(Makes16)

P

e T wo 14 o0z cans of cooked cl‘u’ck})cas rinsed and drained Grocery List:
e [ wo medium potatoes boiled, Pcclcd, and roughlg mashed * bC::nnse?Tcr;aadrs?gég’s)
U Onc medium Finclg choppcd red onion e Potatoes

, , e Red onions
o T hree gaﬂrc cloves mcmclg choppcd « Gingerroot
o 1 tablcspoon Fincly c]’;oPPcd orgrated ginger . Gfalrlic
e T woSerrano chilies deseeded and Fincly c[‘:oppcd : glrljenr:rghilies
e i teaspoon cumin seeds o Lemqn

e Cumin Seeds

* 2 tablcsf’oons e Chana Masala Spice
° 2 tablcsPoons Finclg choPPcd cilantro e Cooking oil

2 teaspoons salt (adJ'Ust to taste)

\/cgctablc oil for Frging

1. Feat? tab]cspoons of oilina 12inch Frging pan (medium hcat) and add cumin seeds.
T oast |ight|3 for about 30 seconds taking care not to burn them.

2. Add onions, garlic, ginger, and green chilies and sauté for 3-4 minutes until softened.

3. Add Chana Masala spicc and sauté for about 30 seconds until aromatic.

4. Add salt and fold in all ingrcclicnts with a spatula to mix well.

5. Hacc mixture into a mixing bowl and mash it with a masher into a smooth mixture but do not
overmix.

é. USing the Palms of your hands grcascd with a few clrops of oil., shaPc 16 round or oval
Pattics/kcbabs from the mixture Roll each kebab on its side to smooth the cdgc.

7. [eat 5-6 tablcspoons of oilina {:rying pan and arrange kebabs on it with a little distance
between them.

8. }:ry kebabs for 3-4 minutes on each side oruntil a golclcn brown color crust dcvc[ops.

9. Arrangc ona Plattcr and serve hot with mint chutncy and thinlg sliced red onion drizzled

with lcmonjuicc and choppcc[ cilantro.



