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LAMB
CURRY POWDER

The boldest of the five, with the heat to stand beside lamb's rich character.
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Lamb Curry Powder

The boldest of the five, with the heat to stand beside lamb's rich character.

ITS CHARACTER

lingering smell.

% BOLD HEAT - MADE FOR LAMB

am as a stron istinctive tlavor, and it deserves a
Lamb h trong, distinctive flavor, and it d

blend with the confidence to meet it. This is the most
generous chilli in the collection, giving a bold, glowing

heat that balances the richness of the meat without any

WHOLE SEICGES: < FOQ BEDRY-FERITED

Coriander seed

Cumin seed

10g Cinnamon stick

Fennel seed

58 Bay leaf

45
I pc

Yellow dhal

5 g Black peppercorn

58

Red dhal

2g White peppercorn

White rice

3g Cardamom
38 Black cardamom

Star anise

2 pcs Mace

Clove

5 pcs Nutmeg

58
3 pcs
Ipc
Ipc
Ya pc

ADD-ON READY POWDER 5 G

stirred in after blending & sieving

©

Turmeric powder

15 G

Chilli powder
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Lamb Curry Powder

Dry-fry each group separately in a dry pan, without oil.

Gt

GROLEP. GRS P,

Bay leaf The seeds & peppers

Bay leaf 1 pc Coriander seed 10g
Cumin seed 58
ERRAGHEIER215; Fennel Seed S g

The warm whole spices

T = Black peppercorn 58

S White PeppEreoTR T 58
i Clove 5 pes

Cardamom 3 pcs L .

@ Black cardamom 1pc

Nutmeg Ya pc

GRO P4 GIRSGELCIRES

The dhals The rice

Yellow dhal 2g White rice 3g
Red dhal 3g

0 Dry-fry each group on its own over low to medium heat, stirring, until the fragrance

comes out. Set each group aside as it is done.

Blend all the roasted groups together into a fine powder.

e Sieve the powder, then stir in the ready turmeric powder (5 g) and chilli powder (15 g).
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Batch Size Chart

Multiply every ingredient by the same number to keep the balance.

INGREDIENT 1 BATCH 2-BATCGHES 3-BATCHES

GROUP 1 : BAY LEAF

Bay leaf 1pc 2 pcs 3 pes

@RGP TEELESS B ED S &P EP PEERS

Coriander seed 0g 20 g 30 g
Cumin seed 58 0g 158
Fennel seed 58 10g 158
Black peppercorn 58 0g 158
White peppercorn 58 10g 158
Clove 5 pcs 10 pes 15 pcs
Mace 1 pe 2 pes 3 pes

GROUP 3 - THE WARM WHOLE SPICES

Star anise 2 pcs 4 pes 6 pes
Cinnamon stick 4g 8g 2g
Cardamom 3 pes 6 pcs 9 pes

Black cardamom Ipc 2 pcs 3 pcs

Nutmeg Ya pe Y2 pc % pe

GRGPs A EHENDHALS

Yellow dhal 2g 48 6g
Red dhal 3¢ 6g 9g

GIRCH Rt EEEESR I GE

White rice 3¢ 6g 9g

ADD-ON READY POWDER - AFTER SIEVING

Turmeric powder D 2 10 g IS g

Chilli powder 158 308 458

Even for a bigger batch, dry-fry each group on its own.
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Your Spice Shopping List

Everything you need for one batch of Lamb Curry Powder.

Batches [ am making:
i
[] Coriander seed whole

L] Cumin seed whole

L] Fennel seed whole

0 @ Yellow dhal vl

O @ Red dhal whole
2 White rice whole

58 Star anise whole

|:| Clove whole

L] Cinnamon stick whole

L] Bay leaf whole

[] Black peppercorn whole

kil White peppercorn  whole

L] Cardamom whole
[ Black cardamom whole

bl Mace whole

B Nutmeg whole

= Turmeric powder ground

2 Chilli powder ground

10 g
58
58
25
38
38

2 pes

5 pes
48
1pc
58
58

3P

1 pc
1 pc

Y pc
58
158

BUY WHOLE WHERE "I SHEQE

not ground. They keep their

Choose whole seeds and spices, Indian, South Asian and

Middle Eastern grocers usually

BUY AL EEEEEX-LRRA

Most SpiCCS come in larger

packs. Store the rest in airtight

aroma far 1onger. have the best price and jars, away from heat and 1ight‘
freshness.
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Your Blend Labels

Print at actual size on A4 sticker paper, cut around each circle, and write the date you roasted your blend.

LAMB
CUERRY: POWBER

E%Jylz([/;/,’{'(? %/(7//(/

Made on

LAMB
GUIRRY POWDBER
,,%?/2{/////‘{(’ Blend

Made on

LAMB
GUIRRY POWDBER
,,%?/2{/////‘{(’ Blend

Made on

LAMB
CURRY POWDER
.,7?/1(//?/&(’, Plend

Made on

LAMB
GCURRY POWDER
.%jqzzzz/mm Blend

Made on

LAMB
GCURRY POWDER
.%jqzzzz/mm Blend

Made on
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Small Jar Labels

A light:er, ink—saving version for smaller jars. Print at actual size on A4 sticker paper.

il il il
LAMB LAMB LAMB
CURRY POWDER CURRY POWDER CURRY POWDER
(%ma/}//m Blend 5%7/14/7//{1@ Blend 5%7/1&/7//{{@ Blend
made on made on made on

1l

i

TR

LAMB LAMB LAMB
CURRY POWDER CURRY POWDER CURRY POWDER
me Rlend wa Rlend me Rlend

made on made on made on

AR i i
LAMB LAMB LAMB
CURRY POWDER CURRY POWDER CURRY POWDER
me Blend wa Blend me Blend
made on made on made on

Tl

1l

TR

LAMB LAMB LAMB
CURRY POWDER CURRY POWDER CURRY POWDER
made on made on made on
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Share the Blend

Print at actual size on card, cut out, punch the circle and tie to your jar with rwine.

N s
il il
a lictle jar of a lictle jar of
LAMB CURRY POWDER LAMB CURRY POWDER
e with love 1ade withh love
for from for from
S \_
~N s
Tl il
a lictle jar of a lictle jar of
LAMB CURRY POWDER LAMB CURRY POWDER
for from for from
J .
N s
Tl il
a lictle jar of a lictle jar of
LAMB CURRY POWDER LAMB CURRY POWDER
for from for from
J .
N s
Tl il
a lictle jar of a lictle jar of
LAMB CURRY POWDER LAMB CURRY POWDER
for from for from
/ .

il B i
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