PUMPKIN AND PEANUT CURRY

Serves 4

Ingredients:
- 2 tablespoons crunchy peanut butter
- 200ml hot water
- 1 teaspoon tomato puree

- Juice and zest of 1 lime

- 1 tablespoon soy sauce

- 1 teaspoon sugar

- Small handful fresh coriander, finely chopped
- 2 red chillies, deseeded and finely chopped
- 4 garlic cloves, finely chopped
- 1 cm piece fresh ginger, finely chopped
- 2 tablespoons organic olive oil
- 2 locally grown British red onions, finely chopped
- 800g locally grown British pumpkin or butternut squash, cut into chunks
- 400ml coconut milk

Stir the peanut butter into 200ml hot water until dissolved. Stir in the tomato puree, lime juice and zest, soy sauce, and sugar. Set this mixture aside.
Heat the olive oil in a pan and fry the red onions briskly for a few minutes. Add the pumpkin and stir-fry for a few minutes. Stir in the coriander, chilli, garlic, ginger, and coconut milk. Add the peanut butter mix and simmer for 15 to 20 minutes until the sauce has thickened slightly and the pumpkin is tender. Serve with freshly cooked rice.
