
Saag Aloo Potatoes

DIETARY:
Vegetarian

MAKING THIS RECIPE

Ingredients

400g potatoes, peeled and chopped into cubes
1 x white onion, sliced
2 garlic cloves, diced
1 x thumb piece of ginger
2 tsp Dopiaza blend
1 x red chilli
1 x tbs Nigella Seeds (garnish)
Bunch of fresh coriander, chopped (garnish)

Made something
with our products?

SUBMIT A RECIPE

Method

Step 1

Add the potatoes to a pot of water and bring to the boil for around 10-15 minutes

Step 2

While the potatoes cook, heat a separate pan and add a tbs of olive oil to fry the onions, garlic and
ginger for around 2 minutes

Step 3

Add the Dopiaza spice blend and mix

Step 4

Add the spinach along with 50ml water and allow to wilt, at this point check the potatoes with a fork
and drain if ready

Step 5

Add the potatoes and the red chilli, give a good mix to coat everything evenly, add salt and pepper
to season

Step 6

Serve in a large bowl and garnish with coriander and the Nigella seeds

Titta på

Saag Aloo Potatoes Recipe
Kopiera länk

Other recipes

Lemongrass Chicken With Courgette

THAI

TAKE A LOOK

Banana, Date And Cardamom Ice Cream

WORLDWIDE

TAKE A LOOK

Vietnamese Summer Rolls

VIETNAMESE

TAKE A LOOK

Buy the ingredients for this recipe

David Rinaldi

Like another reviewer, I bought this mix to re-create a Hello Fresh recipe for Mushroom Pasanda. It did the job
brilliantly. I'm sceptical of ready-made spice mixes, but this has a really nice depth of flavour, and a gentle heat. I
can't wait to try more of their mixes. Also, bonus points from me for Seasoned Pioneers - for their tree-planting
initiative with a great charity called Trees for Life, who plant "the right (native) trees, in the right places" in the
Scottish Highlands! : )
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Like another reviewer, I bought this mix to re-create a Hello Fresh recipe for Mushroom Pasanda. It did the job
brilliantly. I'm sceptical of ready-made spice mixes, but this has a really nice depth of flavour, and a gentle heat. I
can't wait to try more of their mixes. Also, bonus points from me for Seasoned Pioneers - for their tree-planting
initiative with a great charity called Trees for Life, who plant "the right (native) trees, in the right places" in the
Scottish Highlands! : )

PRINT THIS RECIPE "
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