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I large cauliflower, washed and cut into
Leinch pieces (about 8 cups/1.89 1)

1 large potato (russet or yellow), peeled
and diced (about 2 cups/473 ml)

1 medium yellow or red onion,
peeled and coarsely chopped

1 medium tomato, diced (optional)

1 (2-inch [5 em]) piece ginger, peeled and
grated

3 cloves garlic, peeled and chopped,
minced, or grated

34 green Thai, serrano, or cayenne
chilies, stems removed, chopped

or sliced lengthwise

1 tablespoon (15 mL) cumin seeds

1 tablespoon (15 mL) red chili powder
1 tablespoon (15 mlL) garam masala

1 tablespoon (15 ml) sdlt

1 teaspoon (5 ml) turmeric poswder

3 tablespoons (50 ml ) vegetable

or canola ol

1 heaping tablespoon (20 ml) fresh
cilantre, chopped
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1, Put all the ingredients except the cilarr
ity the slow cooker. Mix well

2, Cook on low for 3 biowrs, Mix onice o

twice during cooking, ...w“%\\:w:.\ i e
beginning, Eventually the caulificwes will
release enough Vguid to prevent ar thing
from sticking to the sides of the slow cooker

3, Add cilantro. Mix well but ger
as not to break up the cauliflower
with roti or naon and a side of onior

cucumber salad.

To make this dish in o 3"-guart slow cooker
hdlve dll the mgredients and proceed with ths

recipe. A half recipe makes 4 cups (946 ml ).



