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Lamb stew and roti
For the lamb stew: season the meat with salt and pepper. 
Heat oil in a pot on a medium heat and fry the lamb in 
batches. Remove from pot and set aside.
To the same pot, add a tablespoon oil and fry the onion and 
garlic along with the curry and turmeric. Return the lamb to 
the pot and add 2 cups of water and the beef stock cube. 
Cover and cook for 30 minutes until meat begins to soften.
Add the vegetables and cook until tender. Stir in the jam and 
coriander.

For the roti: combine the flour and salt in a mixing bowl. Add 
oil to form a crumbly texture, then add water until you have a 
soft dough. Knead, adding extra flour until dough is pliable. 
Cover and leave to rest for 30 minutes.
Divide dough into six equal-sized pieces. Roll out each on 
a lightly floured surface into 20-cm rounds. Dot with oil and 
sprinkle with extra flour. Allow to rest for 1 hour.
Heat a heavy-based frying pan, melt the butter and fry roti, 
one at a time, turning occasionally, for 3 minutes or until 
slightly browned on both sides. Serve the lamb stew with 
roti on the side.

Serves 6

Lamb stew
Preparation time: 10 minutes

Cooking time: 40 minutes

1 kg lamb knuckles, cubed
Salt and pepper

Oil, for frying
1 onion, chopped

2 tsp garlic, minced
2 tsp hot curry powder

1 tsp turmeric powder
3 cups water

1 cube beef oxtail stock cube
2 carrots, peeled and sliced
6 – 8 baby potatoes, halved

1 Tbsp apricot jam
2 Tbsp fresh coriander, 

chopped

Roti 
Preparation time: 40 minutes, 

plus resting time
Cooking time: 10 minutes

⅔ cup self-raising flour 
½ tsp salt 

2 tsp oil 
3 ½ Tbsp water 

2 Tbsp butter, for frying

WHAT’S FOR SUPPER?


