
Potato and spinach curry with rice
Preparation 20 Mins
Cooking 
time

40 Mins

Portions 4
Appliance CombiSteamer V4000 45 from 

2021

This spicy spinach curry with its tomato base is wonderfully warming. The potatoes absorb the flavours and become 
tender and buttery. Paneer is an exciting alternative to other vegetarian sources of protein and develops a delicate crust 
when seared.

Potatoes and rice

500 g waxy potatoes, cut into wedges

250 g basmati rice

275 ml water

Curry

2 tbsp peanut oil

400 g paneer, cut into cubes

2 onions, cut into strips

2 tsp curry powder

1 tsp cumin seeds

1 tsp garam masala

1 tsp chilli flakes

2 cloves of garlic, crushed

2 cm ginger, finely grated

800 ml tomato passata

600 g frozen spinach, defrosted, excess water squeezed out

2 tsp salt

150 g Greek yogurt
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1 lime, cut into wedges

Potatoes and rice
Put the potatoes on to a perforated stainless steel tray. Rinse the rice under cold running 
water until the water runs clear, then drain well. Put the rice into an ovenproof dish and 
pour in the water. Place the dish next to the potatoes on the tray, put it into the cold cooking 
space and cook at 100 °C for about 25 minutes using the steam mode. Take the potatoes 
out of the cooking space. Cover the rice and keep warm in the cooking space.

Steaming 100 °C for 25 Mins

Curry
Heat oil in a frying pan. Sear the paneer cubes all over for about 4 minutes, remove from 
the pan and set aside. Add the onion to the pan, fry for about 5 minutes until golden brown, 
then reduce the heat. Add the curry powder and all the ingredients up to and including the 
ginger and sauté briefly. Add the tomatoes and simmer without a lid to reduce for about 10 
minutes. Add the cooked potatoes and simmer for about 5 minutes. Add the spinach and 
paneer cubes that were set aside, season with salt, then put the lid on and simmer for a final 
5 minutes. Arrange the curry and rice, serve with the yogurt and lime wedges.

Tips

Scatter over some shredded coriander and mint before serving.
Paneer is an Indian fresh cheese that can be cut into cubes or slices. It is available from supermarkets and Indian 
speciality shops. Tofu or chopped chicken can be used in place of paneer.
Garam masala is an Indian spice mix typically made of coriander, cumin, cardamom, cinnamon, cloves, pepper and 
nutmeg.

Accessories

1-litre ovenproof dish

Baking tray
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