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Vegetable Samosas with Mango Chutney 
Makes 16 

Ingredients 

 1 large potato, peeled and cut into ½” 
dice 

 1 large carrot, peeled and cut into ½” 
dice 

 1tbsp sunflower oil 

 1 small onion, chopped 

 1 garlic clove, crushed 

 1 tbsp mild curry powder 

 ½ cup peas, fresh or frozen 

 2 tbsp lemon juice 

 375g ready-rolled short crust pastry 

 a little flour, for dusting 

 1 egg 

 mango chutney, to serve 

Directions 

1. Cook the potato and carrot in plenty of boiling water for about 12 minutes, until tender but still 
holding their shape. Drain and set aside. Heat the oil in a frying pan and gently fry the onion for 
5 minutes until softened. Add the curry powder and garlic and cook for a further 3 minutes. 
Now add the drained potato and carrot and the peas. Cook, stirring for about 8 minutes. Add 
the lemon juice and set aside to cool. Preheat the oven to 180°C, 160°C fan, 350°F, Gas Mark 4. 

2. Lay the pastry out on a lightly floured surface. Roll it out a little more so it is slightly larger and 
thinner. Cut out eight 11cm (4.5 in) diameter rounds with a plain biscuit cutter. Cut each circle 
in half to form 2 semicircles. Fold each semicircle into an open cone, pressing the edges 
together firmly. Spoon enough vegetable mixture in to almost fill. Fold the top edges over to 
seal. Now brush the outside with beaten egg and place on a lined baking sheet. Repeat to make 
16 samosas. 

3. Bake for 15-20 minutes, until golden brown. Allow to cool a little or eat completely cold, with 
mango chutney and steamed rice, if liked. 
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Mango Chutney 
Makes 4 cups 

Ingredients 
 3 cups diced mango 
 1/2 cup finely diced red onion 
 1/3 cup golden raisins 
 1/3 cup brown sugar 
 5 tablespoons finely minced garlic 
 3 tablespoons finely minced ginger root 
 3 tablespoons white wine vinegar 
 1/4 teaspoon salt 
 1/8 teaspoon red pepper flakes 

Steps 
1. Combine all the ingredients in a medium saucepan. 
2. Set over medium-low heat and cook, covered, for 30 minutes.  
3. Store in a sealed container. 
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Butter Chicken with Homemade Naan & Basmati Rice 
Serves 6 

Ingredients 
For the chicken marinade: 
 28 oz (800g) boneless and skinless 

chicken thighs or breasts cut into bite-
sized pieces 

 ½ cup plain yogurt 
 1 ½ tablespoons minced garlic 
 1 tablespoon minced ginger (or finely 

grated)  
 2 teaspoons garam masala 
 1 teaspoon turmeric 
 1 teaspoon ground cumin 
 1 teaspoon red chili powder 
 1 teaspoon of salt 

For the sauce: 
 2 tablespoons olive oil 
 2 tablespoons ghee (or 1 tbs butter + 1 

tbs oil) 
 1 large onion, sliced or chopped 
 1 ½ tablespoons garlic, minced 
 1 tablespoon ginger, minced or finely grated 
 1 ½ teaspoons ground cumin 
 1 ½ teaspoons garam masala 
 1 teaspoon ground coriander 
 14 oz (400 g) crushed tomatoes 
 1 teaspoon red chili powder (adjust to your taste preference) 
 1 ¼ teaspoons salt (or to taste) 
 1 cup of heavy or thickened cream (or evaporated milk to save calories) 
 1 tablespoon sugar 
 ½ teaspoon kasoori methi (or dried fenugreek leaves) 

Directions 
1. In a bowl, combine chicken with all ingredients for the chicken marinade; let marinate for 30 

minutes to an hour (or overnight if time allows). 

2. Heat oil in a large skillet or pot over medium-high heat. When sizzling, add chicken pieces in 
batches of two or three, making sure not to crowd the pan. Fry until browned for only 3 minutes 
on each side. Set aside and keep warm. (You will finish cooking the chicken in the sauce.) 

3. Heat butter or ghee in the same pan. Fry the onions until they start to sweat (about 6 minutes) 
while scraping up any browned bits stuck on the bottom of the pan. 
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4. Add garlic and ginger and sauté for 1 minute until fragrant, then add ground coriander, cumin 
and garam masala. Let cook for about 20 seconds until fragrant, while stirring occasionally. 

