Special Vegetable Curry
1 onion, chopped

1 tablespoon oil

1 bay leaf

1 green chilli, chopped

1 clove garlic, minced

1 inch ginger, grated

¼ teaspoon turmeric

Sea salt to taste

500 gram mix of potato, carrot and pumpkin, cubed

½ cauliflower, broken into flowerets

1 cap green peas

1 teaspoon coriander

1 teaspoon cumin seeds

1 cup hot water or almond milk

1) Saute onion until golden brown

2) Add bay leaf, chilli, garlic, ginger, turmeric and salt

3) Stir in potatoes until brown

4) Add remaining ingredients and hot water

5) Cook gently on medium heat until vegetables are tender

Serves 4 -6

