
This rich curry is mild in spice but big in flavour. Full of
warming spices like cumin, cinnamon, coriander and
ginger, every spoonful feels like a warm hug! The coconut
milk and peanut butter give it an extra creamy luxurious
broth, and it all comes together in one pot making it a super
easy and nourishing weeknight meal.

- Small saucepan
- Large pot
- Oil
- Salt

WHAT YOU'LL NEED

MASSAMAN CURRY
SERVES 2 OR 4
 TIME:  40 MIN 

CALORIES: 710/SERVING
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OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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In a small saucepan, combine the
rice with 1 cup of water, bring to
a boil over high heat, then lower
to simmer and cook, covered, for
10-15 minutes until the water is
absorbed. Remove from heat and
let sit for 5 minutes before
fluffing and serving.

Meanwhile, in a large pot, heat 1
tbsp oil (2 tbsp for 4 servings)
over medium heat and add the
diced onion, sautéing until
translucent, about 7 minutes. Add
the potatoes, cauliflower, carrot
and zucchini and cook for 5 more
minutes.

Mix in the curry paste, spice
blend, peanut butter and sugar,
and season with salt and pepper.
Cook until fragrant, about 1
minute.

Add the coconut milk, then refill
the jar with water and add to
cover the ingredients. Bring to a
boil then reduce heat to simmer
and cook for 10-15 minutes
uncovered.

Divide the rice between bowls,
top with the curry and serve with
lime wedges.

WHAT'S INSIDE 2 servings 4 servings

- Onion
- Red curry paste
- Spice blend
- Peanut butter
- Cane sugar
- Coconut milk
- Baby potatoes
- Carrot
- Cauliflower
- Zucchini
- Jasmine rice
- Lime
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1
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2
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2
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Peel and dice the onion into small
pieces. Cut the baby potatoes in
half. Peel and slice the carrot into
1/4 inch slices. Slice the zucchini
into half moon. Cut the
cauliflower into bite-sized florets.
Slice the lime into wedges.


