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MAKES8X 1 CUP SERVES

2 orange kumara
(sweet polaio) unpesled

1 1aplespoon O
1 onion diced

2 tablespoons finely
chopped ginger of
ginger puree

1 taplespoon ail

Ateqspoons mild
curmy powder

1 leaspoon
ground furmeric

114 cups red lenfls
4 cups boiing water

2% 400g (1402) cans
chopped fomaioes

1 teaspoon saf

3 fablespoons honey or
date puree

Y4 cUp POPPY seeds
2 cups frozen peas
Ne@q\:_ (foz) cocondt cream
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cook “freasiyle”, where 1just heen firng asailable
pot. Often it works and 1 create

(o, sometimes not. 1 made this dahljust
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Chop kumara info 2cm i) cubes, Mix with oil and od
ot 180°C (35@°F) for 15 minutes or unil sofl.

Saute 0 ginger and ol for 5 minufes of uniil soft.
Add curny powder urmeric and mix'w!

Add lentils ana warer and simmer for 18 minuies of uniil lentils are
soft. Make sure ey do not run out of warer and bum.

Add the remaining ingredients and the roasted Kumara (except
coconut cream) and bring up fo hear so ifis just ouobing.

Siir througn the coconur cream and serve immediately.

\when preparing @ rmeal the first fhing you can dois purthejug on oo
That way when you come fo the part ihat requires water you naveihe d
upto ahigh femperafure o sfort with. You can save qtleqst 5 minues
(somelimes more) by having poiling water on hand.

HOTPOTS & STRFRIES 89




