
 

1. PREPARE POTATO SALAD 
Finely dice onion and crush garlic. Heat a large frying 
pan on medium. Toast almonds, then remove into a 
bowl. Add oil to pan and cook onion and garlic until 
soft (about 5 minutes). Stir in cumin seeds, curry 
powder and paprika. Cook, stirring, for 30-60 
seconds, until fragrant. Remove pan from heat. 

2. Peel kumara and potatoes and dice into 3cm / 1.2in 
pieces. Place in a large saucepan, cover with water, 
then drain. Fill with water again and bring to a boil. 
Boil for 10 minutes, then add peas and cook for a 
further 2 minutes, until potatoes/kumara are fork 
tender. Drain well. 

3. Meanwhile, finely slice celery. Transfer onion mixture 
to a medium jug or bowl and add yoghurt and aioli. 
Season to taste with salt and pepper. Pour over 
drained potatoes, add celery and raisins and toss to 
combine. Season again if needed. 

4. PREPARE LAMB 
Rub lamb all over with 2 teaspoons oil. Season with 
salt and pepper and sprinkle with curry powder and 
paprika. Heat a large frying pan on medium-high (use 
the same one you used for the onions). Pan fry lamb 
for 3 minutes each side, or until cooked to your liking. 
Remove onto a wooden board, cover with foil and 
leave to rest for 5 minutes. 

5. Return pan to heat and add remaining teaspoon oil. 
Add spinach and cook until just wilted. Season with a 
little salt and pepper. 

6. SERVE 
Divide potato salad between serving plates or bowls. 
Add spinach. Slice lamb and arrange on top. Sprinkle 
with almonds.

SAMOSA POTATO SALAD
WITH SPICED LAMB

DIFFICULTY:  Easy   |   SERVES:  4  |   READY IN:  45 minutes

hello@yourultimatemenu.com   |   yourultimatemenu.com  |   Share #yourultimatemenu creations

WINE MATCH: A Gewürztraminer.

Love potato salad? This twist on the original is loaded with Indian spices - it’s flavoursome, but still mild. 
Serve with spiced lamb, wilted spinach and a sprinkle of toasted almonds.

POTATO SALAD 

□ 1 brown onion 

□ 2 cloves garlic 

□ 3 Tbsp sliced almonds 

□ 2 tsp olive oil 

□ 2 tsp cumin seeds 

□ 2 tsp curry powder 

□ 1 tsp ground paprika  

□ 500g red or orange 
kumara (1lb 2oz) 

□ 400g potatoes (14oz) 

□ 1 cup frozen peas (160g) 

□ 2 celery stalks 

□ 1/2 cup plain, 
unsweetened yoghurt 
(125ml) 

□ 3 Tbsp aioli  

□ 1/3 cup raisins (53g) 

LAMB 

□ 500g lamb leg steaks 
(1lb 2oz) 

□ 3 tsp olive oil, divided 

□ 1 tsp curry powder 

□ 1 tsp ground paprika 

□ 80g baby spinach / kale 
(2.8oz)

http://yourultimatemenu.com


SAMOSA POTATO SALAD RECIPE NOTES 

GLUTEN-FREE OPTION: Make sure aioli is gluten-free. 

INGREDIENT SWAPS / NOTES: You could use all kumara or all potatoes in the potato salad. If you 
don’t like lamb, swap for beef rump steak or boneless, skinless chicken thighs (cooking time will need 
to be increased for the chicken). 

STORING AND REHEATING: Make sure you refrigerate the potato salad promptly. Leftovers can be 
served cold or heated in the microwave. Lamb and spinach can be reheated in the microwave. Add 
almonds just before serving.


