PARATHA

1. YADAMI
2. ALOO NA PARANTHA
3. GOBHI NA PARATHA
4. METHI NA PARATHA
5. PANEER NA PARATHA
6. ONION TOMATO PARATHA
7. KHEEMA NA PARATHA
8. MASALA NA PURIS

9. METHI NA PURIS
YADAMI



INGREDIENTS : For the dough :

















2 cups maida 

















½ cup rawa    

















salt 



















water



















oil  


















   Stuffing: 



















1 bunch coriander leaves 















2” ginger  


















4-5 garlic flakes 

















10-12 green chillies    
















1 tsp jeera  

















turmeric powder 

















salt

METHOD :  Grind all the stuffing ingredients and make a paste. To this add besan and knead it like a soft dough. Make soft dough of maida. Roll it into a small chapatti and stuff with the ground masala and roll out like roti but not too big. Deep fry in oil till golden brown.

ALOO NA PARANTHA:

[image: image1.jpg]




INGREDIENTS : For the dough :






1 Cup Of Plain Flour (Atta)





1 Tbsp. Oil





Water for kneading




For filling :





2 large potatoes boiled and peeled





4-5 green chilies finely chopped





1 tbsp. coriander leaves finely chopped





Salt and red chili powder according to taste





1 tsp Ginger-Garlic paste






Oil / Ghee


METHOD :
Mash the potatoes. Add chopped coriander leaves and green chillies. In a pan heat little oil, put ginger garlic paste and mix the potato mixture with it. To this mixture add all the spices & again mix well. Can add limejuice to enhance the taste. Divide the dough in equal small balls & roll them out in the form of a small puri. Now put the above mixture over it & roll it into a paratha. Now cook on a tava (Griddle) with Ghee until light brown and serve hot.
GOBHI NA PARATHA:
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INGREDIENTS : For the dough





1 Cup Of Plain Flour (Atta)





1 Tbsp. Oil





Water for kneading




For filling :





1 cup grated cauliflower





1 cup grated cabbage





1/2 tsp. ginger grated





6 green chilies crushed





1 tbsp. coriander leaves chopped





1/2 tsp. garam masala






2 tbsp. cornflour or plain flour






Salt






Oil / Ghee


METHOD :
Knead the flour as stated. Sprinkle some salt over grated cauliflower and cabbage. After 5 minutes squeeze out excess water and add all other ingredients except oil and mix well. Roll out the dough into small puris & spread some of the filling over it. Make a tight Swiss roll. Press together and reroll to full size parathas. Now cook on a tava (griddle) with Ghee until light brown and serve hot.

METHI NA PARATHA:
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INGREDIENTS :
. 
Flour






1 bunch chopped Fenugreek leaves (methi)





4 Green chilies, minced 

1 tbsp. Coriander leaves





1 Tomato medium, diced






1/2 tsp. Chili powder






Salt






1tbsp.Ghee/Oil

METHOD : 
Cook methi (fenugreek) with all the ingredients until dry and remove from the fire. When the mixture cools add the flour with enough of water to form stiff dough. Divide this dough into small balls and roll each ball 
into a shape of a chapati, apply Ghee(clarified butter) liberally on the uppermost side of chapati and then seal the edges giving it the form of a ball, again roll out this ball in a form of a thick paratha. Fry it like a paratha applying Ghee(clarified butter)/oil.


PANEER NA PARATHA:
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INGREDIENTS :
. For the dough ;





1 Cup Of Plain Flour (Atta)





1 Tbsp. Oil





Water for kneading




 For filling :





1 cup paneer crumbs





4-5 green chilies finely chopped





1 onion finely chopped





1 tbsp. coriander finely chopped





1 tsp. mint leaves finely chopped





Salt





Ghee/Oil

METHOD :
Knead the flour as stated. Mix paneer with all the other dry ingredients together. Roll out the dough into small puris & spread some of the paneer filling over it. Make a tight Swiss roll. Press together and reroll to full size parantha. Now cook on a tava (griddle) with Ghee (clarified butter) until light brown and serve hot.

ONION TOMATO PARATHA:


INGREDIENTS :
For the dough





1 Cup Of Plain Flour (Atta)





1 Tbsp. Oil





Water for kneading




For filling :





1/2 cup tomato finely chopped






1 cup onions finely chopped





1 tbsp. coriander leaves chopped






1 tsp. red chili powder






1/2 tsp. cumin powder






Salt






Oil / Ghee


METHOD :
Knead the flour as stated. Mix Onion & tomato with all the other dry ingredients together. Roll out the dough into small puris & spread some of the onion tomato filling over it. Make a tight Swiss roll. Press together and re roll to full size parathas. Now cook on a tava (griddle) with Ghee until light brown and serve hot.

KHEEMA NA PARATHA:
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INGREDIENTS :
For the dough





3 Cup Of Plain Flour (Atta)





1 Tbsp. Ghee 

















Salt





Water for kneading




For filling :





minced mutton





1 small onion finely chopped





1 tsp. each of grated ginger & garlic





2 finely chopped green chilies





1 tsp. coriander powder





1 tsp. garam masala





1/2 tsp. chili powder






A pinch of turmeric






A handful of chopped coriander leaves






Salt






Oil / Ghee

METHOD : 
For the dough: Mix the wheat flour with salt, water and knead to a smooth dough. Keep it aside for 10 minutes. Then make small balls from the dough and keep it aside.
         For filling: Boil the minced mutton in salted water until it is tender. Now heat the oil in a pan, add onions and fry until brown. Also add grated ginger-garlic, salt, turmeric, chili powder, coriander powder, garam masala, boiled mutton and fry till the water dries and the oil separates. Add the chopped coriander leaves and remove from the heat. Keep it aside. 













 To proceed: Take the dough balls and roll out each ball into a thin disc or a chapati and in the middle, place the filling mixture on one round chapati and cover with a another round chapati and seal the edges. Now sprinkle a little dry flour on top, then roll the paratha to a thin round shape chapati. Take care it should not break while rolling it out.

  Grease your tava OR griddle with Ghee (clarified butter) and place the paratha over it and when the base turns slightly golden color, apply Ghee (clarified butter) on the top and turn the paratha on the other side. Fry these parathas on both sides, pressing gently and keep turning the paratha until it turns golden brown. Serve hot.






MASALA NA PURIS :
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INGREDIENTS :

1 Cup Of Plain Flour (Atta)






1 Tbsp. Oil











2 Tsp.Oregano (Ajwan) Seeds






1/4 Cup Coriander Leaves






1 Tbsp.Red Chili Powder






Salt






Oil For Deep Frying

METHOD :
Mix all ingredients thoroughly , except oil for deep frying. Add water little by little and make a soft dough. Cover and keep for 10 min. Divide into small portions & make it like a puri. Heat oil in a frying pan & fry puri one by one until lightly brown.

METHI NA PURIS :


INGREDIENTS :

2 cups wheat flour1 cup Fenugreek leaves (methi), finely chopped






Salt according to taste






A pinch of baking powder






A pinch of Turmeric powder






2 green chilies, chopped

1 tsp. aniseed roasted






A pinch of asafoetida






Oil for frying

METHOD :
Sift the flour and salt and mix the rest of the ingredients with 1 tsp. Ghee. Make a soft dough using water and knead well until it forma a soft dough. Divide the dough into equal balls and roll out each ball into a round puri. Heat Ghee(clarified butter) in a frying pan and fry 1-2 puris at a time until it turns golden brown.
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