Venison shank curry

Serves 4

This comforting dish tastes as good as it looks and is packed full of flavour from the
spices.

e 4deershanks

e plainflour, for dusting

e 2-3tbspvegetable or corn oil

e 1tspcoarsely ground black pepper

e black seeds from 12 or so green cardamom pods (or substitute Y2 tsp ground
cardamom)

e 2 black cardamom pods (optional)

e« small piece of cinnamon or cassia stick

e 2tspfenugreek seeds

e 11tspblack oryellow mustard seeds

e 1tspcumin seeds

e 2tspground cumin

e 1tspfennelseeds

e 11tspground turmeric (or 1 tbsp freshly grated)

e 2tbspghee

e 2 medium onions, finely chopped

e 2-3medium green chillies, finely chopped, seeds and all

e 6 garlic cloves, crushed

e 40g ginger, scraped and finely grated

e pinch of saffron

e 2tbspdried fenugreek leaves or kasoori methi



e 2tbspcurryleaves

e 1tbsptomato purée

e 1-1.2litres beef stock

e 1tbsptamarind paste

e 3-4tbsp peanut butter

e 2-3tbsp chopped coriander leaves
e basmatirice, to serve

Season 4 venison shanks and lightly dust with plain flour. Heat 2-3 tbsp vegetable or corn
oilin a large frying pan over a high heat and fry the shanks for a few minutes, turning them
regularly until nicely coloured.

Meanwhile, put the spices, up to and including 1 tsp ground turmeric, in a large lidded
ovenproof casserole dish or wide sauté pan. Cook over a medium heat for 2-3 minutes,
turning regularly with a spoon until they are lightly browned.

Add 2 tbsp ghee, 2 finely chopped medium onions, 2-3 finely chopped medium green
chilli, 6 crushed garlic cloves, 40g ginger, pinch of saffron, 2 tbsp fenugreek leaves and 2
tbsp curry leaves, and cook with a lid on for 4-5 minutes until the onions have softened,
stirring every so often.

Add 1 tbsp tomato purée, 1-1.2 litres beef stock and 1 tbsp tamarind paste, bring to the
boil and simmer for 5 minutes. Add the venison and top up with a little more stock if
needed so the shanks just submerge. Bring to the boil, cover with a lid and simmer gently
for 1-1%2 hours or until the shanks are almost tender, turning them once or twice and
topping up with a little water if necessary.

Remove the lid and simmer for a further 30 minutes to reduce the sauce until the venison
is tender but still holding its shape. Take a ladle of the sauce and blend in a liquidiser until
smooth. Return to the pan with 3-4 tbsp peanut butter and stir through over a low heat. If
the sauce isn’t thick enough remove the venison and simmer until it thickens.

Transfer to a serving dish and scatter with 2-3 thsp chopped coriander leaves. Serve
with basmatirice.
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