
Turmeric-Fenugreek Corn 
with Spiced Beans, Paratha, and Raita Approximately 30 minutes  |  Serves 2-4



FOR CORN

½ teaspoon cumin seeds

6 ounces chopped onion

1 teaspoon ginger- 
garlic paste

16 ounces roasted corn

½ teaspoon chili powder

½ teaspoon turmeric

3 ounces dried  
fenugreek leaves 

½ teaspoon IndeLish 
seasoning blend

½ cup light cream

¼ teaspoon dried  
mango powder

FOR RAITA

1 cup plain Greek yogurt

2 sprigs cilantro 

1 sprig fresh mint

¼ teaspoon dried mango powder 

¼ teaspoon kosher salt

FOR BEANS

½ teaspoon cumin seeds 

½ teaspoon  
mustard seeds

½ teaspoon black lentils 

1 sprig fresh curry leaves

4 ounces chopped onion

2 green chili peppers

1 cup bean medley

¼ cup grated coconut

¼ cup cilantro

Questions? Email us at Talk2us@indelish.com.

Get ready to cook 
Gather ingredients together.

Cut one chili into long thin strips (use both 
for a spicier dish).

Chop cilantro for beans and raita. 

Prepare raita
In a medium bowl, combine yogurt with  
¼ cup water, cilantro, mint, mango powder, 
and salt. Set aside. 

Make corn
Heat 1 tablespoon oil in a medium skillet over medium heat.  
When it’s hot, add cumin and let sizzle for about 10 seconds. 

Add onion and cook, stirring, for two minutes. Add ginger-garlic 
paste and continue to cook, stirring, for another minute. 

Stir in corn, salt, chili powder, and turmeric and cook, stirring,  
for about five minutes. Add fenugreek and seasoning blend and 
cook for three more minutes. 

Add cream and ¼ cup water, stir to combine, and cook for another 
five minutes. Stir in mango powder, cover, reduce heat to medium-
low, and cook for two more minutes. Remove from heat.  

Heat paratha, finish, and serve
Heat paratha in a medium-low skillet or in 
microwave until warmed through. 

Garnish beans with cilantro and coconut. 
Taste and adjust seasoning.

Portion corn and beans into bowls and  
serve with raita and paratha. 

Start beans
Heat 1 teaspoon oil in a medium saucepan 
over medium heat. When it’s hot, add cumin, 
mustard, and black lentils. Cook, and when 
mustard seeds pop, add curry leaves. 

Add onions and chilies to pan and cook, 
stirring, for about 3 minutes, until soft and 
lightly browned. Stir in ¼ teaspoon salt. 

Add beans, stir to combine, cover and remove 
from heat. Taste and adjust seasoning. 

 Medium saucepan

 Medium mixing bowl

IN YOUR PANTRY

 Cooking oil Kosher salt

EQUIPMENT

 Cutting board and knife

 Medium skillet
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A range of spices, including 
dried fenugreek leaves  

(known as methi), turmeric, 
and cumin bring layers  
of flavor to this savory,  

nutrition-packed  
vegetarian dish.


