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Mango and rose water cooler (1) 
1 shot vodka 
¼ tsp of rose water 
Mango juice and sparkling dry wine or soda to top  
 
Combine and serve in a tall glass with ice or make a jug and garnish with rose petals 
 
Notes on the curry and Rice: The amount of liquid used in the recipes is dependant on your pots and 
heat. . Start with the minimum liquid (indicated by a *) and then add as you need  
 
My spicy Lamb and potato Curry 

Canola oil to fry (has a lower flashpoint than sunflower so the seeds will not burn) 
   
1 bay leaf 
4 green cardamom pods  
1 tsp black mustard seeds 
1 tsp jeera/cumin seeds 
1 tsp fennel seeds 
 
2 onions, peeled and finely chopped 
800-900g small lamb cubes (deboned shoulder) 
2 tsp fresh ginger grated 
2 tsp garlic 
2-4 tsp Durban masala (or substitute with fresh chillies)  
½ tsp cinnamon powder 
½ tsp turmeric powder 
1 TBS coriander powder 
1-2 tsp salt (or to taste)  
1 TBS sugar 
 
1 can chopped tomatoes 
1 TBS tomato paste 
½-3/4 cup water *  
 
4 potatoes cut into small cubes 
1 packet (30g) fresh coriander, chopped 
1 TBS garam masala  
 
1. Heat the oil in a pot, and add 1st lot of ingredients/seeds. Toast lightly 
2. Add the onion. Fry for about 5-7 minutes until slightly browned 
3. Add the lamb and stir-fry for a few minutes, then add the remaining 3rd lot of ingredients 
4. Cook, stirring, for a couple of minutes, till the lamb starts to brown 
5. Add the tomatoes, sugar  and water bring to a boil 
6. Place the lid on the pot and cook for about 1 ½ hours or till tender but still firm ( I find leg cubes 

need longer)   
7. Add potatoes, pop lid back on and cook till potatoes are cooked through but still firm. (30-40 min) 
8. To serve sprinkle over garam masala and  fold in the coriander 
 
COOK’S Notes: if you do not want to add potatoes then leave out the water-as there will be too much 
liquid in the pot and you could always add a bit of water later on. If you only have yellow curry powder, 
omit the turmeric. Stock may be used instead of water just reduce the salt. 
 
 
Baked sweet potato and butternut curry with coconut cream (6 as a main, 10-12 side) 
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¼ cup canola oil 
2 cinnamon sticks 
1 tsp fennel seeds 
1 tsp mustard seeds 
1 tsp jeera seeds 
 
3 large onions quartered and sliced 
 
1 tsp grated ginger 
2 tsp Durban masala 
2 tsp garlic 
2 tsp salt  
 
500g butternut pieces and 500g sweet potato pieces 
1 tin of lentils, drained and rinsed 
Juice of 2 oranges and peel or zest of 1 orange (no pith) 
½ tsp ground cinnamon 
1 tin (400ml) coconut cream 
 
1 bunch coriander, chopped 
 
1. Heat oil and add the first lot of ingredients  
2. Add the onions and cook for about 5-8 minutes, till soft 
3. Add the ginger, garlic, masala and salt and fry for about 5 minutes  
4. Oil a heatproof casserole dish 
5. Layer all the vegetables with the onion, add orange juice and peel/zest, cinnamon, and drizzle over 

the  coconut cream 
6. Cover with foil and bake covered at 200 ˚C for 40 minutes, remove foil and bake for a further 30 

minutes or until browned on top and thickened… 
7. Scatter with coriander   
 
Cook’s notes: A tin of butterbeans (with the juice) can be added to the bottom of the casserole dish. 
 
Pilaff (10-12) 
1 large onion, chopped 
2 TBS oil 
2 cloves 
3 cardomom pods, bruised 
3 cinnamon shards 
½ tsp cumin seeds 
2 cups basmati rice (soaked in water for 15 minutes and rinsed) 
3-4 cups * water with 3 -4 TBS Ina Paarman chicken stock or 1 tsp Nomu chicken Fond 
50g flaked almonds, toasted 
 
1. Fry the onions in the oil with the spices until browned and soft 
2. Add the rice, mix, then pour in the stock and bring to the boil 
3. Turn down the heat to low, pop on the lid and cook for 20-30 minutes 
 
COOK’S notes: make in advance and when cooked, place a dish cloth on the pot and put lid back on for 
up to 60 minutes 
 
 
 
 
 
Mughlai Chicken (8-10) 
¼ cup canola oil 



COOK Bollywood Bombay May 2010 4 

5 cardamom pods, bruised 
2 cinnamon shards 
2 bay leaves 
4 cloves (or use a light sprinkling of ground cloves) 
 
2 large onions, finely chopped 
1tsp ginger 
2 tsp garlic 
1 tsp cumin 
1 tsp ground coriander  
1-2 tsp masala 
1.5kg chicken thigh meat (2 woolies packs of skinned and boned thighs) 
 
