Salmon & frESh herb Curry Adapted from Donna Hay lIssue 28

Serves 4

1 tbsp vegetable oil boned For the paste:

1 red onion, thinly sliced Y2 cup mint leaves 3 garlic cloves, chopped

1 thsp chopped coriander root 4 green onions sliced 2 tbsp ginger, chopped

2 tbps green marsala paste (see 2 cup of mint leaves

below) 4 coriander leaves, chopped
%3 cup of coconut milk 1 tsp ground cardamon

1 sprig of curry leaves 1 tbsp vegetable oil

4 salmon fillets, skinned and 1 tbsp white wine vinegar

To make the paste, place all the ingredients in a food processor and process until a smooth paste forms.
Makes %2 cup.

Heat a large, deep frying pan over medium heat. Add the oil, onion and coriander root and cook for 5
minutes or until onion is softened. Add the green marsala paste and 2 tablespoons of coconut milk and
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