppers (reduce to 2-3 for less spicy dish) 
1 teaspoon Sichuan peppercorn (optional) 
 
Cut lamb spare ribs into 1 or 2 segments.  Prepare vegetables. 
Heat oil in a wok over medium high heat until warm.  Add garlic and ginger.  Stir a few times until 
fragrant. 
Carefully add lamb ribs and let them cook without stirring for 1 minute.  Stir and cook for 1 minute.  Add 
1 teaspoon salt.  Stir and cook until the surface of ribs is cooked and turns golden brown, about 3 
minutes. 
Add onion, stir to mix well, for 1 minute.  Add carrot.  Stir and cook for 2 to 3 minutes. 
Add 3 cups water.  Cook until brought to a boil.  Skim brown foam from the surface.  Add sugar, cumin 
powder, and chili peppers.  Place Sichuan peppercorn in a tea infuser and add it into the wok.  Bring to a 
boil again, then turn to low heat and cover.  Cook for 1 hour 30 minutes.  During cooking, check the 
lamb 3 to 4 times.  After 1 hour, add the remaining 1 teaspoon salt.  If the water is reducing quickly and 
no longer covers the lamb, carefully add just enough hot water to cover. 
Forty minutes before the lamb is ready, prepare the rice.  Rinse rice 2 to 3 times.  Cover with water and 
let soak for 30 minutes.  Drain and set aside. 
When the lamb is ready, use a spatula to push the lamb to the edges of the wok and leave some room in 
he center.  Add rice to fill the space.  If the water doesn’t cover the rice completely, add more hot water, 
about ½ cup to 1 cup.  Cover the wok and cook over medium heat 5 minutes.  Uncover, stir, and 
continue cooking until the water is almost absorbed, about 5 minutes. 
Transfer everything to a large dutch oven.  Cover and simmer over lowest heat for 25 minutes. 
Serve warm. 
 
*If the lamb rib pieces are too large, ask the butcher to cut them across the bone to create shorter ribs.  
Do not trim off the lamb fat.  If you want the dish to be less greasy, trim off a large piece of fat and leave 
a thin layer to cover the surface of the ribs.  You could use other, boneless cuts of lamb, as well. 
 
 
 



Brad’s Notes:  I would make this again but not bother with the rice.  Cooking the lamb in this way is 
amazing.   
 

 