5. Add crushed tomatoes, chili powder and salt. Let simmer for about 10-15 minutes, stirring 
occasionally until sauce thickens and becomes a deep brown red colour. 

6. Remove from heat, scoop mixture into a blender and blend until smooth. You may need to add 
a couple tablespoons of water to help it blend (up to 1/4 cup). Work in batches depending on 
the size of your blender. 

7. Pour the puréed sauce back into the pan. Stir the cream, sugar and crushed kasoori methi (or 
fenugreek leaves) through the sauce. Add the chicken with juices back into the pan and cook for 
an additional 8-10 minutes until chicken is cooked through and the sauce is thick and bubbling. 

8. Garnish with chopped cilantro and serve with fresh, hot basmati rice and/or Naan bread to mop 
up the sauce. 
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Homemade Naan Bread 
Serves 8 

Ingredients 
 1 ½ cups warm water 
 1 tablespoon sugar 
 2 teaspoons active dry yeast 
 1 teaspoon salt 
 3 cups flour, plus a few tbsp for workspace 

Steps 
1. Combine warm water, sugar, and yeast in a bowl. Let stand for 5 minutes until foamy. 

2. Add salt and flour. Mix thoroughly. Knead dough on a floured workspace about 20 times and 
form into a tight ball. Put dough in a well oiled bowl and cover with a damp towel. 

3. Put in a warm place to rise for 30-45 minutes. Dough won't rise much, but it doesn't need to. 

4. Turn dough out onto a floured workspace. Divide dough into 8 pieces and roll out with a rolling 
pin to about 1/8" thick. 

5. Grill naan pieces on a grill or electric griddle. In a pinch, a frying pan sprayed with some nonstick 
cooking spray will work. Grill for 1-2 minutes on each side. 

6. This recipe yields a very soft, chewey naan. 
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Saag Paneer 
Serves 4 - 5 

Ingredients 
 750g/1½lb baby spinach, washed 
 3 tbsp vegetable oil 
 1 tsp cumin seeds 
 1 large onion, chopped 
 thumb-sized piece of fresh ginger, peeled and 

sliced into long julienne 
 1½ tbsp chopped garlic 
 1-2 green chillies, whole 
 2 tsp ground coriander 
 salt, to taste 
 250g ready-made paneer (available from some supermarkets and Asian grocers), cut into cubes 
 ½-1 tsp garam masala 
 6 tbsp whole milk 
 1-2 tsp lemon juice, or to taste 

Preparation method 
1. Blanch the spinach in hot water for three minutes or until wilted. Drain into a colander and run cold 

water over it until cool. In a food processor or blender, blend to a smooth paste and set aside. 

2. Heat the oil in a large non-stick pan. Add the cumin and fry for about 30 seconds, until fragrant, then 
add the onion and fry over a low heat for about six minutes, until soft. Add the ginger, garlic and 
chillies and cook for a further minute. 

3. Add the ground coriander and salt to taste. Cook for another 30 seconds then add the spinach and a 
splash of water if necessary. The mixture should be loose but not watery. Bring to a boil and then 
simmer for three minutes. 

4. Add the paneer cubes, garam masala and milk or cream. Stir and cook for a few minutes or until the 
spinach is nice and creamy. Stir in the lemon juice to taste. Serve with pilaff rice or naan bread. 
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Gajar Halwa 
Serves 6 

Ingredients 
 8 to 9 medium tender juicy carrots/gajar - 

yields approx 4 to 4.5 cups grated carrots 
 4 cups full fat organic milk 
 4 tbsp ghee/clarified butter 
 ¾ cup unrefined cane sugar or regular 
 sugar or as required 
 ¼ cup khoya dried milk, grated 
 5 to 6 green cardamom, powdered finely 
 in a mortar-pestle or about ⅓ tsp 
 cardamom powder 
 a pinch of saffron strands (optional) 
 ½ cup of golden raisins 
 ½ cup of pumpkin seeds 

Directions 
1. In a large heavy pan add the ghee and grated carrots. Cooking on medium heat and stirring 

constantly. Cook until the carrots are tender. 

2. Mix the milk and sugar and warm in a saucepan until the sugar is dissolved, but do not let it boil. 

3. Add the milk mixture a ladle at a time until all the liquid has evaporated. May take 40 minutes. 

4. Remove from the heat. Add the cardamom and mix. 

5. Garnish with the khoya, raisins and pumpkin seeds. Serve hot. 


