
Lamb Rogan Josh
Ingredients          Quantity

For the Onion Paste 

Garlic (chopped)                      6 cloves

Onion (chopped)             2 large

Fresh ginger (peeled, chopped)   1 tbsp

Tomato purée                           1 tbsp

For the Gravy 

Lamb (cut into bite size pieces)    1 kg

Ghee     2 tbsp

Vegetable oil                                   2 tbsp

Cardamom pod (crushed)              8-10 pieces

Bay leaf                                             2 pieces

Cinnamon stick                                1 inch

Kashmiri chili                                  1-2 tsp

Ground cinnamon                          1 tsp

Ground cumin                                 2 tsp

Ground coriander                           2 tsp

Garam masala                               1 tsp

Yoghurt       3 tbsp

Salt     1 tsp 

Water        3 cups

Method of Cooking            

1. In a food processor, blend together - onions, garlic, ginger 

and the tomato purée.

2. In a medium sauce pan, heat ghee & oil and add 

cardamom pods, bay leaf and cinnamon stick. To this add 

lamb pieces and sear until the lamb is well browned all over.

3. Stir the onion paste in to the browned lamb, cook until 

dry and browned. Note - the oil will start to ooze out of 

the mixture when it is browned.

4. Add the garam masala, Kashmiri chili, cinnamon, cumin, 

coriander, salt and yoghurt, and cook for a minute.

5. Add water and simmer for 1 and a half hours until the 

meat is soft and tender, keep covered for aromas to 

hold (stir occasionally).

6. Serve hot.



Spiced Grilled Lamb Chops

Ingredients          Quantity

For the Lamb Chops 

Lamb chops                                         8 pieces

Olive oil (extra for the lamb)             4 tbsp

Sea salt                                                 as required

Freshly ground black pepper             1 tsp

Chili (dried, finely sliced)                    1 piece

Thyme (fresh)                                      1 tsp

For the Potatoes 

Potatoes (baby)                                   500 gm

Coriander seeds                                    2 tsp

Ground cinnamon                               1/2 tsp

Olive oil                                                 2 tbsp

Black pepper (crushed)                      1 tsp

For the Sauce 

Garlic (minced)                                     2 cloves

Rosemary    2 tbsp

Lemon (juice)                                       2 tbsp

Chicken stock                                       1 cup

Butter     1 tbsp

Method of Cooking            

1. Preheat the oven to 200°C/400°F.

2. Drizzle the lamb cutlets with olive oil and sprinkle a 

pinch of salt, black pepper, chili and thyme over it. Give 

the cutlets a good rub to massage in the flavors and set 

side. (wear gloves to avoid contact with the chili). Cling 

wrap and chill.

3. Cut baby potatoes in chunks (half or quartered).

4. In a roasting tray place the baby potatoes and sprinkle 

crushed coriander seeds, cinnamon, salt and crushed 

pepper. Drizzle over with olive oil and toss to coat the 

potatoes and then roast for 20 minutes at 200˚C. Take 

out of the oven and set aside.

5. While the potatoes are roasting, in a grill pan on high 

heat, grill the lamb for 4 minutes, turn the lamb over, grill 

again for 3-4 more minutes on the other side and once 

done, set aside.

6. Drain any extra oil/fat and using the same grill pan, 

add garlic, rosemary, lemon juice, stock and deglaze 

the pan over high heat while stirring and scraping the 

brown bit o� the pan.

7. Take the sauce o� the heat, strain the sauce and 

whisk in the butter until combined.

8. Serve the sauce on the side or pour over the chops 

with the roasted potatoes.



Lamb Tagine
Ingredients             Quantity

For the lamb

Lamb shoulder (trimmed, chunks)       1 kg

Cayenne pepper                                       1/4 tsp 

Ground black pepper                                 2 tsp

Paprika     1½ tbsp

Ground ginger                                          1½ tbsp 

Turmeric       1 tbsp 

Ground cinnamon   2 tsp

(half the amount of spice mix is used for the lamb and the other 

half for the gravy)

For the gravy 

Onions (grated)                                          2 large 

Olive oil                                                       3 tbsp

Garlic (crushed)                                         3 cloves 

Tomato juice (puree)                          570 ml

Canned peeled tomatoes (chopped) 2 cans

Apricots (dried, cut in half)                     1/2 cup

Sultanas/ raisins                                         3 tbsp

Flaked almonds    3/4 cup

Sa�ron (soaked in hot water)                 1 tsp

Lamb stock                                                 3 cups

Honey        1 tbsp

Coriander (chopped)                                2 tbsp

Parsley (chopped)                                     2 tbsp

Salt     as required

Method of Cooking            

1. In a bowl add salt, cayenne, black pepper, paprika, 

ginger, turmeric, cinnamon and mix to combine.  

2. Place the lamb in a large bowl and toss it with half 

of the spice mix. Cover and leave overnight in the fridge.

