
Easy Lamb Jalfrezi
Lamb marinated in ready-mixed jalfrezi spices, then cooked and served in a thick, dry tomato sauce.

Serves : 4 - 6
Preparation Time : 10 minutes plus 1 hour marinating
Cooking Time : 40 minutes

Ingredients
2 lb lamb (leg or shoulder) cubed
juice of 1 lemon
3 tbsp vegetable oil
3 onions, thickly sliced
3 cloves garlic, chopped
3 green or red peppers, deseeded and cut into large chunks
1 lb fresh tomatoes, chopped.
1 tbsp tomato puree
salt and pepper seasoning
1 fresh green chilli, chopped (optional).

 Herbs & Spices
6-8 tsp Jalfrezi Mix
2 tsp Garam Masala

Cooking Instructions
Mix the lemon juice and the jalfrezi curry powder in a large bowl. Add the chopped lamb and stir to coat well. Leave to marinate for at least 1 hour, but overnight
if possible.

In a large heavy based pan, heat the oil over a medium heat. Add the onions and fry until transparent. Add the garlic and continue to cook for a further 2
minutes. Turn up the heat and add the lamb. Cook to brown on all sides. Add the tomato puree and cook for 2 minutes. Add the tomatoes and peppers. Stir
well, then turn down the heat and allow the lamb and tomatoes to cook covered for 30 minutes. Stir frequently. Don't allow the lamb to catch on the bottom of
the pan - add a little water if necessary. Once the lamb is cooked and the tomatoes have broken down, add the garam masala and the chopped green chilli if
using. Season with salt and pepper and cook for a further 3-4 minutes before serving.
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