Southern style tomato pickle

Ingredients

Red ripe tomatoes cut into 1 inch thick wedges 1 pound
Vegetable oil . 3TBS.

Black mustard sesds 1172 tsp.
Cumin seeds 1/2 tsp.

Green chiliies, slit 4

Finely grated garlic 2TBS.
Fenugreek seeds }/&sp. O@ +s;>>
Curry leaves 6-7

Salt

Turmene Powelc.f

Method

Heat oil in a saucepan. When hot add the mustard seeds. When the spatt
When the cumin seeds turn dark brown, add the fenugreek seeds, garlic,
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ering subsides add the cumin seeds.
i

and %ﬁeavs. Stir and cook

for 1 min. Add the tomatoes, stir and mix witk the spices. Cover and cook on medium heat uzt] the

tomatoes are soft for 7- 10 min.

Serves 4-6
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