
INDIAN
COOKING
CLASS



VEGETABLE SAMOSA

Ingredients

40 gm boiled potatos
20 gm green peas
2 pcs green chilli
1 tablespoon ginger
5 gm cashew nuts
5 gm raisins
½ tablespoon turmeric powder 
1 tablespoon coriander seeds
5 gm fresh coriander
Salt – to taste
20 gm jaggery
30 gm tamarind
5 gm ginger powder
5 gm aniseed

For pastry

For pastry: 
110 gm refined flour
20 ml refined oil
15 gm ghee
½ tablespoon carom seeds
Salt – to taste
Oil for frying

Method

1. Take a round pan and add the re�ned �our,
 salt, carom seeds, ghee and mix well. Add in
 the water slowly to make a stiff dough. Cover
 with a wet cloth and let it rest for 30 minutes.
2. Take another pan and put the �ame on. Once
 hot add the following ingredients: oil, crushed
 coriander seeds, turmeric powder, chopped
 ginger, green chilli, salt, boiled potatoes and
 green peas. Mash it and add the fresh coriander
 and crushed dried fruits. Adjust the seasoning
 and put it in a bowl. Keep aside to cool.
3. Now check on the dough and make small balls
 of 30 grams each. Roll them and cut into two
 parts. Keep some water in a bowl on the side.
4. By using hand stuff mixes all the ingredients
 inside fold the dough over into a triangle shape.
 Close it nicely using a little amount of water.
5. To make the chutney, put tamarind, jaggery,
 salt, ginger powder and aniseed. Boil to reduce
 the size by half. Check the seasoning and make
 sure the sweet and sour taste is there. Strain it,
 cool and store in the refrigerator.
6. Check the deep fryer, keep oil on medium
 temperature and fry the samosa until it turns a
 crisp golden brown color.
7. Serve hot with chutney.

Notes

Oil temperature plays an important role. So please make sure the samosa is cooked on slow �ame.



BUTTER CHICKEN

Ingredients

120 gm chicken thighs
5 gm garlic
4 gm ginger
Salt – to taste
5 gm honey
100 gm tomatoes
5 gm kasoori methi (fenugreek)
4 green cardamoms
30 gm butter
15 gm cashew nuts
½ tablespoon garam masala
20 gm hung yoghurt
5 gm deggi mirch
10 ml mustard oil
30 gm cooking cream

Method

1. Take a chicken thigh, clean, wash and squeeze
 any excess water, then keep aside.
2. Take the hung yoghurt, then add mustard oil,
 half of the deggi mirch, garam masala and salt.
 Mix altogether and marinate the chicken. Keep
 the chicken in refrigerator for at least 4 hours.
3. To make the gravy, cut the tomatoes roughly
 and put it in a sauce pan. Add salt, cardamom,
 deggi mirch, ginger and garlic. Stir it until the
 tomatoes mash, then add 200 ml water and
 keep on medium �ame until the gravy gets thick.
4. Blend it nicely, adjust the seasoning, strain and
 put in another pan with the butter and honey.
5. Now take out the marinated chicken, put it on
 skewers in the tandoor or in an oven.
6. Add the cooked chicken into the gravy with
 cream and kasoori methi. Adjust the seasoning
 to taste.
7. Garnish with cream and butter. Serve hot with
 rice or naan.

Notes

Take special care while you cooking the chicken, make sure not to overcook, otherwise it will be dry.



KESARI PHIRNI

Ingredients

200 ml fresh milk
20 gm rice powder
½ tablespoon green cardamom powder
15 gm sugar
4 saffron strands
1 tablespoon pistachios
Few drops of rose water

Method

1. Take a sauce pan, then add milk and put on
 low heat with saffron. Let it reduce by half.
2. Take the rice powder and dissolve with enough
 water.
3.  Add the sugar into the milk and pour slowly to
 the 20 gm rice powder.
4.  Whisx well to avoid the lumps. Add the
 cardamom powder as it starts to thicken and
 the add the rose water.
5. Put it on a plate, let it cool and keep in the
 refrigerator.
6. After 2 hours, garnish with pistachios and serve
 it cool.

Notes

You can add more variety of dry fruits.
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