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MEALS OF MEMORY
BY SYEDA NAFISA AHMAD

ACHARI GOSHT

Ingredients

800g mutton/lamb

4 onions

2 one-inch gingers

8 garlic cloves

Y2 coriander leaves

8 whole red chillies

1 tsp mustard seeds

5 tsp fenugreek seeds

Y2 tsp cumin seeds

1 tsp fennel seeds

1 tsp nigella seeds

5 cloves

%2 cup mustard oil

1 tsp turmeric powder

1 tsp red chilli powder

Salt to taste

2 tbsp lemon juice

Method

Roast red chillies, mustard seeds,
fenugreek seeds, cumin seeds, fennel
seeds, onion seeds, and cloves separately,
and grind together coarsely. Heat mustard
oil in a thick bottomed pan until it starts
to smoke. Cool and then re-heat oil

and fry onions till brown. Add chopped
ginger-garlic, and mix well. Add coarsely
ground masala powder. Cook for a

minute, while stirring constantly. Add
mutton and cook on high heat till pieces
are light brown. Add turmeric and red
chilli powder and salt, and mix well. Cook
till oil separates. Add two cups of water,
bring to a boil and cover. Cook till mutton
is almost done. Stir in lemon juice. Adjust
seasoning and serve hot. Garnish with
coriander leaves.

KASHMIRI ROGAN JOSH
Ingredients

800g lamb/mutton

4 tbsp ghee

1Ya asafoetida

2 cinnamon

6-8 cloves

Feasting on lamb

5-6 black pepper corn

4 large cardamom

2 tbsp Kashmiri red chilli powder

2 tbsp fennel powder

1 tbsp ginger powder

1 tbsp coriander powder

1 cup yoghurt

Method

Cut the lamb/mutton into medium sized
pieces. Heat the oil in a thick bottomed
pan. Add asafoetida, cinnamon stick, cloves,
black pepper corn, and large cardamoms.
Sauté for half a minute. Add lamb pieces
and cook on medium flame, stirring
constantly till the meat gets a nice reddish-
brown colour.

Sprinkle a little water and repeat cooking
of the meat for 12-15 minutes on low flame.
Add red chilli powder, fennel powder,
ginger powder, coriander powder, and
salt. Add beaten yoghurt and two cups
of water. Cook covered till meat is tender.
Stir occasionally. Serve with steaming hot
boiled rice.

MASALEDAR LAMB CHOP
Ingredients

12-15 lamb chops

2 onions

2 one-inch gingers

6-8 garlic cloves

2 one-inch raw papayas

1 cup yoghurt

1 tbsp coriander seeds

12 tsp cumin seeds

4-6 cloves

2 black cardamoms

1 blade of mace

10-12 pepper corn

2 red chillies

Salt to taste

Ya cup oil

1% Kashmiri red chilli powder

Method
Tie yoghurt in a Muslin cloth and hang it
for half an hour to drain out the whey. Dry
roast cumin and coriander seeds, cloves,
black cardamoms, mace, pepper corn,
and red chillies. Cool and then into make
powder. Transfer the hung yoghurt to a
bowl and mix in raw papaya paste and
salt. Marinate lamb chops in this yoghurt
mixture for about 2 hours. Heat oil in a
pan, add chopped onions, and sauté for
3-4 minutes, or until it turns light golden
brown.

Add ginger, garlic paste, and stir-fry
briefly. Mix in prepared spice powder
and Kashmiri red chilli powder, and cook
on medium heat for 2-3 minutes. Add
marinated lamb chops along with the
marinade and one cup of water and bring
it to boil.

Reduce heat, cover and cook for
15-20 minutes, or till mutton chops are
completely cooked. Ensure that the gravy
is thick. Add fresh cream on the top before
serving, if desired.

KOLHAPURI SUKKA MUTTON
Ingredients

Tkg mutton leg, or shoulder

100g dry coconut

5 medium sized onions

12 inch ginger

15 garlic cloves

4 medium tomatoes

3 tbsp oil (to deep fry)

Salt to taste

Y2 tsp turmeric powder

2 tsp red chilli powder

4 tsp green cardamom powder

1 tsp garam masala powder

Method

Cut the mutton into one and half inch
pieces. Grate coconut and dry roast on a

hot tava until light golden brown. Heat
sufficient oil in a frying pan, and deep fry
sliced onions till golden brown. Drain onto
an absorbent paper and cool.

Grind fried onions and roasted coconut
with a little warm water to a fine paste.
Rub salt and turmeric powder on mutton
pieces. Pressure cook with two and half
cups of water or boil with sufficient water
till mutton is almost cooked.

Heat 3 tablespoon of oil in a thick-
bottomed pan. Add chopped onions and
cook till golden brown. Stir in ginger-garlic
paste. Add chopped tomatoes and cook
for 5 minutes. Add red chilli powder and
coconut and onion paste. Cook on high
heat till oil separates.

Add boiled mutton and salt and stir
constantly and cook for 10 minutes till the
consistency of the gravy is thick and mutton
pieces are well coated with masala.

Sprinkle green cardamom powder and
garam masala powder and serve hot.

SHAHI MUTTON KORMA
Ingredients

500g boneless mutton

2 onions

1 one-inch ginger

7-8 garlic cloves

Y2 cup yoghurt

4 tbsp ghee

Ya cup cashew nuts

4-5 green cardamoms

2 one-inch cinnamon sticks
Y% blade of mace

4-5 cloves

Ya tsp nutmeg powder

1 tsp garam masala powder
1 tbsp coriander powder
1% tsp red chilli powder

¥4 cup fresh cream

Salt to taste



