
In a large pot on high heat, add the oil. When the oil is hot, add the onions, leeks and peppers.
Sauté them until they start to soften. Add the carrots. Then add the garlic, ginger, thyme,
parsley, stare anise, curry powder, paprika, fennel powder, coriander powder, cinnamon stick,
cardamom and stir together. Reduce the heat to medium. 
Add the lamb and season it in the pot with salt and pepper. Then add the yoghurt. Mix the
meat into the vegetables and seasoning making sure that it is fully incorporated. 
In a jug, dissolve the stock cubes in 1.5 litres of water and add 1 litre liquid stock to the pot.
You will use the remaining stock later.
Cook the lamb on medium heat for 1 hour. After the hour has passed add the diced tomatoes
and about 500ml of the stock liquid. 
Cook for another 20 minutes on medium-to-high heat. Add the potatoes and cook for a further
40 minutes. This will be 2 hours of total cooking time for the lamb. Once the total 2 hours
cooking time is up, the liquid should have reduced to a thick, tasty sauce and the meat should
be soft and ready to serve. If not, take the potatoes out and allow the curry to cook for another
15 minutes or so until it is ready. You might need to add a bit more stock liquid at this point. 
You will have to keep checking the pot for the liquid level. It’s possible that you will need more
liquid stock, so just keep an eye on it to prevent the meat from burning. 
Serve with a side dish of your choice.  
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1.5 kg stewing lamb
3 large potatoes – peeled and cut into quarters
1 large white onion – diced
½ cup leeks – cut into rounds 
⅓ cup each yellow and green bell pepper
1 cup carrots – roughly chopped
1 tbsp. crushed garlic 
1 tbsp. fresh ginger – grated 
1 cup full cream plain yoghurt
1 tin diced tomatoes
6 thyme sprigs 
⅓ cup parsley – finely chopped 
1-2 tbsps. olive oil 
2 star anise
1 tsp. paprika
1 tbsp. curry powder
2 tbsp. fennel powder
1 tbsp. coriander powder
1 cinnamon stick 
5 cardamom pods
2 mutton stock cubes
Salt & Pepper
Water 

Ingredients


