
tsOB'S RECI?ES
Sweet ?otato & ?eanut Sterv
S€rves Z, pr€p l0 Min5, cooK 45 Mins

.{lthough .{liican in its roots. this recipe takcs l]arours l-roni cren step ol t}tr picc
nrot. There is an carrhr Indian warnrth from cumin. a whill ol thc \liddle Lsr
1,"n,.  i , ,n"m.n. JI  nni ,h,  d Bir l ,  a pc,rrrrrr  l larou'  \ugge.u!.  nr r  \Lldsir i r  . . rr , rr

I onnD, sliced
5009 sweet poratocs
2 portobcllo mushru:nx, sliced
2 gallic clovcs, chopped
50g licsh ginger, peeled & grated
I tbsp tomato pur6e
2 bp ground cumin
2 t1 ground coriander

pxrch ol ca\eNe pepper
I tin chopped tornatoes
2 tbsp crunchv pcanut burttr

l00g spinach. washed & chc-rppecl
I pot of vogrrn
hanctfr of coriandea chopped

!ry the onion gentlv for 10 mirs, uDlil strning to solten. Peel thc srvcet potatoes
and cut imo 2cm chunk. Add thc muslrrooms, rurn up the hear and Ii for 4
mirx. .\dd the sreet potato, garlic, gingcr, rorlato purie and spicu. Frv lbr 2 more
miDs, srirrin{r conrinuoudv undl even,lhing smclls frrgrant. Tip in fie romaroes.
|ill the can rrith rtater and add ro thc pan sL, c\cn thing isjust corered. Add a
good pinch ol saft and pcpp.r. slir \cU. Enng up ro a lor simmen bosclv corcr
and cook for:J0 mins. until the srlcrt potrtoes hart sofiened. \\'hen thc srs ha'
cooked put rhc peanut bunrr in a snt;rll bos1. A<id a ladlefulof liquid frorn tltr
sres and drin into a pastc. Add rhe p;stt ro the ster'; along with thc spinach. SLir

on a lo!' heat until lhc spinach has rvilted. Sci$on rith sah to tasre. -\dd rnore
carcnnc for cxtra heat. Scne t\idr rice, \ocurt antl coiandtr


