INDIAN FOOD BUFFET

Samosas

1. Preheat the oven to 425 degrees

2. Brush each side with cooking oil

3. Place on silicone baking mat on baking tray

4. Bake for 20 minute or until the inside of samosa is hot

Chickpea Curry
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In 4/5s

Ingredients
1 lg. onion 
4 cloves of garlic
10 ml oil
5 ml chili powder
5 ml salt
5 ml turmeric
5 ml paprika
15 ml ground cumin
15 ml coriander
250ml chickpeas
400ml tomatoes diced
5 ml garam masala

Method
1. Dice onions finely. Crush garlic. Sauté in oil until soft.
2. Add seasonings, except garam masala;  stir over heat for one minute.
3. Add chickpeas and tomatoes (including juice) stir until combined. 
4. Simmer, covered, over low heat for 20 minutes, stirring occasionally.
5. Stir in garam masala; simmer covered, for another minute.

Quick Naan Without Yeast
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Ingredients
200ml flour

5ml sugar

2ml salt

3ml baking powder

5ml oil

60ml milk

Method:

1. Combine all dry ingredients in a large bowl.

2. Create a well in the middle of the dry ingredients, and add the oil and milk.

3. Mix everything together until it forms a ball. Knead until very smooth and elastic – at least 5 minutes – adding more flour or milk as necessary.

4. Let the dough rest for 10 minutes.

5. Divide the dough into four.

6. Head a skillet over medium-high heat.

7. Roll one piece of dough until very thin (~4mm thick).

8. One at a time, cook the naan for about 90 seconds, or until parts are blackening on each side. 

