
Serves 6
Prep Time; 20 Minutes
Cooking Time; 35 Minutes

Ingredients;

1 Butternut Squash - Peeled
2 Red Peppers
1 Fresh red chilli
1 Aubergine
1 Leek
3 Gloves garlic - finely chopped
1 cm Cube fresh ginger - finely chopped
2 Stalks lemongrass
4 Tbsp oil (We use coconut oil)
5 Tbsp Tamari or soy sauce
4 Tbsp peanut butter
400ml coconut milk
2 Limes - juice only

2 Tbsp agave syrup or honey
2 Tsp tumeric
2 Tsp paprika
2 Tsp ground coriander
1 Tbsp ground cumin
300g Cannellini beans or black beans
4 spring onions
200g beansprouts
400ml Water 

Method; 

1. Preheat Oven to 200℃. 
2. Peel, deseed and chop the butternut squash into thumb size pieces. Cut the peppers into 

thick strips and deseed and finely chop the red chilli. Chop the aubergine into bit size 
pieces and slice the leek into chunky round pieces. 

3. Pop the butternut squash, aubergine and peppers into a bowl with 2 Tbsp of oil and 2 
Tbsp of soy sauce. Mix and evenly spread onto a baking tray. Place in the oven to roast for 
25 minutes. 

4. Add 2 Tbsp of oil into a pan and heat gently over a medium heat. Add the leek, ginger, 
garlic, chilli and lemongrass and cook for 10 minutes over a low setting. 

5. Add the peanut butter and 500ml of water to a blender and blitz until smooth and 
combined. Add to the pan.  

6. Add the coconut milk , lime juice, honey, cumin, turmeric, paprika, coriander and a 3 Tbsp 
soy sauce. Add a little Maldon sea salt and black pepper. Mix well and bring to the boil for 
1 minute. Reduce to a simmer and continue to cook for 10 minutes. 

7. Rinse the beansprouts and beans. 
8. Remove the oven roasted vegetables from the oven and add these to the pan along with 

the beans. Do NOT add the beansprouts yet! Cook for a further 5 minutes. 
9. Slice the spring onions into small rounds. 
10. Just before serving add the beansprouts and spring onion, mix well and for cook for 2 

minutes being careful not to over cook the beansprouts.  
11. Serve in warm bowls with basmati rice or toasted wholemeal pitta bread soldiers. 

Recipe inspired by The Happy Pear cookbook. 

Sweet Vietnamese Curry


