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MassSalmari recipe

NEW Tasmanian made curry pastes!

Beef Massaman with zucchini and potato

INgredients

1tbs canola ol

1 onion, diced

580 rump steak, diced

58g Island Curries Massaman
curry paste

258g waxy potato, diced into
2Cm pieces

I medium zucchini, diced into
2Cm pieces

1 tbs chopped coriander
488ml coconut milk

Massaman
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www.islandcurries.con

method

Heat oil in a pot

Add a diced onion and brown

Add 5868 gm of diced beef, andIsland Curries
Massaman curry paste

Cook on a high heat, stirring for 18 mins
Add the potato, lower heat and cook for 15
minutes

Add the zucchini and cook for 15 minutes
Add chopped coriander

Add the coconut milk, stir and simmer.
Reduce heat to low and cook for 15 mins.

Serve with basmatirice
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