Karatas Lamb Curry

[recipe for 30 people – prepared in 3 batches]

Ingredients:

8 lbs. Lamb

3 large (30 oz.) cans diced tomatoes (stewed tomatoes may be substituted, but they must be drained and chopped) –
1 doz. Onions

1 lb. Butter

Olive oil

2 lbs. Dried apricots

2 lbs. Golden raisins

Ground cinnamon ½ cup

Ground black pepper 1/3 cup

Madras curry powder 1 cup
Salt to taste

Preparation: Marination

Cut lamb into bite size cubes, appx. 2 inches square (will dry out if too small)

Mince 3 onions

Divide onion and lamb equally into 3 large ziplock storage bags or 3 large plastic containers.

Pour olive oil liberally into containers to coat.

Add the cinnamon and half of the black pepper equally to all 3 batches. Stir or shake to coat the lamb with spices. Close containers and let sit 24 hours, shaking occasionally to marinate evenly. These do not have to be refrigerated.

Cooking:

Use 3 dutch ovens or very large sauce pans.

Add enough olive oil to each pan to coat bottom, plus about 1/8 inch.

Dice the remaining onions and divide evenly between 3 pots.

Divide butter and add to pots.

Cook onions on medium heat until translucent.

Add apricots and raisins to the pots, stirring as needed.

When onions are just turning brown at edges, add the diced tomatoes, lamb from marinade, and the curry powder divided between the 3 batches.

Stir and turn down heat. Cook covered until lamb is tender (about 1 hour).

Stir occasionally and check that nothing is sticking or burning; if mixture begins to stick, add water or apple juice, but not so much as to make the stew watery.

Add salt and remaining black pepper to taste.

Rice Pilaf

[recipe for 30 people; 16 cups]

Ingredients:

4 T vegetable oil

2 onions minced

4 cloves garlic, minced

2 t minced ginger

2 cinammon sticks

8 green cardamom pods

5 cups Basmati rice

9 cups water

Salt to taste

Preparation:

(If using slow cooker and electric wok follow these directions)

Heat oil in wok until hot

Add onion and garlic and cook, stirring, until golden.

Add ginger, cinnamon sticks and cardamom and cook, stirring, 2 – 3 minutes.

Add the rice and cook until coated with the oil, 1  - 2 minutes.

Transfer rice & spice mixture to slow cooker, add water and salt and cook according to slow cooker directions until all water is absorbed. Remove cinnamon sticks and let stand at least 5 minutes before serving.

If using large pot rather than above appliances, cook spices in the pot, then add rice, water and salt to same pot, bring to a boil, then turn down and simmer covered for 20 – 40 minutes (check so as not to burn) when water is absorbed, remove from heat and let stand at least 5 minutes, remove cinnamon sticks before serving.

Items needed:

Knives for chopping vegetables & cutting meat 

Cutting boards

Dutch ovens or stock pots

Folding tables for work space

Large mixing bowls

Large food storage bags- already purchased

Slow cooker for rice

Electric wok

Plastic disposable table cloths for above tables

Paper goods for feast, plates, napkins, utensils, plastic cups for salad and drinks and deserts.

Large plastic garbage bags.
