
L i f e s t y l e  |   Fo o d Friday, March 2, 2018

Friday 27

Ingredients 
8 whole cloves
1 to 2 dried hot red chilies
1/2 teaspoon black peppercorns
8 cardamom pods
2 teaspoons cumin seeds
1 tablespoon unsweetened, dried, shredded coconut
3 tablespoons coarsely chopped blanched almonds
1 1/2 tablespoons coriander seeds (1 tablespoon plus 1/2 tea-
spoon ground)
1/3 nutmeg (scant 1 teaspoon ground)
1 (1/2-inch) piece of mace (1/2 teaspoon ground)
6 garlic cloves, peeled and coarsely chopped
1 (1-inch) cube fresh ginger, peeled and coarsely chopped
1/2 teaspoon ground turmeric
6 tablespoons vegetable oil
2 pounds boneless meat from shoulder of lamb, cut into 1-inch
cubes, see note
2 medium onions, peeled and finely minced
3 tablespoons plain yogurt
1/2 cup canned tomato sauce
1 1/2 teaspoons salt

Preparation
Combine the cloves, chilies, peppercorns, cardamom pods,

cumin seeds, coconut, almonds, coriander seeds, nutmeg and
mace in a heavy skillet over medium heat (if using ground co-
riander, nutmeg or mace, leave those spices out). Stir until all the
spices are lightly toasted, about 5 minutes (at this point, add the
ground coriander, nutmeg or mace and stir for a few more sec-
onds). Let spices cool a bit in a separate bowl, then grind finely
in a spice grinder, blender or with a mortar and pestle. Set aside.

Put the garlic, ginger, turmeric and 1/2 cup water into a
blender and blend until smooth. Heat the oil in a wide, heavy pot
over fairly high heat. When hot, put in 7 or 8 pieces of meat at a
time to brown. When each batch is brown on all sides, remove
with a slotted spoon and place in a bowl. Continue to brown all
the meat this way and set aside. Put the onions into the same pot
and cook over high heat, stirring and scraping up the juices for
about 5 minutes, or until they turn dark in spots. Then lower the
heat to medium and add the paste from the blender, as well as
the ground spices. Stir-fry for 5 minutes, gradually adding the
yogurt as you do so, 1 tablespoon at a time. Add the tomato
sauce and 1/2 cup water. Bring to a boil. Cover, lower heat and
simmer gently for 15 minutes. Add the meat and all accumulated
juices to the sauce. Add the salt and stir. Bring to a boil, cover,
lower heat and simmer gently for 1 hour. Stir a few times as it
cooks. Makes 4 to 6 servings.

The next dish was similar in tone, but utterly different - which is the joy of
Indian cooking. As with the lamb dish, Chicken With Dried Fruit is a stew
(technically, it’s a braise) cooked with an abundance of spice. Actually, many

of the spices are even the same. But the amounts that are used, and the way they
are prepared, results in a manifestly different experience. This dish takes its cues
from its use of yogurt and cilantro, which form the structure on which the other
ingredients are hung. The other spices, though notable, take a culinary back seat.
If there is a problem with Chicken With Dried Fruit, it is that it is ridiculously oily.
I skimmed off nearly all of the oil, even though it was highly flavored, just for the
sake of health. It didn’t seem to detract from the dish at all.

Many Indian foods use a lot of oil, but the next one I made, Shrimp Curry, is
made with no oil at all. This is a simple dish, and the quickest of all the ones I
made, but its flavor is no less robust. The secret is a selection of spices that are
simmered together with water until they are a bit concentrated, and then they
are cooled down with coconut milk (I said it is made without oil; I did not say it
is made without fat). A bit of tamarind paste would give it a sweet and tangy bite,
but I didn’t use tamarind paste because I wanted to make dishes using nothing

but ingredients you can find at a reasonably well-stocked grocery store. In place
of the tamarind paste, I added honey and lemon. It’s not as good or as fruity as
the tamarind would be, but once the shrimp start simmering in the curry, you just
know that it is going to be spectacular. 

Last, I made a side dish that is an excellent way to recuperate while eating
a spicy entree. Raita is a dish of yogurt that has been mixed with tomatoes,
cucumbers, lemon juice and the like. In the variation I made, Roasted Eggplant
Raita, the most notable flavor comes from roasted eggplant. But there is more
to it than that, of course. The raita is boosted with cumin, scallions, ginger,
ground coriander, cilantro and even, if you want it, a jalapeÒo. As with all In-
dian food, it is a perfect mixture of spices. One taste, and you’re going to
want to finish the entire bowl.

Recipes are adapted from 
“Madhur Jaffrey’s Spice Kitchen,” by Madhur Jaffrey.

The joy of Indian cooking

Lamb in Almond Sauce


