
Samosas with Coriander
 & Green Chilli Chutney

2 Tsp ground cumin
2 Tsp Garam masala 
200g peeled cut potatoes
cut into small cubes
200g peeled pumpkin cut
into small cubs
100g peeled sweet potatoes
cut into small cubes
65g peas
salt and pepper to taste
1/2 cup vegetable stock 
Vegetable oil for deep frying

 

Serves: 4 

Preparation time: 20 minutes

Cooking time: 40 Minutes
Equipment
 Knife

Measuring spoons
Measuring Cups
Large bowl
Baking paper lined tray
Large frying pan / Deep
fryer

 
 
Ingredients

200g Plain flour
1/4 Tsp Salt
100g ghee
2-4 Tbsp oil for cooking
1 Tsp mustard seeds 
2 Tbsp finely chopped curry
leaves
1 Tbsp finely chopped
coriander
1 Tbsp finely chopped
spring onion
50g onion, ginger, garlic and
turmeric mixed together into
paste. 
2 Tsp curry powder

 



Directions

Place flour and salt into a large bowl. Using fingertips, rub the ghee into
the flour until the mixture resembles breadcrumbs. 
Gradually add a little cold water until the mixture comes together into a
soft dough. Divide dough into 8-10 portions and roll into balls. 
If using ready rolled pastry sheets, first defrost them then use a cutter to
cut out rounds of pastry.

Place the large fry pan over medium heat. Add 2-4 Tbsp of oil when hot
add the mustard seeds and cook for 1 minute or until they start to pop.
Add curry leaves and 30 seconds later add coriander, spring onion and
ginger, garlic and turmeric paste. Stir fry for 2 minutes or until golden.
Add the ground spices and stir for another 1-2 minutes. Add all the
vegetables except the peas, the stock and season to taste. Bring to the
boil, cover and let simmer for 8-10 minutes or until the vegetables are
tender. Add the peas and allow to cook for another 3-5 minutes or until
there is no liquid left. Remove from heat and transfer into a tray to stand
until cool. Then cover and refrigerate until chilled.

Roll out each piece of pastry on a lightly floured work surface into an 11.5
cm circle or to size you prefer. Place as much of the chilled filling as the
circle could take when closed on one side. 
Lightly dampen the edge of one side, then fold over to cover the filling,
pinching the dry edge of the circle onto the wet edge to form a semi-circle. 
Avoid getting any mixture on the edge because the oil in the mixture with
spoil the seal. One assembled use a fork to crimp the edges of the pastry
to form a pattern or simply curl the edges. 
Heat oil for deep frying in large sauce pan at 180 degrees or use a deep
fryer. Deep fry the samosas in batches of 5 minutes or until golden brown
on both sides. Drain on paper towel and serve hot with your choice of
chutney or relish. 
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