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Recipe source: modified from Vegetable Pakoras with Green Chutney by Marion Grasby
Fresh from the garden   elephant garlic, spring onions, mint, coriander
	Equipment
Large bowls and colander 
Small bowls
Measuring spoons and cups
Measuring jugs
Chopping boards 
Vegetable knife 
Fry pans
Wooden spoon, Spatulas
Large serving spoons
measuring cup and spoons
clean tea towels 
Paper towel on oven trays
vegetable peeler, grater
whisk
Food Processor
	Ingredients
600g (1 lb) carrots, potatoes, pumpkin, peeled, trimmed, cut into fine matchsticks/grated
vegetable oil
Besan batter
250g (9 oz) Besan (chickpea flour)
1 tsp chilli powder
1½ tsp garam masala
1 tsp ground turmeric
1 tsp ground cumin
2 tsp salt
⅓ cup plain yoghurt
100ml water
1½ tbsp vegetable oil
Green chutney
1½ packed cups coarsely chopped coriander, including stalks
1½ packed cups mint leaves
2 cloves of garlic, coarsely chopped
3-4 small green chillies (or to taste), coarsely chopped
1 large shallot/spring onion, coarsely chopped
3 tbsp lemon or lime juice
2 tbsp water
2 tsp sugar
1 tsp salt


What to do  
Peel and chop potato into matchsticks and measure out 200g.
Peel and grate carrots and measure out 200g.
Grate pumpkin and measure out 200g.
Grate carrots and measure out 200g.
Make the Batter
Measure 250g Besan (chickpea flour) and add to a large bowl.
Measure and add the following spices to the flour:
· 1 tsp chilli powder
· 1½ tsp garam masala
· 1 tsp ground turmeric
· 1 tsp ground cumin
· 2 tsp salt
Whisk together the Besan flour, spices, salt and pepper.
Measure out ⅓ cup plain yoghurt
Measure out 100ml water
Measure out 1½ tbsp vegetable oil
Combine the yoghurt, water and vegetable oil in a small jug. 
Make a well in the middle of the flour and spice mixture, then pour the yoghurt mixture into the well. 
Using a whisk, gradually start to incorporate the yoghurt mixture to form a smooth, very thick batter. 
When it becomes too thick to mix, use the back of a large metal spoon to mix. (The batter will be VERY thick.
Add the chopped vegetables to the batter then, using clean hands, work the vegetables into the batter.
Cook the Pakora
Heat the vegetable oil in the frpan.
Use a tablespoon to measure out the pakora mixture.
Use your hands to form the mixture into a loosely flat fritter, then ddd the fritter carefully into the hot oil. 
Cook for 3-4 minutes, flipping pakoras over about halfway through, until they are a deep golden and cooked through.
Carefully remove the pakora from the oil with a slotted spatula and add to the lined tray and sprinkle with salt. Keep the Pakora warm in the oven while the remaining mixture cooks. 

Make the Green Chutney
Measure out:
1½ cups coriander including stalks
1½ packed cups mint leaves
2 cloves of garlic, coarsely chopped
2 small green chillies, coarsely chopped
1 large shallot/spring onion, coarsely chopped

Coarsely chop the coriander, mint, garlic, green chillies and spring onion.
Add roughly chopped herbs to the food processor.
Squeeze a lemon/lime and measure out 3 tbsp lemon/lime juice. Add to the herbs.
Measure out 2 tbsp water, 2 tsp sugar and 1 tsp salt and add to the herbs.
Process until smooth. Transfer the Green Chutney to a serving bowl and set aside.
To serve 
Transfer the Pakora to serving plates.  Serve with the Green Chutney.
ENJOY!
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