Recipes in this file include:

      Tomato Chutney 

      Mint Chutney 

      Coconut Chutney 

      Coriander Chutney 

      Moolangi Chutney 

      Pineapple Gojju 

      Bitter-Gourd Gojju 

      Bhendi Gojju 

      Sweet Mango Chutney 

      Hot Mango Chutney 

      Sweet Chutney 

      Hot Chutney 

      Puli Inji 

      Batata Gojju 

      Godi Kothambari Gojju 

      Loshne Guli 

      Raw Onion Chutney 
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Tomato Chutney

Ingredients

              2 medium tomatoes, choppped

              1/2 tsp hing(asoefetida)

              1 tsp mustard seeds

              1/2 tsp methi(fenugreek) seeds

              1 tablespoon coconut, shredded

              3 tsp red chilli powder

              1 tsp dhania (coriander) powder

              1/2 tsp turmeric powder

              1 very small ball of tamarind , de-seeded

              1 small onion, minced finely

              2 clovettes of garlic, minced finely

              Salt to taste

              3 tablespoons oil for frying

Method

              Heat 1/2 the amount of oil and add the methi.

              Fry for a minute and then add the tomatoes.

              Fry till the tomatoes turn soft.

              Blend this into a smooth paste, along with the tamarind and the coconut.

              Set aside.

              Heat the rest of the oil and add the chopped garlic and onion.

              Fry till the onion turns translucent and the garlic browns.

              Now add the spices(red chilli, turmeric and dhania) and fry for half a minute.

              Add the blended paste, salt and hing and heat through.

              Goes very well with plain rice or chapati.

Preparation : 15 minutes

Cooking: 15 minutes
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Mint Chutney

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 chillies, chopped

                            1 tsp coconut(optional), shredded

                            2-3 tsp lemon juice

                            1 tsp cumin seeds or powder

                            1 tsp urad dhal

                            1 tsp channa dal

                            Salt to taste

Method

                            Fry all these in a little oil, one by one.

                            Blend to a smooth paste using a little water.

Preparation : 10 minutes

Cooking: 15 minutes 
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Coconut Chutney

Ingredients

               2 cups of fresh coconut, shredded

               10 dry red chillies

               1 sprig curry leaves

               A large pinch of hing (asoefetida)

               1/2 tsp methi(fenugreek) seeds

               2 tsp udad dhal

               2 tsp channa dhal

               1 small tomato

               Salt to taste

Method

               Heat some oil and add the dhals, curry leaves, hing, methi and red chillies.

               Fry till done.

               Add this to the coconut and tomato and blend into a smooth paste.

               Add salt to taste.

               Goes well with dosas, idli and plain rice.

Preparation : 10 minutes

Cooking: 3-4 minutes 
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Coriander Chutney

Ingredients

                              1 bunch coriander leaves

                              2-3 tbsp coconut

                              2 green chillies

                              2-3 dry red chillies, roasted

                              A small piece ginger

                              2-3 garlic flakes

                              1 small onion

                              Juice of 1/2 a lemon

                              Salt to taste

Method

                              Blend all the above to a smooth paste

                              adding a little water.

                              Can be refrigerated for about 1-2 days.

Preparation : 15 minutes

Cooking: None 
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Moolangi Chutney

Ingredients

                         1 1/2 cups of grated white radish

                         5-6 tbsp scraped fresh coconut

                         3 green chillies

                         1 tsp dalia (Hurugadle)

                         5-6 garlic flakes, crushed

                         3-4 peppercorns

                         1 small piece ginger

                         1 tsp tamarind juice

                         Salt to taste

                         1 tbsp cooking oil

                         1/2 tsp mustard seeds

                         1 sprig curry leaves

Method

                         Blend together the coconut, tamarind, peppercorns,

                         dalia, green chillies and the ginger.

                         When it's almost smooth in texture, add the garlic,

                         salt to taste and the grated radish.

