Aloo-Gobhi (Potatos and C aulifower)
(24 scrvings)

2 medium Kussct Potatocs washed, Pcclcd, and cutinto 1 inch picccs
i,/2 head largc or 1 small cauliflower cut into 1 inch florets

i medium white or brown onion diced

2 tablcspoons tomato Paste (or one [argc tomato dcsccdcd, cl‘:oppcd, and Purccd)
* 2 tcasPoons chen HaPpg Scec]s ‘Chana Masala SPicc’

2 garlic cloves minced

1 Serrano chili pPepper,; deseeded and minced (oPtionaD

I teaspoon ginger paste

% tablcspoons vcgctablc oil, divided

i tablcspoon Cilatro leaves f:inclg c[‘roPPccl

i tcasPoon salt (or to tastc)

I tcasPoon granulatcd sugar

1. Hcat 2 tablcspoons of oil over mcdiUm—-high heatina largc pan.

2. Add onion, and cook until lightly browned.

3. Add garlic, ginger, and serrano chili and lightlg Frg for 1 minute.

4. Add Chana Masala spice, salt, and sugar, and sauté lightly for 1 minute

5. Add FPotatoes and coat cvcnly with the ingrcdicnts in the pan. Cover and cook for 5
to 7 minutes.

6. Stirin Cauliflower florets, cover, and cook on medium low heat for about 15 minutes.
Check with a fork if potatoes and cauliflower are tender (but not mushg}, and cook
for an ac]c]itional 5 minutes if necessary.

7. Fold in tomato paste gcntly and cook for 5-4 minutes.

8. (Garnish with choppcd Cilantro and serve with Naan or any other flatbread.

[ imesaver TiP~ Steam or Parboil potatoes and cauliﬂowcr, add to cooking pan then
resume directions from step 6. Cut down cooking time to 8 minutes, taking care not to

ovcrcook vcgetablcs.



