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Prepration: 15 mins.
Cooking: 10 mins.
Serves 2-3  Cal/Ser 170

» Ingredients

2 potatoes - peeled & scooped to form small balls
(15 balls) or cutinto 1" pieces

Tonion - chopped finely

3 tbsp mustard oil or any other oil

1tbsp chopped garlic, ¥4 tsp red chilli powder
Y2 tsp salt or to taste

Y4 tsp turmeric (haldi), ¥4 cup water

= Method

1. Microwave all ingredients of the paste in a
bowl for 1 minute. Cool.

2. Grind to a paste in a grinder till smooth.

3. Microwave oil & onion in the dish uncovered
for 5 minutes.

4. Add paste and potatoes. Mix. Microwave for
2 minutes.

5. Add Y2 cup water and microwave covered for
3 minutes. Give standing time of 2 minutes.

6. Remove from oven. Serve.
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1tbsp cashewnut (kaju) 1981 1
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