
Venison
curry with
homemade

Roti
Prep: 25 Mins

Total: 2 hours

Serves: 6 ppl
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Ingredients
7cm fresh ginger, peeled and chopped

5 garlic cloves, peeled and chopped

2 – 3 fresh green chillies, chopped

1 tbsp whole coriander seeds

¼ cup olive oil

2 medium onions, thinly chopped

1.5kg Aloes Meats Venison Goulash

¼ tsp ground turmeric

1 tsp cayenne pepper

3  tins whole tomatoes

1 tsp salt

1 tsp freshly ground black pepper

2 whole cardamom pods

1 cinnamon stick

4 potatoes cut into cubes

½ tsp garam masala

1 pack Aloes Meats Homemade Rotis

 Method
Finely chop the ginger, garlic and green chillies. 

Grind the coriander seeds to a coarse powder and set aside.

Heat the oil in a large, heavy-based saucepan over medium-high heat. 

Add the onions and fry until golden brown, stirring, about 5 minutes. 

Stir in the ginger mixture and fry for 2 minutes.

Add the goulash and fry for 1 – 2 minutes.  Add the turmeric, cayenne

pepper and ground coriander, coating the meat well. Add the tinned

tomatoes and seasoning. Stir then cover and cook on medium-high heat

for 10 minutes.

Add the cardamom and cinnamon, and cook for a further 10 minutes. Add

the potatoes, stir, cover and reduce heat to low. 

Simmer for at least 1 hour or until the goulash is soft and tender. 

Sprinkle the garam masala over the curry and rest for at least 15 minutes

before serving.

Serve the curry with homemade rotis.
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