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CARROT CHUTNEY

INGREDIENTS:

(Carrot gratings - 2 cups
Coconut gratings - 2 thsps
Green chillies - 4 to 5
Coriander leaves - a small bunch
Lime juice - Itsp

Mustard seeds - Va tsp

Cumin seeds - Y4 tsp.

Refined oil - 1tsp

Salt to taste

METHOD:

Grind into a coarse paste all the ingrec[ients except lime Juice.
Heat oil, add mustard & cumin seeds. When tlzey cracle/e, add
the ground clzutneyé’fry till the moisture evaporates. Remove
from fire. Allow to cool & add lime Juice.

~k ok

URAD DHALL CHUTNEY

INGREDIENTS:

Urad dhall - Vztlvsp

LG asafetida - V2 marble size
Red chillies - 6 nos

Grated freslt coconut - 1 cup
Oil - 1 tsp

Salt - V2 tsp

Tamrind to taste

METHOD:

1. Heat a small kadai with Itsp oil, add the asafeﬁda, _)[ry
till it gets roasteal, add urad dlzal/,fry till the color clzanges
into golclen brown,then add red chillies & fry for few

minules.
2. Then add the coconut grated (?fry forfew minutes.
Soak the tamarind .

4. Add the fried tlzings to the mixie, add the tamarind & salt
@grr’nc] into clmtney. The clmtney should be Ofmedium

consistency.
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GONKUR#A CHUTNEY 1. CURD CHUTNEY

INGREDIENTS: INGREDIENTS:

Fresh curds - 2 cups

Riped green chillies - 3 to 4
Fresh grated coconut - Y4 cup

Gonkura leaves - a big bunch
Garlic - 1 pod
Green chillies - 3 nos

Red chilli powder - 1% tsps Jeera -1 tsp

Salt - 1tsp Salt - Yatsp

Gingilli 0l - 1tbsp Turmeric powder - Yatsp
Mustard seeds - a few Reﬁned oil - Itsp
METHOD: Mustard seeds - Itsp

1. Wash well the gonleura leaves in water until the mud is METHOD:

tlzorouglzly removed & clzop into fine pieces.
1. Grind the coconut, riped clzi”ies,jeera,turmeric powder

2. Peel the garlu: pear/s @fmely clzop /engtlluﬂS& & salt & mix this clzutney in the thick cura’s, beat with a

3. Wash the green chillies & rouglzly powaler the green chillies, spoon, adding lzal[cup more water.
calh Groeal il powc[er togetlzer. 2. SAUTE with the mustard seeds & serve with hot idlies.
4. Heat a leac]ai, with gingi”i oi/, sauté with mustard seeds, ko ko

add the slit gar/ic D fry ti”go/den brown.

5. Then add the cut gonleura leaves C?f‘ry till the leaves become
soft. & well mashed..

0. Fina//y add the crushed ingreclients to the leaves & mix
well. You can add some more oil if neededand fry the
cclmtney #ill nicely alone.Gingil/i oil tastes better, especia”y
for clzutneys.Tzzis cltutney goes well with hot rice.
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2. COCONUT CHUTNEY

INGREDIENTS:
Fresh coconut - 1 cup
Greenchillies - 3 to 4
Fried gram - 2 tbsps
Tamarind - to taste
Salt - Itsp

Urad dhall - Itsp
Mustard seeds - 1tsp
Oil - Itsp

METHOD:
Add coconut, green chillies, friealgram, salt & tamarind &grinc]

into coarse clmtney adding enouglz water.Saute with mustard

seeds & urad dhall aalding oil.

1. Instead of tamarind , you can add quarter raw mango,

cutting into ][ine pieces (S’grind. This is mango clmtney.

2. Grind the coconut clzutney with all other ingredients without
tamarind & aa[djuice ofone lemon . This is lemon clzutney.

3. We can add coriander leaves or mint leaves a/ong with the
above ingredients to make pudina or coriander cltutney
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TOMATO CHUTNEY

INGREDIENTS:
Tomatoes -2 Ieg

L.G asafetida -Ystsp
Urad dhall - 1 tbsp
Red chillies - 5 to 0 nos
Tamrind - Very little(optional)
Oil - 1tbsp

Salt - Yatsp

Mustard sceds - Yaotsp

E 1

METHOD:
1. Wash the tomatoes well, cut into medium size pieces &

Ieeep aside.

2.  Heat the kadai with little 01'/, fry the asafoeﬁda, then add
the urad dlza/], fry ti//go/den brown & add red chillies &
fry for a while.

3. Transfer the friea’ tln'ngs to a mixie rouglz/y powder.

4. Add little oil to the leadai, add the tomato pieces (gffry till
flzey become soﬂ,L & all the water content is euaporateal.
Add to the mixie . when the tomato pieces are cool, add
tamarind & salt & prepare the clmtney in mixie. Saute
with mustard seeds.

