Glasgow Base
Ingredients

Full Batch

3 kg Onion

2.5 litres hot water

1 Tbsp Cumin seed

¼ capsicum (“green pepper”)
½ tin tomatoes
50g coconut (dessicated,fresh, ???)
½ tsp chilli (ground, fresh, colour, ???)
1 Tbsp Garam Masala

1 Tbsp Turmeric

2 Tbsp salt

1 ½ cups Vegetable Oil

Extra 600 mls hot water.

Single Night

600g Onion

500 ml Water

½ -¾ tsp Cumin seed

Small wedge capsicum

¼ tomato (40 g tinned)

10g coconut

Pinch chili

½ -¾ tsp Garam Masala

½-¾ tsp Tumeric

1 tsp salt (1-1½ tsp, by analogy with the preceding)
75 ml Vegetable Oil

Extra 120 ml hot water

Method

Cook onions, cumin seed, capsicum and tomatoes in water for 2 hours.

Add coconut, spice powders, salt and oil.

Cook for another 2 hours.

Blend till oil is not visible.

Add extra hot water and blend again.

