Catalyst Gourmet

Creative Cumin Curry Recipes

Fragrant, Fresh,
Fabulous!

Enjoy our new Cumin Curry blend. A
modern twist on traditional curry using
our own handcrafted recipe blend.

We developed our Cumin Curry to accent

beautifully in a variety of cooking, e —
grilling and creative uses. Healing, : ; T#
benepcial spices take center stage in our | ’ (e

deliciously satisfying 6 ingredient blend. N e Creativg Camin Carry

o W Bou / 8
Enjoy it on this summer on the grill, in ‘
your stir fries, in dips and marinades and
even just sprinkled onto fresh fruit and
veggie salads for an instant Ravor
infusion. Of course you can still use it to

create delicious curry masterpieces but C re atlve C u m | n C u rry

this antioxidant packed curry blend is

terribc for frequent use in daily dishes. INGREDIENTS OUR BLENDS ARE ALSO
Visit us at  www.CatalystGourmet.co m for
additional recipes and to join our Cumin ¥ All Natural
newsletter online or send us an email to Turmeric ¥ Salt Free
sign up for monthly recipes, new curry Fennel ¥ GIuten-Frge.
blends (weOve got many more versions Cardamom ¥ Prt—:_servaﬂve-Free
Star Anise ¥ Artisan Blends

coming out) and special offers: Chili Pepper ¥ Handcrafted in the USA.
newsletter@-catalysttea.com

Have recipe ideas to share? WeQd love to hear from you. Send us your pictures, pooking
| am Indian and truly love rich, complex Ravors. videos or recipes and weQll be happy to recognize for the brilliant foodie that you fare and
As a fellow gourmet foodie | hope you enjoy this  share your creative creations with our growing gourmet community. If you are happiest in
curry blend as much as 10ve enjoyed developing ithe kitchen we want to share your passion in our monthly newsletter and our upcdming

online Catalyst Gourmet blodo@catalysttea.com)

Kaushika Patel, Chief Catalyst RECIPES ON BACK @

CUMIN CURRY CHICKEN GRILLED CUMIN CURRY TOFU CURRIED VEGGIE SANDWICH
This easy curried chicken recipe uses very littlg A refreshing summer vegetarian dish. Try this Quick and healthy alternative to the traditional
oil and is a healthy, quick everyday main dish. one with paneer or potatoes as well. sub or burger thatOs packed with Ravor.
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CUMIN CURRY CHICKEN [ GRILLED CUMIN CURRY TOFU [ CURRIED VEGGIE SANDWICH

This easy curried chicken recipe uses vdryA refreshing easy savory vegetarian dish| Quick and healthy alternative to the

little oil and is a healthy, quick everyday | Try this one with paneer or potatoes traditional sub or burger thatOs packed

main dish. instead of tofu. with Ravor.

Ingredients Ingredients Ingredients

* 2 tablespoons of Catalyst Gourmet | * 2 tablespoons of Catalyst Gourmet | * 2 tablespoons of Catalyst Gourmet
Creative Cumin Curry Creative Cumin Curry Creative Cumin Curry

*

1 package of Tofu (approximately 2 cugg” 1 Cup chopped onions

of Prm tofu, drained and diced into 1 | * 1/2 cup diced tomatoes (fresh is ideal)
inch pieces). Prep Note: When | have
* 1/2 cup of chopped cilantro time | like to bake the tofu brstin a
toaster oven after cutting it for 10
minutes at 350 degrees to help Obrm U
* 8to 10 pieces of chicken legs the tofu and keep it from crumbling up
when sauteing the tofu in the pan. * salt to taste

* 2 teaspoons of olive or canola oil

* 1 small onion, diced into small pieces

* 2 cups precooked potatoes (boil for
about 5 minutes to partially cook before

pC~)using in recipe to shorten sauteing
time). Dice potatoes into small pieces.

* salt to taste

* QOptional: 1 teaspoon whole cumin
seeds (add to oil in step 1)

*

1 small onion diced into small pieces. | * 1 tablespoon lemon juice

*

Directions: 1/2 cup of chopped cilantro * 4 large wheat or whole grain buns or

sandwich rolls. Or serve in Pita pockets.

*

1. Heat oil in a skillet over medium hea}.
Saute onion until lightly browned. Sti
in about half of the chopped cilantro
(save remainder for garnish).

salt to taste

*

Optional 1 teaspoon whole cumin seedsD'rectIons

*

Substitutions: 2 cups of Paneer or 2 1. Heat 1 tsp of olive ail in a skillet over

: - - Cups of pre-cooked diced Potatoes. medium heat. Saute onion and
2. Continue stirring for 2 minutes. Add psotp tomatoes till tender and until lightly

chicken pieces and Creative Cumin | Directions: browned.
Curry (add salt to taste if desired.)

Reduce heat and simmer for 10-20 1. Heatl tSp of olive ail in a skillet over 2. Stirin potatoes and the Creative

) S . medium heat. Saute onion until lightl i
minutes till chicken is fully cooked. b u d. Stir i li) hl i uf ;] 9 Cumin Curry. Cover and cook for 10
Garnish with fresh cilantro rowned. Strin about half of the minutes, stirring occasionally. Season
’ chopped cilantro (save remainder for with salt and lemon juice.
3. Serve with lemon wedges. garnish).

3. Heat up the buns, rolls or pita breads
2. AddTofu (add salt to taste if deSired.)i till warm and then |ayer in about 1/2

Gently stir the tofu to blend with the cup of the cooked Veggie mix.
Creative Cumin Curry and simmer

for 10 minutes till cooked. 4. Options: garnish with chili peppers

3. Serve with rice if you like.
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