T awa Fulac/ Birgani

(Scrvcs 4') »

Shopping List

* 2cups cooked white Pasmati rice

. e Basmati Rice
(I and % cup water for each cup of rlcc) e Frozen Green Peas
® 1 green bell pepper diced medium or cut in strips e Cauliflower
e Green bell pepper

o 4 cup Frozcn green peas 5 O
o 4 cup ca uliflower fAorets e Tomatoes

] ] . . . ] e Ginger root
o | largc whxte onion diced medium or cut n Str‘lPS e Garlic Pods
o 2 largc tomatoes cored and choPPcd e Serrano chilies

, . 1. e Cilantro Sprigs

o 2 Tcaspoons gmgcr,—garllc, and~grccn chili Pastc e Butter

. §Tablcspoons butter or ghcc

o 2 tablcspoons goldcn raisins or dried cranberries (optional

o 2 Tab|cspoons choppcd fresh cilantro P]us one tcasPoon for salad
11,/2 Tab]espoon Seven Happg Seeds Fav~5haji & E)irgani SPicc

Procedure:

1. Mc|t butterin a largc cooking Pot. Adcl gingcr,-gar]ic, and-grccn chili paste and cook for
f minute.

2. Add onion, bell pepper, cauliflower, and peas, and sauté on medium hig]ﬁ heat until soft.

3. Add choppcd tomatoes and salt and cook until soft.

4. Add Fav—-f)haji sPicc and cook for two minutes until spices are aromatic.

5. Gcntlg fold in cooked rice and cook through for 3-4 minutes.

é. Turn off hcat, and let stand covered for 5 minutes.

7. (Garnish with choppcd Cilantro and serve with sliced red onion drizzled with lcmon_juicc,
and sPriand with salt and choppcd cilantro.



