Lamb Bhuna Banjara - Smoked bhuna from Rajasthan,
lamb in a rich caramelised shallot sauce spiced with

mathania chilli, peppercorns and bay leaf
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Typical values per 100g: Energy 446kJ/107kcal

Ingredients and Allergens

Lamb, Onion, Tomatoes, Cabbage, Garlic, Rapeseed Oil,
Water, Ginger, Tomato Purée, Coriander Leaves, Chilli
Powder, Ground Coriander, Salt, Garam Masala, Curry
Powder (Mustard), Butter (Milk), Ground Cumin, Turmeric,
Black Pepper, Cardamon, Coriander Seeds, Cloves, Fennel
Seeds, Cumin Seeds, Nutmeg, Dried Red Chillies, Bay

Leaf, Star Anise.

Allergen advice. For allergens, including cereals
containing gluten, see ingredients in bold.
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Lamb, lean only, raw, average
Onions, raw

Tomatoes, standard, raw
Cabbage, white, raw
Garlic, raw

Oil, rapeseed

Water, tap, drinking
Ginger, fresh

Tomato puree
Coriander leaves, fresh
Chilli powder

Ground Coriander
Salt

Garam masala
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Nutrients
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c Manganese
Butter, salted .
. Nitrogen
Ground Cumin
. Phosphorus
Turmeric, ground .
. Potassium
Turmeric, ground .
Selenium
Pepper, black
Tryptophan/60
Zinc
Cardamon, ground
Ash
. Lutein Zeaxanthin
Coriander seeds
Lycopene
. Water
Cloves, dried
Ethanol

Fennel seeds

Cloves, dried

Cumin seeds

Cloves, dried

Nutmeg, ground

Crushed Red Chillies, Dried
Bay leaf, dried

Star Anise
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