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Green Lamb Shoulder Pilau
(Serves 4)

ngredients

Half Lamdb shouloer (cut tnto chunks)
1 large onlown, chopped finely

1 tablespoon cumin seeds

1 teaspoon garome masala

2 tablespoons extra virgin olive oil

1 tablespoon butter

1 tsp malt vinegar

1 tsp garlic powder / granules

1 tsp glnger powder

1 top salt

2 greew chillies, cut in half (optional)
1 small bunch coriander, chopped finely plus a hanoful for garnish
1 teaspoon cumiin powoler

1 tablespoon tomato purée

2 cups basmati rice, washed § soaked
= tablespoons fried onlons, for garnish

Method
i a large saucepan, add the onlons, cumin seeds, garam wmasala, oil § butter. Stir

well and cook on a high heat, wntil the onlons ave goloen brown.

Tuirn the heat down and add the Lando shoulder, vinegar, garlic, ginger § salt. Keeplng
the heat Low, add a lid and Leave to cook for about 60-90 mins, until the Lamb s tender.
Stir every 20mins or so to make sure that theve's enough liquid and the mix doesn't
sticke or bun.

Thew add the green chillies, cortander, cumin § tomato purée. Stir well, cover and Leave
to Lnfuse for about 5-1omins.

Turn the heat back up to high and add = cups of water, and a pinch of salt. Whew the
water stavts to boll, dratn the vice and add to the lamb mix and stir once. Leave
uncovered on o high heat until all the water has been absorbed (don't keep stirring).
Then aold the Lid, turn the heat to the lowest setting andl leave to tnfuse for about 20

MLIAS.

Serve toppeot with frieol onlons, and extra coriander.
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