
Lamb and Vegetable Samosas
Serves 6 (starter)  |  Takes 90 mins to prepare & cook
Samosas are an appetizer and are roughly equivalent to England’s Cornish  
pasty. Samosas date back to the 10th century, that’s over 1,000 years ago!

Ingredients...

Method...

Vegetable oil (to glaze)

1 medium potato

1 medium carrot

50g frozen peas

1 small green pepper

1 small onion

1 clove garlic

100g lamb mince

270g (1 packet) filo pastry

2 x 15ml spoons medium 
curry powder

1.  Preheat the oven to 190°C/170°C fan or gas mark 5. Brush the baking tray with vegetable oil.
2.  Wash and peel the potato and carrot and dice them into small 1½cm cubes. Place them in the saucepan.
3.  Carefully pour boiling water over the vegetables until they are just covered. Boil gently for 5–10 minutes on a me-
dium heat until the vegetables are cooked. You can check if they are cooked by inserting a knife into the potato, if the 
potato falls off the knife when you lift it up you know they are ready.
4.  Add the frozen peas into the saucepan and boil for 1 minute. Drain the potato, carrot and peas in the colander and 
put into a bowl.
5.  Peel and finely chop the onion and crush the garlic. Remove the seeds and white pith from the pepper and chop 
finely. Place the mince, onions, pepper and garlic in the frying pan on a medium heat and stir gently. There is no need 
to add oil as there is fat in the mince.
6.  When the mince is browned all over add the curry powder, potato, carrot and peas. Stir everything together, until 
lightly coated with the curry powder.
7.  Unwrap the filo pastry and cut into 3 strips. Place one strip in front of you on a dry clean surface and cover the rest 
with a clean tea towel or clingfilm to avoid drying.
8.  Brush the pastry strip lightly with oil and put a small spoonful of the lamb and vegetable mix on the right side of the 
strip, about 2½cm from the edge. Fold the right corner of the pastry 
strip to cover the filling and make a triangle shape.
9.  Continue to fold the pastry, making triangle shapes along the 
length of the strip. Brush lightly with oil and place on the baking tray. 
Continue until all the samosas are made.
10.  Bake for 15 minutes until the pastry is crisp and lightly browned.

Make sure you get some snaps!  
If you send them to louise@yewdale.co.uk by  
Wednesday 19th June to enter our  competition!

ONLY 
132 kcal

per portion


