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MIXEDVEGETABLESAGU
INGREDIENTS.

Carrots - 250 gms

Beans - 250 gms

Knolkols - 2 nos
Chow-chow - 2 nos
Potatoes - 2 nos

Pecled fresh peas - leup
ernfa/s -2t 3

(1117[mg(' - 100gms (()p[fona/)
Coriander leaves - a Z?fg bunch

Fresh gruluc{ coconut - /4 cup

I:I'IIL’L‘{ gl't]l7l - ._,) [[75’_75

Green chillies - 5to 0 (m‘cvn{fug to taste)

Rock salt - Illvsp

Oil - Ithsp

Mustard seeds - I[sp

I,(:‘”I{I"I - I no

(VLlI'I'y /L’lll'(:‘s -a 5”1(1// Z’?ll”(‘/’

METHOD,

1. Wash carrots, French l)eans, Iznv/]eu/s, Zmnga/ore l?rl'n;'als, potatoes
& brinjals &finely chop into fine bits.

2. Add pee/ea] peas to the vegetal)les & boil the cut vegetal)/es till soft,
add two cups ofwater or more ifneea’e o

3. Clean the coriander leaves, wash well. Add tlrefriea’ gram, freslr
grated coconut, green chillies @grina] in a mixie.

4. Add the grouml paste to the boiled vegetalv/es, add salt & boil the

sagu in medium ﬂames till it thickens. Add the sauté mustard

seeds & washed curry leaves.
When done, switch oﬂtlw gas, add squeezea[ lemon juice & serve

St

hot. This sagu can be served as a side dish ﬁ)r puris as well as soﬁ.‘
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SIDEDISHFORIDLIESUSING TAMARINDEXTRACT

INGREDIENTS.

Dhania - 1V> t[vsps
Chennadhall - 14 t[vsps
(,'rm‘/ dhall - 14 t[ncps
Red chillies - Zor8

LG asafueﬁa/a - Itsp
White til - 11/ tsps

Jeera - Vi tsp

Frcs/l gratcc{ coconut - 1 cup

I\’Qﬁnm‘[ oil - 1 tl?sp

Tamarind - one small lemon sized ball
Sa/l‘ -1 tsp

]aggury -2 t[7.<ps

A\[usl‘mz{ sem{s -1 tsp

Curry leaves - a _)[eu‘

METHOD,

1. Heat a kadai with oi/, fry asafoetia’a, all'tam'a, jeera,
clwnnaa[a/, urad dlza//, ﬁl, adc]iﬂg one lvy one till well
roasted & add red chillies (cffry for few minute.

2. Add coconut (?fry for some time &grind into a smooth

paste in a mixie.

3. Soak the tamarind in water & get the thin extract, adding
enougl't water.

4. Mix the groum{ mixture with the thin tamarind extract
a/ong with the salt & jaggery. Add more water i[neec]ed.

Saute with mustard seeds C?aa[({freslz curry leaves.Serve
as a side dish with hot idlies.
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GREENCHILLIESGOIUINGREDIENTS

INGREDIENTS.

Green chillies - 15 nos
Tamarind - a snm//mungc sized
Fenugmule seeds - Itsp

Jeera - 1% tsp

Mustard seeds - Itsp

Salt - Ya tsp

Turmeric pt)u'c{ar - tsp

Jaggery - Ithsp
Oil - /tlvsp
L.G asafnal‘h{a = /tsp

METHOD,

1. Wash & cut the green chillies into l‘»ig pieces & /eeep aside.

2. Heat a kadai with oil, add the usufueﬁda fry, add the
methi seeds &fry ti//gn/a’en brown, add the jeera (gffry,
Fina//y add the mustard seeds & when it Sp/utters, add
the cut green chillies (?fryfur a while till the color cl‘langes.

3. Soak the tamarind in water & get the tamarind extract &
add to the kadai & boil ,adc{ing required quantity U][
water. Boil in medium ﬂames tillit reduces.

4. When the gojju thickens & reaches the proper

consistency,you switch 0]{[ the gas & cl'tange into a
container & serve.
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TOMATOGOIUWITHSMALL ONIONS

INGREDIENTS.

Tomatoes - /2 L‘g
Small onions - i G
Green chillis - 7 or 8
Tamarind - /> lemon sized ball
Turmeric pnw({er - Yitsp

Sa/t -1 tsp

g

Mustard seeds - 1 tsp
Oil - 1 l‘lvsp

METHOD,

1. Wash the tomatoes & cut into medium sized pieces. Peel
the small onions & cut into pieces.

2. Wash & cut the green chillies into lﬂ'g pieces.

Soak the tamarind & extract the Juice.

