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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Al Fresco
Submitted By:Denise Whiteley

Recipe Title:Curried Lamb Pie
Ingredients:Lamb

Vegetable oil
2¼ lb diced lean lamb
2 onions peeled and finely chopped
4 garlic cloves peeled and finely chopped
1 tsp fresh grated ginger
2 tsp ground coriander
1 tsp cumin
¼ tsp chilli flakes
1 tin tomatoes
seasalt and black pepper
4 tbsp fresh coriander

Mash
2½ lb potatoes (King Edward or similar)
5 oz diced butter
3 tbsp milk
½ tsp turmeric  

All recipes have been submitted by members of the public.
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or the ownership of these recipes.
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 Method:Pre-heat oven to 150°C / gas mark 2

Heat 2 tbsp oil in a large casserole or pot over a medium �– high heat, and 
sear the lamb, a little at a time, removing and setting aside and adding 
more oil as and when.

In the same pan fry onions for 5 minutes until soft and coloured adding 
garlic and ginger at the end.   

Stir in the spices, return lamb to the pot and add tomatoes, 150ml of water 
and salt.  Bring to the boil, and then put the lid on and cook in the oven for 
1½ hours until the lamb is tender.

Taste for seasoning and stir in the coriander.

Half-way through cooking  the lamb, peel and cut up potatoes and cook in 
salted water until tender �– about 20 minutes.

Drain the potatoes, mash, add butter, milk, turmeric and plenty of 
seasoning.

Turn the oven up to 200°C / gas mark 6.  Transfer the lamb to an 
ovenproof dish.  Smooth the mash over the lamb making �‘waves�’ with a 
fork.

Dot the pie with butter and bake for 35 minutes.

Serve with mango chutney

Notes:
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