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The vibrant flavours of Indonesian cuisine come to life in this mild vegetarian curry. B
Indonesian Lentil Curry . fan cuis _ Id veg Y. By
roasting sweet potato and cauliflower in the oven instead of boiling, you get wonderful
sweet and caramelised flavours. Just divide among bowls and pour over the creamy lentil

and coconut curry soup - no rice needed.
@ 30-40min % 2 Portions

with Sweet Potato and Cauliflower



What we send

. sweet potato

- cauliflower

« onion

- garlic

coconut milk

+ Indonesian vegetable curry

paste 1615 1. Roast vegetables 2. Prepare aromatics 3. Cook aromatics
. green peas
" lentils Preheat oven to 220C. Scrub the sweet Meanwhile, finely chop the onion. Crush or Heat 1 tbs vegetable oil in a large deep
What you'll require potato and cut lengthwise into 5mm-thick finely chop the garlic. frypan over medium heat. Cook the onion
slices. Cut cauliflower head into florets and and garlic, stirring, for 5 mins or until
- sea salt and pepper : ) )
stem into 2cm chunks. Line 2 oven trays with softened.

« sunflower oil
baking paper. Spread cauliflower and

* water i )

potato, slightly overlapping, over trays.
Utensils Drizzle with 1 tbs vegetable oil, season with
- baking paper salt and pepper and bake, rotating, for 20-

. large frypan 25 mins until tender.

* oven tray

Our vegies come fresh from the farm, so
please wash them before use.

Allergens
Gluten (1), Soy (6), Tree Nuts (15). May
contain traces of other allergens.

Nutrition per serving
Energy 860kcal, Fat 36.3g, Carbs 97.4g,

Proteins 24.2g i h o 8

4. Add curry paste 5. Rinse lentils and peas 6. Get ready to serve

Add half the curry paste (reserve remainder  Drain and rinse the lentils and peas. Stir the lentils and peas into the curry and
for another use) and cook, stirring, for 1 min cook for 2 mins or until warmed through.
or until fragrant. Add the coconut milk and Divide the sweet potato and cauliflower
60ml (%2 cup) water and simmer for 5 mins among bowls and spoon over the lentil
to develop the flavour. Season with salt and curry to serve.

pepper.

Packed in Australia
Go paperless! Visit your account settings and opt out. Customer Service: 02 6145 2910 Email: contact@marleyspoon.com.au [[1..] from at least 45%
Australian ingredients

Printed on FSC certified paper ® View the recipe online by visiting your account at marleyspoon.com.au @B ¥ #eatmarleyspoon
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