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 By: Blend Of Spice  
(Makes about 20)  

 

Ingredients:  

 

Beef: 

2lbs Beef Cubes 

1/4 cup oil  

1/2 Lemon (Juiced)  
2 tsp Garlic/Ginger Paste 

4 to 5 Whole Dried Red Chili  
4 Black Cloves  

6 Black Peppercorns  

1 tsp Coriander Seeds  
1 tsp Cumin Seeds  

1/2 Cinnamon Stick  

1 Black Cardamom  

3 Green Cardamom  

Salt (to taste) 

1 Egg  

1/2 Bunch Cilantro (Chopped) 

 1 to 2 Serrano Peppers (Chopped, Optional) 

 

 Lentils: 

 3/4 cups Bengal Gram (Chana Daal) 

 1/2 tsp Turmeric  

1 Egg  
 

Method:  

-Soak lentils in water for at least 30 mins then add to a pot with turmeric and 2 cups of water.  
- Bring lentils to a boil then simmer on medium heat until all the liquid is absorbed and lentils are soft. Set aside.   

-In a cast iron pan dry roast your beef spices for a couple minutes then grind them in a food processor and set aside. 

-Grab a pressure cooker or pot and add your oil, beef cubes, lemon juice and garlic/ginger paste.  
-Brown the meat then add your spices. Mix well and add about 2 cups of water.  

-Let it come to a boil, cover lid to pressure cooker and cook for 20 mins or until tender. (If pressure cooker is not being 

used, just cook down meat until tender on a medium low flame once brought to a boil). 

-Release pressure and cook down until all the liquid is absorbed. 

-Now shred the meat with a hand blender and add an egg. 
-Blend the set aside lentils and another egg with an immersion blender and then mix the meat and lentils thoroughly.  

-Mix in your chopped green chilies and cilantro. 

-Taste for seasonings and form patty shapes. 

-Dip Kabobs in an egg wash and pan fry until golden brown.  

-Serve garnishing with more cilantro and a side of mint yogurt.  
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Tips: 

**Make sure to taste for seasonings like salt. 

**If your lentils and meat mixture is too dry add another egg or two as needed or add a medium boiled potato. 
**If you have egg allergies you can always substitute for boiled potatoes and yogurt. 

 


