- Gajar Ka
Halwa

Brought to you
by NeeraV.N

Gajar ka halwa (carrot
pudding) is a very popular
sweet dish, especially in

Northern India. It is
N a mostly prepared during
5 g 59 the winters when fresh
QQ\ é))}- 5 5 carrots are available.
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serves 2

Preparation time
30 minutes




AlooParatha

Brought to you by Neera V. N

AlooParatha (roti stuffed with potato) is an excellent, easy Indian
recipe that can be served at anytime(but mostly breakfast). It goes
well with mango pickles, chutney or curd (dahi) or any vegetable
curry. You can also improvise alooparatha to your taste, adding
some spicy elements.

serves 2

Preparation time 15 minutes
Cooking time 10 minutes



Aloo Chaat

Brought to you by Neera V. N

Aloo Chaat takes just 10 minutes to prepare and it is very
easy to cook for most of us. This spicy vegetarian recipe is so
common in fast-food restaurants, but many of us do not know
how to prepare aloo chat at our homes. This is how you will
prepare Aloo chaat in your kitchen

serves 2

Preparation time
20 minutes

PREPARATION
Boil the
potatoes and peel the skin. Cut
the potatoes into small cubical pieces (1"”).
Heat oil in the frying pan and fry the potato till
they appear golden brown. Take out the potatoes from

the pan, drain them. Mix the potatoes with red chilli
powder, cumin powder, chaat masala and salt, mint
and tamarind chutney . Finally, garnish with
chopped coriander leaves.
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