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Ingredients
Bp inEEh————— = e S0 1 bag leaf spinacthreSh]
Paneeer-——————————————=—————————= use the paneer reclpe
Chopped ‘onidns—=—————=%--—% ——= - 1 E;g N
Grated ginger----—---—--——=———=-<= —— 1 TES. \
Tomatoeg__g ________________________ 1 cup chopped or 2 tSP. tomato
aste : :
green chilies-—————————==—=——=—-——= 1--2 [OpthHEJJChOPPed
@apag masala-=——-s—=<—-—-——=-—"""" 112}€2 tsp.” p
Red sehili powder-—-—--——-———=-w=-= 1/€LSP.. g & N>
Sourﬁcreamg —————————————————————————— 25 TBS[optional] g’ ..4.&\-‘”\"}
PR i | —— === mmm =~ ——= =SS 2-3 TBS v Léidb
Wt O —— = m e — e 1l cup > S ®
Green cardamom[seed crushed]-----= 2-3 whole 7
Saflf -t e~ — 1-1 % tTSp. "
METHOD X P i
- b %
1. wash spinach under water. Wi, ! ' _ B . ot
2. Heat 1 cup of water in a‘pan. Put the sglnach leaves 1n

water. After 5 minutes turn the heat offtw . I
3. Blend the spinach leaves with very little water 1n & blende

tntil smooth. k. . ard fry
5. Fry the onions until light brown. Then add the Eln%ii ;:n?h;;
for a minute. Add the crushed cardamon' seeds and fry notr
min. Ao . : !
6. Add the chopped tomatoes. Cover and cook until the tomatoes
are soft. & ala ¢

. . - Y a I
7. Add salt, ‘garam masala. chili powder, green Ch*ll?id“gtir zhe
for.a minute. Lower the heat and add the scur cream ?umno P
masala. Add the blended spinach. Cover and ccok for io>-a
on low to meditmgheat. . -, W o
g. Add the pan jeces to the spinach. Cover and cock on *
heat for 5 min ‘
$. Serve with r nan or breaa. ‘
Serves 4-%

.., PANEER [homemade "

':f.flﬁGkﬁbjgﬁfs

bﬁ?%k-___;_;;;_;;;:u

. Buttermilg-.o . T3l - L onmsTh

oL

1'quart[2%'6rq4%]»" JS_

f???f?f—ij:Tff:?fff-'*é*f‘ 2-21/z_cu9$.¢;;-§?39 ¢@¥§Zﬂr

. METHOD -

-

U buttermilk, b cnione boll xlower the heat. Slowly, add the 2
e s g e o Y r g B :

2.5 When the curd heai o A AT S s ok  tpg
| tu?hjthe*heéggggfbeg;nsftq seperate from the greenish yellow whe
chesse in 5 sioil: Let it stand for 10 minutes. Collect the y
- cheese put the_Chner-7When‘allfthg>Water'hés'dréinéd from the
Place a veightf eors, P, 2 Cheese cloth or tovel and ‘wrap it
for 3-4 hou «SUCh as a large pot filled with hdt'ﬁéter] oﬁ it

small cubes, . move the wrap and cut the compressed cheese into’

Note: For storing, " |

Put in freezer ba
¢ :

deep fry the R . v .
E e paneer pieces in ;
and store in the fregzerh‘ BeE ge- cool,



