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Kitchen

ngredients:

Stix sheets ready rolled filo pastry (1/2 pack)

Approx 20ml butter, melteod

2 large ved potatoes, Left whole 5 wunpeeled and boiled. Then roughly chopped tnto small cubes with
the skin still on

1 con chickpeas, dratned

1ths extva virgin olive oil

1/2 tsp whole cuumin

1/2 tsp black mustard seeds

1 tsp Mama Dor’s Chaat Masala Spice Blend

1 ved onlow, finely chopped

2 ved or green chillies, finely chopped (optional)
1 pomegranate, seedeol

Hanolful fresh coriander, chopped

Tamarind chutney for drizzling

Method:

First, get the filo cups rendy). Preheat the oven to 180 degrees. TaRke a six hole mudffin tin and grense
well. Take each sheet of pastry and very Lightly brush with wmelted butter. Thew cut the sheets tnto
four, to end up with 24 squares of pastry.

Using four squares of filo pastry per cup, take one sheet at a time and Line the mudffin holes. Add
each square at an angle so a nice sharp shape Ls created. When they ave all done, lightly brush each
cup with butter. Bake in the oven for Lomins. Once cooked, take thew out of the case and leave to
cool.

Now, prepare the filling. n a deep frying pan, aded the oil, cumin § mustard seeds. Allow the oil to
heat and the seeds to pop. Add the boiled potatoes, chickpeas and Chaat Masala. Stir well and cook
on a medium heat for 5-Fmins, stirrdng regularly. Allow to cool slightly.

Now to arvange! Fill each filo cup to 3/4 full with the potato § chickpen mix. Thew add a sprinkling
of each of the toppings of onlown, chillies, pomegranate and coriander. These can now be Lleft until
Yow're ready to serve. Drizzle a couple of teaspoons of the tamaring chutiney on each cup just before
senving.
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