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 VEGETABLE BURGER
UPPIT :

INGREDIENTS :
¼ tsp. Black gram (split)
1 no. Cashews
1 clove Garlic
1 tsp. Ginger (paste)
¼ tsp. Mustard seeds (black)
1 no. Onion (cut lengthwise)
2 cups Peas
1 tsp. Salt
1 no. Green Chilies (diced)
¼ tsp. Lime juice
1 cup Sooji

METHOD :
Dry roast Sooji on a dry pan for 5 minutes and set aside.Put two tablespoons of oil in a pan and heat. Add mustard seeds, Urad dal, cashewnut, and garlic clove.  Wait till mustard seeds stop spluttering.  Add the onion, chili, and ginger and fry till the onion turns brown.Add cream of wheat and fry for 3-5 minutes.  Add salt and peas.  Add two cups of boiling water and stir for 2 minutes. (Switchoff the heat as soon as the water is poured.)Cover the vessel for 4 minutes.  Add lemon juice. Serve

POHA :



INGREDIENTS :

1 cup riceflakes (poha)





2 onions chopped





1 small potato chopped





1/2 tsp. each cumin & mustard seeds





5-6 green chilies






1 tsp. lemon juice






coriander leaves






1 1/2 tbsp. Oil






Salt according to taste
METHOD :
 Wash poha (rice flakes) in water till clean. Drain all the water and keep aside. After 5 minutes loosen the poha (rice flakes) gently with fingers, and break all the lumps. In a pan, heat oil add cumin & mustard seeds. Stir for 2-3 minutes and then add onion, chilies, potatoes and curry leaves. Stir and fry onions till tender. Now reduce the flame to low and add poha(rice flakes) and all other ingredients. Mix very well. Add salt and lemon as per taste. Mix it very gently. Garnish with coriander leaves and eat hot .

SABUDANA KHICHIDI :
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INGREDIENTS:
2 cup sago,
1 potato, 
3-4 green chilies, 
1 teaspoon lemon juice (optional),
1 small piece ginger (optional),
1/2 cup peanut powder,
2-3 teaspoon sugar, 
salt to taste, 
1 tbspoon oil,
2 teaspoon cumin seeds,
coconut and coriander leaves for garnishing
METHOD : 
Soak sago in water. Drain the water and keep it aside for half an hour to one hour. Now add peanut powder, salt, sugar and lemon juice to the soaked sago before cooking and mix. Cut green chilies into small pieces and grate ginger. Heat oil or ghee in a pan. Add cumin seeds, potato pieces and chilies. As soon as potatoes are tender, add sago and stir. Cook uncovered for sometime and keep mixing so that sago will not stick to the bottom. Garnish with coconut and coriander leaves. Serve hot. (While making khichdi, do not cover the pan, else it will turn into an elastic ball. Khichdi tastes excellent if tossed continuously while cooking)

BREAD POHA :


INGREDIENTS :

4 Bread slices






1 chopped Green chilies






1 chopped Onion






1 chopped Tomato(optional)






2 tbsp. Peas






1 tsp. Mustard seeds





1 sprig. Curry leaves






1/2 tsp. Lemon juice






Oil






Salt and red chilies according to taste

METHOD :
Put oil in a pan and fry mustard seeds and curry leaves. Now add chopped tomatoes, green chilies, peas and onion to the frying pan and fry well. When cooked add 1/2 cups of water and salt to taste and bring to a boil. Cut the bread into cubes and add to the mixture only when the whole water evaporates. Add the lemon juice and stir. Mix well and serve hot. (If you wish add 1/2 chopped boiled potato also.)

PHODNINU BHAATH :






INGREDIENTS: Left over white rice 
















Green chilies or red chili powder   














1 onion  


















Curry leaves   

















Coriander leaves     
















1 tsp turmeric powder   















a pinch of asafetida    
















1 tsp mustard seeds    















Salt   


















Oil 

METHOD : Add salt to the leftover rice and remove lumps. Chop onions and chilies. Heat oil in a pan. Add mustard seeds, asafoetida and turmeric powder. Add curry leaves and onion and fry till translucent.  Now add the rice and cover. Cook for 5 minutes.  Remove the lid and toss the rice gently. Again cover and cook for 2 minutes. Serve topped with coriander leaves.

PHODNINU ROTI :


INGREDIENTS:
2 leftover chapatis,
green chilies, 
1 onion,
2 tsp peanuts,
coriander leaves.
1 teaspoon turmeric powder, 
a pinch of asafoetida, 
1 teaspoon mustard seeds,
salt and sugar to taste,
1 tbsp oil

METHOD : Crush leftover chapatis into very fine pieces. Chop onions and chilies. Heat oil in a pan. Add mustard seeds, asafoetida and turmeric powder. Add peanuts and fry for sometime.  Fry onion pieces till transparent. Add chilies and chapati pieces. Toss the mixture and cover.  After 2 minutes, remove the lid and stir. Again cover and cook for 2 minutes. Serve topped with coriander leaves.

