
By Jagdish Kaur 

Prep Time: 15 mins 
Cooking Time: 60 mins 

Serves: 6 

Ingredients 

Meatballs 
1 kg minced lamb 
1 tsp chilli flakes 
4 green chillies, finely chopped 
1 tbsp ginger, peeled and grated 
2 med onions, finely chopped 
1½ tsp garam masala 
1 tspn salt 
4 tbsp coriander, chopped 
 
Sauce 
5 tbsp olive oil 
1 tsp cumin seeds 
2 med onions, finely chopped 
6 garlic gloves, crushed 
1 tbsp ginger, peeled and grated 
1 ¼ tsp turmeric 
2 med tomatoes, finely chopped 
4 green chillies, finely sliced 
½ tsp salt 
2 tsp garam masala 
3 cloves 
5 cm cinnamon  
2 bay leaves 
500 g mushrooms, chopped 
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1. To make the meatballs put all the ingredients in a bowl and mix together. Form into 
meatballs about 4cm diameter and set aside. 

2. For the sauce, heat the oil in a large pan over a medium heat. When hot, add the 
cumin seeds, sizzle for 10 seconds and add the onions. Stir for 8 minutes, or until 
browned slightly. Stir in the garlic, ginger. Add a splash of water if it starts to stick. 

3. Add turmeric and stir for 1 minute. Add the tomatoes and stir for 2 mins. Add 
chillies and salt.  

4. Cook for 5 minutes and add the garam masala, cloves, cinnamon and bay leaves. Stir 
for 2 minutes. 

5. When the oil separates, place the meatballs in the pan. Cover and cook over a 
medium heat, shake the pan to stopped the meatballs sticking, but don’t agitate so 
much they break up. Shake the pan again after a further 5 minutes. 

6. Gently rearrange the meatballs in the pan so they call get a chance to sit covered in 
the bubbling sauce. 

7. Pour in 250 ml of water and agitate the pan so the water is mixed in with the sauce. 
8. Continue cooking, uncovered for 25-35 minutes over a low heat. Shake now and 

again. 
9. Finally add the mushrooms and let cook for 5 minutes. Then serve. 
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