Dining With Friends 2008

Indian


Lamb Keema
Recipe multiplied by 10
	Ingredients
	Equipment

	¼ C ghee or canola oil

10 onions, chopped

5 cinnamon sticks

20 cardamom pods, lightly crushed

10 curry leaves

20 cloves

3 T grated ginger

3 T grated garlic

10 lb ground lamb

3 T ground coriander

3 T ground cumin

1 ½ T chili powder

6 2/3 C (53 ounces) plain yogurt

3 T dried fenugreek

Salt to taste

Cilantro to garnish

	Large skillet or heavy casserole


Preparation

· Heat the ghee over low heat
· When hot add the onion and cook until softened, approximately 5 minutes, stirring occasionally

· Add the cinnamon, cardamom, curry leaves and cloves and cook, stirring constantly for 1 minute

· Add the ginger and garlic and cook for 1 more minute, stirring constantly

· Add the ground lamb and sprinkle with the coriander, cumin and chili powder

· Cook for 5 minutes or until the lamb is lightly browned, stirring and breaking up the meat with a wooden spoon

· Stir in the yogurt and fenugreek and season with salt to taste

· Cover and cook over low heat for 20 – 30 minutes, or until the lamb is tender and the liquid has been absorbed

· Discard the curry leaves

· Garnish with chopped cilantro and serve
Barnes & Noble, Greatest Ever Indian, page 24
