INGREDIENTS

t Frenched Lamb Gutlets Pinch cardeamom

Y tsp ground cumin Pinch chilli powrder

1 sp ol Y tsp cinnamon

b tsp vegetahle oil 3 whole cloves

Y oup slivered almonds b tsp vegetable oil

1 broven onion Y cup slivered almonds

1 clove garlic % oup Basmat rice, rinsed
1 Esp fresh ginger, grated 1 cup chicken stock

Y cup currants Y oup coconut milk

2Ths fresh coriander, chopped

METHOD

1. Rub cumin and ofl into cutlets and set aside.

). Gook almonds in 2 teaspoons of oil i frypan for 5 minutes, or wntil golden. Remove and
drain on absorbent paper.

0. Add 3 teaspoons of oil and cook onfon and garlic for 5 minutes over medium heat. Add
ginger, cardamon, cinnamon, cloves and chill poveder and cook for another minute.

Y Addrice and stir o ensure Tt 1S coated with oil. Add stock and coconut milk and hring o
the hotl. Reduce heat and stmmer for 15 minutes, or un€il all liquid has been absorhed. Stir
ourrants and corfander through rice.

5. Heat a small frgpan and add %2 tsp ofl, add cutlets and fry for 2-3 miutes each side

until medium rare

6. Timbale the rice and serve cutlets standing

extra corfonder.

Serves 2




