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Recipe source: modified from My Saag Aloo by Matt Wilkinson
Fresh from the garden   elephant garlic, spring onions, potatoes, silverbeet/spinach
	Equipment
Large pot
Colander
Large bowls and colander 
Small bowls
Measuring spoons and cups
Chopping boards 
Vegetable knife
Vegetable peeler
Fry pan and lid
Wooden spoon 
Large serving spoons

	Ingredients
1 kg potatoes (Dutch creams) peeled and cut into 2cm cubes
75 ml olive oil
75g butter
4 spring onions, chopped
5 garlic cloves, sliced
I teaspoon mixed mustard seeds
I teaspoon cumin seeds
½ teaspoon ground turmeric
½ teaspoon ground ginger
½ teaspoon cracked black pepper
1 tsp salt flakes
1 large handful spinach or silverbeet leaves


What to do  
Prepare the Vegetables and Spices
Wash and chop the spinach or silverbeet leaves into small pieces. Set aside.
Peel and chop the potato into 2cm cubes.
Put the potatoes in a pot filled with water and bring to the boil.
Reduce the heat and simmer for 4-6 minutes, or until the potato is just cooked. 
Drain the potatoes and set aside.
Wash and chop 4 spring onions into small pieces.
Slice 5 garlic cloves into small pieces.
Measure out the spices and add to a bowl
· 1 teaspoon mixed mustard seeds
· 1 teaspoon cumin seeds
· ½ teaspoon ground turmeric
· ½ teaspoon ground ginger
· ½ teaspoon cracked black pepper
Cook the Saag Aloo
Measure out 75 ml olive oil
Measure out 75g butter
Add the olive oil and butter to the frypan and cook on a meduim heat.
Melt the butter until it has started to turn from clear to brown.
Add the spring onions and garlic and turn the heat down to low.
Slowly sweat off the onion and garlic, without letting it colour (6-7 minutes). 
Add all the spices to the onion and garlic mix and mix well.
Cook the spices slowly for 3 minutes, stirring occasionally.
Add the cooked potato to the frypan and cook for a further 2-3 minutes.
Turn off the frypan, add the salt and fold in the chopped silverbeet/spinach. 
Put the lid on and let the Saag Aloo sit for 5-10 minutes, until the spinach has wilted. Stir gently again. 
To serve 
Transfer the Saag Aloo to serving plates. Serve with minted yoghurt (if using)
ENJOY!
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