
PARIPPU CURRY
WITH CASHEWS, COCONUT GREEN BEANS & PICKLED RED ONION

MASTERCLASS

CHEF’S NOTE: This parippu curry recipe has been endorsed by a friend’s Sri Lankan mother, so you know it’s going to taste deli-
cious and authentic. This is one we guarantee you will make again. Remove the chilli seeds to reduce the intensity of the heat.  
* Use half of the turmeric and onion provided. 
* Garlic and curry leaves are to be split across various other dishes so please read each recipe carefully.  
          

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil, salt, white vinegar, black pepper  
 
ALLERGENS: 
Onion, garlic, nuts (cashew)

SPECIALISED EQUIPMENT: 
Sieve       
    

       
   

SRI LANKA 35 MINS + PREP TIME2 SERVINGS

1 ATLAS spice 
paste

1 coconut
milk pack

1 garlic clove*1 pandan

1 desiccated 
coconut sachet

1 split red 
lentils pack

1 cashews 
sachet

1 jasmine rice 
sachet

1 red onion*

1 baby 
spinach bag

1 green 
beans bag

1 curry 
leaves bag*

1 long green 
chilli

1 turmeric 
sachet*

2 carrots



5. Cook the rice     
  
Wash the rice in cold water 3 times. Meanwhile, 
bring a saucepan of water to the boil. Add the 
rice and boil for 8 minutes or until just cooked. 
Stir halfway through to stop the rice from 
sticking. When cooked, strain the rice through a 
sieve.      
     

7. Cook the green beans    
  
Meanwhile, heat a small splash of oil in a frying 
pan over high heat. Add the green beans and 
cook for 1 minute or until the beans are just 
charred. Remove from heat and stir in the 
desiccated coconut. It should brown very 
quickly. Once browned, remove the beans and 
coconut from the pan.    
      

6. Finish the parippu   
 
Add the coconut milk and the cooked spice 
paste mixture to the lentils and cook for 5 
minutes or until slightly reduced. You want the 
parippu to be thick but soupy in consistency. 
Once cooked, remove from heat and stir in the 
spinach leaves. Season to taste. Remove the 
pandan and discard.     
      
 

8. To serve
    
Divide the parippu between serving plates. Top 
with the green beans, curry leaves, cashews and 
onion pickle. Serve with the rice.    
      
  
  

 

4. Cook the spice paste   
 
Meanwhile, heat a splash of oil in a frying pan over 
medium-high heat. Add the curry leaves and cook for 
30 seconds or until crisp. Drain on absorbent paper. It 
is a good idea to practise this step first with one or two 
leaves. In the same pan, add the remaining onion and 
cook for 3 minutes or until translucent. Add the garlic 
and chilli to taste and cook for 2 minutes or until 
aromatic. Stir in the spice paste and cook for 1 minute 
or until all the ingredients come together.    

1. Prepare the ingredients    
   
Rinse the lentils until the water runs clear. 
Wash the vegetables. Peel and cut the carrot 
into small pieces. Finely chop the garlic*, chilli 
to taste and half of the onion*. Finely slice the 
remaining onion. Trim the ends of the beans. 
Pick 1 stem of curry leaves* per 2 people. Tie the 
pandan in a knot.     
     

2. Make the onion pickle    
     
In a saucepan, combine 2 tablespoons per per-
son of white vinegar, 2 tablespoons per person 
of water and 1/2 teaspoon per person of white 
sugar. Bring to simmer, remove from heat and 
add the sliced onions. Set aside to pickle for at 
least 10 minutes.     
     
 
      

3. Start the parippu    
    
In a saucepan add 1/2 cup of water per person, 
the lentils, pandan, carrots and turmeric*. Bring 
to a gentle simmer over low heat for 15 minutes 
or until the lentils are cooked and most of the 
water is absorbed. You may need to add more 
water and cook for longer if the lentils are still 
hard. Check regularly. The mixture should be 
like thick soup. Season to taste.    

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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