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[bookmark: _GoBack]This Indian-inspired kofta curry aka meatballs in curry sauce need nothing else but plain basmati rice and a big spoon! Tender and moist and packed with incredible flavour, these are meatballs taken to the next level!

Ingredients:
• Minced beef or lamb – 500 g
• Onion – 1 grated
• Ginger garlic paste – 1 tbsp
• Egg – 1
• Breadcrumbs – ½ cup
• Garam masala – 1 tsp
• Salt & pepper – to taste

For the Curry:
• Onions – 2 chopped
• Tomatoes – 2 blended
• Oil – 4 tbsp
• Turmeric – ½ tsp
• Chilli powder – 1 tsp

Method:
1. Mix qofta ingredients and form small balls.
2. Fry lightly until golden.
3. In another pan, cook onions, spices, and tomatoes.
4. Add water and then gently add qoftas. Simmer 20 minutes.
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