[image: ]Mallum - Sri Lankan warm coconut & vegetable salad
Recipe source: Modified from https://www.peterkuruvita.com/recipe/mallum/ 
Serves 18
	Equipment
Knives 
Chopping boards
Large bowls 
Small bowls
Citrus juicer
Measuring spoons and cups and jugs
Scales
Wooden spoons 
Frypan or large pot and cooktop
	Ingredients
1 bunch flat-leaf (Italian) parsley,
leaves picked and finely chopped
Greens - Tuscan kale, Asian greens etc
1 white onion, finely chopped
1 green chilli, finely chopped
75g desiccated coconut
(rehydrated with 225 ml hot water)
or 150g freshly grated coconut
¾ teaspoon ground turmeric
Juice of 2 limes


What to do  
Prepare
Wash and finely chop parsley 
Wash and thinly slice and chop Asian greens, kale and other greens
Peel and finely chop the white onion
Thinly slice and finely chop green chilli 
Measure out ¾ tsp turmeric powder
Measure out 75g desiccated coconut
Measure out 225ml hot water.
Mix the hot water into coconut and leave to rehydrate.
Juice 2 limes 

Place all the ingredients except the lime juice in a saucepan or frypan.
Stir over medium heat for 4 minutes or until just warm.
(Note: Don’t overcook, it is important to keep the bright green colour in the leafy ingredients.)
Remove from the heat, 
Stir in the lime juice and season to taste with salt.

Serve Mallum with Sri Lankan Vegan Creamy Potato Curry and Sri Lankan Roti

Enjoy!
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