18 Recipes  siandn

Demonstrate your chopping skills %5 Ingredients

Indian vegetable curry

Serves 4

Method
Preheat the oven to 190°C/170°C fan/gas mark 5.

2 Peel the potatoes and carrot and cut into 1 cm dice.
Break the cauliflower and broccoli into small florets.

3 Spread the potatoes, carrot, cauliflower and broccoli
a single layer on a baking tray. Bake in the preheated
oven for 15-20 minutes, until soft.

4 Meanwhile, peel, halve and slice the onion. Cut the i,
green beans in half. Peel and crush the garlic. Peel and
grate the ginger. Put all the spices in a small bowl.

5 Heat the oil in a saucepan set over a medium heat. Add
the onion and green beans and sauté for 10 minutes.
Add the garlic and ginger and cook for 1 minute.

6 Stir in the spices and cook for 1 minute. Add the
tomato passata and desiccated coconut. Simmer for 15
minutes.

7 Add all the baked vegetables along with the peas and \. Equipment
cashew nuts. Bring to the boil, then reduce the heat
and simmer for 5 minutes.

2 Stir in the créme fraiche and sugar and heat for a
further 2 minutes.

9 Serve in warmed serving dishes. Chop the coriander
and use to garnish.
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