Quick and easy Curry

Butter

Onions 1or 2

Tomatoes x 3 plus Tomato puree

Garlic 4 or 5 cloves

Ginger 1" to 1 ½"

Coriander 1 tablespoon

Green chillies (optional)

Turmeric 1 ½ Teaspoons

Chilli Powder 1 Teaspoon

Garam Massala 2 Teaspoons

Squirt of Lemon (optional)

And Salt as required

Coarsely chop all fresh ingredients

Melt butter in a pan

Fry the onions

Add fresh ingredients except coriander

Add all dry spices

Take care not to stick to bottom of pan

Add meat if required.

Add water if sauce is required

Cook on slow heat

Add coriander and squirt of lemon when meat is cooked

Serve - Enjoy!

