Kheema do Pyaza

1 lbs onions

4 TBS oil

1 inch piece of fresh ginger root, chopped

1 garlic clove finely chopped

2 fresh green chiles, finely chopped

1 tsp turmeric

1 tsp ground coriander seeds

1 tsp ground cumin seeds

3 cups ground lamb or ground beef for us ‘Mericans

5/8 cup plain yogurt

1 8 oz can tomatoes

salt

Chop: 12 oz of the onions finely; thinly slice the rest

Measure: 2 TBS of the oil into a pan, add the chopped onions and cook until golden.  Add the ginger, garlic, chiles, and spices and fry for 2 mins.  Add the ground lamb and cook, stirring to break up, until well browned.

Stir: in the yogurt, spoon by spoon, until it is absorbed, then add the tomatoes with their juice and salt to taste.  Bring to the boil, stir well, cover and simmer for 20 mins or until the meat is cooked. 

Heat the remaining oil while the lamb is cooking and fry the sliced onions until brown and crisp.  Transfer the meat mixture to a warmed serving dish and sprinkle with the fried onion.

Serves 4

Prep time 30 mins

Cook time 30-40 mins.

John’s substitutions. 

My way only takes 20 mins total to make.  Blow off the fried onion garnish thing.  Use Stoneyfield farms organic vanilla yogurt and use a full cup.  Use more coriander, garlic and cumin than they call for.  I usually sub some ground red pepper or cayenne instead of the fresh green chiles and toss in a bit of paprika for good measure.  I’ve never used the lamb, and have just used 85% lean ground beef.  I cook the meat over medium heat just until it starts to turn brown and gives up it’s fat.  Then I turn off and strain off the excess fat and cook the onions.  When onions are done, add the meat, tomatoes and yogurt and cook until you think it’s ready.  Probably about 5 to 10 mins.  It’s really quick and easy and tastes awesome with some good fresh pita from Amirs!

Enjoy

