[image: ]Sri Lankan Creamy Potato Curry
Recipe source: Modified from https://www.hungrylankan.com/recipes/sri-lankan-vegan-creamy-potato-curry/ 
Makes 12 serves
	Equipment
Knives 
Chopping boards
Large bowls 
Small bowls
Measuring spoons and cups and jugs
Scales
Wooden spoons 
Frypan or large pot
	Ingredients
8 medium potatoes
3 leeks finely chopped
2 large garlic clove minced
6 pieces of pandan leaves (if using)
2 sprigs of curry leaves
2 green chillies sliced
1⁄2 tsp turmeric powder
1 tsp unroasted curry powder
¼ tsp fenugreek seeds
1 ½ tsp salt (adjust to your taste)
2 cups water (you may need more or less)
3 cups thick coconut milk
6 drops lime juice 


What to do  
Wash and peel 8 medium potatoes.  
Cut the potatoes into quarters or to 6 pieces (if the potatoes are large)
Chop 3 leeks finely
Peel and mince 2 large garlic cloves
Wash and thinly slice and chop 3 leeks/green onions into small pieces 
Thinly slice 2 green chillies (if using)
Juice 3 limes. Measure out 6 drops lime juice
Wash and thinly slice curry leaves,
Measure out 1⁄2 tsp turmeric powder
Measure out 1 tsp unroasted curry powder
Measure out ¼ tsp fenugreek seeds
Measure out 1 ½ tsp salt (adjust to your taste)
Measure out 2 cups water (you may need more or less)
Measure out 3 cups thick coconut milk

Put the chopped potatoes into a large pot.
Add all the ingredients except the water, thick coconut milk, and lime juice.


Add 2 cups of water and mix well. (You might need to adjust the amount of water depending on the pot and the number of potatoes you use.)
Cook covered until the potatoes are fork-tender. (You should be able to poke the potatoes with a fork without much resistance.) 
Check there is at least ¼ cup of liquid left.  (If you have more water than that then crank up the heat and leave the pot uncovered and let the water evaporate. If your potatoes are still not cooked and all your water has evaporated then add some water, cover the pot, and cook until potatoes are done.)
Lower the heat and add the thick coconut milk.
Mix gently so the potatoes don’t break up.
Bring the coconut milk to a simmer.
Gently mix the curry continuously for about 5 mins (this ensures the coconut milk doesn’t curdle. 
Taste the curry and adjust the salt if needed.
Turn off the heat and keep stirring the curry gently until the curry cools down.
Add the lime juice. 

Serve the Sri Lankan Vegan Creamy Potato Curry with Coconut Roti and Mallum (Coconut and Vegetable salad)
Enjoy!
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