
 
 

 
QUINCE AND WHITE SWEET POTATO RICE BOWL 

WITH POMEGRANATE 

 

Makes 6 servings 

1 onion, chopped 
1 to 2 garlic cloves minced 
2 medium quince, about 1 ½ pounds total 
3 white sweet potatoes, about 1 ½ pounds total 
1 tablespoon ras el hanout 
Kosher or sea salt 
Olive oil 
1 to 2 cups water or stock 
Juice of ½ orange, optional 
Pomegranate arils (kernels) 
Pomegranate molasses 
Generous handful of cilantro leaves, chopped 
½ bunch green onions, green and white parts, chopped 
Brown rice to serve 
Scrub quince and peel if you like. Cut in half and scoop out seed cavity thoroughly (a 
melon baller makes quick work of this job). Cut quince into cubes, about 1-inch 
square. Peel sweet potatoes and cut into same size cubes. 



Over medium heat, heat 1 to 2 tablespoons olive oil in wide pot large enough to 
contain all ingredients. Cook onion with a little salt until soft and pale golden, 7 to 
100010 minutes. Add garlic and stir 1 minute. Add quince and ras el hanout to pot 
and stir. Cook until quince loses its dull raw look, about 5 minutes, adding a little 
water to pot if onion starts to stick. Stir in sweet potatoes and a little salt, and cook 5 
minutes more. Stir in enough stock or water to come up 1 inch. Cover, lower heat to 
keep things at a nice simmer, and cook until potatoes and quince are tender, about 
20 minutes longer. You should have tasty thickened juices; add more stock as 
needed and cook a few minutes longer. 

Stir in juice of ½ orange. Serve over brown rice, topped with cilantro, green onions, 
pomegranate arils, and a drizzle of molasses. 
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