[image: image1.png]




Tikka Masala Egg Curry
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Ingredients


150grams frozen peas


1 jar 350g Bombay Authentics Luxury Tikka Masala Curry Sauce


6 boiled eggs 





Method


Boil the eggs for 10 minutes, cool in cold water, peel and halve


Meanwhile, tip the entire curry sauce in a saucepan and add the frozen peas. Cook for 20 minutes.


Put the eggs into the pan, spoon the curry sauce over and leave for another 5 minutes to heat through


Serve the curry with rice and our delicious Luxury Mango chutney













