Aloo Gobi

INGREDIENTS:

1lb Yukon Gold Potatoes, quartered
Yic Olive Qil

1lb Cauliflower florets

1%t Fresh Ginger, Chopped

1t Red Chili Powder

%t Turmeric

%t Garam Masala

%t Salt

Fresh Cilantro to taste
Dash of Augie Spirit

DIRECTIONS:

Heat oil in a large pot. Add potatoes and stir to coat. Sauté for 7-8 minutes, stirring occasionally.
Add cauliflower and sauté 4-5 minutes, stirring occasionally.

Add chopped ginger, turmeric, marsala, red chili powder and salt. Stir well.

Cover the pot and simmer for 20 minutes, stirring occasionally.

DO NOT ADD ANY WATER, mixture should be dry.

Check potatoes for doneness. Mix in cilantro before serving.
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