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Active Time
20 ma

How to Make It

1.STER

Drry roast 1 teaspoons of coriander seeds for around 2 minuies in o pan on medmn beat

Z. STEP

Remove the seeds from the pan and then cruch them nsing a mortar and pestle. Sat it aride.

{=) 3ZSTEP

Mearwlnle, take ancther pan and pot it on mednan beat. Dnce the pan is bot, odd 1
tabberporm of il

Cook e vegpes for around 5 mmutes on mediam heat. wtl they heve a lght color on them
{very light browm). Remove the veagies on a plate To the same pan. now 1 more tablespoon
afcil. Add  cloves and then 1 medium chopped red onion (finsly chopped nsing a foed
processod). To serve, top with soane prated pancer of small panesr cubes, Enjoy with bt
fotis.

Comments

Ritu Aggarwal

o

Best recipe webaite for making vummy and good food in home .

Sheetal Mitha

Aswesoeme and eacy recipe methods for cooking something new at hame.

Other Recipes You May Like

Vegetable Bowl Masala dii
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Wegetarian Chili Malai Kofta Mix Veg Sabjl
Tastemyfood.enline

Heee Hadhai Paneer Tmicy Lucy Hambusger
About Mala Bofla Bt Cuary Chicken St
Rasipe MR-Veg Spicy Tols Besgers
Contact Vepetarian Chili Vepetsble Boul

Mix Veg Sabji

Mixed Veg is someshing that [ often make when hoating dinaes ar bome becase it is one
sabzi which everyone likes. Made with lots of vegsiss like cauliflower, beans, carrots this
restaurant style mived recipe i wonderfully epiced and pairs beautifully with homemade
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Total Time Wield
2mins Serves 2

Ingredients
Mixed Vegetables
Spiees

Omion & Tomato

Ginger-Garlic

Kadhai Paneer
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