
Pre-heat the oven to 180˚. 
Heat 2 tbsps. Olive oil in a large oven-proof casserole pot on medium heat.
Season the oxtail very generously with salt and pepper. Braise the oxtail pieces
on each side until nice and brown. This should be about 2 minutes or so per
side. This part of the method will give you additional flavour so don’t skip it.
Take the meat out of the casserole pot. 
In the same pot still on medium heat, you may need to add the remaining oil.
Don’t wash out the brown stuff at the bottom – its flavour! Just add a bit of
water if it starts to char. Add onion, celery, carrots thyme, bay leaves and sauté
for 3 minutes or so. 
Then add the crushed garlic, coriander powder, curry powder, cumin powder,
chilli powder, cloves, garam masala, smoked chilli flakes and mix well. Add the
onion chutney, red wine, diced tomatoes, tomato paste and mix the sauce well.
It will be thick and reddish-brown in colour.
Add the Oxtail into the sauce and mix it in. Leave it to simmer. On the side, mix
the oxtail stock cube with the boiling water until combined. Then add the stock
liquid into the casserole pot until the Oxtail is fully or almost submerged under
the liquid. 
Place the pot in the oven and allow the Oxtail to cook for 3 hours. Check on the
Oxtail after 2 hours and add liquid stock if necessary. After an additional hour
(3 hours in total) the meat should be falling off the bone, if not, add more liquid
stock and cook for 30-45 more minutes. 
Make sure your liquid or gravy does not reduce too much while the meat is
cooking as the Oxtail must cook in it to be succulent. You want to have enough
of the gravy for serving. 
You can test the readiness of the Oxtail by pulling the meat apart with a fork. If
it’s falling off the bone, then it’s ready. Do not overcook it to the point where the
meaty bits start sitting at the bottom of the pot. 
Take out the thyme stalks and bay leaves before serving. 
Now watch your guests lick their fingers!  
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