[image: image1.png]



Ingredients:

1.Wheat flour-250g                                                                              

2.Sunflower oil-500g

3.Onions-3

4.Corriander leaves-1bunch

5.Salt-2spoons

6.Raw mango powder –1/2 spoon or lime juice –1 spoon

7.Pepper powder –1/2 spoon

8.Garam masala powder-1spoon

9.Peas –half cup

10.Boiled potatoes –4

11.Green chilies –3

12-Ginger –1/2 inch piece

Making covering material:

Mix wheat floor with water and a pinch of salt until it is dough. Cover with moist muslin cloth for 15 minutes. Break 1inch dough and roll into 6-inch circle. Cut into half. Take half roll into cone .Add 2 spoons of fillings. Close the top by rolling and pressing with hand.

Making of filler material:

Add 4 spoonful of oil in frying pan. When it starts smoking on flame, add finally chopped onions, ginger crushed, finally chopped green chilies, chopped coriander leaves, mango powder, pepper powder, garam masala, 2 spoons of salt, cooked green peas and mashed cooked potatoes. Mix it, cook it for five minutes.

Frying of samosa:

Take half liter of oil in frying pan. Keep on medium flame. When it starts smoking put rolled samosas and fry them to golden brown colour.

Making chutney: Take 2 plants of coriander leaves, a pinch of salt, one 

Green chilly, 10 grams of tamarind and sugar 2 spoons. Grind them with one glass of water.

