HOMEMADE HAPPINESS WITH MANISHA @

Soya Sheekh Kabab

Spiced soya seekh kababs with onion, herbs, curd, and cornflour binding.

YIELD PREP COOK/SET SOURCE
8-10 kababs 20 minutes 15 minutes 3iBLIRFSMEs

Ingredients Method

e Soya chunks/granules: as shown 1. Boil soya in water with salt and vinegar/lemon for 3-4

e Water: 2-3 cups minutes.

o Salt:1tsp 2. Wash 3-4 times and squeeze dry.

3. Grind with onion, coriander, chillies, garlic, and ginger.

4. Add curd and spices.

e Vinegar/lemon: 1 tsp
e Ginger: 1inch + 1tsp

. 5. Add mustard oil for flavour.
e Onion: 1

e Coriander: a handful 6. Add cornflour until the mix binds.

e Green chillies: 2 7. Shape on skewers or into logs.

e Garlic: 3-4 cloves 8. Cook on tawa/pan until golden on all sides.
e Curd: 2 tbsp

e Chilli powder: 1 tsp

e Garam masala: 1/2 tsp

e Chaat masala: 1 tsp

e Cornflour: 2 tsp + 1 tbsp if needed

e Mustard oil: 1 tsp

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=3iBLIRFSMEs
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=3iBLIRFSMEs



