Recipes in this file include:

Kosumbari 

Basic Raita 

Boondi Raita 

Mixed Vegetable Salad 

Mango Pachadi 

Thoushe Salad

Sunita Mizar
Page 1
09/18/98
Kosumbari

Ingredients

                 2 cups of green gram dhal, soaked in water for 3 hrs and then drained.

                 1 cup coconut grated

                 1 cup deseeded and chopped cucumber

                 1/2 cup grated carrots

                 1/4 cup coriander leaves chopped

                 2 tablespoon lime juice

                 Salt to taste

                 5 green chillies, minced finely

                 For seasoning:

                 1 tsp mustard seeds

                 1 sprig curry leaves

                 A pinch of hing (asoefetida)

Method

                 Mix all the above ingredients, except the seasoning 

                 ones in a big bowl.

                 Season with mustard seeds,hing and crushed curry leaves.

Preparation : 30 minutes

Cooking: 2 minutes (seasoning time)
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Basic Raita

Ingredients

                       1/2 cup chopped onion

                       1/2 cup chopped tomato

                       1/2 cup chopped cucumber

                       1/2 cup chopped carrots

                       1 tablespoon chopped coriander leaves

                       2 cups thick curds (yoghurt)

                       Salt to taste

Method

                       Mix together all the above ingredients in a large bowl and

                       chill.

                       Prepare about 1/2 an hour before serving.

Preparation : 20 minutes

Cooking:    None
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Boondi Raita 

Ingredients

                         3 cups curd(plain yoghurt)

                         1/2 cup besan( bengal gram flour)

                         2 tsp red chilli powder

                         Salt to taste

                         Oil for deep frying boondi

                         1/2 tsp mustard seeds

                         1 sprig curry leaves

                         1/2 tsp cumin powder

Method

                         Mix together the red chilli powder, salt and besan.

                         Add water to get a dropping consistency.

                         With a slotted spoon, pour drops of this into

                         hot oil and deep fry till golden brown.

                         Drain and add to curds.

                         Mix in salt and cumin powder.

                         Season with mustard and curry leaves.

Preparation : 10 minutes

Cooking: 15 minutes (inc. frying and seasoning time)
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Mixed Vegetable Salad

Ingredients

                     1/2 cup chopped onion

                     1/2 cup chopped tomato

                     1/2 cup chopped cucumber

                     1/2 cup chopped carrots

                     1/2 cup chopped lettuce

                     1/2 cup chopped cabbage

                     1/2 cup chopped radish

                     2 tablespoon chopped coriander leaves

                     5 green chillies

                     1 cup vinegar

                     Salt to taste

                     For seasoning:

                     1 tsp mustard seeds

                     1 sprig curry leaves

Method

                     Mix together all the vegetables.

                     Make a coarse paste of the coriander leaves and green chillies.

                     Mix it with the vegetables.

                     Add salt to taste.

                     Prepare the seasoning and add to the vegetables.

                     Add vinegar just before serving and mix together.

Preparation : 5 minutes (exc. chopping time for veggies)

Cooking: 2 minutes (seasoning)
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Mango Pachadi

Ingredients

                        1 large raw mango

                        1/2 cup coconut gratings, fresh

                        8 gren chillies, minced

                        A pinch of hing (asoefetida) dissolved in 2-3 tsp water

                        4 tsps salad oil

                        1/2 tsp red chilli powder

                        Salt to taste

                        For seasoning:

                        1/2 tsp mustard seeds

                        1 sprig curry leaves

                        1-2 tsp oil for seasoning

Method

                        Grate the mango and set aside.

                        Crush together the coconut, green chillies and

                        salt.

                        Make the dressing by combining the green chillies, 

                        salt, red chilli powder, salad oil and coconut.

                        Mix the dressing with the grated mango.

                        Season with mustard and curry leaves.

Preparation : 20 minutes

Cooking: 1-2 minutes(seasoning)
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Thoushe Salad
Ingredients

                          2 large cucumbers

                          Salt to taste

                          1/2 tsp hing

                          4 green chillies

Method

                          Peel the cucumbers and remove the seeds.

                          Cut the cucumbers into small cubes.

                          Mix together the salt and hing.

                          Crush the green chillies using a pestle/mortar.

                          Add this to the cucumbers.

                          Add the hing/salt mixture to the cucumbers

                          and toss well just before serving.

                          Serve chilled or at room temperature.

                          This salad goes very well with rice and dali thoi.

Preparation : 10 minutes

Cooking: None
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