THAI CURRY STEW WITH SWEET POTATO AND SIRLOIN

(TOFU VEGETARIANS)

Thai Curry Stew with Sweet Potato and Sirloin, Salad, Pita bread, Ginger Peaches

1 tbsp oil

2 tsp red curry paste

2 tsp yellow curry powder

2 tsp cumin

? cup + 1 tbsp coconut milk

? cup onions, minced

1/4 c carrots, shredded

2 c sweet potato, small cubes

1/2 c tofu, cubed

1 c. tomato

2 tbl dark soy sauce

2 tb light soy sauce

2 tsp sugar

1/2 c mushrooms

1/2 c snow peas, chopped

1/2 c water

1 lime

Heat oil in wok or fry pan on high and add red curry paste. Stir in the yellow curry powder and cumin.

Add 1 tbsp coconut milk (top cream) stirring constantly. Add onions, sweet potato, tofu and tomato.

Cook for 5 min. Add soy sauces, sugar, mushrooms, snow peas, ? c water and ? cup coconut milk. Turn

down heat to medium high and let mixture cook for 7 min or until sweet potatoes are done. Add lime

juice.

