Lamb nuggets in spiced yogurt
2 ½ tbsp oil, divided

¼ cup cashews 

1 ½ cups plain yogurt, at room temperature

1 ½ tsp cornstarch

1 tsp cayenne pepper

½ tsp turmeric

1 ½ boneless lamb, cut into 1-1/2 inch cubes

1 ½ tsp poppy seeds

2 cups thinly sliced onions (about 2 onions)

15 cloves garlic, puréd

1 tbsp minced peeled gingerroot

2 sticks cinnamon, each 2 inches long

1 ½ tsp coriander powder

¾ tsp ground cardamom

4 whole cloves, crushed

1 tsp garam masala

1. In a small skillet, heat ½ tbsp oil over medium heat. Add cashews and sauté until golden, about 1 minute. Transfer to bowl.

2. In a large bowl, stir together yogurt, cornstarch, cayenne and turmeric. Add lamb and mix well. Set aside for 15 minutes.

3. In a smooth mortar, soak poppy seeds in 2 tsp water for 15 minutes. Grind to a paste with pestle. Set aside.

4. In a saucepan, heat remaining oil over medium-high heat. Add onions and sauté until golden brown, about 10 minutes. Reduce heat to medium. Add garlic, ginger, poppy seed paste, cinnamon, coriander, cardamom and cloves and mix well. Cook, stirring continuously, until masala us darker and begins to form a thick mass, 2 minutes. If necessary, add 1 tbsp water to prevent sticking.

5. Add lamb with marinade to pan and mix well. Increase heat to medium-high and bring to a boil, stirring periodically. Reduce heat to medium-low. Cover and cook, stirring frequently to ensure masala does not burn on bottom of pan, about 45 minutes. When gravy thickens, uncover, reduce heat to medium-low and cook to reduce further. At this point, stir almost continuously. The total cooking process should take about 1 hour. 

6. Remove from heat. Sprinkle with garam masal and let rest, covered for 5 minutes. Mix gently. Garnish with cashews before serving.  
