
MASTERCHEF  
 

Lamb Rezala, served with Crushed New Potatoes, Smoked Aubergine Purée, Green Beans and 
Gooseberry Chutney 

 
RECIPE FROM SAIRA HAMILTON 

 

 
 

Serves 4 

Prep time: 1 hour 
Cooking time: 2 hours 

 
Ingredients  
 
Lamb Rezala 
1kg large lamb bones 
2 large onions, peeled and finely chopped 
Vegetable Oil 
1tbsp garlic paste 
1tbsp ginger paste  
1tbsp tamarind paste 
1tbsp light brown sugar 
5 large red chilies, deseeded and finely chopped  
½ heaped tsp turmeric 
2tsp ground cumin 
2tsp ground coriander 
1tsp hot chili powder 
1tsp paprika 
1 tsp garam masala  
1tsp salt 
1.5 tbsp Ghee 
7 cardamom pods 
3 bay leaves  
10 sticks of cassia bark 
4 lamb loins 



Salt & pepper 
 
Smoked Aubergine Puree 
1 large aubergine 
1 banana shallot, finely chopped 
1 red chilies, finely chopped and deseeded  
2 tsp Cumin 
1 tsp turmeric 
1 tsp salt 
Salt pepper 
 
Crushed new potatoes 
500g baby new potatoes 
1 tsp mustard seeds  
2 spring onions, finely sliced  
25g unsalted butter  
Salt 
2 green chilies, finely diced 
Fresh coriander leaves, finely chopped 
1tsp of chaat masala 
1tbsp cold-pressed rapeseed oil  
 
Gooseberry chutney 
100g gooseberries 
1 shallot, finely chopped 
2 cloves garlic, finely sliced  
1tbsp Panchporan 
1tbsp white wine vinegar 
1tsp sugar 
1tsp salt 
 
Green beans 
300g fine green beans 
2 tbsp vegetable oil 
2 cloves garlic, finely sliced 
1 tbsp mustard seeds 
1 tsp table salt 
 
Method  
Preheat an oven to 180C 
Lamb Rezala 

1) Pan fry the lamb bones in a large pan in a little oil for 15 minutes until browned, remove and 
set aside. 

2) In the same pan add a little veg oil and fry off the onion until bronzed and softened. Add the 
garlic and ginger paste with the chopped red chillies. 

3) After 2 minutes of cooking add in the spices. Stir well and cook for a few more minutes.  
Then add in the about 250ml water and cook down until most of the water has evaporated. 
Add in the browned lamb bones, top with enough water to cover. Allow to gently simmer for 
at least an hour. 

4) Remove the bones and blitz the sauce with a hand blender. Pass through a sieve and set 
aside. 



5) In another large saucepan, melt some ghee and add in the cardamom pods, bay leaves and 
sticks of cassia bark. 

6) Add in the sieved sauce and reduce until a sauce-like consistency is achieved. Taste, and 
adjust seasoning if required. If necessary let down with some water.  

7) Season the lamb loins and sear in a hot frying pan until browned, set aside on baking tray.  
8) Before serving finish the lamb in the oven for 4-6 minutes depending on the thickness of the 

loin. 
 
Smoked aubergine puree 

1) Puncture the aubergine with a skewer several times. 
2) Hold over an open flame with tongs on each side until the skin is slightly blackened.  
3) Then transfer to the oven for an hour until completely soft and cooked through. Set aside 

and allow to cool for 30 minutes. 
4) In a frying pan, shallots, red chillies, cumin, turmeric and salt. Cook on a low heat until the 

shallots are soft.  
5) Split the aubergine in half and scoop out all the insides into a blender. Add the shallot mix 

and process until smooth. 
6) Taste, and adjust seasoning as necessary. 

 
Crushed new potatoes 

1. Boil the potatoes in their skins in well salted water until cooked, set aside. 
2. Heat some butter in a pan, add 1 tbsp mustard seeds and 3-4 finely sliced spring onions and 

remove from the heat. 
3. Mix the potatoes in the spiced butter. 
4. To serve, tip the potatoes in a bowl and season with sea salt, finely diced green chillies, big 

handful of finely chopped fresh coriander leaves and the chaat masala. Then use a fork to 
crush the potatoes lightly. Before serving drizzle with cold-pressed rapeseed oil. 

 
Gooseberry chutney 

1) Fry the shallots and garlic in veg oil until quite brown. Add in the pickling spices and fry until 
they start to crackle.  

2) Add in the gooseberries with the white wine vinegar, sugar and salt. 
3) Combine gently so as not to break the berries. Once soft, but retaining their shape, remove 

from the heat, cover and leave to infuse.  
 
Green beans 

1) Steam the green beans in a steamer for4- 5 minutes and then put immediately into iced 
water. 

2) In a frying pan, gently fry the garlic for a minute, add in and fry the mustard seeds until they 
start to crackle. 

3) To serve add the beans to the oil and coat well. 
 
To Serve 

1. Slice the lamb loins and serve with the sauce, puree, chutney and potatoes. 
 

 


