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e 3 Tbsp Mustard Oil or Vegetable Oi

e | Tbsp Black Mustard seeds

* | Tsp Cumin Seeds

e IO Curry Leaves

* | Onion, Finely Chopped

* 2 Green Chilies, Finely Chopped

* 2 Tbsp Ginger-Garlic Paste

* 4 Tsp Ground Turmeric

e | Tsp Kashmiri Chili Powder

e | Tsp Ground Coriander

* 800g Pumpkin, Peeled, Deseeded and
Cut Into 5em Chunks

e | Tbsp Tamarind Paste

* % Tbsp Jaggery, Grated, or Light

Brown Suﬁar
e Bunhch Coriander, Finely Chopped
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Method

e Pour the ol into a large lidded soucepan and put over a medium heat. Once
shimmering hot, add the mustard seeds, cumin seeds and curry leaves and
cook For™30 seconds or until the seeds laeain to crackle.

e Add the onion and green chilies with a pinch of salt, cook for 8 minutes,
stirring regularly, then add the ginger-garlic paste ond cook for another 2
minutes. Add the turmeric, chill Powder aond coriander, stir to combine, then
add the pumpkin. Stir to coat the pumpkin in the onions and spices, then add
300ml water and the tamarind paste and cover.

e Bring to a simmer and cook for 8-0 minutes, stirring regularly, or until the
pump in is tender-. Dependina on the +y|pe, size and var'le+y ofF Pumpkin you’r'e
using it may take a little longer - you want the pumpkin to be soft but’ stil
holdlna its shape. IF the mixtare beagins to stick, add a splash more water,
although bear in mind this is quite d dry dish without much sauce.

e Add the joggery (or brown suaar), stir to combine, then stir through half
the coriander. Serve with the Test of the coriander 9Prinkled on fop with
rice, chapatis or other Indian dishes as port of a larger spreacl.