BREAD SHEERA :


INGREDIENTS:
White slice bread,
 


green chilies, 
 


onion,
 


coriander leaves.
 


1 tsp turmeric powder, 
 


a pinch of asafoetida, 
 


1 tsp mustard seeds,
 


salt to taste,
 


2 tsp oil

METHOD: Using your hands, crush the slices of bread into very fine pieces. Chop onions and chilies. Heat oil in a pan. Add mustard seeds, asafetida and turmeric powder. Add onions and fry till soft. Add chilies and fry. Add bread pieces. Then toss for sometime. Cover the pan. Let it cook for 5 minutes. Remove the lid and mix. Add salt and cook for 2 minutes. Serve topped with coriander leaves.


VERMICELLI PULIHORA :
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INGREDIENTS:
200 gms vermicelli 
40 gms tamarind, soaked in hot water
50 ml oil 
1 bunch curry leaves 
6 green chilies, chopped 
50 gms groundnuts 
1 tsp jeera (cumin seeds) 
1 tsp mustard 
2 tsp chana dal 
2 tsp urad dal 
1/2 tsp turmeric powder 
2 red chilies 
Salt to taste 
A pinch of asafoetida

METHOD :
Heat oil in a pan and add mustard seeds and cumin seeds. When they splutter, add red chilies, urad dal, chana dal, curry leaves and fry for a minute. Also add groundnuts, green chilies, turmeric and asafoetida. Fry for a minute and add tamarind pulp and little water. When the water is boiling, add vermicelli and salt; mix well and allow to cook until the vermicelli is tender. Remove and serve hot.
PAV BHAJI :

INGREDIENTS :
1 no. Bell pepper (chopped)
1 tsp. Chili (powder)
Cilantro (to garnish)
½ tsp. Garlic (crushed)
½ tsp. Ginger (grated)
½ no. Lemon
3 nos. Onion (chopped)
½ cup Peas
1 cup Potato (chopped)
Salt to taste
1 no. Tomato (chopped)
¼ tsp. Turmeric (powder)
Vegetable Oil (to shallow fry)
Vegetables (like potatoes,cauliflower, carrots etc., chopped)
2 tsps. Pav bhaji masala
METHOD :
Set aside 1 chopped onion for garnishing. Cook mixed vegetables – potatoes, carrots, beans..etc in a pressure cooker. Don't add too much water while cooking. After the vegetables are done, drain and mash them coarsely. Heat butter (or oil) in a pan and 
 fry onion and ginger/garlic. When onions turn translucent, add bell peppers and tomatoes. Continue frying till it turns soft. Now add Pav Bhaji Masala, chili powder, turmeric powder,
salt and fry for another couple of minutes. Now you can add the mashed vegetables. Turn up the heat and continue stirring till everything is well mixed. Cut Pavs in half horizontally and lightly coat it with butter. Roast them on hot griddle just before serving. Garnish Bhaji with chopped coriander leaves, chopped onions and a thin wedge of lemon.

IDLI :
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INGREDIENTS :
1 cup Black gram (split)
2½ cups Rice ((or idli rava))
½ tsp. Salt


METHOD :
Wash and soak the split black gram and rice separately for 8 to 10 hours. Grind the soaked dal into fine thick paste adding water little at a time. Remove and set aside. Grind rice into thick and not so fine a paste adding salt and a little water. Add this to the dal paste and mix together thoroughly. Allow it to ferment overnight before steaming them.

MASALA DOSA :
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INGREDIENTS :
1 cup Rice
1 tsp. Black gram (split)
½ tsp. Cumin Seeds
10 pieces Curry Leaf
6 cloves Garlic
2 tsps. Ginger (grated)
½ tsp. Mustard seeds (black)
2 nos. Onion (large)
5 nos. Potato (large)
1 piece Red Chilies (broken into bits)
2 cups Rice
Salt to taste
½ tsp. Salt
1 tsp. Vegetable Oil
4 nos. Green Chilies
¼ tsp. Turmeric Powder

For chutney:
1/2 coconut, 4 green chillis, 1tsp Ginger, a bunch of cilantro,



tiny piece of tamarind and Salt to taste


METHOD :
Wash thoroughly and soak black gram and rice separately for six to eight hours. Grind them separately into very smooth paste and mix them together adding salt. Allow this batter to ferment overnight during winter and 4 to 5 hours in summer. To prepare the stuffing (masala) boil potatoes and chop onions. Ginger, garlic and green chillies may be finely chopped or made into paste. Heat oil in a broad pan and add a tea spoon black gram, mustard and red chilli.  When mustard seeds splutter add cumin seeds, onion pieces, ginger garlic and green chilli (finely chopped or ground), turmeric powder, curry leaves broken into pieces and fry till transparent.Meanwhile peel the boiled potatoes and cut them into medium size pieces. Add them to the frying onions, mix well, remove from fire after about five minutes and set aside. Make the chutney by grinding together 1/2 coconut, 4 green chillis, 1tsp Ginger, a bunch of cilantro, tiny piece of tamarind and Salt to taste into fine, thin paste, adding water. Heat a flat pan and make thin dosas by spreading the dough on the pan with a ladle. Spread oil all around the dosa and when the edges turn golden brown, don't over turn the dosa but place two table spoons of the prepared masala on the dosa and first fold one side over it and then the other side and remove from pan and serve. Repeat the procedure for the next dosa. The secret of crisp dosas lies in the amount of oil spread around it. With chutney these masala dosas make great eating.

