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Nepali Dish
Aloo Achar (Mixed Pickles)

SAIRA Preparation
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» Soak the small dry peas for &-10 hours (leave them overnight) .

* Boil potatoes, peel it and chop into quarters.

» Wash, wipe and grind the radish.

« Slice the carrot and cucumber into desired pieces.

» Roast sesame seeds (Teel) on a pan till golden brown until it starts to
crackle, after which grind it in the food processor.

» Mixed all these in a big bowl, so that it can be stirred easily.

« Heat half cup of oil in frying pan and add about 30-40 fenugreek (methi)
seeds till it turns dark brown and add 1/5o0f turmeric powder before
mixing it into the mixture.

 Add spoonful of coriander, cumin powder and red chili powder as per the
taste.

* Add the ground sesame seeds and salt to taste.

o Add half cup of fresh lemon. Mix it very well.

e garnish with fresh chopped coriander leaves.
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(Potato —2 h
Radish - 100gm

Carrot - 100gm

Cucumber - 100 gm

Small green dry peas
-50gm

Cooking oil -half a cup

Sesame seeds- half a cup

Cumin powder -1 spoon

Fenugreek seeds (Methi)

-Some
Turmeric powder
- 1/5 spoon
Coriander powder
- 1 spoon

Red chilies - 5 - 10 spoons
Lemon juice — half cup
Coriander leaves— few
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Salt- your taste




