
Bombay Potatoes 
 

 

For Bombay Potatoes to feed 5-6 you will need: 

  

1 Kg New Potatoes 

3 Teaspoons Corn Oil 

2 Teaspoons Mustard Seeds 

2 Teaspoons Crushed Garlic 

3 Heaped Tablespoons Chopped Tomatoes 

7 Teaspoons Rogan Josh Curry Paste 

50g Finely Chopped Coriander Leaves 

Salt and Pepper 

 

 

 

1. Boil the potatoes in a large Dixie until just tender.  Remove from the Dixie 

and allow to drain in a colander.  

 

2. Heat the oil in the same large Dixie.  Remove from the heat, add the 

mustard seeds and cover with a lid.  You should hear the mustard seeds 

popping. 

 

3. Uncover when the popping sounds get slower and return the pan to the heat.  

Add the garlic, salt and pepper, tomatoes and curry paste.  Stir-fry for a 

few minutes. 

 

4. Add the cooked potatoes ½ltr of hot water and coriander.   Cover and simmer 

until the potatoes absorb the spices (about 5 minutes). 

 

 


