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Vegetable S hobnam Curry

Ingredients : Quantity :
Cauli flower 1cup

Carrot 1cup
Papaya 1 cup

Potato (recently harvested) 1 cup
Mushroom 6 pcs

Baby corn 6 pcs
Cheese 0.5 cup
Topu 0.5 cup

Big cloves of garlic 0.5 cup
Chopped onion 2 pcs

Brown onion powder 2 tab spoon
Shahee cumin a bit

Milk powder 1 full tab spoon
Palm oil 0.75 cup
Butter 1 tab spoon

Cream + cream of milk 1+1 tab spoon
Powder of assorted spices (garam masla) 0.5 tea spoon
Small size cardamon, clove, cinamon 4 pcs each
Salt to taste

Cooking P rocedure : Boil the big triangular sized
pieces of vegetables in salt water. Take them out
and shed water. Saute' cheese, mushroom in oil
and keep with the boiled vegetables.

Saute' cumin, onion in hot oil and add the earlier
boiled vegetables, salt and other ingredients
(excepting garam masla powder and coriander
leaves). Cook for 12/15 minutes on gentle flame.
Put the cooked dish on a tray. Create small figures
with coconut powder and yoghurt which should
remind small snow hillocks. Garnish with Bean spot
at corners and lettuce, broccoli on one side of the
dish. Serve with steam rice, pilau and bread.