N.B: This clzutney suits idlies as well as hot rice.
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RIDGEGOURD CHUTNEY' BRINJAL CHUTNEY
INGREDIENTS: INGREDIENTS:
Ridgegourd -]/zleg Big Lrinja/ -1 ( 1:"-
Red chillies - 4 nos L.G. asafetida Yatsp

Green chillies - 4

Fresh grated coconut -Y4 cup
Tamarind to taste

Salt to taste

Refineal oil -1tl75p

Mustard seeds -1 tsp

LG asafoeﬁda - Yatsp

Urad dhall - 1 Y2 tlzsp.

METHOD:

1. Heata lzandy kadai with little oil, roast the asafoetida, add
the urad dhall (?f‘ry unﬁ/golo[en brown, then add the red &
green chillies, fry & add the grated coconut &fry for a while
& remove in a p/ate.

2. Wash well & cut the ridgegoura[ into small pieces . Add
some more oil to the kadai, heat & add the ridgegourt] pieces
(rf][ry in medium ﬂames till done & the extra moisture is
evaporated.lfsa/t is added, tlzey will become soft evenly.

3. Soak tamarind in water.

4. In a mixie, add the friea[ allta”,clti”ies(? coconut mixture,
powa[er rouglt/y. Then add the cooked pieces, tamarind &
water & prepare the c]‘tutney coarsely.

N.B:This clzutney suits idlies as well as hot rice.

~% kL

Red chillies - 5 to 0
Urad dhall -1% tl)sps
Small onions -15 nos

Tamarind to taste . bt
Salt to taste '%
Oil -1 tbsp -

Mustard sceds - Yaotsp

METHOD:

1. Wash the ln'g Lﬁnja/(? roast on the gas in sim ﬂames turning
on all the sides. When proper/y r]one, pee/ the skin & sp/it
into pieces , smear a little salt & Ieeep aside.

2. Heata lzana[y kadai with little oil, fry the L.G. asaf‘etir]a #ill
crisp, add the urad dhall (?f‘ry till go/den l?rown, add the
red chillies & fry.

Peel the small onions & Ieeep aside.

Soak the tamarind in a little water.

A

Put the fﬂea[ ingredients in a mixie, powder coarsc/y with
salt, add peeled small onions & Lrin]'al a/ong with the
tamarind @grind the clmtney coarse/y.

0. Saute with mustard seeds.
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CORIANDER CHUTNEY WITH TAMARIND ONION CHUTNEY
INGREDIENTS: INGREDIENTS:
Coriander leaves - a Lig bunch Onions - Zleg

L.G asafetida - a pinch

Green chillies - 3 to 4
Tamarind - % lemon sized ball
Salt Y tsp

Mustard seeds - to saute
Reﬁned oil - Itsp

METHOD:
1. Wash the coriander leaves in p/enty of water till the mud is
removed tlzorouglzly.

2. Soak the tamarind in water & grincl the coriander leaves,
green chillies, asafoetiala, salt a/ong with soaked
tamarind.Add a little water ifneea’ed.

3. Saute with mustard seeds.

N.B:

This is gooal][or diet conscious pep/e, as there is no coconut &
freslz greens are added liLera”y.Rec]ucing coriander leaves, we
can add lot ofwaslted mint leaves also.

* Kk Kk

Red chillies - 8 to 10
Fresh grated coconut - Y4 cup |
Fried gram - 1% thsps
Tamarind - Itsp

Salt - 1tsp

Jaggery - thsp

Curry leaves - a bunch
Mustard seeds - Itsp
Refined oil -1thsp

METHOD:
1. Soak the tamarind in water.

2. Grind the onions , red cln'”ies, fried gram,soaleea[
tamarind,grated freslt coconut salt & jaggery in the mixie

coa rse/y.

3. Heat a kadai with a tbsp ofreﬁned oil, sauté with mustard
seeds & curry leaves,add the ground clzutney (?fry till the
raw smell goes & nice aroma comes & serve with rice ﬂalees
dosas.
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RAW TAMARIND CHUTNEY

PALAK CHUTNEY
Soﬁ thin dosas goes well with raw tamarind cltutney.

INGREDIENTS:

Palak - 1 l71'g bunch
Green chillies - 3 to 4
Lemon juice - 2 tsps
Garlic pearls - 3
Reﬁned oil - 1 tsp
Salt to taste

INGREDIENTS:
Raw tamarind pods - 3 to 4

Fresh gratea’ coconut - Yicup LN
Green chillies - 5 to 0 Q @ E
L.G asafoetida - a pinch s
Salt - 1> tsp gl‘gﬂ

Mustard seeds - /- tsp

Oil - Itsp
METHOD:
METHOD:
1. Heat the oil ,fry the washed pala]e and green chillies and
grina’ along with gar/ic and salt and add lemon Juice and Wash well &cut the tamarind pods and g‘rind with the
serve with the rice. other ing’reclients & saut with mustard seeds & serve

* % along’ with the dosas.
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