
Steph’s Jamaican Lamb Curry with Rice and Peas 
I need to let you know first up that there are no peas in the rice and peas. Jamaicans call 

kidney beans red peas, hence the name. Which feels like important information before you 

start wondering if I’ve forgotten an ingredient. 

So with that explanation out of the way, here’s the recipe. 

Jamaican Lamb Curry  
Ingredients 

1 kg  (2.2 lbs) lamb, boned and cut into 5cm (2 inch) cubes, discarding any excess fat and 

gristle 

2-3 tbs curry powder 

5 garlic cloves chopped 

2  medium onions, chopped 

4 sprigs thyme or 1 tsp of dried thyme 

5 bay leaves 

1 tsp ground allspice 

2 tbsp vegetable oil 

3 cups stock or water 

1 fresh hot chilli - chopped 

2 tbsp fresh coriander (cilantro) chopped (or 2 tsps dried) 

3 tbsp butter 

5 cm (2 inch) piece of fresh ginger - chopped 

1 400g can tomatoes (I had loads of tomatoes from the garden so I used those) 

1 small can of coconut cream 

Method 
Place the lamb, curry powder, garlic, onion, thyme, bay leaves, allspice, chilli, ginger, 

coriander and oil in a large bowl and mix. 

Marinate in the fridge for at least 3 hours or overnight. 

Melt the butter in a large, heavy saucepan. 

Add the marinated lamb and brown for about 10 minutes, turning occasionally. 

Add the stock and tomatoes and bring to the boil. 

Reduce the heat, cover, and simmer for around 1½ hours until the meat is tender and the 

sauce has reduced. 
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Add about ⅔ of the coconut cream at the end. Allow to heat through but not boil. (You’ll use 

the rest of the coconut cream in the Rice and Peas) 

Serve sprinkled with coriander (cilantro) with rice and peas. 

Rice and Peas 
Traditionally dried kidney beans are soaked overnight and cooked until tender. The rice is 

then added to the liquid giving it a pale purple colour. I’ll often cook a load of kidney beans at 

once in my pressure cooker and freeze them, along with the liquid, ready for the next time I 

want rice and peas. However, you can also use tinned kidney beans — but you won’t get the 

purple colour. 

Ingredients 
2 cups long grain rice - washed 

3 tbsp butter 

1 400 g can red kidney beans (if tinned, drain and rinse) Use the same quantity of beans if 

you’ve cooked them yourself,  but keep the liquid*. 

⅓ tin of coconut cream* 

1 fresh bay leaf  

Small piece of ginger 

½ tsp allspice 

1 tsp salt 

¼ red onion 

2 garlic cloves chopped 

pinch of chilli powder 

1 tsp of dried thyme 

*Approx 2 cups liquid made up of water, liquid from home cooked beans, and coconut cream. 

Method 
Sauté the garlic,  ginger, onion, thyme, allspice, bay leaf, chilli powder in a large pan. 

Add kidney beans and liquid, coconut cream, water and salt. 

The liquid should sit about one finger-width above the rice and other ingredients. 

Bring to the boil, give it a good stir then simmer on a very low heat until the liquid has 

evaporated and the rice is tender.  

Serve with Steph’s Jamaican Lamb Curry. Share with friends and enjoy. 
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