Recipes in this file include:

Lamb Dil-Pasand 

Lamb Chilli fry 

Lamb Methiwala 

Lamb Vindaloo 

Kathi Kabab 

Lamb Jalfrazie
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Lamb Dil-Pasand

Ingredients

                   1 lb. lamb cut into small pieces and cooked till tender

                   Blend together the following to a fine paste:

                   2 medium onions

                   1.5" ginger

                   6-8 flakes of garlic

                   a small piece cinnamon

                   2-3 cloves

                   2 black cardammom

                   Blend together to a fine paste: 

                   10 dry red chillies

                   4-5 medium tomatoes

                   1 tablespoon cashewnuts, soaked in water for 20 minutes 

                   2 tbsps cooking oil or ghee(clarified butter)

                   2 tsp coriander powder

                   1 tsp cumin powder

                   Coriander leaves, chopped

                   Salt to taste

Method

                   Heat some oil in a pan and fry the first blended mixture till

                   done.

                   Add the second mixture and fry till the mixture has lost

                   all the water content and oil begins to float on top.

                   Now add all the dry powders and fry for a minute.

                   Add the lamb, salt to  taste and the coriander leaves.

                   Add sone water and simmer the curry for around 10 minutes.

                   The gravy should turn thick by then.

                   Eat when hot with plain rice or chapathi.

Preparation : 15 minutes

Cooking: 20-30 minutes (exc. the time for boiling lamb)
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Lamb Chilli Fry

Ingredients

                   1 lb. lamb

                   4 medium sized tomatoes,chopped

                   4 onions

                   12 green chillies

                   4 flakes garlic

                   1" ginger

                   1 tsp cumin seeds

                   A small bunch of coriander leaves

                   Salt to taste

                   2 tbsps cooking oil

Method

                   Cut the meat into small cubes.

                   Slice the onions.

                   Grind together the green chillies, garlic, ginger, 

                   cumin seeds and the coriander.

                   Heat some oil and fry the sliced oinions till well

                   browned.

                   Add the ground masala and saute over high fire.

                   When oil begins to seperate, add the meat and salt to taste.

                   When the meat starts to become tender, add the chopped 

                   tomatoes and some water.

                   Simmer the curry for 10 minutes.

                   Bring it to a boil.

                   Eat when hot with plain rice/dal or naan.

Preparation : 10 minutes

Cooking: 20-25 minutes
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Lamb Methiwala

Ingredients

                   1 lb. lamb

                   4 medium sized tomatoes,chopped

                   4 onions

                   12 green chillies

                   4 flakes garlic

                   1" ginger

                   1 tsp cumin seeds

                   A small bunch of coriander leaves

                   Salt to taste

                   2 tbsps cooking oil

Method

                   Cut the meat into small cubes.

                   Slice the onions.

                   Grind together the green chillies, garlic, ginger, 

                   cumin seeds and the coriander.

                   Heat some oil and fry the sliced oinions till well

                   browned.

                   Add the ground masala and saute over high fire.

                   When oil begins to seperate, add the meat and salt to taste.

                   When the meat starts to become tender, add the chopped 

                   tomatoes and some water.

                   Simmer the curry for 10 minutes.

                   Bring it to a boil.

                   Eat when hot with plain rice/dal or naan.

Preparation : 15-20 minutes (inc, roasting)

Cooking: 30 minutes
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Lamb Vindaloo

Ingredients

                 1 1/2 lb. mutton, chopped into cubes.

                 2 potatoes, boiled and cut into cubes.

                 2-3 tbsp ghee(clarified butter)

                 For Seasoning 

                 3 tsp. ghee 

                 few coriander leaves 

                 1/2 onion finely sliced 

                 Salt to taste 

                 For Vindaloo masala , blend these ingredients to a smooth paste:

                 2 tsp cumin seeds

                 12 dry red chillies

                 1 tsp turmeric powder

                 2 cardamom

                 10 pods garlic 

                 2 tbsp. vinegar 

Method

                 Fry sliced onion till brown, add coriander leaves and 

                 stir, put masala and fry it. 

                 Stir frequently. 

                 Now add meat and salt to taste. 

                 Cover the dish. 

                 Allow the meat to cook in its own gravy. 

                 Stir frequently, so that it does burn. 

                 Add the potatoes to the meat.

                 Simmer for 10 minutes. 

                 Serve with plain white rice. 

Preparation : 15 minutes (exec.time for boiling potatoes)

Cooking: 30 minutes
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Kathi Kabab

Ingredients

                      Mix together the following ingredients and set aside:

                      Salt to taste

                      1 tsp pepper

                      1 tsp ginger pwd

                      1 tsp cumin pwd

                      2  tsp coriander pwd

                      5-6 flakes of garlic, crushed

                      1 tsp chilli pwd

                      Lemon juice or vinegar to mix

                      1 lb. tender lamb

                      1 tbsp ghee(clarified butter)

Method

                      Cut the lamd into squares and rub the paste 

                      all over it.

                      Marinate for 4 -5 hours.

                      Brush the lamb with some ghee and put it through 

                      the skewers and grill the kababs on a hot oven.

                      Turn them over freqently, brushing more oil if 

                      required.

                      You can alternate the raw kababs on the skewers 

                      with small, whole onions, cherry tomatoes, chunks 

                      of bell-peppers or any vegetable of your choice.

Preparation : 10 minutes (exc. marinating time)

Cooking: 20-25 minutes
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Lamb Jalfrazie

Ingredients

                    1 lb. tender lamb, cut into cubes

                    1 stick cinnamon

                    2-3 cloves

                    1-2 cardammom

                    4 green chillies, chopped

                    2 large onions, cut into cubes

                    2 large tomatoes, chopped

                    1/2 tsp red chilli powder

                    1/4 tsp turmeric powder

                    1/2 tsp cumin powder

                    1/2 tsp dhania (coriander)powder

                    1/2 tsp sugar

                    1 1/2 tsp poppy seeds

                    1 cup curd (yoghurt)

                    1 pod garlic

                    1" piece ginger

                    Sal to taste

                    4 tbsp ghee(clarified butter)

                    2-3 tsp chopped coriander leaves

                    Method

                    Powder 1/2 the cinamon stick, 1 clove and 1

                    cardommom.

                    Mix with some salt and rub this on the lamb.

                    Set aside for 10 minutes.

                    Pressure cook the lamb til soft.

                    Drain and set aside.

                    In 1 tbsp ghee, fry the green chillies,1/2 a

                    sliced onion, poppy seeds, ginger and garlic.

                    When the onion turns translucent, remove, drain

                    and blend to a smooth paste with the curd and

                    remaining cinamon, clove and cardammom.

                    Heat the remaining ghee and saute the onion cubes.

                    When the onion turns translucent, add the blended

                    paste and fry till the oil starts leaving the sides

                    of the masala.

                    Now add the chopped tomatoes and fry for another 

                    couple of minutes.

                    Add the chilli powder, sugar, dhania, cumin and

                    turmeric powders and fry for another 30 secs.

                    Remove from heat and mix in the cooked lamb and salt

                    to taste.

                    Add some water if the dish is too dry and heat through.

                    If the meat was not fully cooked before, it should 

                    in this step. 

                    To do this, sprinkle some water and cook covered on a 

                    low flame till the lamb is soft and has absorbed most

                    of the masala.

                    Serve garnished with chopped coriander leaves.

Preparation : 15 minutes

Cooking: 20 minutes (exc. the time for boiling lamb)
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