VEGETARIAN

APPETIZERS

1)          ALOO NA PATTIS

2)          SABUDANA NA WADA

3)          MASALA WADA 
4)          BREAD WADA
5)          BUTTA NA BHAJJI

6)          HIRAVA KABAB 
7)          VEG BREAD TOAST 
8)          BHARAIL MIRCHI
9)          BHARAIL DHONYA
10) CHAKNA NA KANOLA
11) PANEER SNACK 

12) VANGI FRY
ALOO NA PATTIS :


        INGREDIENTS :   Potatoes : 500gm                                  

                                       Breadcrumbs
                                          



                            Eggs  : 2




           Maida

                            Boiled vegetable / Kheema

                            Salt

                            Pepper

                            Oil

         METHOD :   Boil the potatoes. Peel and mash them adding maida , salt and pepper. Mix well 



  and divide into even balls. Spread each ball on the palm like tiny chapatti. Now put the cooked vegetable 


/ Kheema in it and roll it and seal at sides. Brush the rolls with egg and cover with bread crumbs. Shallow 


fry the rolls and serve hot with tomato sauce. 

SABUDANA NA WADA
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INGREDIENTS :
 2 cup sago (sabudana),
2 medium sized boiled potatoes, 
1 medium sized raw grated potato, 
4-5 green chilies, 
1 small piece ginger (optional), 
1/2 cup coriander leaves,
1/2 cup peanut powder,
2 teaspoon cumin seeds, 
1 teaspoon lemon juice (optional),
2-3 teaspoon sugar (optional), salt to taste, 
3-4 cups oil or ghee for frying
METHOD :   Soak sago in water. Drain out all the water and keep it aside for half an hour to one hour. Mash the boiled potatoes. Make a paste of ginger and chilies in a grinder. Now add this paste, grated and mashed potatoes, coriander leaves, peanut powder, cumin seeds, sugar, lemon juice & salt to the sago. Mix it properly using little amount of water. Make small balls of the mixture and flatten them. Heat some oil or ghee in a pan. Deep fry these vadas till golden brown and crispy. Tip: Raw grated potato gives crispiness to vadas.
MASALA WADA :

     INGREDIENTS :   100gms Bengal gram dhal(Channa dhal) 

                                    

      25gms Black gram dhal                        

                                            2 Onion, finely chopped





                                            4 Green Chilies

                  

                                            ½ tsp Ginger-Garlic paste                   

                                            ¼ tsp Garam masala powder               

                                            Oil for deep fry

 METHOD :  Clean, wash and soak dhal for at least 2 hours. Grind it to a coarse paste. To this add    onions, green chilies, ginger-garlic paste, salt and garam masala. Mix well. Add salt. Shape into Wada on plastic wrap and fry in the oil till golden brown.

BREAD WADA :

    INGREDIENTS :

4-5 slice Bread

    

                                   

       2, finely chopped Onions
              

                                             1 cup Gram flour(besan) 

                                             Peanuts powder                

       4-5 chopped Green chilies         








       Coriander leaves   

                                             ½ cup beaten Yogurt                 

                                Salt

                                             Chili Powder

                                Oil

  


 METHOD :      Break the bread into small pieces and mix with curd along with other ingredients. 




Add enough water to form a thick batter. Heat enough oil for deep frying. Put the batter a teaspoon 



at a time into hot oil and deep fry to golden color and serve.

BUTTA NA BHAJJI:

(CORN RELISH)
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   INGREDIENTS :   Corn                      : 1 can

                                   Green chili              : 3-4, chopped

                                   Whole red chili       : 1, chopped

                                   Cabbage                : 1 cup, shredded

                                   Vinegar                  : ½ tsp

                                   Onion                   : 1, chopped

                                   Celery

                                   Corn flour

                                   Salt

                                   Pepper

                                   Oil

 METHOD :     Drain all liquid from the can of corn. Add green chili, red chili, cabbage, vinegar, onion,               celery, salt, pepper and corn flour. Bind it into a hard dough. Now take a little mixture at a time. Shape it with hand. Do this for the whole mixture. Fry till they are golden brown in color. Serve hot with ketchup.

HIRAVA KABAB :

(HARA BHARA KABABS)

   INGREDIENTS :    Potatoes
: 4-5, boiled

                                    
     Green Peas                        : ¾ cup, boiled

                                           Spinach                            : 100 gms, chopped finely

                                           Green chilies                     : 4-5, chopped

                                           Coriander leaves               : chopped 

                                           Ginger                             : 1 tsp, finely chopped

                                           Chaat masala                    : ½ tsp

                                           Corn flour                        : 2 tsp

                                           Salt

                                          Oil

METHOD :     Peel and grate potatoes, mash boiled peas, blance spinach leaves in plenty of 

         salted boiling water, refresh in cold water and squeeze our excess water. Mix together grated           potatoes, mashes green peas and chopped spinach. Add green chilies, coriander, ginger, 

       chaat masala and salt. Mix well. Add corn flour and bind to a dough. Divide the mixture into                   equal portions. Shape each portion into a ball and then press it in between your palms to give                     it a flat tikki shape. Heat oil in a kadai. Deep fry the tikkis in hot oil for 3-4 min or can also shallow                fry on a pan.

VEG BREAD TOAST :
     INGREDIENTS:  Bread , cut into half,  



                            Butter, to apply on the bread



                              Cheese, grated



                    1,Onion finely chopped

                                     2-3, Green Chilies finely chopped



                            1 Bell Pepper any color, finely chopped

                                      Mushrooms few chopped, optional.

