Tamatar ki
Chutney
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Prepration: 15 mins.

Cooking: 22 mins.
Serves 12 Cal/Ser 60

m Ingredients

Y2 kg tomatoes - chopped finely

Y2 onion - chopped

2 tbsp chopped garlic, 1" piece ginger - grated
1tsp red chilli powder, 1tsp salt, ¥4 tsp pepper
Y2 cup sugar, % cupvinegar

1tbsp raisins (kishmish) - cleaned

2 almonds - cutfinely

5 green cardamoms (chhoti elaichi) - deseeded &
powdered

BAGHAR

1tbsp oil

Y2 tsp split white lentils without skin (dhuli urad dal)
Y2 tsp chana dal, /2 tsp sesame seeds

few curry leaves

= Method

1. Mix onion, garlic and ginger together in a dish.
Microwave for 3 minutes.

2. Add tomatoes, red chilli powder, salt, pepper,
sugar and vinegar. Mix well. Microwave for 10
minutes. Mash well.

3. Add cleaned raisins, almonds and cardamom
powder. Microwave again for 5 minutes or fill it
thickens.

4. Microwave oil, dals, sesame seeds and curry
leaves in a small bowl uncovered for 2 minutes.

5. Pour the hot oil on the chutney.

6. Cool slightly and fill while warm in sterilized
bottles. Cover with a lid after it cools.

This chutney tastes very good with paranthas and dosas.
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Recipes to be microwaved at 100% level or high unless the power level is specified

in the recipe. |
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