HOMEMADE HAPPINESS WITH MANISHA @

Dum Aloo - Dhaba Style

Spiced cooker dum aloo with fried baby potatoes and roasted whole-spice masala.

YIELD PREP COOK/SET SOURCE
3-4 servings 20 minutes 25 minutes -NIBxcnQQok

Ingredients Method

e Baby potatoes: about 400 g 1. Prick potatoes and fry/saute in oil until lightly golden.

e Qil: 3-4 tbsp 2. Dry roast whole spices 2-3 minutes and grind.

e Coriander seeds: 2 tsp 3.In the same oil, add cumin and bay leaf.

e Black cardamom: 2 4. Add onions and cook until golden.

e Cumin: 1tsp 5. Add besan and roast about 1 minute.

e Fennel: 1tsp 6. Add ground spice masala and wet masala.

e Cloves: 4 7. Add potatoes, water, and salt.

e Cinnamon: 1 piece 8. Pressure cook or dum cook until potatoes absorb gravy.
e Bayleaf: 1

e Onions: 3 medium
e Besan:2tsp
e Curd/tomato/spices: as shown

e \Water and salt: as needed

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=-NIBxcnQQok
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=-NIBxcnQQok



