Method
Lamb Knuckles
1.Pre-heat oven to 180˚.
2.Heat 1 tbsp. oil in a casserole pot. Season lamb knuckles with salt and
pepper and fry them on high heat on each side for about 2 minutes per side
until brown. Set aside in a dish.
3.In the same casserole pot, on high heat add the remaining ½ tbsp. olive
oil, chopped onion and sauté until soft for 3 minutes. Add celery, thyme and
carrots and sauté for a further 3 minutes. Add garlic, curry powder, ginger
paste, tomato paste and stir them in. Add red wine, reduce heat to medium
and allow the wine to cook down for 2-3 minutes.
4.In a glass jar, add the mutton stock cube and the boiling water. Mix well
until stock dissolves. Set aside.
5.Add the lamb knuckles back into the casserole pot and also add the
rosemary. Combine well. Pour in the canned tomatoes and dissolved stock.
Season with salt and pepper. Stir everything together until fully incorporated
and cover the pot with a lid.
6.Place the casserole pot in the oven and allow to cook for 2 - 2 ½ hours.
Steamed Bread
1.In a large mixing bowl, add the flour, yeast, salt, sugar and mix the dry
ingredients using a wooden spoon or spatula.
2.Gradually add in the lukewarm water (not more than 1 cup) and work
through the flour with your hand in circular movements. A sticky dough will
slowly start to form. It should not be too wet. If it is, add ½ cup flour. You
can also add ¼ cup additional water if it’s too dry.
3.Dust a sanitised flat surface with flour and place the dough on the
surface. Knead the dough for 3-4 minutes. Place the dough back in a large
bowl, cover with cling wrap and a clean dishcloth. Allow the dough to rise
for 90 minutes in a warm corner of your kitchen. To prevent the dough from
sticking to the bowl you can spray the bowl with cooking spray before
placing the dough inside.
4.Once the dough has more than doubled in size, knead it in the bowl again
for 1 minute, cover and allow it to rise for a further 15 minutes.
5.Spray a medium or large enamel bowl with cooking spray, shape the
dough and place it inside the bowl.
6.Add 1.5 – 2 litres boiling water to a large pot. Place the enamel dish
inside the pot and cover the pot with the lid. Make sure the water reaches
only halfway to the enamel bowl. This will prevent the boiling water from
touching the dough and spoiling it.
7.Cook on medium-to-high heat for about 80-90 minutes. Add more water to
the pot in 30 minute intervals.
8.To test the readiness, stick a knife in the dough and it should come out
clean. If not, add water and allow 15 more minutes.

