Indian Food Recipes Menu

Meat Madras

Ingredients6 tbsps cooking 0il2 onion, roughly chopped2.5cm/1 inch piece of fresh root ginger, peeled and roughly
chopped3-4 cloves garlic, peeled and roughly chopped 4-6 dried red chillies2 large cloves garlic, peeled and crushed1-2
fresh green chillies, sliced lengthways200g/7 oz can tomatoes 3 tsps ground cuminl tsp ground coriander ¥z - 1 tsp chilli
powderl tsp ground turmeric 1kg/ 2 ¥ Ib leg or shoulder of lamb, trimmed and cut into 4 cm/ 1 % inch cubes175ml/6 fl
0z warm water 1 ¥ tsps salt 1 tsp garam masala Heat 3 thsps of oil over a medium heat and fry the onions, ginger,
chopped garlic and red chillies until the onions are soft stirring frequently. Remove from the heat and allow to cool.
Meanwhile, heat the remaining oil over a medium heat and fry the crushed garlic and green chillies until the garlic is
lightly browned. Add half the tomatoes, with the juice; stir and cook for 1-2 minutes, then add the cumin, coriander, chilli
powder and turmeric. Reduce the heat to low and cook for 6-8 minutes, stirring frequently. Add the meat and raise the
heat to medium-high. Stir and fry for about 5 minutes, until the meat changes colour. Add the water, bring to the boil,
cover and simmer for 30 minutes. Blend the fried onions in a blender or food processor with the remaining tomatoes until
smooth. Add to the meat- bring to the boil, add the salt and mix well. Cover the p[an and simmer for a further 35-40
minutes or until the meat is tender. Stir in the garam masala and serve.
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