4. Heat a kadai with oi/, add the mustard seea’s, When it
Sp/utters, add the onions& fry till golc]en brown. Then
add the tomato pieces &fry #ill Soft.

5. Then add the thin tamarind juice & water & boil. Add

salt. When the gojju consistency is reached, switch Uﬁ[&
change to a vessel & serve.
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BABY EGGPLANTS GOIlU

INGREDIENTS.

Tender ZVI'inja/: - L‘g
Small onions - Y L’g

Greenchillies - 8 nos

Chenna ][/uur - 1% t[vsps
Sa/t 1% tsp

Oil - 1 tlvsp

Mustard seeds - 1 tsp

METHOD,

1. Wash well & chop the tender brinjals into fine picces,
put into water & keep aside.

2. Peel the small onions & cut into tiny bits.

3. Wash & cut the green chillies into big picces.

4. Soak the tamarind & extract the juice & keep aside.

5. Heat a kadai with one thsp of 0il , sauté the mustards,

0.

put the onions &fry ti//golden brown.

Wash well the Lﬁnja/ pieces & mix the l7r1'nja/ pieces
with onion &fty fur some time,aauing salt.

7. When tluzy become cooked, add ththin tamarind

8.

extract(you can add water ifneec]ea[).

When the dish is almost done, mix the gramﬂour n
water & pour into the gojju & boil #ill it thickens &
serve with idlies.
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INGREDIENTS.

5
Guntur red chillies - /rup&

Dhania - 1 1‘[75p

(,'rm{ ({/m// - /f[vsp
L.G. asaft)ehl{a - Yatsp SR NG o
White til seeds - 1> t[?sps W" \\““'—'/
I\)m‘/c salt - /tsp
(;ingi//i oil - Itsp

SPECIAL CHILLIPOWDERFORIDLIES& DOSAS

E
Ol

METHOD,

Heat a kadai , dry roast urad dhall till go/den [Jrown,
remove, alry roast dhania till nice aroma comes and
remove, a[ry roast til seeds till tl‘tey become brown &
roasted., ada[ing a spoon of water. and remove to the

same p/a te.

Add a spoon o][ girlgi//i oil to the kadai, fry the
asufoetic{a,,tiﬂ crisp,remove to the p/ate.

Now in the same leadai, add the red chillies (:ffry till
tl‘tey become almost black. We have to fry them in sim

ﬂames only.

Then add the Sa/t, & powa[er rougl‘t/y é’leeep in a bottle.
Hand puuna[ing is preferrea[.
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METHIGOIU

INGREDIENTS.

Methi seeds - 1 t17sp

Red chillies - 0 to 8
;\saﬁmth{a - Vatsp

Salt To Taste

]aggory - To Taste
Tamarind extract - V2 cup

25%
9"
G“m" iy

(;ratm{ er copra - 2 t[7sps
Mustard seeds - 1 tsp
Curry leaves - a few
Turmeric pnw({or - tsp
(,'rm{ dhall -1 %2 tlvsp
Oil - needed

METHOD,

1.  Heat a kadai with refinea[ m'/,aau asafoetia’a and
mustard seeds and add methi seeds ana’fry.

2. Then add the tamarind extract and turmeric powc]er

and boil till methi seeds become soft.
3. Addthe jaggery.

1. With a little m'/, ][ry the urad a”'ta//, red chillies and
copra nice/y, grinal and add to the gojju and boil till

thickens & serve with rice or roties.
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TOMATOGOIUFORPONGAL

INGREDIENTS:

Tomatoes - /i L‘g
Tamarind extract - 1 tl;sp
Green chillies - 5
]aggory =1l tsp

Mustard seeds - /tsp

Oil -1 tsp

Onions - 2 (4)ptimm/)
Sa/t to taste

S
T -
METHOD,

Saute a kadai with a tsp Ufoi/, sauté with mustard seeds and
add the tomato-pieces, cut green chillies &f’y #ill soﬁ, add
the tamarind extract, two cups U][ water and salt & jaggery
and 1701'/][01' some time. Pour into a container and serve wit
p(mgu/. If(mions are added , we have to finely clmp, fry and
then add the tomatoes.
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