DESHI MIX
BY SALINA PARVIN

f you are a fan of
Bangladeshi food, you
should be aware that &
vast range of spices
are used to prepare
every dish. From cumin
O ginger to turmeric,
every element gives
out a special aroma
and flavour. Without
FRESH spices, food
would never ever be
quintessential to our
taste buds. Griled beef
(O aromatc biriyan, |
there are no spices, No
one wants a plecel
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GRILLED BEEF HEART KEBABS

This is a great example of nose-to-tail
eating. Beef heart is a working muscle, and
like any good steak, needs fast cooking
over high heat to remain tender. Beef heart
kebabs might seem like a recipe for the
adventurous, but they are absolutely deli-
cious and not offaly as one might expect,
but lean and satisfyingly rich.

Ingredients

500qg beef heart, trimmed and cut into
small cubes

1 tsp cumin seeds

6 cloves toasted garlic, peeled, roughly
chopped

1 inch fresh ginger, chopped

1 tsp dried oregano

2 large red or green chilies, finely chopped
1 tbsp tomato purée

1 tbsp tabasco sauce

100ml apple cider vinegar

Fried potatoes and coriander for serving
10 wooden skewers, soaked in cold water
for 30 minutes

1 tsp FRESH Chilli Powder

Method

Marinate the meat at least 30 minutes
before you cook it. To make the marinade,
pound the ingredients in a pestle and
mortar, start by grinding the dry ingredi-
ents (cumin, salt and oregano) to a powder.
Next add the chilli, garlic, ginger, and
FRESH Chilli Powder and grind to a paste,
then add the tomato purée, tabasco and
vinegar. Stir and mix well. Cover the meat
in the marinade and mix thoroughly. Once
marinated, skewer the meat, and cook the
kebabs on a very hot BBQ grill for 3 min-
utes on each side or until tender. Serve
with fried potatoes and coriander.

KEEMA KALEJI

Keema kaleji is a rich curry dish prepared
with two basic ingredients, Keema which is
minced meat and kaleji which is the liver
part of the meat. This dish can be served
for parties and small gatherings and with a
different taste. Ideally, you may accompany
it with naan or paratha.

Ingredients

Y2kg lamb liver, cleaned and cut into cubes
Y2kg minced lamb

1 tbsp ginger-garlic paste

2 tsp FRESH Chilli Powder

%2 tsp FRESH Turmeric Powder

1 tsp cumin seeds

3 large onions, sliced

2 medium tomatoes, chopped

Y2 tsp garam masala powder

4 green chillies, chopped

1 tsp lemon wedges

6 tbsp oil

Salt to taste

Method

Heat 2 tablespoons of oil in a pan, and add
the green chillies and saute for half a min-
ute. Add the lamb liver and salt and saute
over high heat for 5-6 minutes, stirring
continuously. Remove from the pan and
set aside. Heat the remaining oil in a thick
bottomed pan, add the cumin seeds and
when they begin to change colour, add the
onions and fry till golden brown. Add the
ginger-garlic paste and saute for one min-
ute. Add the tomatoes and salt, cover and
cook for 3-4 minutes over low heat. Add

FRESH chilli powder, FRESH turmeric
powder, and coriander powder and con-
tinue to cook for another minute. Add the
minced mutton, saute for few minutes and
stir in a cup of water. Cover and cook over
medium heat for 10 minutes. Add the
cooked liver and garam masala powder,
cook for 5 minutes. When it is done, garnish
with coriander leaves and lemon wedges.

MUTTON DUMPUKHT

Dumpukht is a famous dish of Iran, and also
known as an Indian and Pakistani dish.
Dumpukht was made popular in India by
the Mughals, starting around the 16th
century. This mutton recipe follows the
ancient method of cooking the curry over
very low heat, sealing the vessel on all the
sides. This authentic style of cooking the
meat on low heat makes the mutton tender
and helps the spices to penetrate into the
meat better, which in turn increases the
flavour of the dish. Mutton Dumpukht is
prepared with a blend of some very fragrant
spices and herbs. This spicy and mouth-
watering delight is simply irresistible.
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Ingredients

1kg mutton, cut into pieces

3 onions, finely chopped

7 garlic cloves, chopped

1 inch ginger, chopped

4 green cardamoms

7 black peppercorns, 4 cloves

1 tsp cumin seeds

1 black cardamom

1 cup curd

4 green chillies

1 tbsp FRESH chilli powder

Y2 cup mint leaves, chopped

%2 cup coriander leaves, chopped

1 cup wheat flour

3 tbsp soyabean oil

Salt to taste

Method

Clean and wash the mutton pieces. Grind
mint, coriander, green cardamom, black
peppercorns, cloves, cumin seeds, black
cardamom with about 2 tablespoons of
water into a paste in a mixer. Marinate the
mutton with this spice paste and yoghurt,
and keep aside for 2 hours. Heat soyabean
oil in a deep-bottom pan and add onions
and fry for about 5-6 minutes on medium
flame. Then add ginger, garlic, green chil-
lies, FRESH Chilli powder and fry for
another 2 minutes. Now add the marinated
mutton, sprinkle salt and cook for about 7-
8 minutes. When the oil starts separating
from the mutton, add one cup of water and
mix well. Cover the pan with a lid and
reduce the flame. Knead semi soft dough
of the wheat flour with water and seal the
top of the pan with it. Let it cook on very
low heat for 30-35 minutes. Once done,
switch off the flame and keep it covered for
about 10 minutes before serving. Enjoy this
special dish with rice or naan.

Food prepared by Salina Parvin
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