Burmese Lamb Curry

Prepared By: Ronalgdw Zawlran

Ingredients

(14.37 Ibs of Kirkland Signatuneelesdamb &g

(Ahm4) 364%1 , 4) cuftylpaste(seed- 18 Hfablp%| 4
(Ahud) 364%I1 ,4) 43 w24Hmeed2thsp)) U
(2Mediumonions

(1Plain yogurt (need-32tbsp.)

(1)I'sp. tumeric

(1)Tsp. paprika for enhancing color

Stuff in your kitchesalt, sugarcanola oil, meat tenderizer (eg.
Norpro Professional Meat Tenderipegssure cookelarge
bowl for mixing and marinating.



Part | 48 Hrs Marinating.
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Figurel: Wash and pat dry with paper towel

Figure2: Lay flat on carving board to remove fat.



Figure3: After fat removal. Don't remove all of it. Some of these fat will melt and become part of the curry.

Figure4: Cut to consistent pieces. Average tsp. for as reference.



