Lamb in Almond Sauce
1 tsp saffron threads

2 cups plain nonfat yogurt, at room temperature

2 tsp cornstarch

2 tsp cumin seeds

Salt, to taste

2lbs boneless lamb, preferably leg or shoulder, cut into 1 ½-inch pieces

½ cup blanched almonds

Oil, for cooking

1 stick cinnamon, about 2 inches long

12 green cardamom pods, cracked open

6 whole cloves

2 cups finely chopped onions (approx. 2)

1 ½ tbsp minced garlic

1 ½ tbsp minced peeled gingerroot

1 tsp cayenne pepper

1 can coconut milk

2 tbsp sliced or slivered almonds

1. In a small bowl, sock saffron threads in ¼ cup very hot water for 10 minutes.

2. In a large bowl, stir together yogurt, cornstarch, cumin and salt. Stir in saffron with soaking liquid. Add lamb and mix well. Cover and marinate for 30 minutes at room temperature or refrigerate for up to 24 hours. 

3. In a bowl, soak almonds in ½ cup very hot water for 10 minutes. Transfer almonds and water to blender or food processor and blend to a smooth puree. Set aside.

4. In a saucepan, heat oil over medium-high heat. Add cinnamon, cardamom pods, and cloves and sauté for 30 seconds. Add onions and sauté until soft and golden, 8-10 minutes. Add garlic and ginger and sauté for 2 minutes. 

5. Stir in meat with marinade. Add cayenne, almond purée and coconut milk and mix well. Reduce heat to medium. Cover and bring to a boil, stirring occasionally, to prevent sticking to bottom. 
6. Reduce heat to low. Cover and cook gently, stirring periodically and scraping bottom to prevent burning, until lamb is tender and the sauce is thickened, 25-30 minutes. Garnish with almonds before serving. 