SAMOSA :
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INGREDIENTS :
1 tbsp. Cilantro (finely chopped)
½ tsp. All spice powder
½ tsp. Garlic (crushed)
½ tsp. Ginger (crushed)
½ no. Lemon (juice)
1 no. Onion (chopped)
2 nos. Potato (large, boiled)
½ tsp. Red Chilies (powder)
Salt to taste
½ no. Turmeric (powder)
1 cup All Purpose Flour
2 tbsps. Vegetable Oil
2 nos. Green Chilies (crushed)

METHOD : 
Dough : Mix together the flour, oil, salt and little water till crumbly. Keep adding little water kneading the mixture into soft pliable dough. Cover with moist cloth, keep aside for 15-20 minutes. Beat dough on worksurface and knead again. Re-cover.                                Filling : Heat 3 tbsp. oil, add ginger, green chilli, garlic, coriander seeds. Stir fry for a minute, add onion, saute till light brown. Add coriander, lemon, turmeric, salt, red chilli, garam masala. Stir fry for 2 minutes, add potatoes. Stir further 2 minutes. Cool. Keep aside. Divide the dough into 10 equal size pieces. Use the rolling pin to roll a piece into a 5" oval. Cut into two halves. Run a moist finger along diameter. Join and press together to make a cone. Place a tbsp. of filling in the cone and seal the third side using the moist finger. The samosas can now be deep fried on low to medium heat till light brown. Serve hot with chutneys or tomato sauce.

CHEESE SANDWICH :


INGREDIENTS :
 4 slices of bread
















2 Cheese Singles 
















2 tsp. of chopped coriander leaves 













1/2 onion, chopped finely 















1/2 tomato , chopped finely 















1 tsp. Oil for cooking 
















Salt and pepper to taste 















1/2 tsp. green chilies, chopped finely













 A little melted butter for brushing the sandwiches
METHOD :
Cook together the onion, tomato , coriander, green chilies, salt and pepper in a little oil for 3 minutes. Divide the filling into two equal portions. To make a sandwich - take 1 slice of bread, place one slice of cheese ,one portion of filling in between the cheese slice, and then place another bread slice on the top. Brush a little melted butter on each sandwich and toast it in a sandwich maker till well browned. Repeat the same with the other sandwich. Cut each sandwich into 2 triangles and eat hot. In the filling you can add any vegetable and cook until tender before stuffing the mixture in the bread.

SIMPLE CLUB SANDWICH :


INGREDIENTS:
1 tbsp. Cabbage/ Lettuce (shredded) 













1 tbsp. Onion (grated)  















1 tbsp. Tomato (diced)  















2 tbsp.. Raw Cream Or Mayonnaise 













3 slices White Bread 
















Salt, Pepper 

METHOD :
Cut the edges of the bread slices. Mix cabbage, onions and tomatoes in a plate. Fill one bread slices with
the filling, put a swirl of cream or Mayo on top sprinkle salt & pepper and cover the top with another bread slice, again put some mixture on the top of the covered slice put some filling, swirl some cream sprinkle salt & pepper and cover the bread slice with the third bread. Cut into triangles. Decorate with a cherry. Serve in a plate with sauce & chips. You can even grill them in your sandwich maker and name them Grilled club sandwich.

VEGETABLE BURGER :
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INGREDIENTS: 4 small size burger rolls
 


1 cucumber
 


2 tomatoes
 


100g butter
 

For Vegetable Cutlet:
 


100g carrots, chopped
 


100g beans, chopped
 


150g potatoes, boiled, peeled & mashed
 


1 lemon
 


1/2 tsp pepper powder
 


2 tbsp all purpose flour
 


50g oil
 


Salt to taste

METHOD :
Mix the chopped carrots and beans in a bowl and boil with 1 glass of water. Add these vegetables to the mashed potatoes with salt, pepper powder and lemon juice. Mix well and divide into four balls. Sprinkle some all-purpose flour to the balls and press to round cutlet with your palms. Heat oil on a flat pan and fry the cutlets on both sides until brown. Cut each burger roll into half, apply butter to burger rolls and fry on the same pan for few minutes. Place 2 cucumber slices and tomato slices on the bottom roll. Then place the cutlet and then again tomato and cucumber slices. Now place the top roll and insert a toothpick in the middle. Serve with tomato sauce or ketchup.
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