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Kumhare ki Subzi
Dry Spicy Pumpkin

Drigin Awach
Preparation time 15-30 mirutes
Cocking time 30 m
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Sitaphal ki Subzi
Pumpkin Curry

Origin Awacdh
Preparation ime 20 mewtes
Cooking tima 10-15 rrinutes

5000 £ b 2oz [4 cups) cumpkin, pesled and ot into
S-cm / 2-inch peanes

pinch of ground tunmands

4 LEAspOOnS vegetabie of

1 IESDOCN mustand seads

1 beaspoon wad dal, rnsed and draned

2 dried rad chiies

100g / 3soz |

2 CUD) aggeny, crumblad, or 508

3 cups) pumpkin, poelad, ce-seeded beteam sugar

about 7 minutes

Add the green chillies and the remaining

ingredients and mix well. Cover and cook for
abiut 15=20 minutes, or until the pumpkin
i tender. Remove from the heat and mash well

Heat the gil or ghee in o large, heavy-based pan over

4 tADieEnoons grated frésh coconut
4 taDeSD00nS NcH Bour
=an

Put the pumpkin in a large pan of boiling salved
water, add the wrmeric and cook, tirring

Trequently, for about 10—i5 minutes, or until soft
but not overcooked and mushy

Heat the odl in a karge frying pan over medium
oo heat, addd the fenugreek and cumin seeds and heat, add the mustard seeds, urad dal and dried

stir-fry for about 34 minutes, or until they S1art 1o | g chillies and stir-fry for about 1 minute, or until
spluster. Add the remaining spices and stie-fry for the mustard seeds start to splutter. Add the bodled

pumpkin and jaggery or sugar. When the jaggery
beging to dissolve, add the grated coconut and
rice flowr. Cook for about 5 minutes, turning the
vegetables over a few times, until the pumpkin
is tender. Remove from the heat and serve.

with 3 wooden spatula or potato masher. Garnish

with green chillies and coriander leaves.
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