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Turkey & Man soCurry

« 1tbsp rapeseed oil

« Tlarge onion, diced

« % red chillifinely diced
(optional)

- 1tbsp medium curry
powder or paste

- Tgarlicclove, crushed

» Tmedium cooking apple,
peeled and thinly sliced

+ 750 mls hot chicken
or turkey stock

+ Tmango, peeled and diced

« Leftover cooked turkey

« 2-3 handfuls spinach leaves
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Serves 3-¥

Place oil into a saute pan with onion and chopped chilli.
Cook on a medium heat until the onion has softened then
add the curry, garlic and sliced apple and cook for 2-3 minutes.

Add the stock and simmer gently for 12-15 minutes until
the apple starts to break down. Add the mango and cook
for a further 5 minutes.

Add the turkey and spinach leaves and cook until
the turkey is heated through and the spinach has wilted.

Serve with rice, naan and poppadums.
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