3. Preheat the oven to 150˚C.

4. In a sauce pan on medium heat, add 2 tbsp of olive oil. 

Add grated onion and the other half of the spice mix, 

lower heat and cook for 10 minutes until onions are soft. 

To this, add crushed garlic and cook for 3 minutes.

5. In a separate frying pan, heat the remaining oil and 

brown the cubes of lamb on all sides, then add the 

browned meat to sauce pan.

6. De-glaze the sauté pan with ¼ pint of tomato juice 

and add these juices to the sauce pan.

7. Add the remaining tomato juice, chopped tomatoes, 

apricots, raisins/sultanas, flaked almonds, sa�ron, 

lamb stock and honey to the casserole. 

8. Bring to the boil, cover with a fitted lid, place in the 

oven and cook for 2-2½ hours or until the meat is 

meltingly tender.

9. Place the lamb in a Tagine or large serving dish, 

sprinkle the chopped herbs over it and serve.



Pan Fried Lamb Loin 
with Herb Butter

Ingredients          Quantity

Fillet of loin                                      1 piece

Salt            as required

Crushed Black pepper                    as required

Thyme (fresh)                                   4 sprigs

Garlic (minced)                                 4 cloves

Butter            4 tbsp

Vegetable oil                                     1 tbsp

For the Herb Butter

Unsalted butter (softened)             150 g

Parsley (finely chopped)                 1 tbsp

Chives (finely chopped)                  1 tbsp

Mint (finely chopped)                     1 tbsp

Lemon (juice)                                  2 tsp

Garlic (minced)                                 1 small clove

For cherry tomatoes 

Cherry tomato                                   as required

Vegetable oil                                      to drizzle

Salt & pepper                                     as required

Garlic (minced)                                   1 clove

Thyme           1 sprig

Method of Cooking            

1. In a bowl, add all the ingredients for the herbed butter 

and mix well.

2. Place the herb butter inside a piping bag with a star 

nozzle and pipe the butter in knobs on a flat plate then 

put it inside the fridge to chill and set.

3. Season the lamb loin with salt & pepper then rub in 

the garlic. In a sauté pan on medium to high heat, add 

butter with vegetable oil, then place the loin and sear 

it on all sides. 

4. Once caramelized, add the thyme springs.

5. Tilt the pan and spoon the melted fat over the fillet 

and baste it for around 5-6 minutes. 

6. Leave it to cook for another 2 minutes on medium heat. 

7. Once done take the meat out of the pan and rest it 

for around 10 minutes before slicing.

8. In the same sauté pan, using the same oil, add garlic 

and cook for 30 seconds. Add the tomatoes, thyme, 

salt and pepper. Reduce the heat to low and cook tossing 

occasionally, until the tomatoes begin to soften from their 

firm round shape. Take o� heat.

9. Serve the sliced lamb pieces with herbed butter on 

top and sautéed cherry tomatoes.



Roast Leg of Lamb
Ingredients              Quantity

For Leg of Lamb 

Bone-in leg of lamb (aitchbone removed)       2-2.5 kg

Sea salt                                                            2 tbsp

Freshly ground pepper                                    2 tsp

Garlic (minced)                                            6 cloves

Fresh rosemary leaves (chopped)                  3 tbsp

Dijon mustard                                               2 tbsp

Olive oil                                                           2 tbsp

Chicken stock                                              3 cups

For Mint Sauce 

Mint leaves (fresh, finely chopped)                 1 cup

Sugar     2 tbsp

Vinegar     1 tbsp

Water (warm)                                           1/4  cup

Method of Cooking            

1. Trim one and a half inches of flesh from the shank bone 

with a sharp knife.

2. Make incisions 1 inch long and half inch deep all over the leg.

3. Stir together salt, pepper, garlic, rosemary, mustard, and 

oil in a small bowl until it forms a wet paste. Rub evenly over 

lamb, working it into the incisions. 

4. Truss the leg of lamb and marinate in the fridge for about 

30 minutes. 

5. Preheat oven to 170˚C degrees.

6. Boil the water with vinegar and sugar until the sugar 

fully dissolves. Let the sugar syrup cool completely and 

keep aside.

7. Transfer the lamb, fat side up, to a large roasting pan 

fitted with a rack, and adds chicken stock in the bottom 

of the roasting tray. Roast the lamb for  50 to 60 minutes 

until tender. 

8. In a food processor put in the mint and the sugar syrup 

and then blend for almost a minute. After done, keep it in 

the fridge to chill.

9. Remove lamb from oven, leave to rest on the rack for 

15 minutes. Transfer the lamb to a platter or carving 

board; carve.

10. Serve with mint sauce.

Note: The time of cooking will depend upon the size of the leg of lamb. 

An average leg of lamb will weigh from 1.5 Kg to 2.5 kg. Allow for 30 

minutes of cooking time per 1 kg at 170˚C.


