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Beetroot Curry

	Equipment

Measuring cups

Scale

Cutting board and knife

Saucepan

Spatula

Ingredients

350g beetroot

2 tbsp veg oil

1 large onion, 

1 small green chilli

10 fresh curry leaves

200 ml coconut milk

150 ml water

1 cinnamon quill

3 tsp white vinegar

1 tsp ground coriander

1 tsp chilli powder


	What to do
Task 1 :  Prepare the ingredients

Wash, peel and cut beetroot and stems into 1cm pieces and set aside. Peel and finely chop the onion. De-seed and finely chop the green chilli. 

Task 2 : Cook

Heat oil in a saucepan over medium heat, add onion and green chilli and cook until translucent (6-8 minutes). Add curry leaves and cook until fragrant (3 minutes). Add beetroot and remaining ingredients, cover, and simmer over very low heat, stirring occasionally, until tender (30 minutes).

Task 3 : Serve

Serve with flatbread!
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