Camellia Panjabi’s Daag Curry Base
“Indian working women nowadays make a “Daag” sauce for convenience which can be kept in the fridge for up to two weeks. When needed they heat a few spoonfuls of the prepared sauce with some Oil, add the Meat, Chicken Fish or Vegetables and sauté for a few minutes, add a little Water and then have a ready made Curry”.
Ingredients
2 lbs Onions, chopped finely
1 ½” x ½ “ piece of fresh Ginger, chopped
6 large Cloves Garlic, chopped

3-4 Green Chliies, chopped

6 small Tomatoes, pureed

100 ml’s Veg Oil

4 tsp Coriander Pwdr

½ tsp Cumin Pwdr

½ tsp Turmeric Pwdr

½ tsp Garam Masala

½ cup chopped Coriander

1 tsp salt

Method
Heat Oil in a pan and fry Onions until Dark Brown (20-30 mins).

Add Ginger, Garlic and Chilli’s fry 3 min’s
Add Coriander Pwdr, fry 4 min’s , keep stirring

Add 2 Tbsp’s Water if mixture starts sticking

Add Cumin, Turmeric and Garam Masala

Stir 30 sec’s and add Tomato and Coriander Leaves, stir

Add 400 ml’s Water and the Salt and cook on low for 15 min’s

Remove from heat, store in airtight container in fridge.
For 1- 1 ¼ lb’s Lamb, Chicken or Veg use one quarter of above mixture
