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Recipe source: modified from SAKGP Vegetable Samosas.   Makes 32 Samosas
Fresh from the garden  Carrots, potatoes, zucchinis, spring onions, greens, coriander
	Equipment
Large bowls 
scales
measuring jugs, cups and spoons
rubber spatulas
2 medium bowls

pastry brush
clean tea towels
4 x baking sheets
Baking paper
wire racks
	Ingredients
2 portions of Samosa Dough
350 g carrots washed 
350 g zucchini
6 large potatoes, washed and peeled 
2 tblsp olive oil
4 spring onions finely chopped
2 tsp mustard seeds
2 tsp cumin seeds crushed or powder
2 tsp cardamom powder
2 tsp garam masala
1 tsp turmeric
1 tsp of salt
1 pinch of pepper
1 cup chopped greens
Coriander leaves, chopped (if using)


What to do  
Make the Samosa Dough (see recipe) and rest in the fridge.
Make the filling
Peel and finely dice 2 medium onions.
Peel the carrots and grate and add to a bowl.
Grate the zucchini and add to a bowl.
Grate 6 large potatoes and add to a bowl.
Wash greens and chop finely. Measure out 1 cup.
Measure out 2 tblsps olive oil and add to the frypan on medium heat.
Add spring onions and cook for 2 minutes.
Measure out 2 tsp mustard seeds and 4 tsp cumin seeds and add to the frypan and stir until fragrant.
Measure out 2 tsp cardamom powder and 2 tsp garam masala and 1 tsp turmeric and add to the frypan and stir well.
Add the grated carrot and grated zucchini and stir well.
Add the grated potato and stir well.
Add 1 tsp of salt and a pinch of pepper.
Stir well so the vegetables and spices are evenly distributed and break up any lumps.
Cook for 10 minutes until veggies and spices are cooked.
Stir in 1 cup of greens and simmer for 2 minutes.
If using, stir the fresh coriander through.
Transfer the Samosa mixture to large bowls and cool.
To make the samosas: 
Divide each portion of the pastry dough into 16 balls.
Roll each dough piece out into a circle.
Place a spoonful of mixture into the centre of a pastry disc.
Fold it in half, pressing all the air out. It will be a half-moon shape.
Press the edge together firmly.
Follow the same assembly process for each piece of dough.
Line the baking trays with baking paper, then place the samosas on the tray and
bake in the oven for 15 minutes.
Serve with Tomato and Garlic Sauce.
ENJOY!
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