
DIRECTIONS 
1. In a large pot, sauté the onions and garlic with 

oil until on-ions are soft and translucent.  

2. Add all remaining ingredients - sauté and    
cover.  

3. Simmer until all veggies are tender.  

 

 

 

 

 

 

Nepali Vegetable Curry 
4-6 servings 

INGREDIENTS 
 3 onions, sliced thin  

 3 cloves garlic, minced  

 Dash of oil  

 4 tsp curry powder  

 6 cups potatoes, unpeeled, 
scrubbed and diced  

 4 1/2 cups broccoli, cauli-
flower, or cabbage, chopped  

 2 tomatoes  

 Salt and pepper to taste  

 1/2 cup water  
 

 

 
Become a Recipe Tester and enter to win a $100 gift card!                   
Visit VT Fresh for recipes, videos &more! vtfoodbank.org/vtfresh 
This material was funded in part by USDA's Supplemental Nutrition Assistance Program 
(SNAP). USDA is an equal opportunity provider and employer. 
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