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Kadhi
Pakora
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Prepration: 15 mins.
Cooking: 13%2 mins.
Serves 4  Cal/Ser 126

» Ingredients
PAKORAS Thie
Y2 cup gram flour (besan) - sifted Vs 9 G - B
Y2 onion & Y2 potato - finely chopped Vo O - T FE, Vo o - é
a pinch of mitha soda, ¥4 tsp baking powder ; ’ ¥ '
1tbsp chopped coriander, 2 tsp chopped ginger V4 BT 9. '3 e et
1921 9. FeT §IAT &1 &, V2 B 9. FHel G 3TaTh

Y2 tsp salt, V4 tsp garam masala
Y2 tsp coriander powder V2 BITT 9. THF, V4 BIET 9. T T

KADHI Y2 BITT 9. G TEST
Ya cup gram flour (besan), 1 cup curd Eaal
3 cupswater, ¥4 tsp turmeric Vo 9 A9, 1 59 38, Ve BreT . &
1tsp salt, ¥z tsp chilli powder 1817 9. T9F, Vo BT 9. e qraeR
TEMPER

REEEANY

2 tbsp oil, ¥4 tsp each cumin seeds & mustard
1-2 dry red chillies

= Method = fafer
1. Mix all ingredients of pakoras, adding water very 1. GRS H A A B A d § §R-4R 9 S S e e,
gradually to get a thick soft paste of dropping GGlRL e o @31 2 e a oredl aXe B 19 a% e & 9T e

consistency. Beat for 2 minutes ftill light and
fluffy. Grease a flat dish. Put pakora batter with a feor 1 At & FoeT HU TS F A H T 4§ fowr 7 Bl 172 e

293 9. I, Y4 BITT 9. S, Y4 Bl 9. 16, 1-2 gul A e

tsp in the dish, leaving some space in between. AqrSshiad B
Mi for 12 mins. .
, M_'cm;'lvéve °;_ :m'"fsk S b s 2. %31 1 qEl & ol qYE Rl 3 @9 o e e aree & B |
. Mix all ingredients of kadhi till smooth. Strain R et T AR
into a deep bowl. Microwave for 10 mins, stirring 10 % fore A Y, e § T AR | g TS Rl
once in between. Add pakoras. 3. g & fag, I, T2 &R iy fed 2 fafe & fore wmeshiag ¢ T A |
3. For tempering, mix oil with cumin and mustard. g’(ﬁﬂmﬁﬁg}@ FHE B HUT STl AT B T TR

Microwave for 2 minutes. Add red chillies to hot
oil. Pour over the kadhi. Serve.
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