
SERVINGS: 1 CUP

Bean Curry

Ingredients Directions
COOK TIME: 10 MINSPREP TIME: 25 MINS

Start by sautéing onion, garlic and ginger
in a wok. 

1.

Once translucent, add peppers and
continue sautéing for approximately 10
minutes over low heat. 

2.

Add seasonings, tomato paste, and crushed
tomatoes. Mix well.

3.

Add the coconut milk and then the beans.
Cook for about 15-20 minutes. 

4.

Serve with white rice and cilantro on top!5.

1 can black beans
1 can red beans
1 can coconut milk
1 jalapeno
1 white onion
4 cloves of garlic
1 tablespoon freshly grated
ginger
1/2 red bell pepper
1/2 green bell pepper
1/2 yellow bell pepper
1/2 orange bell pepper
2 tablespoons tomato paste
1 can crushed tomatoes
1 teaspoon cumin
1 tablespoon curry
2 teaspoons salt
2 teaspoons pepper
1 teaspoon ground bay leaf
Olive oil
Cilantro


