Recipes in this file include:

Egg Akoori 

Egg Moglai masala 

Amma's Egg Special 

Egg Pakora
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Egg Akoori

Ingredients

                   1 onion, sliced finely

                   2 chopped green chillies

                   1-2 flakes garlic, chopped finely

                   1/4 " ginger , chopped finely

                   Salt and pepper to taste

                   A little garam masala powder

                   4 eggs

                   2 tbsp cooking oil/ghee(clarified butter)

Method

                   Heat the oil and fry the onions, ginger, garlic and green

                   chillies till the onions turn brown in color.

                   Take the pan off the heat, add the eggs, salt and pepper 

                   and the garam masala pwd and stir well.

                   Put back on the fire and fry, stirring continuously till 

                   the mixture turns solid and is well browned.

                   Can be eaten as a breakfast dish, on toast or with plain rice

                   and dal.

Preparation : 5 minutes

Cooking: 8-10 minutes 
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Egg Moglai Masala
Ingredients

                8 eggs

                1 tsp red chili pwd

                1/2 tsp turmeric

                1 tsp dhania(coriander) pwd

                1 tsp cumin powder

                1 medium onion sliced

                1/4 cup finely chopped coriander leaves

                1 tablespoon curd (yoghurt)

                1 tsp kasoori methi 

                1/2 tsp garam masala

                Salt to taste

                2 tbsp cooking oil/ghee(clarified butter)

                Blend to a smooth paste:

                1 small onion

                A medium piece ginger

                4-5 clovettes garlic

                1 tablespoon curd

                1 small stick cinnamon

                1 cloves

                2 cardammoms

                Blend to a smooth paste:

                2 small tomatoes

                1 tablespoon cashewnuts

Method

                Hard boil the eggs, shell them and make slits on each egg 

                with a thin knife.Set aside.

                Heat the oil and fry the sliced onion.

                When it starts turning brown, add the ground onion 

                masala and fry till the oil starts leaving the sides of the mixture. 

                This will take around 10 minutes.

                Add the red chilli, turmeric , dhania and cumin powders 

                and fry for half a minute.

                Take it off the fire and add the eggs. Mix thoroughly 

                till each egg is well coated with the masala.

                Add the tomato paste, enough water for a gravy, curd, 

                salt to taste and the coriander leaves.

                Put it back on the fire and cook covered for about 3-4 

                minutes.

                Now add the garam masala and the kasoori methi and heat 

                through.

                Serve hot with phulkas or plain rice.

Preparation : 15 minutes

Cooking: 20 minutes (exc. the time for boiling eggs)
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Amma's Egg Special

Ingredients

                  4 eggs,hardboiled and shelled

                  2 onions, sliced finely

                  Mix together with a little water: 1 1/2 tsp chilli pwd

                                                    2 tsp coriander pwd

                                                    A pinch of turmeric

                                                    1 tsp cumin pwd

                                                    1 tsp garam masala

                                                    Salt to taste

                  1 tomato, chopped

                  1 tbsp Cilantro(coriander leaves), chopped

                  2 tbsp besan(bengal gram flour)

                  2 tbsp cooking oil/ghee(clarified butter)

Method

                  Make 2-3 slits on each egg with a thin bladed knife and set

                  aside.

                  Heat the oil and fry the onions till well browned.

                  Now add the gramflour and fry till the gramflour is 

                  completely fried.

                  Add the powder paste and fry for 45 seconds.

                  Add the tomatoes and Cilantro.

                  Add 1 cup of water and the eggs.

                  Bring it to a boil.

                  Simmer for 5 minutes and eat hot with plain rice or chapathi.

Preparation : 10 minutes

Cooking: 15 minutes (exc. the time for boiling eggs) 
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Egg Pakora

Ingredients

                      6 hardboiled eggs

                      1 cup besan(bengal gram flour)

                      1/4 cup water

                      2 tsp red chilli powder

                      1 tsp cumin seeds

                      A pinch of hing(asoefetida)

                      Salt to taste

                      Oil for deep frying

Method

                      Make a small slit on each egg.This is to prevent

                      the oil from splurting when the egg is deep

                      fried.

                      Made a thick batter with the water, flour, red chilli 

                      powder, cumin, hing and salt.

                      Coat each egg with this batter and deep fry.

                      Keep the pan covered when the egg is getting fried.

                      Serve with tomato ketchup.

Preparation : 5-8 minutes

Cooking: 2-3 minutes for each egg (exc. the time for boiling eggs)
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