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 Sukhe Aloo
Recipe source: Indian Bible, Penguin books
Season: All year
Type: Main
Difficulty: Easy
Serves: Serves 20 to taste
Fresh from the garden: potatoes
	Equipment:
· Chopping board
· Knife

· Measuring cups and spoons

· Frypan

· Wooden spoon

	Ingredients:
· 7 -8 medium potatoes
· 4 tbs vegetable oil

· 8 curry leaves

· 2 teaspoons black mustard seeds

· ½ teaspoon of crushed dried chillies
· 1 teaspoon ground turmeric

· 1 teaspoon salt

· Chopped fresh coriander leaves, for garnish



What to do:
1. Wash then chop the potatoes into bite sized pieces. It is fine to leave the skin on,

2. Place the potatoes into cold water and bring to the boil. Boil the potatoes until JUST cooked then drain well. Do not overcook the potatoes as they will go to mush. Leave the drained potatoes in a bowl.
3. Heat oil in a heavy based pan over medium heat. Add the curry leaves, mustard seeds, chillies, and turmeric, and stir fry for a few moments.

4. Add the potatoes and salt to the pan and cook for a few minutes until potatoes are heated through. Gentle toss the potatoes through the turmeric mixture. Garnish with chopped coriander and serve at once.
