











NEW YEAR PUMPKIN

& KING PRAWN CURRY

SHAF ISLAM, OWNER OF CHUTNEY IVY RESTAURANT
AND BAR SITUATED IN THE HEART OF THE CULTURAL
QUARTER IN LEICESTER CITY CENTRE SHARES HIS
RECIPE FOR A NEW YEARS WARMING CURRY!

INGREDIENTS:
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Method:

1.

Clean pumpkin, cut
into large 1-inch
cubes. Set aside.

. Add chilli powder,

roasted cumin seeds
and roasted curry
powder into the coconut
milk. Set a side.

. Heat ghee /oil in a

large cooking pot or
saucepan, add onion
slices and cook till

soft and translucent.

. Add curry leaves,

mustard seeds,
ginger and garlic in
to the onions and stir
for 1-2 minutes.

. Add the prawns and stir

until prawns redden in
colour. Lower heat, add
tomato puree, and stir to
coat the onion mixture
with the tomato paste.

. Add pumpkin and, stir to

coat with the mixture.

. Add the coconut milk

mixture and give it a
stir. Add salt. Cover and
cook till the pumpkin is
tender. Stir occasionally
to prevent burning.
Pumpkin doesn’t take
too long to cook it
takes about 5 minutes.

. After 5 minutes, remove

lid, add a little water if
you want more gravy.

Switch off heat and
serve with steamed
white rice.
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Our research
changes the world.

At Leicester you
could be taught by
the experts working
on future missions
to Mars.
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UNIVERSITY OF
www.le.ac.uk LEICESTER




