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The Waterstone's Card

Serves 8

e 2 tbsp sunflower or groundnut oil

¢ 3 onions, finely chopped

e 4 garlic cloves, crushed

e 4cm (1%in) piece of fresh root
ginger, peeled and finely chopped  :

¢ 1 Scotch bonnet chilli, deseeded and :
chopped .

e 1% tsp ground coriander

e 1 tsp ground turmeric

¢ 1 cinnamon stick, broken in half

e Salt and black pepper

e 300g (10%:0z) each of carrots, :
parsnips and sweet potatoes, peeled :
and cut into 3cm (1%in) chunks .

e 4009 (140z) potatoes, peeled and
cut into 3cm (1%in) chunks

e 1 litre (1% pints) vegetable stock

e 2 tbsp tomato purée

e 2 bay leaves

e Pinch of soft dark brown sugar

e 759 (2%.0z) cashew nuts, crushed,
plus extra, chopped, to serve

e 1009 (3%20z) French beans, topped
and tailed, then halved

e 200g (70z) baby spinach leaves

e 4 tbsp double cream

e Juice of 1 lime

Spice it up
Hot, Hot Roots

This is a lovely Caribbean-flavoured curry using all the root veg we get here in Britain
during the autumn and winter. Parsnips have never tasted so good! You can use waxy or
floury potatoes - you’ll just get different results.

Spice it up by Levi Roots
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