RecipesCheéasse

Goat Curry

Yield: 4 min
Total Time: 205 min

Recipe from: https.//www.reci peschoose.com/recipes/chilli-chapati-indian-recipe

| ngredients:

¢ 1 onion large, roughly chopped
10 garlic cloves

1 cup ginger chopped

6 3/4 tablespoons vegetabl e oil

2 chillies scotch bonnet, chopped
1 handful curry leaves

3 thyme sprigs

4 tablespoons mild curry powder
1 9/16 pounds mutton or goat shoulder, diced
2 11/16 cups chopped tomatoes

1 1/4 cups lamb stock

1 3/4 cups kidney beans can pinto
1/2 lemon

1 bunch coriander chopped

rice

roti

Nutrition:

Calories: 570 calories
Carbohydrate: 32 grams
Cholesterol: 140 milligrams
Fat: 30 grams

Fiber: 8 grams

Protein: 50 grams
SaturatedFat: 3.5 grams
Sodium: 260 milligrams
Sugar: 6 grams

TransFat: 0.5 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chilli-chapati-indian-recipe

Thank you for visiting our website. Hope you enjoy Goat Curry above. Y ou can see more 18 chilli
chapati indian recipe Experience culinary bliss now! to get more great cooking ideas.



