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Garnishes

(60 mL) canola or olive oil
(250 mL) chopped onion

(15 mL) grated garlic

(15 mL) grated ginger

(15 mL) mild yellow curry powder
(125 mL) smooth natural peanut butter
(1L) good quality vegetable stock

(1L) peeled diced American sweet potatoes
(about 1 very large)

Small head green cabbage, finely shredded
(about 11b/450 g total)
(

796 mL) diced plum tomatoes

(540 mL) navy or white kidney beans,

drained and rinsed

salt and cayenne to taste

(30 mL) cornstarch

(30 mL) cold water

sliced green onions or chopped cilantro
sliced avocado

bean sprouts and/or more shredded cabbage

light sour cream or Greek yogurt

FOR MORE INFORMATION CONTACT:
SIERRA KOITSES
skoitses@harbingerideas.com

416-960-5100 %253




