Dinner Menu

Main dish: Vegetable Curry

Number of People Recipes are for: 8

Buy/Check we have: 
A: FIRST...
 





4 cloves of garlic crushed and fried (plus 4lb onions if OK to eat)




8T flour





6T curry powder





3t ground ginger





1t salt 





B. THEN ....





100g honey





125ml soy sauce





1.2 litres of vegetable stock  (use stock cubes if no stock available)





C.  NEXT...





600g potatoes





300g carrots





600kg frozen peas





D.  SERVE WITH





2 cucumbers





350ml plain yoghurt






1.0 kg white rice

Instructions to cook:

1.  Press garlic and fry in a little oil with other A ingredients

2.  Stir in B ingredients to make a curry sauce

3.  Chop potatoes and carrots into 2cm pieces and add to curry sauce.   Allow sauce and curry to simmer for 1 hour.

4.  Cook peas in boiling water.  Do not overcook.  Once cooked add to curry and simmer for 10-15 minutes before serving.

5.  Cook rice in ample salted water.  Drain and rinse under hot tap to avoid sticking.
6.  Cube cucumber and mix with yoghurt and a little salt & pepper.
