4~scrvings

f Found Pcclcd and diced vcgctablcs of your choice- cauliﬂowcr, cggplant, green peas

and Potatocs

2 garlic cloves Finclg c[‘roppccl

23 Tcaspoon gingerroot Fincly gratcd (oPtionaD

i largc tomato Finclg choPPcd

2 Tablcspoons cilantro Finclg choppcd

I sPrig of Currg leaves (optionaL available in |ndian grocery stores)
12 Tcaspoon salt

f Tcaspoon brown sugar

2 Tablcspoons oil

2 cups water for cooldng

. Heatoilina cooking pan. Add sPicc blend and diced vcgctab'cs, and sauté |ig}1t13 on

medium low heat for one minute, for sPiccs to release their aroma. T ake care to not burmn

the sPiccs.

2. Add curry lcavcs, ginger, garlic and tomatoes and cook until tomatoes are tender.

3. Add 2 cups of water and cook for about 20 minutes on medium low hcat, until

vcgctablcs are tcndcr but not mushy.

4. (Jarnish finished stew with choPPcd cilantro.

5. Serve with steamed brown or white rice, or naan bread.
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