
Mamincha hirwa rassa
A recipe from the state of Maharashtra, this curry gets 
its distinctive taste from a coriander marinade, which also gives 
it its name. ‘Hirwa’ is the Marathi word for green.

Ingredients: 

1kg boneless lamb, 2 onions, finely chopped, 1tsp ginger and garlic paste, pinch of Hing/asafoetida, ¼ 

tsp turmeric, salt to taste. For masala paste: 1 cup of desiccated coconut, 2 onions, finely sliced, 1 inch 

root ginger, 5-6 cloves of garlic, ½ bunch of fresh coriander leaves, 3-4 tsp Kolhapuri masala (1 tsp 

poppy seeds, 1 tsp sesame seeds, 1 tsp cumin seeds, ½ tsp black cumin seeds, 6-8 black peppercorns, 

3-4 green cardamoms, 3-4 cloves, ½ inch cinnamon, 1 black cardamom, 1 mace flower)

Method:

In a frying pan, dry roast desiccated coconut and set aside. Dry roast Kolhapuri masala spices for 2-3 

minutes and remove to a blender. Grind to a fine powder once cool. In the same pan, add some oil and 

fry the onions until golden brown. Blend the coconut, ginger, garlic, coriander, and fried onions to make 

a paste. In a mixing bowl, marinate the lamb in the onion paste, and Kolhapuri masala. 

Add 1 tbsp of oil to the pan and then add hing. Let it roast for 1 minute, then add onions, ginger and 

garlic paste, and turmeric. Fry the onions for 3-4 minutes, or until onions start to brown. Add the 

marinated lamb and stir to seal. Turn the heat right down and cover to cook. Allow the meat to slow 

cook for approximately 20 minutes, then stir and add salt to taste. 

After a further 15 minutes of cooking, check to see if the meat is cooked. Add hot water to adjust 

consistency of the curry and adjust seasoning. Serve with steamed rice or roti. 

Prep time – 10-15 min

Cooking time – 40 – 50 min

Serves 4-6


