
Creamy Lentil Curry with Roasted 
Cauliflower & Naan Bread

10 min Ingredients:
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500g Potatoes  

45 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

120g Baby Spinach  

1 Brown Onion  

300ml Cream  

280g Naan Bread (4x Pieces) 

3 tsp Madras Spice Mix 
1 Lemon  

½ Cauliflower 
800g Lentils 

create this meal with...

Dave’s recipe Box



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Preheat oven to 200°C. Bring a large pot with 
salted water to the boil. 
 
Finely dice the onion and cut the cauliflower into 
small florets. Set aside. 
 
Wash, peel and dice the potatoes. Then cut them 
into small dice. Cook the potatoes in the boiling 
water for 20 minutes or until soft but not mushy. 
Drain the potatoes and set aside.

2 In a large casserole or frying pan on high heat, 
drizzle olive oil and cook the spinach leaves for 
1 minute until vibrant green and welted. Remove 
from pan and set aside. 
 
Bring the same casserole to high heat and drizzle 
with olive oil. Add the onion, potatoes and 2 tsp 
of the Madras spice mix. Toss well and cook for 5 
minutes, stirring occasionally. 
 
Drain the lentils, add to casserole and stir through. 
Turn off the heat, season with salt and pepper and 
add the cooked spinach. Mix through well.

3

4

Using a small mixing bowl, add the cauliflower 
florets and cream. Season with salt, pepper and 1 
tsp of the Madras spice. Mix through well. 
 
Place the creamy cauliflower on top of the lentil 
curry, making sure they are well spread over the 
casserole. 
 
Place inside the oven and cook for 25 minutes until 
golden brown.

Meanwhile, heat up the Naan bread on a hot frying 
pan for 1 minute on each side. 
 
Remove casserole from the oven, squeeze the juice 
of ½ a lemon. Serve creamy lentil curry hot with 
Naan bread. 

Chef’s tips for cookIng and leftover...

Use leftover Korma spice mix for any other tomato or coconut based curry dish.


