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recipe is so common \®

Serves: 2

>
f rep ration :

Boil the potatoes and peel them the skin. Cut the - Potatoes - 4
potatoes into small cubical pieces (1) «Chaatmasala-11/2 tsp

In the frying pan, heat the oil and fry the chopped | Red Chilli Powder - 1/2tsp

potatoes till they appear golden brown. + Roasted Cumin Powder - 1 tsp
- Oil

Take out the potatoes from the pan, drain the oil and |

in a bowl or plate, mix them with red chilli powder, - Salt to taste

cumin powder, chaatmasala and salt. » Tamarind Chutney - 1 tbsp

) ) +» Mint Chutney - 1/2 tbsp
Now, add mint chutney and tamarind chutney to your .
taste . Coriander Leaves,

Finally, docorate the top with chopped coriander |eaves.




