SALADS

RAITAS
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1.     CABBAGE KOSHIMBIR 
2.     COCONUT KOSHIMBIR 
3.     KHAMANG KAKDI
4.     GAJARNU KOSHIMBIR
5.     KAANDA -TOMATO KOSHIMBRI
6.     RAJMA&CHOLE SALAD
7.     BLACK EYED BEAN SALAD

8.     MIXED VEGETABLE SALAD
9.     BOONDI RAITA
10. CUCUMBER RAITA

11. ONION AND TOMATO RAITA

12. POTATO RAITA   

13. VANGI NU BHARIT
CABBAGE KOSHIMBIR:
INGREDIENTS :
2 cups Cabbage (chopped)
½ cup Coconut (grated)
Ginger (small piece)
2 tbsps. Peanuts (powdered)
Salt to taste
1 tsp. Vegetable Oil
2 nos. Green Chilies (small)
¼ tsp. Turmeric Powder
2 tsps. Lime juice
METHOD :  Mix chopped cabbage, grated coconut, peanut powder and lemon juice. Heat oil, put in small pieces of chillies,  chopped ginger     and turmeric. Mix the seasoning with the cabbage mixture just before serving. Add the salt to taste

COCONUT KOSHIMBIR : 

INGREDIENTS : 
½ cup Cilantro (chopped)
½ cup Coconut (freshly grated)
1 cup Peanuts (roasted and coarse ground)
Salt to taste
Sugar to taste
3 nos. Tomato (large, ripe and firm)
1 tbsp. Lime juice
METHOD :  Chop the tomatoes into med size pieces. Mix all the ingredients and serve.

KHAMANG KAKDI :














   (CUCUMBER SALAD)















        

INGREDIENTS :
2 cucumbers,
green chilies (vary the amount as required),
coriander leaves,
4 tsp peanut powder,
1 tsp lemon juice,
salt,
sugar(optional), 

For tempering:
2 teaspoon cumin seeds,
2 tsp ghee,
asafoetida,

METHOD :
. Chop cucumbers finely and rub some salt to the pieces. After 10 minutes, squeeze the pieces to get rid of the water contents. Finely  chop green chilies. Now mix sugar, coriander leaves, coconut and chilies with the cucumber pieces. In a pan, heat ghee & add cumin seeds. Then add asafoetida and immediately pour this tempering on the prepared cucumber salad. Serve fresh with puri bhaaji and rice.

GAJARNU KOSHIMBIR : 













        (CARROT SALAD)
INGREDIENTS :
2 fresh carrots,
3-4 green chilies,
4 tsp peanut powder,
coriander leaves,
1 tsp lemon juice,
salt,
and sugar.

For tempering:
2 tsp oil,
1 tsp mustard seeds,
1/2 tsp asafoetida
METHOD :
Peel and grate carrots. Add peanut powder, chopped chilies, lemon juice, salt and sugar. Mix well. Heat oil in a pan. Add mustard seeds. As they start spluttering, add asafoetida. This is a tempering for koshimbir. Pour this tempering on the prepared mixture. Garnish with coriander leaves and serve
KAANDA -TOMATO KOSHIMBRI : 












 (ONION TOMATO SALAD)

INGREDIENTS :
1 medium sized tomato,
1 small onion,
2 green chilies
coriander leaves,
salt,
and sugar (optional)
METHOD :
Chop tomato, onion and chilies finely. Add salt, sugar and mix well. Garnish with coriander leaves. Chill and serve.
RAJMA&CHOLE SALAD :
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INGREDIENTS : 
Black Pepper to taste
½ cup Cabbage (chopped)
½ cup Carrot (chopped)
½ bunch Cilantro (finely chopped)
½ cup Cucumber (chopped)
½ cup Kidney Beans (precooked/canned)
½ cup Onion (chopped)
½ cup Pomegranate Seeds
Salt to taste
Sugar to taste
½ cup Tomato (chopped)
½ cup Gorbanzo Beans (precooked/canned)

METHOD :  Mix all the ingredients well, add salt, Sugar and Black pepper before serving.
BLACK EYED BEAN SALAD:














  


INGREDIENTS : 
2 cups boiled black eyed beans.














