


VEGETABLE GOAN CURRY
WITH BASMATI RICE

Chef Gary Parsons

Ingredients SERVES 1
HS738 Harvey and Brockless Kitchen Goan Curry 160g
IN337 Blackthorn Sea Salt 3g
DA105 Dell’ami Arbequnia Extra Virgin Olive Oil 20ml
DB007 Croxton Manor unsalted butter 5g
New Potatoes, cut in half and boiled in salt water 50g
Carrots, cut into batons 25g
Baby corn, blanched and cut into 1/4s 20g
Baby spinach, chopped and cooked 60g
Coriander, washed and drained 0.5g
Ground White Pepper 2g
Basmati Rice, cooked 100g

Method

1. First cut all the vegetables. Get a pan and boil some water with a little bit of
salt. Add the potatoes to the boiling water. Once the potatoes are cooked use
the same water to cook the carrots. In a separate pan, pour a little bit of oil and

blanch the baby corn and spinach.

2. Once all the vegetables are cooked, warm the Goan curry sauce in a pan and

add all the vegetables into the sauce, to absorb the flavours.

3. Whilst the vegetables are cooking in the sauce, in a medium pot, combine the
rice, water, butter and salt. Bring to boil. Cover the pot with a tight fitting lid and
turn the heat down to a simmer. Cook for 15 to 20 minutes, until all of the water

1s absorbed and the rice is tender.

4. Spoon on the vegetable Goan curry and the basmati rice into a bowl and finish

with a sprig of coriander.









