
Ingredients:
• 1 tablespoon oil (olive, canola, or vegetable)

• 1 teaspoon cumin seeds

• 1 cup frozen peas

• Salt to taste

• ¼ teaspoon grated ginger 

• 1 teaspoon curry powder (you can use a 
mild, medium, or hot variety, according to 
your preference)

• Twist of lemon (optional)

• Few sprigs of cilantro leaves (optional)

Directions:
1. Heat oil in a small pan over medium heat 

for 30 seconds. 

2. Add cumin seeds and stir to cook for a 
couple minutes. 

3. Turn the heat down to medium low. 
Carefully add frozen peas and stir. 

4. Add salt, cover, and cook for fi ve minutes 
on medium heat, stirring a couple of times 
to defrost the peas. 

5. Next, add fresh ginger and curry powder,
and cook until peas are tender. 

6. Add a twist of lemon and sprinkle chopped 
cilantro leaves before serving. 

Tip: You can also cook peas and corn, or peas and 
carrots, or mixed vegetables using the same recipe. 
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Next, add fresh ginger and curry powder,
and cook until peas are tender. 

Add a twist of lemon and sprinkle chopped 
cilantro leaves before serving. 

Tip: You can also cook peas and corn, or peas and 
carrots, or mixed vegetables using the same recipe. 
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