3#: Maria Gabral

2 onions

7-8 cloves garlic

2 tsp whole peppercorns

I +5P cumin seeds

2 4sp coriander seeds

2 jalapefios (optional)

I +9P Satt

3 cups - Woater

2 ersp oil

I +bsp ginger & garlic Paere
3 Iarge Po+a+oes

2 packs - Lamb guys stew meat
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h a blender add | cup water and | chopped onion,
garlic, Peﬁiercoms, cumin, corionder seeds,
ﬂapeﬁog salt. Blend o a smooth Pa5+e.

ix paste info washed stew meat (add a little
water to blender and wash out remaining paste

ond add to meat) and pressure cook for |5 mins.

h a Iarge pot heat ol and sauté onion until sof+
Add ginger, garlic Pas+e, ond cock for another
2 minutes.
Add potatoes and cook for a few more
minutes.

Once the steam has released on the pressure
cooker remove the meat with all the sauce and
add to the Po+a+oes.

Stirin 2 cups of water and bring to a bol and
then cook on low heat for 10 mins or until
q_oJraJroes are cooked.

urn off heat and let sit for 15 mins before
serving with rice. Serves 4-G People.

Erﬂoy!!!




