Cauliflower and Potato Sabzi with Spices

1 head cauliflower (about 1 ½ pounds)

2 Tablespoons vegetable oil, divided

2 baking potatoes; peeled, halved lengthwise, and sliced (about 1 ¾ pounds)

2 teaspoons cumin seeds

4 garlic cloves, minced

1/3 cup water

1/3 cup tomato puree

3 Tablespoons chopped, peeled, fresh ginger

1 ½ teaspoons salt

¾ teaspoon ground turmeric

½ teaspoon ground red pepper

1/3 cup chopped fresh cilantro

1 teaspoon Garam Masala

1. Separate cauliflower into florets measuring 4 cups.  Cut stems into thin slices measuring 1 cup.  Heat 11/2 Tablespoons oil in Dutch over over medium-high heat.  Add potatoes, cumin seeds, and garlic, stir-fry for 6 minutes or until potatoes are crisp-tender.  Stir in water and next 5 ingredients (water through pepper).  Add the cauliflower stirring well, cover, reduce heat and simmer 20 minutes or until vegetables are tender.  Uncover, and drizzle with 1 ½ teaspoons oil, cilantro, and Garam Masala, tossing well.  Yield 6 servings, serving size 1 cup.

Garam Masala homemade spice mixture

1 Tablespoon cumin seeds

1 Tablespoon coriander seeds

2 teaspoons black peppercorns

12 cardamom pods

8 whole cloves

1 (2-inch) cinnamon stick, broken into pieces

½ teaspoon ground nutmeg

Place all ingredients except the nutmeg into a large skillet over medium-high heat;  cook until spices smoke, becoming fragrant and turning dark, shaking pan constantly (about 5 minutes).  Stir in nutmeg.  Remove from heat; cool completely.  Place spice mixture in a spice of coffee grinder; process until finely ground.  Store in an airtight container.