1 finely chopped onion















1 finely chopped capsicum 















1 finely chopped cucumber 















1 finely chopped green chili 















1 tbsp. chopped coriander  















A few lettuce leaves 
















To be mixed in dressing  















1 tbsp. lemon juice 1/2 tsp. Sugar 1 tbsp. Oil 












Salt according to taste
METHOD :  Boil the beans until cooked. Drain. Add the tomato, onion, capsicum, cucumber and green chili. Pour the dressing over the salad.Chill. Arrange the salad on a lettuce bed. Sprinkle with coriander leaves. Serve cold.

MIXED VEGETABLE SALAD :













       


INGREDIENTS : 
1/2 cup chopped onion 















1/2 cup chopped tomato 















1/2 cup chopped cucumber 















1/2 cup chopped carrots

 













1/2 cup chopped lettuce 















1/2 cup chopped cabbage 















1/2 cup chopped radish 















2 tbsp. chopped coriander leaves 













5 green chilies 

















1 cup vinegar 

















Salt according to taste 














For seasoning:
 




1 tbsp. lemon juice
















1/2 tsp. sugar 

















1 tsp. mustard seeds 
















1 tsp. curry leaves 
















1 tbsp. Oil

METHOD :  Mix together all the vegetables.Make a coarse paste of the coriander leaves and green chilies.Mix it with the vegetables. Add salt to it. Prepare the seasoning and add to the vegetables. Add vinegar just before serving and mix together.

BOONDI RAITA :
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INGREDIENTS :

100 GMS. Boondi





250 GMS curd





1 tsp. cumin powder





Salt and red chilies according to taste

METHOD :
Add salt to the curd and beat well. Stir in the boondi and mix well and keep in the refrigerator. Sprinkle with cumin powder and serve cold.

CUCUMBER RAITA :


INGREDIENTS : 
Cucumber, peeled & grated

Curds






Few Coriander leaves





1 tsp. Ginger, minced





1 tbsp. Coconut, grated
2 Green chilies, minced




A big pinch of Dry ginger powder




Chili powder according to taste




1/2 tsp. Sugar




Salt according to taste


METHOD : 
Mix all the above ingredients together with the curds. Serve chilled.

ONION AND TOMATO RAITA :

INGREDIENTS :

Plain curd




1 small onion





1 small tomato





1/2 tsp. salt





1/2 tsp. chaat masala





1/2 tsp. ground black pepper





1/4 cup milk

METHOD :
Beat yogurt and milk till smooth Chop onion and tomatoes and add to Yogurt. 
Add salt and pepper and sprinkle the chat masala over, and serve

POTATO RAITA :


INGREDIENTS :

2 Cups Curd (Yogurt)






2-3 boiled Potatoes






1/2 tsp. Roasted cumin powder






Rock salt according to taste






Red chili powder according to taste






Finely chopped coriander leaves






1-2 Green chilies chopped (optional)

METHOD :
Cut boiled potatoes into small pieces. Beat curd with water until smooth. Add salt, chili powder, green chilies, rock salt, asafetida and cumin powder and mix well. Now add potatoes. Garnish with coriander.
If you want richer taste fry potatoes in oil till they turn golden brown.

VANGI NU BHARIT : 














        (BRINJAL RAITA)

INGREDIENTS :
 1 big eggplant 













        1 small onion
 3-4 green chilies
1 1/2 cup yogurt
coriander leaves
salt,
sugar(optional)

For tempering:
2 tsp oil
1 tsp mustard seeds
1/2 tsp asafoetida
METHOD :
Roast eggplant on a direct flame. Rub little oil on the surface for better roasting. After half an hour, or when the shell of eggplant leaves the inner skin, insert the knife and check if the inner portion of eggplant is also cooked. If it is well cooked, remove eggplant from the flame. Remove the shell and take only the inner portion of the eggplant. Remove black seeds, if any. Mash it with a spatula or grind coarsely in a chopper / grinder. Chop chilies and beat the yogurt. Make vertical thin pieces of onion. Mix beaten yogurt, chopped onion, chopped chilies, salt and sugar with the mashed eggplant. Heat oil in a pan. Add mustard seeds. As they start spluttering, add asafoetida. This is a tempering for the bharit. Pour this tempering on the prepared mixture. Garnish with coriander leaves and serve fresh.
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