	SPICED SLOW-COOKER BOMBAY POTATOES
COOK TIME: 4 hours
SOURCE: Unknown
#potatoes #Indian #slow-cook
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	INGREDIENTS
- {'group': 'Main', 'item': '4 large waxy potatoes, peeled and cut into large cubes'}
- {'group': 'Main', 'item': '1x 400g can of chopped tomatoes'}
- {'group': 'Seasoning', 'item': '1 tbsp vegetable oil'}
- {'group': 'Seasoning', 'item': '1 tbsp mustard seeds'}
- {'group': 'Seasoning', 'item': '1½ tsp garam masala'}
- {'group': 'Seasoning', 'item': '1½ tsp ground turmeric'}
- {'group': 'Seasoning', 'item': '1 tsp ground cumin'}
- {'group': 'Seasoning', 'item': '1 tsp ground coriander'}
- {'group': 'Seasoning', 'item': '½ tsp chilli flakes'}
- {'group': 'Main', 'item': '1 red onion, thinly sliced'}
- {'group': 'Garnish', 'item': 'Handful of coriander leaves, roughly chopped'}

	PREP
Peel and cube the potatoes. Thinly slice the red onion. Measure out all spices and have them ready.
COOK
Heat the vegetable oil in a large frying pan over medium-high heat. Add the mustard seeds and toast until they start to pop. Stir in the garam masala, turmeric, cumin, coriander, and chilli flakes, cooking for about 30 seconds until fragrant. Add the sliced onion and sauté for 5 minutes until softened. Transfer the spiced onion mixture to a slow cooker. Add the cubed potatoes and chopped tomatoes, seasoning with salt and pepper. Cook on high for 4 hours or on low for 6 hours, until the potatoes are tender but still hold their shape.
PLATING
Serve the potatoes hot, garnished with roughly chopped coriander leaves.




	NOTES:
These potatoes pair well with a salad made from mango chutney, mint yoghurt, chopped cucumber, and smashed poppadoms for a refreshing contrast.
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