Dining With Friends 2008

Indian


Lamb Vindaloo
Recipe multiplied by 6
	Ingredients
	Equipment

	Spice Mixture
7 T cayenne pepper 
2 T cumin seeds

36 cloves

6 cinnamon sticks

60 peppercorns

2 star anise

2 T poppy seeds

3 x 1” piece of ginger, chopped

36 garlic cloves

6 T tamarind pulp

½ C cider vinegar

Vindaloo
1 C canola oil

18 medium onions, finely chopped
10 lb lamb, cut into bite-sized chunks

8 C hot water

3 t jaggery
30 curry leaves


	Large pot

Blender



Preparation

· Combine all Spice Mixture ingredients in a blender and grind to make a paste
· Rub a little of the spice mixture into the lamb and let stand for 15 minutes
· Heat the oil in a large pot over medium-high heat
· Fry the onions for 15 – 20 minutes until deep caramel, stirring constantly to avoid burning
· Add the spice mixture and cook for 5 minutes, stirring constantly
· Add a little water if it looks too dry
· Add the lamb and sauté for 5 minutes
· Add enough water to cover, salt to taste, and the jaggery
· Reduce heat to low and simmer until lamb is tender, about 30 minutes
· Stir in the curry leaves and simmer for 3 – 4 minutes
Camellia Panjabi, 50 Great Curries of India, page 102
