EXCLUSIVELY FOR
THE EMERALD CITY VIP COMMUNITY

INSTANT POT i

Ingredients
* 1 tablespoon peanut oil  1/2 teaspoon ground coriander
e 1 teaspoon cumin seeds e 1/4 teaspoon cayenne
2 cups cubed (1/2") potatoes * 1 cup diced tomato
» 1 teaspoon salt e 1/4 cup water
» 1 teaspoon garam masala 4 cups large cauliflower florets
e 1/2 teaspoon ground tumeric * 1/4 cup chopped fresh cilantro
 1/4 teaspoon ground cumin e Warm naan, for serving
Directions

 Heat the Instant Pot by selecting "Saute" and adjust to More for high heat. Add
peanut oil and heat until it shimmers. Add cumin seeds and stir. Cook until they
begin to sputter.

o Add potatoes. Saute, stirring occasionally, 2-3 minutes, until they begin to brown
and crisp.

e Add salt, garam masala, tumeric, cumin, coriander, and cayenne. Saute 1 minute.
Add tomato and water. Stir, scraping up any browned bits from bottom of IP bowl.
Add cauliflower and gently stir. Lock lid in place. Select Manual ; adjust pressure
to Low and time to 3 minutes.

e After cooking, use quick pressure release. Carefully remove lid.

e Top with cilantro Serve with naan.
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