MIXED-VEGETABLES CURRY
6 
cups assorted vegetables (carrots, cauliflower, turnips, potatoes and peas)

1 
large onion, coarsely chopped

1 
teaspoon garlic, chopped
1 
teaspoon ginger, chopped

¼
teaspoon red chili powder

½
teaspoon turmeric powder

1 
teaspoon coriander powder

7 
tablespoons cooking oil

6 
tablespoons plus 2 cups water

1 
large tomato. chopped
1 
teaspoon salt
½
teaspoon cumin seeds

2 
tablespoons fresh cilantro, chopped

Peel and cut vegetables into similar-size pieces. Place onions, garlic and ginger in a blender. Add a small amount of water and run blender intermittently until it makes a smooth paste. Add chili, turmeric and coriander powders. Run blender again to mix spices into paste.

In a medium saucepan, heat 4 tablespoons of oil on medium-high heat. When oil is hot, add onion mixture. Cover pan to avoid splattering. Reduce heat to medium. Stir mixture continuously to avoid burning and scorching. Add 6 tablespoons of water, one tablespoon at a time, to prevent burning. Cook until most of the moisture evaporates.

At this time, the oil will separate from the onion paste and the raw smell of onion and spices will change to a more roasted and flavorful smell. Add tomatoes and a little salt. Cover the pan. Cook, stirring occasionally, until mixture forms a smooth paste and oil is separated from the mixture.

Heat remaining 3 tablespoons of oil in a large frying pan. When hot, add cumin seeds. Stir in all the vegetables and remaining salt to the curry paste (masala). Stir well so that all the vegetables are coated with curry paste. Cover and cook vegetables for 5 to 10 minutes, stirring occasionally to avoid burning. 
Stir in 2 cups of water and let vegetables simmer on medium heat until potatoes and turnips are cooked. Garnish with cilantro and serve hot.

Serves: 
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