Dinner Menu

Main dish: Mushroom and Pea Curry
Number of people recipe is for: 8

Buy/Check we have:  
3 fresh green chille (use dried if fresh not around)





90g fresh coriander leaves





6-8cm or root ginger scraped/peeled





6 cloves of garlic





1.2kg frozen peas





6T oil





3t of ground cumin




750g mushrooms





3t salt





250ml of whipping cream






1.2kg of rice or two large brown loaves reheated in oven.





A salad of some sort.

Instructions to cook:  

1.  Blend in a blender fresh chille, coriander, garlic, ginger,  and put mix to one side, adding a little water to get a runny puree

2.  Take 1/4 of the peas and blend to a puree in blender again adding water to get a runny puree; put to one side

3. Fry mushrooms and cumin one after another; for mushrooms until either browned or at least softened.

4.  Put rest of peas with all of the other ingredients into a big casserole dish (try the big orange dish with lid)

5.  Bring the mixture back to the boil and simmer for 3-4 minutes being careful not to overcook the peas.
6. Stir in cream but don’t let it boil again.
7.  Serve with rice or with brown bread.  

      Could also serve with a salad.

Glossary
T = tablespoon

16oz = 1lb = 456 grammes
20 fluid oz = 1 UK pint = 568ml

t = teaspoon

1kg = 2.2 lb


1 litre = 1.76 pints








16 fluid oz = 1 US pint = 2 cups

