Mince & Peas Curry Preparation:

Ingredients:

1lb of minced beef
2 large onions, chopped
1 punnet of small mushroom quartered 
1 large potato peeled and chopped
2 mugs full of  frozen peas
4 garlic cloves, crushed
4 heaped tsp curry in 1/6 a cup of water
pinch of salt
1 beef stock cube
A dash of hot West Indian sauce 
1 inch of ginger
1 small bunch of coriander, chopped
Method:

Chop onions into small pieces, peel and crush the garlic, peel and grate the ginger.

2tbsp of vegetable oil in a large pan and heat on a high flame, add the mince, stir until browns and intermittently stir as the water in the meat boils off.

Add onions, garlic, ginger and stir, add 4 tsp of curry powder mixed in 1/6 cup of water and stir until the mixture starts to stick.

Add hot water to above the level of the meat and add the crushed stock cube, a pinch of salt  and a dash of hot West Indian sauce.
The dish nor requires simmering and intermittently stirring for 50 to 60 mins

Add peeled chopped 3 x potatoes with 30 mins to go

Add chopped coriander & mushrooms with 20 mins to go

Add the frozen peas with 10 mins to go

Reduce the sauce to finish

