Ingredients

g Potato

g diced Carrot

g Leeks

Mediums Onion
Mediums Green chilis
tsp Ginger

tsp Garlic

pinch Salt

tsp Pepper

tsp Chili powder

1/2 1/2 tsp Curry powder
Leafs Pandan Leaves
Leafs Curry Leaves
Sticks Cinnamon

mL Oil

g breadcrumbs

g Flour

mL Water

_\/egetable Cutlet

Nutrition

Instructions

. Boil potatoes and once it is boiled mashed it

Heat a pan, add 4 tbsp oil into it and then add pandan
leaves, curry leaves, and cinnamon into that.

. Add finely chopped onions, carrot, leeks and mix well.

. Add ginger, garlic, pepper, chilli powder, salt, curry and

green chilli, and cook for a while.

. Add the Maggi cube to the mix and leave it for 1-2

minutes.

. Add the mashed potatoes to this and fry the mixture,

allow it to cool.

Mix flour and water to make batter by adding salt
according to taste.

. Shape the mixture into round balls, dip them in the

batter, then coat with breadcrumbs.

Fry them until balls are golden brown and serve hot.

@ 30 Minutes

@ 4 Portions

113.96 ¢
1239.85 kcal
80.65 g
11.86 @
18.08 g
951.79 mg
11.44 g
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