        
      METHOD  :     Mix grated cheese, onions, peppers, chili and mushroom (mint and cilantro can also 



      be added) in a bowl and  keep aside. Apply butter to the bread on one side and add a layer of the 



      mixture. Put it in the over till they turn brown and crispy. 

BHARAIL MIRCHI:

(STUFFED CHILLIES)

    INGREDIENTS :    Big green chilies       : ½ lbs

                                    Salt

                                    Turmeric powder     : ½ tsp

                                    Chili powder            : 1 tsp

                                    Dhaniya powder       : 1 tsp

                                    Jeera powder            : ½ tsp

                                    Besan                       : 1 cup

                                    Jaggery

 METHOD :     Wash the chilies. Make a slit in the chilies all along the side. Do not break off the stem.             Mix all the dry masalas together. Divide it into 2 parts. One part add the besan t make a thick consistent batter. The other part add little jaggery and start filling into the chilies. Press it in firmly. Dip the chilies into the batter. Deep fry till golden brown. Serve hot. Accompany with green chutney. 

BHARAIL DHONYA:

(STUFFED CAPSICUM)

   INGREDIENTS :     Capsicum               : 6

                                     Potatoes                 : 4, boiled and mashed

                                     Onions                   : 1, finely chopped

                                     Carrot                    : 2, grated

                                     Peas                       : 100 gms

                                     Ginger-Garlic paste : ½ tsp

                                     Cabbage                 : ½ cup (grated)

                                     Salt

                                     Turmeric powder    : ½ tsp

                                     Chili powder           : ½ tsp

                                     Jeera powder          : ½ tsp

                                     Dhaniya powder     : ½ tsp

                                     Ajwain                   : ½ tsp, pounded

                                     Oil

 METHOD :       Heat the oil and fry the onions till the raw smell disappears. Lightly fry the vegetables.           Add the potatoes. Fry lightly. Add all the masalas and ajwain. Fry and toss thoroughly. Take the capsicum. With a knife, instead of cutting the tip end of the capsicum straight, cut the tip end in a zigzag manner so that it looks like a “V” shaped edge. Take out the insides. Stuff the capsicum with the mixture. Place the top end over the capsicum to close it.  You can either bake it in the over or it you want to deep fry it then tie the capsicum with string or thread and then remove it before serving.

CHAKNA NA KANOLA :

(VEGETABLE KANOLA)

   INGREDIENTS :    Maida              : 1 cup

                                    Rawa               : ½ cup

                                    Salt                  : ½ tsp

                                    Oil                   : 2 tbsp

                                    Cooking soda  : a pinch

                          FOR FILLING :

                                    Capsicum    :  1, diced

 Coriander leaves     : 2 tbsp, finely chopped

     
     Cauliflower  :  1 small, diced
           Onions                   : 1 , finely chopped

                                    Carrots        : 2, diced

 Ginger-garlic paste  : ½ tsp

                                    Peas            : 100 gms                            Green chilly paste   : 2 tsp


     Cashew nuts
           Garam masala         : 1 tsp

                                    Kismis
            Amchur                 : 1 tsp

                                    Salt                                                         Turmeric Powder

                                    Oil

  METHOD :          Mix the maida, raw salt, cooking soda and oil. Add water. Knead to a smooth dough. Cover and leave in the fridge for 10 minutes. Heat the oil and fry the onions till light brown. Toss the diced vegetables in it. Add the masala powders and the pastes. Turn for 10 minutes on low heat. Add the cashew nuts and kismis and keep on low flame for 5 min. Make medium sized balls of the dough. Roll out into chapattis. Place a handful of the filling in the center. Gold the chapatti into half. Wet the edges with water and stick together. Seal by making small diagonal folds at the edge one after another, like Kanola. Deep fry till crispy golden brown and serve hot.

PANEER SNACK : 

INGREDIENTS :   Paneer 

 : 200 gms, cut into small cubes





   Gram flour
 : ½ cup





   Salt


 : 1 tsp


                                Chili Powder       : 1 tsp

                                          Amchur Powder  : 1 tsp





   Ajwain

 : ½ tsp





   Oil

METHOD :        Mix the flour, ½ tsp salt in 1 cup water. Mix the chillie  powder, amchur powder, salt and ajwain. Dip the paneer pieces into the batter. Deep fry the paneer pieces in oil. Roll them into the prepared masala mixture. Put a toothpicks and serve hot. 

 VANGI FRY :

(Spicy Eggplant Slices)
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INGREDIENTS :         1 big eggpplant, 
                                      1 cup gram flour,
                                      1/2 cup rice flour,
                                      turmeric powder, 
                                     chili powder,
                                     1/2 tsp asafoetida,
                                     1 tsp coriander powder,
                                     1 tsp cumin powder, 
                                     some oil,
                                     salt to taste

METHOD :  Wash the eggplant. Make thin slices. Soak the slices in salt water for 10 minutes. Drain excess water and wipe the slices with a kitchen towel.  Mix gram flour, rice flour, coriander and cumin powder, turmeric powder, asafoetida, chili powder and salt. Do not add water. Heat a griddle. Pour some oil. Dip each slice of eggplant into the dry flour mixture. Make sure to coat both the sides with the mixture. Coat all the slices with the flour and arrange them on the griddle. Turn heat to medium. Flip over slices once the bottom side is crisp and golden brown. Fry the other side. Check doneness by slightly inserting a spatula into the slice. Slice is done if spatula easily goes down. Remove from the heat and serve with any meal.       
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