
Buy or grow it

1 tablespoon vegetable oil
500 grams lamb, cut in 2cm cubes
1 large onion, diced
1 clove garlic, crushed
1 teaspoon turmeric
½ teaspoon ground cumin

 teaspoon cayenne pepper
400 gram tin of chickpeas, rinsed and drained
½ – 1 cup water
2 tablespoons lemon juice

Do it

•	 Heat oil in saucepan, add lamb and cook 
until browned

•	 Add onion, garlic and spices and fry until 
onion is soft 

•	 Add chickpeas and water, simmer for  
1½ hours or until tender

•	 Stir in lemon juice
•	 Serve with couscous or rice and a tossed 

green salad
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CULTURALLY

Cooking LAMB AND 
CHICKPEA 
CURRY – 
AFRICA
Serves 4
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culturally

Buy it

½ cup plain flour, sifted
½ cup milk
¼ teaspoon bi-carb soda, sifted
¼ cup polenta
1 teaspoon salt (optional)
¼ cup water (if required)
1 large can of corn kernels or 1½ cups of 
frozen corn kernels
vegetable oil for frying

Do it

•	 �combine all ingredients except oil 
together, adding the corn last, mix well

•	 ��heat oil in a large frypan and drop one 
teaspoonful of the mixture at a time 
into the pan. Use spoons to spread it 
out. When golden brown on one side 
turn and cook the other side. Cook the 
fritters in batches so there are a few in 
the pan at a time.

•	 �serve with fruit chutney or spicy sauce 

Sweet 
Corn 
Fritters 
African 
Makes about 20

FOOD FOR THOUGHT  
‘Your Kingdom come, your will be done…’
Each edition of Resonate we ask a cross-cultural worker to reflect on what this phrase 
means to them. This time it’s Catherine Rogers, a South Australian living in Cambodia. 

I am sitting on the grass with a group of a 
dozen girls and boys listening to a message 
about safe migration. 

We’ve spent the last half hour running 
relays and laughing our way through some 
stretches. The girls and boys live in a slum 
community. They want to be kids, yet daily 
they face adult responsibilities.

Into this, God’s Kingdom comes. Four 
incredible women teach 270 of these 
children in a local ‘slum’ school. A kid’s club 
program runs on Saturdays, sharing games, 
conversational English and Bible stories. I 
coach volleyball to some of the girls, we learn 
skills and sing songs. They share stories 
about their life and ask me to pray for them.

From the outside none of this looks overly 
glitzy or spectacular. Look closely, though, 
and you will see that it is people of God 
loving Him and showing that love in the 
world. It is intentionally, actively and 
persistently living out the love of God 
in words and actions and building 
relationships. It is sitting on the grass, 
sharing stories and praying together. It is 
pouring out God’s hope, light, love, justice 
and freedom in the midst of running relays 
and learning about safe migration. This is 
what ‘Your Kingdom come on earth as it is in 
heaven …’ means to me. 
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