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Saag Aloo

Serves 4
½  bag of baby spinach leaves 

400g new potatoes, chopped into quarters
½  can of chickpeas (optional)

1 x white onion, finely chopped 

1 clove of garlic, finely chopped
1 red chilli, deseeded and finely chopped
1 tsp grated root ginger 

½  tsp of fresh grated nutmeg

½  tsp of turmeric 

1 tsp of madras curry powder 

2 tbsp fresh coriander chopped 

1 vegetable stock cube
1 pint of water
2 tbsp vegetable oil
1. Fry the onions, chilli and the garlic in the oil over a medium heat until the onions are softened.

2. Add the ginger, turmeric, nutmeg and curry powder and fry for a few minutes.

3. Chop the new potatoes into quarters and fry in the spice/onion mix until the potatoes start to go golden from the spices.

4. Add the cold water and drained chickpeas to the pan and bring up to the boil.

5. Add the stock cubes and simmer until the potatoes are tender. Take off the heat and add the washed spinach and chopped coriander leaves gradually until it wilts into the sauce. Serve with rice and eat.
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