                         Run the blender for about 3-4 secs. 

                         The radish and garlic should be about a qarter 

                         mashed up. 

                         Remove from the blender and season with

                         mustard seeds and curry leaves.

Preparation : 15 minutes

Cooking: 2-3 minutes (seasoning)
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Pineapple Gojju

Ingredients

              For masala:

              2 tablespoons coconut

              5-6 green chillies

              4-5 red chillies

              1/2 tsp methi seeds

              1 tsp jeera

              2 tsp coriander seeds

              1 small bunch coriander leaves

              1/2 tsp saunf

              1 clove

              2-3 peppercorns

              1/2 can of chopped pineapple

              1 tsp mustard seeds

              1/2 sprig curry leaves

              A pinch of hing (asoefetida)

              1/2 tsp turmeric powder

              1/2 tsp red chilli powder(optional)

Method

              Fry all the masala ingredients in a little oil, drain and 

              blend into a smooth paste.Set aside.

              Open a small can of cubed pineapple and drain the juice from the fruit.

              Heat 4 tsp oil and add the mustard seeds.

              When they crackle add crushed curry leaves and hing.

              Immediately add turmeric and fry for half a minute.

              Now add the fruit pieces and fry for 5 minutes.

              Add the red chilli powder and fry.

              Now add the ground paste and a little water.

              Add salt to taste and take it from the fire when the mixture comes to a boil.

Preparation : 10 minutes

Cooking: 20 minutes 
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Bittergourd Gojju

Ingredients

                   2 medium sized bittergourds

                   1 tsp mustard seeds

                   1 sprig curry leaves

                   1 onion, minced

                   3-4 garlic cloves minced

                   2 tsp red chilli powder

                   1 tsp cumin powder

                   1/2 tsp turmeric powder

                   1 tsp dhania powder

                   2 tsp sambhar powder

                   2 tsp shredded coconut

                   1 tsp methi(fenugreek) seeds, roasted and powdered

                   2 tsps white sesame seeds, roasted and powdered

                   2 tablespoon jagggery melted or 2 tsp sugar

                   Juice of a small ball of tamarind

                   A pinch of hing

                   Salt to taste

Method

                   Scrape the skin of the gourds till smooth and wash them. 

                   Cut lengthwise and remove the seeds. 

                   Cut them into large half-rounds.

                   Smear salt on them and place a heavy weight on them.

                   This method is used to reduce the bitterness of the vegetable.

                   Set aside for 1/2 hr.

                   Fry in 3 tsp oil till well browned.

                   Drain and set aside.

                   Heat about 3 tsp oil and add the mustard and curry leaves.

                   When the mustard crackles, add the minced onion and garlic.

                   Fry till done.

                   Now add all the raw dry powders and fry for 2 minutes.

                   Now add the shrdded coconut and keep frying for 2 more minutes.

                   Add the fenugreek and sesame powders and mix well.

                   Add the fried gourd, jaggery and tamarind.

                   Add salt to taste and enough water to cover the vegetable.

                   Bring to a boil and reduce heat.

                   Cook till the gavy thickens and you get a gojju consistency.

                   Remove from heat and add the hing.

                   Mix well and serve like a chutney with plain rice/dosa/chapati.

Preparation : 15 minutes (exc. time needed to reduce bitterness of the vegetable)

Cooking: 20 minutes 
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Bhendi Gojju

Ingredients

         1 lb bhendi (okra), cut into thin rounds.

         3 cups of buttermilk(or diluted yoghurt)

         1 tsp mustard seeds

         A small piece of ginger, crushed finely(optional)

         3-4 green chillies chopped finely

         1 sprig curry leaves

         A pinch of hing

         Salt to taste

Method

         Apply salt to the bhendi and deep fry in hot oil till dark brown and set aside.

          Heat 2 tsp oil and add the mustard seeds, ginger, green chilles, curry leaves and the

         hing.

