
Potatoes with 

Two Onions 

Serves 6 to 8

These make a wonderful 

picnic dish, as they are 

equally good at room 

temperature. They’re 

also excellent topped 

with grilled fish or 

poached eggs. 

—— 

Serves 6 to 8 

2 tsp salt or to taste 10 mL3 

⁄4tsp turmeric 4 mL 

2 lbs all-purpose potatoes, peeled and cut into 1 kg 

1-inch (2.5 cm) cubes 

2 tbsp oil 25 mL 

1 tsp dark mustard seeds 5 mL 

1 tsp cumin seeds 5 mL 

1 tsp split white lentils (urad dal) 5 mL 

21⁄2cups chopped onions 625 mL 

11⁄2tbsp slivered peeled gingerroot 22 mL 

2 sprigs fresh curry leaves, stripped (20 to 2 

25 leaves) 

4 2-inch (5 cm) long green chiles, preferably 4 

serranos, slivered 

3 

⁄4tsp cayenne pepper 4 mL 

1 cup chopped tomatoes 250 mL 

1⁄4cup finely sliced green onions, with some green 50 mL 

These make a wonderful 

picnic dish, as they are 

equally good at room 

temperature. They’re 

also excellent topped 

with grilled fish or 

poached eggs. 

—— 

1. Fill a saucepan three-quarters full of water. Add salt and turmeric 

and bring to a boil over high heat. Add potatoes and cook until 

tender, about 12 minutes. Drain and set aside. 

2. In a wok or large skillet, heat oil over high heat until a couple of 

mustard seeds thrown in start to sputter. Add all the mustard seeds 

and cover quickly. When the seeds stop popping, in a few seconds, 

uncover, reduce heat to medium and add cumin and urad dal. 

Sauté for 30 seconds. Add onions, ginger, curry leaves and chiles. 

Sauté until onions are golden, 5 to 6 minutes. 

3. Add potatoes, cayenne and tomatoes. Add 1⁄4cup (50 mL) water. 

Cover and reduce heat to medium-low. Cook until tomatoes soften 

slightly and flavors blend, for 5 minutes. Potatoes should be soft 

and semi-dry. Garnish with green onions before serving. 

—— 


