
Anita Aunty’s Rogan Josh
This glorious Kashmiri dish gets its name from the 
bright red colour of the curry 

Ingredients: 

600-800g diced shoulder of Lamb, (Kashmiri Masala - 10-12 cloves, 10-12 green cardamom pods, 1-2 black 

cardamom pods, 2 tsp black cumin seeds, 1 tsp ginger power, 2 inch cinnamon stick, 3-4 bay leaves, 5 tsp 

fennel seed powder, 1/4 tsp asafoetida), Kashmiri chilli powder and salt to taste

Method: 

Traditionally, this dish is made with diced mutton on the bone but for the sake of this recipe, we’re using 

lamb. Sprinkle some salt over the meat and rub it in. 

On medium-high heat, in a heavy based pan large enough to hold the meat, add 2-3 tbsp of oil. Add the 

Kashmiri masala, reserving half the ginger powder and 4 tsps of fennel seed powder for later. Sauté masala 

for about 2 minutes, making sure it doesn't burn. Next, turn the heat down and add 1 tbsp of red chilli 

powder. If you'd like it milder, add half.

Swish the spice mixture around in the pan for less than a minute. Start to add a cup of water, drizzling it in. 

Add all the water gradually, stirring well. Bring it to the boil and then add the lamb. Mix well so that the lamb 

is sealed on all sides. Once the lamb is sealed, put the lid on, turn the heat down and leave it to cook for 

about 45 minutes, checking on the meat occasionally.

At this point, the sauce will be quite runny, and there won't be a lot of it. If you'd like more of a gravy, add 

some water without drowning the meat and adjust seasoning.

To thicken the gravy, mix 1 tbsp of plain flour and 1 tbsp of butter in a little bowl till you have a paste and 

slowly stir it into the gravy. Bring it to the boil and turn off as soon as it starts to thicken.

Serve over steaming rice or with naan.

Prep time – 10 minutes

Cooking time – 45-50 minutes

Serves 6


