
 
 
Lamb Pasanda 
 

700 g lamb neck or shoulder, diced   2 tbsp. vegetable oil 
1 thumb-sized piece root ginger,   2 large onions, finely sliced 
          Peeled and finely grated   10 cardamon pods, lightly bashed 
4 garlic cloves, crushed    2 cinnamon sticks 
1 green chilli, finely chopped     1 medium tomato, chopped 
2 tsp. turmeric      200g coconut cream 
2 tbsp. garam masala     50g ground almonds 
1 tsp. smoked paprika     200g baby spinach 
2 tsp. ground cumin     1 small bunch coriander, finely chopped 
2 tsp. ground coriander    350g cooked basmati rice 
1 tsp. chilli powder     50g flaked almonds, toasted 
150g natural yoghurt 
 

First, add the lamb pieces to a mixing bowl, along with the ginger, garlic, chilli, turmeric, garam masala, 
paprika, cumin, ground coriander, chilli powder and yoghurt. Mix well until the lamb is completely 
coated. Cover and leave to marinade in the fridge for at least 1 hour or overnight. 

Heat the oil in a large frying pan or casserole pot over medium high heat. Add the onions with a pinch 
of salt and cook, stirring occasionally, until softened and golden brown, 8-10 minutes. Add the lamb 
with all the marinade, cardamom pods and cinnamon sticks and cook until lightly browned, 8-10 
minutes.  

Add the tomato, coconut cream, 400ml water, ground almonds and season with salt and pepper. Stir 
everything together, bring to a simmer then cover with a lid and gently simmer, stirring occasionally, 
for 2 1⁄2 - 3 hours, until the lamb is completely tender and falling apart, adding more water to loosen if 
needed.  

Remove the cardamom pods and cinnamon sticks then stir the spinach through until wilted. Taste and 
season with more salt and pepper if you like. Stir through the coriander and serve with rice or naan and 
top with the toasted flaked almonds. 

 
 
 

 

 