         Fry till the mustard starts crackling.

         Add the fried bhendi and stir for 2 minutes.

         Take it from the fire.

         Add the buttermilk and salt to taste(remember that the okra is already salted).Mix

          well.

         Add some water if the gojju is too thick.

         Eat with plain rice and dal.

Preparation : 15 minutes

Cooking: 15 minutes 
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Sweet Mango Chutney

Ingredients

                          3 large mangoes, peeled and cut into chunks

                          (Use slightly ripened ones)

                          2 tsp sugar or jaggery

                          1 tsp lime juice

                          5 large dates, pitted

                          1 tsp cumin seeds, roasted

                          1/2 tsp coriander seeds, roasted

                          Salt to taste

                          2 tsp cooking oil

Method

                          Peel the mango and cut it into small chunks.

                          Heat about 2 tsp oil in a pan and fry the chunks

                          till they turn mushy.

                          Drain, mash well and set aside to cool.

                          Blend together the rest of the ingredients with 

                          the mango without adding any water, to a smooth

                          paste.

                          Adjust salt if needed.

                          Remove from blender and store in an

                          airtight container.

                          This chutney keeps well for over a week

                          when properly stored in the fridge.

Preparation : 15 minutes

Cooking: 5-8 minutes 
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Hot Mango Chutney

Ingredients

                        3 large sweet mangoes, slightly ripened

                        1 tsp lemon rind, minced finely

                        1 tsp lemon juice

                        10 green chillies

                        1/2" piece ginger, minced finely

                        1 tsp cumin seeds

                        1/2 tsp saunf (fennel) seeds

                        1 tsp coriander seeds

                        1/4 tsp methi (fenugreek) seeds

                        1 tsp mustard seeds

                        A pinch of hing (asoefetida)

                        Salt to taste

                        6 tsp cooking oil

Method

                        Peel the mango and cut it into small chunks.

                        Heat about 2 tsp oil in a pan and fry the chunks

                        till they turn mushy.

                        Drain, mash well and set aside.

                        Roast the methi, saunf, cumin and coriander 

                        seeds and crush coarsely using a mortar and pestle.

                        This is how powders are traditionally made.

                        But if you are of the impatient kind, go ahead

                        and use the coffee grinder but make sure

                        that the powder is a little coarse.

                        Set aside.

                        Heat the remaining oil and add the hing and mustard.

                        When the mustard crackles, add the ginger and

                        green chillies and fry for about 1-2 minutes.

                        Add the mango, powdered masala,  salt to

                        taste, lime rinds and lime juice.

                        Bring to a boil on a low flame.

                        Remove from heat and let it cool to room temperature.

                        Store in an airtight container.

                        If boiled and cooled well, since no water is used in

                        making this dish, it should keep well for more than a

                        week.

                        Store it in airtight containers in the fridge.

Preparation : 15 minutes

Cooking: 10-15 minutes 
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Sweet Chutney

Ingredients

                     9-10 dates

                     1 lemon sized ball of tamarind

                     2 tsp roasted and powdered cumin seeds

                     1 tsp roasted and powdered coriander seeds

                     1 tsp jaggery, powdered

                     Salt to taste

Method

                     De-seed the dates.

                     Blend into a smooth paste the dates, juice

                     of the lemon size tamarind ball, a little jaggery, 1 tsp

                     roasted cumin powder, the coriander seeds  and salt to taste.

Preparation : 10 minutes (inc. roasting time)

Cooking: None 
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Hot Chutney

Ingredients

               6-7 split green chillies

               1 bunch of coriander(Cilantro)leaves

               3 tbsp dried, dessicated coconut

               1-2 tsp chilli powder

               1 tsp mustard seeds

Method

               Season oil with mustard,add the green chillies, coriander

               leaves chopped, red-chilli powder and the coconut.

               Fry for a while and then blend it into a smooth paste, adding salt to taste.

               This chutney is usually used for masala puri/chat.

