Kofta (Meatballs) 

– from “Curried Favors “, Family Recipes From South India by Maya Kaimal MacMillan
Preparation time:   1 hour 30 minutes
Serves:  6
1 pound very lean ground beef, lamb or venison

1 tsp grated ginger

1 tbs grated onion

½ tsp ground coriander

½ tsp salt

1 large egg, lightly beaten

½ cup plain dry bread crumbs

Vegetable oil forr frying

1 cup finely chopped onion

3 tbs vegetable oil

1 tsp minced garlic

½ tsp minced ginger

1 tsp minced green chili (serrano, Thai or jalapeno)

1 cup chopped tomatoes, fresh or canned drained

Spice Mixture
1 tsp ground coriander
½ tsp ground cumin

½ tsp ground red pepper 

½ tsp ground black pepper

1/8 tsp ground tumeric

1/8 tsp grated or ground nutmeg

1/8 tsp ground mace

¾ tsp salt

¼ cup water, or more as needed

½ tsp Garam Masala (store bought)

In a large bowl combine meat, 1 tsp ginger, 1 tbs onion, ½ tsp ground coriander, ½ tsp salt, egg, and bread crumbs.  Mix well.  Make into 1-inch balls (about 16).  Brown in a very small amount of oil in a nonstick frying pan over medium-high heat, shaking pan frequently so meatballs brown on all sides.  When they are nicely browned, remove from the pan to paper towel to drain.

In a Dutch oven or flameproof casserole, over medium-high heat, fry onion in oil until edges are nicely browned.  Add garlic, ginger, and green chili and stir for 2 minutes until onion turns medium brown.

Add tomatoes, spice mixture, and salt and stire constantly until tomato pieces become very soft and break up.  Add ¾ cup water and bring to a boil.  Add the meatballs, turn heat down to low, and simmer for 45 minutes, adding more water as necessary to keep sauce from drying out.  Sauce should be moderately thick at the end.

Add Garam Masala and simmer for another minute before removing from heat.  Add salt to taste.

