Cabbage & Pea Curry

Serves 4

Ingredients:
- Organic olive oil
- ½ teaspoon cumin seeds
- 3 mild green chillies, sliced
- 4cm piece of fresh ginger, grated
- ½ teaspoon ground turmeric
- 400g locally grown British white cabbage
- Juice of ½ an organic lemon
- ½ teaspoon ground coriander
- 2 teaspoons chopped fresh coriander leaves


Heat the organic olive oil in a large non-stick pan. Add the cumin seeds, and when they start to sizzle then add the chillies, ginger, turmeric, and cabbage. Toss well, cover and cook for about 5 minutes.
Stir in the lemon juice, ground coriander, 1 teaspoon of the fresh coriander, and the British peas. Stir well then cook covered for a further 2-4 minutes. Transfer to dish and garnish with the remaining teaspoon of fresh coriander.
