
E
asy co

co
n

u
t cu

rry 
A

 sw
eet an

d
 sp

icy d
ish

 

D
IR
E
C
TIO

N
S

1. P
eel &

 d
ice veg

etab
les in

to sm
all

cu
b

es (ap
p

rox 1cm
)

2. P
eel &

 g
rate (or fin

ely ch
op

) g
in

g
er. 

 You
 can

 u
se p

ow
d

ered
 g

in
g

er in
stead

.

3. D
rain

 an
d

 rin
se ch

ick p
eas.

4
. P

u
t all in

g
red

ien
ts in

to a p
an

 (excep
t

cocon
u

t) &
 b

rin
g

 to b
oil. Sim

m
er w

ith
lid

 on
 for 30

 m
in

s u
n

til cooked
.

N
B

. A
d

d
 a sp

lash
 m

ore w
ater if too d

ry.

5. Tu
rn

 off h
eat. C

h
op

 &
 ad

d
 in

 cocon
u

t,
m

ix u
n

til it h
as m

elted
 in

.

6. Serve w
ith

 rice 




IN
G

R
E

D
IE

N
TS

1 larg
e p

otato or sw
eet

p
otato

3-4
 carrots

50
0

g
 veg

etab
les e.g

. 

2 teasp
oon

s g
in

g
er

1 tab
lesp

oon
 cu

rry p
ow

d
er

1 carton
 of p

assata 

(or 1 can
 ch

op
p

ed
 tom

atoes)

1 tin
 of ch

ick p
eas

150
m

l w
ater

1/2 stock cu
b

e

10
0

g
 cream

ed
 cocon

u
t

TIP
 - Y

o
u

 can
 u

se an
y veg

etab
les 

e.g
.  p

ep
p

ers, p
eas, b

u
ttern

u
t sq

u
ash

 etc.




SERVES: 4
PREPPIN

G
 TIM

E: 10M
IN

C
O

O
KIN

G
 TIM

E: 30 M
IN

E
a

sy c
o

c
o

n
u

t c
u

rry

S
tep

-b
y-step

1. P
e

e
l &

 d
ice

 ve
g

e
ta

b
le

s 
in

to
 sm

a
ll cu

b
e

s (1cm
) 

2. P
e

e
l &

 g
ra

te
 (o

r fin
e

ly
ch

o
p

) g
in

g
e

r. Y
o

u
 ca

n
 u

se
p

o
w

d
e

re
d

 g
in

g
e

r in
ste

a
d

3. D
ra

in
 a

n
d

 rin
se

 ch
ick

 p
e

a
s.

4
. P

u
t a

ll in
g

re
d

ie
n

ts in
to

 a
 p

a
n

(e
xce

p
t co

co
n

u
t).B

rin
g

 to
 b

o
il &

sim
m

e
r w

ith
 lid

 o
n

 fo
r 30

 m
in

s.

5. T
u

rn
 o

ff h
e

a
t. C

h
o

p
 &

 a
d

d
 in

co
co

n
u

t, m
ix u

n
til it h

a
s m

e
lte

d
 in

.
6

. S
e

rve
 w

ith
 rice

 o
r sim

ila
r.


