Serpentine Jarrahdale
Food & Farm Alliance Inc.

Vegetarian Curry

Ingredients:
6 tbsp of butter or coconut oil

1 large onion chopped

3 cm of ginger root finely chopped
3 large garlic cloves finely chopped
2 tsp ground cumin

2 tsp ground coriander

1 tsp ground cardamom

1 tsp mustard seed

% tsp of ground cloves

1 tsp ground cinnamon

% tsp cayenne pepper

1 tsp ground turmeric

1 tsp salt

3 cups of coconut milk

Lemon juice to taste

Carrots, mushrooms, potato/sweet potato, cauliflower, broccoli chopped into bite size pieces.

Method:

Saute the onion, garlic and ginger in the butter/coconut oil until the onion is translucent and
then lower the heat.

Add all of the spices and cook while stirring for a few minutes.

Add the coconut milk and vegetables and simmer until cooked through. Serve over rice, cous
cous or quinoa. Garnish with fresh coriander.



