https://www.youtube.com/watch?v=YY_NsRXK2Dw

Sl gedl - 100 U Raw turmeric 100g
cel- 19 (av?T§3ﬂ) Curd lcup
U AR S G - 1/2 9 Green peas¥z cup
&1 i - 2.3 ¢l Gl @W T §3T|) Coriander leaves 2-3 Tb sp
°Y - 1/3 %9 Ghee 1/3 cup
THE - 3/4 DI TFAT T TACTTAR Salt ¥ tea sp
I II3X - 1 I TFAT Fennel powder 1 teasp
GfeIT A3 - 1 B TFAT Coriander powder 1 tea sp
CEECIDEIR Black cardamom 1
cTerdiletl- 1 gohs Cinnamon 1 piece
T - 3-4 Cloves 3-4
Flell T - 6-7 Black pepper 6-7
SIRT - 1/2 B TFAd Cumin Y5 tea sp
ger- 1 = Asafoetida 1 pinch
CHICY - 1 (hcT §3ﬂ) Tomato 1cut
CHICY - 1 Tomato 1
g -1 Green chilli 1
37eTh - 1/2 S TSI ThsT Ginger  %in
Turmeric

Remove the skin, Wash. Dry, Scrape.

Ghee

Heat a pan. Add, ghee. Fry haldi till it turns brown on medium flame. Remove from the pan.
Peas

Fry green peas in the same pan. Remove from the pan.

Add more ghee. Add Asafoetida. Jeera, Garam masala, Coriander powder, Fennel powder, Tomato
paste.

Add Curd Tomato piece and then Haldi & peas. Add Salt and Coriander

https://www.youtube.com/watch?v=nKOrvcT1w08&t=353s



https://www.youtube.com/watch?v=nK0rvcT1w08&t=353s

