recipes by suntala didi

vegetable cutlet

ingredients

oil for shallow frying

oil
3 tbsps

onion, finely chopped
½ cup

cooked rice
2 cups

green chillies, finely chopped



coriander leaves, finely chopped
2 tbsps

walnuts, finely chopped
1 cup

soft breadcrumbs
1 cup

eggs
2

method

heat oil in a small pan and saute onions.

add chillies, coriander leaves, salt and fry for one minute and remove from fire.

now combine rice, walnuts, breadcrumbs and the fried ingredints in a large bowl.

set aside for half an hour.

add eggs and mix well.

make 5 cutlets and shallow fry until firm and brown on both sides.

Now it is ready to serve.  Serve with pickles or tomato ketchup.

Cucumber Raita

ingredients

grated cucumber
2 cups

finely grated ginger
½ cups

crushed flake garlic
1

cumin seeds, roasted and powdered
½ tsp

fresh curd
1 cup

salt to taste


method


sprinke a teaspoon of salt over the grated cucumber and chilli. soak for an hour.

squeeze out the excess water.

beat curd well and add ginger, garlic, cumin powder and cucumber.  mix well.

Now it is ready to serve.  Add more salt if necessary.
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