Preparation : 10 minutes (inc. roasting time)

Cooking: 10 minutes 
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Puli Inji

Ingredients

                2" piece of ginger

                2 large balls of tamarind

                12 cloves of garlic

                3 red chillies

                3 green chillies

                1/2 tsp methi (fenugreek) seeds, roasted finely

                1 tsp mustard seeds, for seasoning

                1 tsp cumin seeds

                A small piece of jaggery

                Salt to taste

Method

                Roast the cumin seeds lightly and powder to a fine paste 

                with the red chillies and half the fenugreek and garlic.

                Chop the ginger, green chillies and remaining garlic.

                Soak the tamarind in some hot water and extract the juice.

                Put in the chopped ingredients and continue boiling.

                In a  pan, heat 3 tsp oil and add the mustard seeds and the 

                remaining fenugreek seeds. 

                When the mustard crackles, add the ground masala and fry 

                till the masala turns color.

                Put in the chopped ingredients, jaggery, salt to taste and tamarind juice.

                Bring to a boil and boil till the juice is thick.

                Bottle when cool.

                Should keep for about a week.

Preparation : 15 minutes

Cooking: 20 minutes 
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Batata Gojju

Ingredients

                        3/4 lb. potatoes

                        A pinch Asoefetida

                        Salt to taste

                        4 green chillies, chopped

                        1 tsp mustard seeds

                        2 tsp tamarind juice

                        2 red chilles

Method

                        Boil the potatoes till they are soft.

                        Mash the potatoes, add some water,the green chilies, 

                        salt and asoefetida.

                        Mix well.

                        Add the tamarind juice and mix.

                        Season with mustard and red chillies in 2 tsp oil.

                        Can be eaten with rice and dali thoi.

Preparation : 5 minutes 

Cooking: 5 minutes (exc. the time for cooking potatoes)

Sunita Mizar
Page 17
09/18/98
Godi Kothambari Gojju
Ingredients

                           1 bunch coriander leaves

                            2 green chillies

                            1 dry red chilli

                            1 tbsp coconut, scraped or grated

                            1 small ball tamarind, de-seeded

                            1/3 cup jaggery or sugar (It definetly tastes

                            better with jaggery!)

                            1 tsp mustard seeds

                            A pinch of hing (asoefetida)

                            1 sprig curry leaves

                            Salt to taste

                            1 tbsp cooking oil for seasoning

Method

                            Blend together all ingredients 1 to 6 and

                            when smooth add salt to taste.

                            Season with mustard, hing and curry leaves.

                            This gojju can be refrigerated for 1-2 days.

                            Can be eaten at room temperature or cold.

Preparation : 10 minutes

Cooking: 2-3 minutes 
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Loshne Guli

Ingredients

                         1 coconut, scraped or grated

                         4-5 garlic pods

                         20 dry red chillies

                         Sal to taste

                         A small ball tamarind

                         1 tbsp ghee

                         1 tbsp cooking oil

Method

                         Peel the garlic and fry till light brown in the

                         ghee/oil.

                         Drain and blend to a smooth paste with the coconut,

                         chillies, tamarind and salt to taste.

                         Add water as necessary.

                         This chutney is usually dry in consistency.

                         Eat with rice and dali thoi.

                         This freezes well and can also be refrigerated for 

                         about a week.

Preparation : 10 minutes

Cooking: 12-15 minutes 
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Raw Onion Chutney

Ingredients

                    3 onions, chopped finely

                    2 tbsp white vinegar or 2 tbsp lime juice(freshly squeezed)

                    2 tsp red chilli powder

                    Salt to taste

Method

                    Mix the red chilli powder and salt with the vinegar or lime juice.

                    Add this to the chopped onions and mix well.

                    This chutney does not keep well for long. 

                    It's best when eaten fresh.

                    This will yield about 2 cups of chutney.

Preparation : 10 minutes 

Cooking: None 
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