Mg Chole/Channa Masala
| |
! Ingredients for Chole Masala '
Ingredients for Pre-preparation 0il [ 2tbsp
gredients fo e-preparatio Bay leaf O 1
Chickpea/Channa [1 1 cup Cinnamon [ 1
Water [ 2.5 cups =, [JTakea Cardamom [J 2 pods
Salt [J bowl and add Black Cardamom [ 1
As needed 1 cup of Cumin/Jeera [] 1 tsp
channa. Kasuri Methi [ 1/2 tsp

Ingredients for Tempering Onion [] 2 medium [finely chopped]
Ginger Garlic Paste [] 1 tsp
] Wash well Turmeric Powder [] 1/4 tsp
Chilly Powder [ 3/4 tsp
Coriander Powder [ 1 tsp
Cumin Powder [ 1/2 tsp
Garam Masala [] 1/2 tsp
Dry Mango Powder/Amchur [] 1 tsp
Salt [] As needed
[JGeta Tomatoes as paste [] 3 [Tomato Puree]

Ghee [ ]tbsp
Green Chilly [ 1 [slit]
Kashmiri Chilly Powder [ | tsp
Garam Masala [ 172 sp
Coriander leaves [ 1 tbsp [finely chopped]

and soak it in
water for at

=7 least 6-7 hours
l or overnight.

[ Add I tsp of

amchur/dry mango ) Add preferred

(] Add 1 tsp of [JAdd 1 tsp of
salt and mix well. [J Add 3 tomatoes
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[J Add two pods of
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[ Cook it till the
oil separates.
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‘\ with water and

cinnamon l U Put two T saltas per your [ Add 12 flame as the channa
preference. - gravy is ready for

medium-sized tsp of cumin

finely o powder. the tempering
[ Pour 2 tbsp of chopped .‘ ¥ process.
oil in a pan Aand onions. i & !
heat at medium [J Add one bay Cook it f \g Cover and simmer
ook it for . .
[ Add 1tsp 6-7 whistles DfAdfl IJSP it for J0 mins. ,
of ginger with medium 0 Consn er
- owder.
3 garlic paste heat. P
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[J Now, you’ve
made the pre-
(] Get another O] Fry it till Prepared .
pan and add 1 N ry it ti ) ClhICkPea fora [J Add 3/4 tsp of
€ raw sme; ater process. . pEEN
tbsp of ghee. g0es out P chilly powder. Channa masala is
Keep the flame s . ready f -
. y for serving!
with medium [] Add one \ (] Add 1/4 tsp [J Add 1 tbsp of finely
heat. green chilly with of turmeric chopped coriander
slit. powder. leaves.
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[J Add 1 tsp of Kashmiri chilly ) xqd 1/2 ts » of garam masala, O Fipally, add this
\\ and fry it for 30 seconds tempering (o the gravy.

Rate your Taste I I I I




