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f PANTRY KIT

A quick, comfortmg pantry curry
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11/2 cups red lentils

1 tbsp mild curry powder
1 tsp ground cumin

1 tsp turmeric

1/2 tsp ground ginger

o Place the lentils and spice mix in a saucepan.

e Add the water and coconut milk.

1 tsp onion powder

e Bring to the boil, then reduce heat.
® 1/2 tsp garlic powder , e

® 1 tsp salt

o Simmer gently 18-20 minutes, stirring

occasionally, until the lentils are soft and
% STORE BESIDE IT %« the dahl is thick and creamy.

e 1x 400 ml tin coconut milk J
4

*%g TO COOK, ADD Ve *& EMERGENCY PANTRY NOTES »ﬂ}*
e 21/2 cups water ‘ * Delicious with rice, flatbread or damper
% e 1 x 400 ml tin coconut milk y i : e

¢ Adda plnch of chilli if your famlly
likes a little heat.

MAKE-AHEAD LABEL | o, <l q

Y, Add 2 1/2 cups water + 1 tin coconut milk.
Bring to the boil. Simmer 18-20 min, stirring occasionally.
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