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1. Preheat your oven to 450ᵒF. Cut your 

potatoes into small bite-sized pieces 

Place into a pot, then cover with cold 

water. Bring the water to a boil, then 

cook for 7-8 minutes, or until the 

potatoes are fork-tender. During the last 

30 seconds add your peas. Drain and set 

aside. 

 

3. Spread the cauliflower onto a 

parchment or tinfoil-lined baking sheet 

and roast for 12-16 minutes, or until it is 

browned around the edges and crisp-

tender.  

5. Next, add the Samosa Spices (chili 

powder, fennel seeds, coriander, and 

garam masala) and cook for 1 minute. Add 

the potatoes, peas, and amchoor powder 

to the pan, and toss to combine and heat 

through. Season with salt and pepper to 

taste.  

 

2. Meanwhile, trim your cauliflower and 

cut it into 1-inch florets. In a large bowl, 

mix together the Indian spices (1 Tbsp. 

garam masala and ground cumin) and 4 

Tbsp. olive oil. Add the cauliflower, 

season with salt and pepper, and then 

mix well to coat evenly.  

 

4. De-seed and finely mince your 

jalapeno. Heat the remaining 2 Tbsp. oil 

over medium-high heat in a large pan. 

Add the cumin seeds and fry until they 

darken slightly and release their aroma, 

about 30 seconds. Add the jalapeno and 

ginger and cook for 1 more minute. 

6. To serve, line each of the tortillas with 

spinach, top with the potato/pea mixture, 

mango chutney, and cilantro leaves. Wrap 

up like a taco or a burrito depending on 

what you feel like! Serve alongside the 

roasted cauliflower. Enjoy! 

 

SAMOSA WRAPS 
WITH MANGO CHUTNEY AND INDIAN-

SPICED ROASTED CAULIFLOWER 
 

Ingredients (4 Person Serving – 695 Calories Per Serving) 
 

Yellow Potatoes   4 Medium 

Frozen Peas    1 Cup 

Olive Oil    4 Tbsp. 

Cumin Seeds    1 tsp. 

Jalapeno    1 

Minced Ginger   1 Tbsp. 

Chili Powder    ½ tsp.  

Fennel Seeds   1 tsp. 

Ground Coriander   1 tsp. 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Garam Masala  1 Tbsp. + 1 ½ tsp. 

Ground Cumin   1 tsp. 

Amchoor Powder  1 tsp. 

Cilantro  Small Bunch 

Flour Tortillas  4  

Baby Spinach  80 g 

Mango Chutney 2/3 Cup 

Cauliflower  1 Large Head 

Salt and Pepper  To Taste 


