Mushroom and peas curry

Ingredients:
· 2 cups of sliced mushrooms

· 1 cup green peas

· ½ cup onions diced

· 1 cup diced tomatoes

· 1 teaspoon shredded ginger

· 2 small cloves chopped garlic

· 2-3 tablespoons oil

· 1 teaspoon cumin seeds (jeera)

· 1/2 teaspoon turmeric (haldi)

· 2 teaspoons coriander powder (dhaniya)

· 1 teaspoon red pepper (adjust to taste)

· 3/4 teaspoons salt (adjust to taste)

· 1/2 teaspoon lemon juice (optional)

· 1 finely chopped green chili (optional)

Method:
1. Heat the oil in a saucepan on medium high heat. Test the heat by adding one cumin seed to the oil. If the cumin seed cracks right away, the oil is ready.

2. Add the cumin seeds. As cumin seeds crack add turmeric. Stir-fry for a few seconds.

3. Add the onions and sauté till translucent. Add ginger and garlic, and fry for a minute.

4. Add the salt, coriander powder and chili powder, and fry till fragrant. Add in the tomatoes, and cook till soft and reduced to half.
5. Add mushrooms and peas. After coming to a boil reduce the heat to medium.
6. Cook until mushrooms and peas are tender. 
7. Add lemon juice and green chili if you like. Serve hot.

