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  Rate this recipe  
       
    0  people are cooking this    Count me in        
 

Intro needed   

 Ingredients (Serves 4)

Oil for cooking
1 onion, diced
2 cloves garlic, crushed
2 tsp grated ginger
2 tbsp Indian curry paste e.g. tikka
250 ml (1 cup) tomato puree
250 ml (1 cup) vegetable stock
½ cauliflower, roughly chopped
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Lentil and cauliflower curry
 

1 x 400 g can lentils, drained and rinsed (or cooked green or red lentils)
100 g baby spinach leaves

Method

Heat a large saucepan over a medium–high heat. Add a splash of oil and the onion and cook for 5 to
6 minutes, or until the onion is soft. Add the garlic, ginger and curry paste and cook for 1 to 2
minutes. Add the tomato puree, stock and cauliflower and bring to the boil, season with salt. Reduce
heat and simmer for 10 to 15 minutes. Add the lentils and spinach and cook for 1 to 2 minutes.
Check seasoning. Add a little more liquid should you feel it wants for it.

 

Add coriander leaves and serve with steamed rice.

 

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    
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