


SPICED LAMB CUTLET WITH
GOAN CURRY SAUCE & CRISPY SHALLOTS

Chef Gary Parsons

Ingredients SERVES 1

HS738 Harvey and Brockless Kitchen Goan Curry Sauce 120ml

IN337 Blackthorn Sea Salt 2g
DA105 Dell’ami Arbequnia Olive Oil 20ml
Lamb Cutlets 3 cutlets
Chilli Powder Ltsp
Garlic, minced 1 clove
Ginger, minced 0.5g
Tomate paste 0.5 tsp
Garam Masala 0.5 tsp
Turmeric 0.5 tsp
Bananna Shallots 8 shallots
Cherry Tomatoes 3 tomatoes

Cracked Pepper 2g



an Curry Sauce and Crispy Shallots









