


60-Minute Gourmet
Beef baked with yogurt

The dum method of cooking was introduced into India by the Moguls. Using this
method, the meat, or other main ingredient, is partially cooked over high heat to
seal it, and then covered tightly and baked. The meat cooks slowly, in only a small
amount of liquid, and the result is very tender. Such sauce as is left should be thick
and cling to the meat. Serve with pilau or saffron rice or naan bread.

2 1b boneless sirloin steak Y2 tsp ground ginger

6 thsp peanut, vegetable or Y4 tsp cayenne (optional)
corn oil 1 thsp paprika

1 large onion, peeled and Salt and pepper
finely chopped 1 cup plain yogurt

6 cloves garlic, peeled and

finely minced

1. Preheat the oven to 350°,

2. Remove any fat from the meat. Cut the meat into l-in. cubes.

3. Heat the oil in a deep, flameproof baking dish, which has a lid, over medium
heat. When the oil is hot, add as many meat cubes as will fit into the dish in one
layer. Cook, turning the meat cubes, until browned on all sides. Set the browned
meat aside on a plate and cook the remaining meat in the same way.

4. Add the onion and garlic to the dish and cook, stirring, for about 10 minutes
or until the onion is browned.

5. Return the browned meat to the dish, with any juices that have drained onto
the plate. Add the ginger, cayenne, paprika, and salt and pepper to taste. Stir for
1 minute.

6. Add the yogurt and bring to simmering point.

7. Cover the dish first with foil and then with the lid. Place in the oven and bake
15-20 minutes or until the meat is tender. Stir the meat gently before serving.
4-6 servings.
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