Recipe

Malai Kofta

Malai Kofta needs no introduction. Deep fried balls (kofias) mads wath potato and paneer
are dunked 1n 2 creamy spiced velvesy smooth curry,
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Active Time
10 mine

Crested by Seen

How to Make It

1LSTEP

Hent a potpan on mednm hear. Cnee hot, add 1 tablespoon oil and then add the hay Jeaf,
iy e s e chl veta

2 5TEP

Let the spices sizzle for few seconds and then add the chopped garlic. ginges. preen chili and

onion

3. 5TERP

Then add the tomarees along with cashews Put the same pan on medium heat agam Onee
hat, add 2 mblespoons unsalted butter and | teaspoon oil. Let the batter mels

4. STEP

Add 2 cups water and stir Ther: add the cariandsr powder, knshmiri red chili powder, salt,
sagar and garam masals. Let the curry cook for 2 10 3 ministes Caak for additional 2 10 3
mamstes o madinn-low heat, Sprinkle fome cardamam powder on top. The gravy s now
done Set aside and make knfta.

Comments

Ritu Aggarwal

&

Best cecipe website for making yammy and good food m home

Sheetal Mitha

Anvesome and easy recipe methode for cooking something new arhoma.

Other Recipes You May Like

Wegetable Bowl Masala Idi

Vegetarian Chili Malai Kofta Mix Veg Sabji
Tastemyfocd. anfine

Home Fadhai Panees Juicy Locy Hambarger
About Mala: Kafia Ted Curry Chicken Stir
Feepe Mix-Veg Spicy Tofs Bugers
Contact Vegetariam Chili Vegetatile Bowl
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Total Time Yield
20 mins Serves T

Ingredients

1 tablespoon il

1 bay leaf

1 inch cinnamon stick

4 whole green cardamoms

1 teaspoon shabi jeera

6-7 large parlic cloves

1.5 inch ginger

1/4 teaspacn cardamnom povrder
12 teaspaon salt

1.5 tablespeons comstarch

Spicy Tofu Burgers

Kadhai Paneer

Privacy Poficy
Texms & Canditians
Drsclaienes

Secarily



