Ceatrvied ctee

Coolke thme: 20 minutes
Prep tme :5 mlnutes
Ingredients

* Onepack of cups of Frozen baby jackfruit, thawed and sliced thin
Half a teaspoon Tumneric
2-inch Lemongrass
Hanoful curry leaves
2 Green chill
Teaspoon mustard seeds
Teaspoon Salt
Half a teaspoon of crushed black pepper
Half a teaspoon of Cumin
Teaspoon Coriander
one nch piece Glnger
Cup Coconut
2-lneh plece of Clwnmamon stick
2 Cardamom pods

Coconut Vinegar

Preparation
Puree all seasoning except clnwnamon, with water
Layer the jackfruit alternatively with seasoning mix

Cook bn Low heat for about half an hour until jack fruit is completely soft and translucent stivring
oceastonally.

Sprinkle black curry seasoning on top and cover. Turn the heat off and let the avoma of the black
curry seasoning absorh into the sauce.

Slice curry leaves and sprinkle over the top to garnish.

If You prefer to add Little bit of extra protein to Your curry, add a handful of boiled peanuts along with
Jackfruit in between Layers. This is totally optional and authentic curry dogs not contain any
peanuts in it. That is just my own preference.

Have another l/lapm curry experience.
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