International Festival 2011 – Silk Road


Mongolian Lamb with Sesame Sauce

A popular northern dish. Serves 2 - 3, or 4 as part of a multicourse meal. 

	Sesame Sauce 

	1
	tablespoon sesame seeds

	¼ 
	cup soy sauce

	1
	tablespoon dry sherry

	1
	tablespoon red wine vinegar

	1 ½ 
	teaspoons sugar

	1
	clove garlic, minced

	1
	green onion with top, finely chopped

	½ 
	teaspoon sesame oil

	4
	tablespoons vegetable oil, divided

	4
	slices peeled fresh ginger

	
Lamb 

	1
	pound boneless lean lamb* (leg or shoulder), sliced into thin strips

	½ 
	small head napa cabbage, thinly sliced

	2
	small leeks, thinly sliced

	4
	green onions with tops, thinly sliced

	1
	cup bean sprouts

	2
	medium carrots, shredded

	1
	medium zucchini, shredded

	1
	each green and red bell peppers, cut into matchstick pieces

	Chili oil (optional)


*Or, substitute beef flank steak or boneless lean pork for the lamb. 

PREPARATION:

1. For sauce, sauté sesame seeds in small skillet over medium heat until golden brown. Let cool. Crush seeds; place in small bowl. Add remaining sauce ingredients; mix well.

2. Crush seeds with mortar and pestle (or place between paper towels and crush with rolling pin); scrape up sesame paste with knife and transfer to small serving bowl. 

3. Heat wok or electric griddle to 350°F. Cook one serving at a time. For each serving, heat 1 tablespoon vegetable oil. Add one slice ginger; cook and stir 30 seconds. Discard ginger. Add 1/2 cup meat strips; stir-fry 1 minute or until lightly browned. Add 2 cups assorted vegetables; stir-fry 1 minute. Drizzle with 2 tablespoons Sesame Sauce; stir-fry 30 seconds. Season with a few drops chili oil. Repeat with remaining ingredients.

Toasted Scallion and  Jasmine Rice

Ingredients

3 tablespoons peanut oil 

2 cups jasmine rice, rinsed 

3 cups chicken stock 

2 bunches scallions 

3 tablespoons olive oil 

Salt and freshly cracked black pepper 

1 cup bean sprouts 

3 tablespoons chopped cilantro leaves 

2 red jalapenos, seeded and diced 

Directions

Preheat a grill to high heat. In a large saucepan over medium-high heat, add the peanut oil. Add the rice and toast it in the oil until it releases a nutty fragrance, about 1 minute. Pour in the chicken stock and bring the rice to a boil. Reduce the heat to low, cover the pan, and let the rice simmer until the liquid has been completely absorbed, about 18 to 20 minutes. Turn off the heat and let the rice sit, covered, for 10 minutes. Toss the scallions in a large bowl with the olive oil and season with salt and pepper, to taste. Arrange them on the grill and grill until they develop a nice char, about 1 to 2 minutes on each side. Remove them from the grill to a cutting board and roughly chop. Fold the scallions, bean sprouts, cilantro and jalapenos into rice and transfer to a serving bowl. Serve immediately.

Chicken Tikki Masala
1 lb chicken, breast or mixed, 1 inch cube (marinade over night in tikki marinade) 
¼ cup all purpose flour
1 tablespoon Garam masala 
2 Tablespoons Ghee, clarified butter
Optional: ¼ teaspoon curry powder

1 canned tomatoes, stewed 
1 cup heavy cream
2 garlic cloves, minced
2 serrano, finely chopped
2 teaspoons ground cumin 
2 teaspoons paprika powder
Handful of cilantro, picked and chopped
Salt and pepper

1. Preheat a large soup pot or Dutch oven on medium heat for 10 minutes.

2. Remove chicken from overnight marinade. Discard juices. 

3. Combine flour, garam masala and curry power. Toss each piece of chicken in flour mixture. Dust off excess. 

4. Place butter into hot pan. Brown chicken pieces on each side. 

5. Add tomatoes, cream and additional spices. Reduce to simmer for 25 minutes, stirring occasionally. Salt and pepper to taste. 

6. Serve hot over rice with fresh cilantro on top. 

Garam masala 

2 tablespoons cumin seeds 
2 tablespoons coriander seeds 
2 tablespoons cardamom seeds 
2 tablespoons black peppercorns 
1 teaspoon ground cinnamon

1/2 teaspoon ground cloves

1/2 teaspoon ground nutmeg
1. Place all spices into a large heavy bottom pan. 

2. Heat everything together on medium heat until aroma begin, gently stir and toast to release flavor. 

3. Cool in pan. Mixture can be crushed further with mortal pestle or grinder. 

4. Best made fresh for daily use. Also can be refrigerated for 1 week in airtight container

Chicken Tikka marinade 

1 cup plain yogurt 

¼ cup oil, vegetable

1 oz lemon juice, fresh =  1 lemon 

1 tablespoon garam masala 

1 garlic clove, minced 

Pinch cayenne pepper

Combine all ingredients in a non reactive container or zip lock bag for chicken. 

Green Indian Chutney 
¼  cup water 
2 oz lemon juice, 4 lemons 
2  tablespoon(s) grated coconut, fresh  
2  Cloves garlic,  peeled and chopped 
½" piece ginger,  peeled and chopped 
1 Bunch fresh Cilantro, picked
4  serrano, chopped 
1  teaspoon cumin seed
1 teaspoon mustard seeds 
1 teaspoon salt
1/4 teaspoon pepper, black 
 Pinch of sugar, granulated

1. Toast seeds in a heavy bottom pan. Release aroma and flavor by stir and lightly toasting. 

2.  Place lemon juice, water into a large blender. Add remainder of ingredients. Puree until liquefied. 

3. Add salt and pepper to taste. 

4. Serve as condiment for meats, seafood and other foods. 

5. Keep refrigerated for up to 1 week. 

