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Mutton Curry Recipe 
Ingredients

125g butter and 125ml vegetable oil

4 onions finely chopped
1 bulb (10) cloves garlic crushed
4 inch ginger crushed

4-5 green chillis finely chopped (or 10 if you like it hot !)
1 tsp chilli powder
4 tsp ground coriander
1/4 tsp turmeric
1 stick cinnamon*

4 – 6 cloves*

4 black cardamom*


6 - 8 chopped fresh tomatoes

1 tsp salt
1kg mutton  - cut into small 1” pieces.
Fresh chopped coriander (handful) 

  

Method

Add butter and oil to a large pan and put over a medium heat. Start frying onions slowly,  add ginger, garlic and green chillis, add chilli powder, turmeric, ground coriander. If using optional spices add now and fry for a couple of minutes. 
Add the raw mutton and fry over a high heat until the meat is sealed and brown. Now add tomatoes and salt and a cup of water and leave to simmer until the meat is cooked and no water is left.  Keep checking to see if more water is needed.  This may take a couple of hours.  Once all the water has evaporated, turn up the heat and fry the meat until the curry it’s a rich brown colour and the oil rises to the top. Stir in fresh coriander before serving.
*All optional, but add for a deeper, richer taste e.g if cooking with lamb on the bone 
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