CHUTNEYS

1. COCONUT CHUTNEY
2. GREEN CHUTNEY
3. MINT CHUTNEY
4. GARLIC CHUTNEY
5. TOMATO CHUTNEY
6. SWEET CHUTNEY
7. TAMARIND CHUTNEY
8. SHENGAN CHUTNEY
COCONUT CHUTNEY :



INGREDIENTS :

2 cups of fresh coconut, shredded





10 dry red chilies





1 sprig curry leaves






A pinch of asoefetida






1/2 tsp. fenugreek seeds






1 small tomato / lime juice






Salt according to taste



SERVE WITH : Goes well with dosas, idli and plain rice.

METHOD : 
Heat some oil and add the curry leaves, asafetida, fenugreek and red chilies.Fry till done.  Add salt to this and finally add this to the coconut and tomato and blend into a smooth paste.

GREEN CHUTNEY :


INGREDIENTS :

2 cups chopped coriander





4 green chilies





1 tbsp. Curd





1 small onion





1 1/2 tsp. lemon juice






3 tsp. sugar






A pinch of Amchur (mango powder) powder






Salt and chilies according to taste



METHOD :
 Mix all the ingredients and blend thoroughly. Add a little water if necessary.

MINT CHUTNEY :
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INGREDIENTS :

1 bunch mint leaves, washed and chopped






1 small onion, chopped






3-4 cloves garlic, crushed






1 small piece ginger, sliced






4-5 green chilies, chopped






2-3 tsp. lemon juice






1 tsp. cumin seeds or powder






Salt according to taste



Serve with: Usually eaten with samosas and other fried snacks



METHOD :
Blend to a smooth paste using a little water

GARLIC CHUTNEY : 

[image: image2.jpg]



INGREDIENTS :

 2 cups garlic flakes
 




1/2 cup dry coconut
 




5g red chilies
 




5g tamarind
 




Salt to taste

METHOD : 
Clean the garlic and cut the coconut into pieces. Put all the ingredients into a blender for  1  minute. Add water and   stir contents if necessary and blend for another 3 minutes. Serve with any snacks.

TOMATO CHUTNEY :
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 INGREDIENTS :
1/4 kg fresh tomatoes
 



50g green chilies
 



2 tbsp oil
 



1 tsp mustard seeds
 



1/2 tsp split gram (tuwar dal)
 



Little tamarind
 



2 sprigs curry leaves
 



1 small bunch cilantro
 



4-5 garlic flakes
 



1/2 tsp cumin seeds
 



Salt to taste

METHOD : Cut the tomatoes into 4 pieces and keep aside. Heat oil in a pan, fry green chilies for a while   and keep aside. In the remaining oil, fry tomatoes until the water in them evaporates. Remove and cool. Mix green chilies, salt, cumin seeds in a blender until smooth. Also add tomato pieces and blend for 1 minute. Before removing, add garlic flakes and blend. The garlic should not get smooth. Remove in a vessel, season with mustard seeds, cumin seeds, curry leaves and add to the chutney. Sprinkle cilantro. This chutney remains for 3-4 days.

SWEET CHUTNEY :
INGREDIENTS :

9-10 dates





1 tsp. Tamarind





2 tsp. roasted and powdered cumin seeds





1 tsp. roasted and powdered coriander seeds





1 tsp. jaggery, powdered





Salt according to taste

Serve with: Usually served with masala puri, chat, etc.

METHOD :
 De-seed the dates and blend along with other ingredients into a smooth paste.

TAMARIND CHUTNEY :
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INGREDIENTS :

1/2 cup tamarind (imli)




2 tbsp. jaggery (gur), grated




2 tsp. chili powder




1 tsp. roasted cumin seed powder (jeera)





1/4 tsp. coriander seeds, crushed





Salt according to taste

METHOD :
 Soak the tamarind in 3/4 cup of warm water for 30 minutes. Squeeze out the pulp from the tamarind mixture. Add the jaggery, chili powder, cumin powder, coriander seeds and salt and mix well. Add water if needed. Strain the mixture until it becomes thick.

SHENGAN CHUTNEY : 













         (PEANUT CHUTNEY)


INGREDIENTS :

1/2 cup peanut powder












                    
3-4 nos. green chilies
















coriander leaves

















1 tsp cumin powder
















salt and sugar/jaggery

METHOD :
Chop chilies. Pound together peanut powder and chilies until they blend well with each other and you can shape the mixture into a ball. Add salt, sugar or jaggery and cumin powder and mix again. Peanut chutney is ready. While serving, add 2 tsp yogurt to the dry chutney. Or add lemon juice to the chutney instead of yogurt. 
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