Potato, Green bean & Aubergine  coriander curry (large pan)
Chop one onion into small squares

Peel and crush 3 cloves of garlic

Peel and grate 1 inch of ginger

Chop a medium sized bunch of coriander

1 packet of sliced green beans

Cut one aubergines into chunks

Scrub  & peel four large potatoes into chunks

Apply six squirts of oil to the large pan.

Add onion and heat on a low-medium flame

Stir until they start to cook (glisten) then add the crushed garlic.
Add 2 & ½ tsp of curry powder which have been mixed in 1/6 of a cup of water

Stir well until mixtures starts to stick to the bottom of the pan.
Add potatoes & boiling water & stir

Add a small amount of salt

Add a crumbled vegetable stock cube and ginger
After 10 mins add the aubergine and corriander

After 10 mins add the sliced green beans
Simmer until potatoes cooked and aubergines have ‘melted’ – (takes about about another 20 mins).
