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DINNER

DINNER TONIGHT:
BUDGET FRIENDLY

Sweet Potato
Peanut Curry

FUN

A person leaves the table. The -
others select one emotion.
When person #1 returns, the
family represents the emotion -

and person #1 tries guess = —

what they are feeling.

CONVERSATION

What do you love
most about summer?




Sweet Potato Peanut Curry € caviy o

Recipe courtesy of The Kids Cook Monday

Ingredients

Serves 4

e 2 large sweet potatoes

¢ 1 tablespoon canola oil

¢ 1 small yellow onion

e 3 cups canned diced tomatoes

e 1/2 teaspoon salt

e 3 teaspoons curry powder

e 1/2 cup smooth peanut butter pepper,
to taste

e 2 cups vegetable broth

e Fresh cilantro leaves, chopped for
garnish

e Peanuts, chopped for garnish

Instructions

e Scrub the potatoes well and prick them in 5 to 6 places

with a fork. Microwave on high until just cooked
through, about 7 to 10 minutes. Set aside to cool, then
peel and chop into bite-size pieces.

Meanwhile, heat the oil in the large saucepan over
medium-high heat. Add the onion and sauté until it
just begins to brown, about 2 to 4 minutes. Add the
garlic and stir for 1 minute. Stir in the diced tomatoes,
curry powder, and salt. Adjust the heat so it boils
gently for about 10 minutes.

Add half of the sweet potatoes to the pot and stir.
Place the rest of the sweet potatoes with the broth and
peanut butter in a blender and puree until completely
smooth. Add the puree to the pot and stir well to
combine. Season with pepper to taste and cook until
hot. Ladle the curry into bowls, top with cilantro
leaves and chopped peanuts to taste and enjoy.