¼ cup/ 4 TBS ground almonds 
½ cup to 2 cups* chicken stock (use 1 cup water  to 1 TBS ina paarman chicken stock powder or ½ tsp 
Nomu chicken fond)   
100g sultanas or 2x80ml (1/3 cup size) 
1 cup Greek yoghurt  
1 TBS castor sugar 
1 tsp salt (or more to taste) 
 
1 tsp garam masala 
½ cup double cream 
75g flaked almonds, toasted 
 
1. Slice each chicken thigh into 2 pieces 
2. Heat the oil and add the whole spices till they start to pop 
3. Add the onion, cumin, masala, coriander, ginger and garlic  and cook for about 10 minutes 
4. Add the chicken and stir for a few minutes till starting to brown all over 
5. Add the stock, almonds and sultanas and yoghurt and bring to the boil 
6. Add the sugar and salt, pop the lid on and gently cook for 30 minutes, or until the chicken is cooked 

through and tender.  
7. Add the cream, and garam masala and stir through and scatter with the toasted almonds to serve 
 
SENSATIONAL SAMBALS 
 
Cooling cucumber and mint raita  
Combine 1 cup Greek yoghurt, 1 small cucumber deseeded and finely chopped, 3 TBS finely chopped 
mint  and season with salt and pepper. 
 
Hot tomato and chilli sambal 
Combine 1 punnet of small cherry tomatoes halved, 3 TBS chopped coriander , and combine with 1-2 
TBS sweet chilli sauce. For heat add 1 chilli finely chopped or ½ tsp dried chilli flakes. Chopped red or 
white onion or sliced spring onion can be added. 
 
Spiced apple sambal 
Combine 2 peeled, chopped apples with few tablespoons lemon juice, 2 TBS raisins, ½ teaspoon 
ground cumin, 2  chopped spring onion, 60ml walnuts, chopped  and 1 cup Greek yoghurt.  
 
Coconut and Banana Raita 
Drizzle 2 firm diced bananas with 1 TBS lemon juice. Add 1 cup Greek yoghurt,  
2 TBS desiccated coconut and ½ tsp sugar. Stand for 1 hour and allow flavours to develop. 
 
 
Pineapple sambal 
Combine 1 small pineapple, diced, 3 TBS fresh mint, 3 chopped spring onions 1 cup  Greek yoghurt and 
scatter over sunflower seeds. 
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Pomegranate raita 
Combine 1 cup Greek yoghurt with 2 chopped spring onions and ½ cup pomegranate rubies 
 
Fresh mint chutney  
In a food processor combine 1 cup mint leaves, 6 spring onions chopped, ½ tsp chilli, 1 tsp garlic, 2 tsp 
sugar, 1 tsp salt, 1 tsp garam masala, 4 TBS lemon juice and 2 TBS water 
 
Papaya and coconut sambal 
Fry a small finely chopped onion, add 2 tsp brown sugar, 1 tsp cumin, a sprinkle of masala, ½ cup 
desiccated coconut and 2 tsp brown sugar. Fry till crisp and dry and dip wedges of papaya into the mix 
 
Pecan nut pie 
180g plain flour 
2 TBS sugar 
125g unsalted butter , cut into cubes 
1 egg yolk, beaten 
1 TBS cold water 
 
200g pecan nuts, chopped       
70g unsalted butter 
1 TBS plain flour 
1 cup maple syrup 
1/3 cup/80 ml soft brown sugar 
1 tsp vanilla extract                    
4 eggs  
 
To serve:  
250 ml whipped cream with ½ tsp mixed spice folded into the cream (or use cinnamon, nutmeg etc) 
 
1. Process flour, sugar and butter together till mixture resembles coarse breadcrumbs. 
2. Lightly beat egg yolk and cold water and add to flour mixture. 
3. Mix till pastry forms into a ball of dough adding a little more water if absolutely necessary or a little 

extra flour if too wet  
4. Press/roll dough and place in a sprayed flan dish and prick base with a fork. 
5. Refrigerate before using or freeze till ready to use 
6. Heat oven to 180 ˚ C and sprinkle nuts on base of prepared pastry.  
7. Melt butter add flour then rest of ingredients and mix well. 
8. Pour over nuts and bake for approximately 30 minutes till golden. 
9. For a Bollywood touch place whipped cream in a large glass, sprinkle with cupcake glitter, silver 

balls and bright pink rose petals. 
 
POPPADUM PARTY 
Table cloths, décor etc all In Good Company  
Printable set (4 patterned sheets of paper, 2 invite templates, envelope, cup covers, stencil, name tags, 
toppers, goodie bag label and glass décor) R50 www.ingoodcompany.co.za 
 

• Use temple stencil with turmeric to garnish platters 

• Decorate a dome with bindis and place over a tray of Poppadums on gold doily 

• Using template make goodie bags filled with bindis, string and fennel sweets 

• Place assorted spices in little brown bowls 

• Line paper cones with gold doilies  (made from printable set) for chilli snacks 

• Gold base plates R18.99 Wespack 

• Other ideas: green bananas, coloured flowers, bindis on napkins and glasses 

• Cut around the doily and use as a cupcake wrapper as demonstrated  

http://www.ingoodcompany.co.za/

