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Kerala Styles Squid Curry

Prep Time: 10 mins Cook Time: 20 mins

Ingredients

* 5009 of Squid * 1teaspoon of turmeric powder

* 4 gloves of garlic sliced * |teaspoon of coriander powder
* linch of ginger sliced * ]teaspoon of garam masala

® | onion sliced powder

* | tomato sliced * 2 teaspoons of chili powder

* 2 stem/string curry leaves * 400ml of water

® Salt to taste * | tablespoon of Healthier 3
* % cup of roasted grated coconut paste Choice Symbol (HCS) oil ‘m:ﬁ‘"

Method

1. Add HCS oil to casserole. Add sliced garlic, ginger followed by add sliced

onions, curry leaves and fry.

2. Add turmeric powder, coriander powder, garam masala powder and chili
powder and fry for 3 mins.

3. Add sliced tomatoes followed by 100 ml water and salt and stir fry for 3 mins.

4. Add boiled squid into the casserole and let it cook for 3 mins.

5. Add the roasted grated coconut followed by 300 ml water and let it boil for

10 mins.
6. Add coriander leaves to the curry for garnishing.
7. Serve with brown basmati rice.
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