








Korma Curry 
The korma is a mild yet rich curry. 

Ingredients: 

6  Potatoes, diced 1cm cubes 
3 
2 tab 
½ packet 
2 
3 
¼ tea 
400ml 
400g 
1 

Carrots, diced 1cm cubes 
Oil 
Corn, frozen 
Onion, diced 
Garlic cloves, diced 
Ginger 
Coconut cream, can 
Chickpeas, can 
Korma paste, jar sauce 

Directions: 

Add potatoes and carrots to a pot of water and cook until soft. Drain 
and set aside. 
Heat a pan or pot with oil and add onion and garlic fry until soft and 
clear. 
 
Add  
 
 

 

Add korma paste and ground ginger and cook for 2 minutes. 
Add 50ml of water and cook until water has evaporated. 
Add remaining ingredients and simmer for 15 minutes. 


