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Adapted from emerils.com, and “Cooking In Barbados”

Trinidad Curried Lamb Stew with Roti

3 tablespoons Trinidad curry powder
1 tablespoon minced garlic
1/2 jalapeno pepper, minced
2 green onions, minced
2 tablespoons shallot, minced
2 tablespoons white vinegar 
1-1/2 pounds lamb shoulder cut into 1-1/2 inch cubes

Combine above ingredients into a zip top bag and marinate in the refrigerator for a minimum of 6 hours, or overnight. 

3 tablespoons vegetable oil
1 medium onion, minced
2 cups seeded roma tomatoes, diced
1 teaspoon salt
½ teaspoon freshly ground pepper
3 cups vegetable stock

Heat vegetable oil in a heavy pot and brown meat in batches until well browned. Remove to plate to hold. Add onion to pot and sauté until translucent. Return meat to the pot and add tomatoes, salt, pepper and vegetable stock to just cover meat. Bring to a boil over medium heat, then place in 300 oven for 1 & ¼ hours.

After 1-1/4 hours, add the following to the meat:

2 white potatoes, peeled and diced in ¼ inch cubes
2 large carrots, peeled and diced in ¼ cubes

Stir vegetables into meat and return pot to oven, covered for 15 minutes. Uncover pot and continue to cook until liquid is reduced and vegetables are cooked (another ½ hour). 

Serve with Roti. 

Roti Bread
1-1/2 cups all purpose flour
1-1/2 teaspoons baking powder
¼ teaspoon salt
1-1/2 tablespoons lard or shortening

Mix above ingredients together until shortening is incorporated well. Add ½ cup of cold water to dry ingredients, mixing until just combined. Dough should be soft but not sticky. Kneed dough for 1 to 2 minutes. Wrap in plastic wrap and refrigerate for 30 minutes to 1 hour.

Place dough on lightly floured surface and divide into 8 equal portions. Roll each portion out as thinly as possible into an 8 inch circle. Brush off any excess flour. Heat 1 tablespoon oil in large non stick skillet or spray pan with cooking spray. Add roti and cook until golden (about 1 minute per side). Wipe skillet clean, then repeat process until roti are cooked. Keep warm until ready to serve. 


