
Vegetable Butter Curry with Basmati 
Rice & Green Bean Cucumber Salad

15 min Ingredients:
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400g Sweet Potatoes  

30 min

4

Prep

Cook

SerVes

What you’ll need from your pantry:
Ghee or Olive Oil  Chilli Flakes (Optional) 
Salt and Pepper  

450g Butter Sauce  

2 Cups Basmati Rice 

½ Coriander Bunch  

400g Zucchinis  
300g Green Beans 
1 Lebanese Cucumber  

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 the oven to 200°C and bring a small pot 
with salted water to the boil. Cook the rice as per 
packet instructions. 
 
Peel and cut the sweet potato into 1cm cubes.  Cut 
the tops off the green beans and the zucchinis into 
1cm disks. Cut the cucumber in half lengthwise 
and then into thin halfmoon slices. Wash and finely 
chop the coriander. Set all ingredients aside. 

2 Place the sweet potato on a lined baking tray, place 
into the oven and cook for 20 minutes. 
 
Bring a large frying pan to a high heat, drizzle 
some olive oil or ghee and cook the zucchini disks 
for approximately 2 minutes on each side until 
golden brown. Remove from the pan and set aside.

3

4

Cook the green beans in the boiling water for 3 
minutes, drain and refresh in icy water. Place them 
into a salad bowl and set aside. 
 
Place cucumber and coriander into the salad bowl 
with the green beans. Drizzle olive oil. Season 
with salt and pepper. Sprinkle some chilli flakes if 
desired. Toss well.

Add the butter sauce to the same small pot where 
the beans were cooked. Fill up the empty jar with 
½ cup of water, shake well and add to the sauce. 
Bring to the boil and then turn down heat to a 
medium low.  
 
Remove the sweet potatoes from the oven and add 
to the sauce. Stir well and cook for 5 minutes.  
 
Serve butter vegetable curry with zucchini disks, 
basmati rice and cucumber salad. 

Chef’s tips for cookIng and leftoVer...

There won’t be any leftovers this time! 


