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Tomato & Chilies

With warming aplces and agave

Stonehouse 27 continues its streak of making the aromas, the spices, the complex
flavors of Indian food an attainable dream in your home kitchen. Just open a jar of their
fantastic Indian Cooking Sauce and simmer away! We recently sampled their Tomato
& Chilies Cooking Sauce, and the results were a delicious!

The sauce was rich and thick and its flavor was a little tangy, a little spicy, a little sweet,
and very tasty! Aromas of curry and tomatoes dominated this sauce.

We added the sauce to a pan along with cubes of beef and sliced peppers and anions
and simmered it for about 30 minutes. We added a handful of peanuts near the end of
the cooking time and waited with baited breath for the timer to ring.

We spooned the sauce, beef, and peppers mixture over bowls of brown rice. The
sauce thickened nicely during the cooking process, and retained its original red-brown
hue. The beef, a lower-end cut to begin with, was as tender as filet mignon, and twice
as tasty. The sauce's flavor was sweet and just a bit spicy. twas quite a delicious

dish.

Any lover of Indian Cuisine will enjoy the products from Stonehouse 27. Made with
traditional British Indian spices and flavors, their sauces are an easy and delicious
way to cook a gourmet international meal in your home kitchen!

Click Here to order Tomatoes & Chilies Cooking Sauce from Stonehouse 27 today




