Planning With Kids – Thoughts and ideas on making family life simple and fun.

Slow Cooker Rogan Josh
1. A medium-hot curry from Kashmir, typically made with lamb, but stewing steak or whatever other meat you have on hand would work just as well. Make more than you think you'll need - like I didn't - because everyone will want seconds. Recipe is for my size family, so feel free to halve it.

2. Take 4lbs stewing lamb or whatever, cut up into cubes, 2 large onions, chopped up, and a bulb of garlic (the whole bulb, not a clove), crushed and brown it all in a generous amount of butter (or preferably ghee). Now add the spices. They need to be fried a bit to release their flavour. Don't be afraid of the quantities. You'll need:

3. 2 tablespoons of cumin
2 tablespoons of coriander
2 teaspoons turmeric
2 teaspoons cardamom
2 teaspoons of ginger
2 teaspoons of chili powder

4. Stir these around a bit, and then dump the whole lot into your slow cooker.

5. Now add 2 large cans of tomatoes, 2 teaspons of salt and 2 teaspoons of black pepper.. Cook for 4 hours on high. Just before serving stir in 2 cups of plain yoghurt. Serve with rice and/or naan bread. It's good comfort food for cold weather.
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