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Spicy Mutton Fry

Prep Time: 10 mins Cook Time: 30 mins

Ingredients

SNER

* 4 tablespoons of Healthier 3™
Choice Symbol (HCS) oil o2

* ] onion

* | spring curry leaves

¢ | tablespoon of ginger garlic paste

* | green chili chopped

* | tomato chopped

* 2509 of cooked mutton

* Y tablespoon of turmeric powder

Method

1 tablespoon of chili powder

%2 tablespoon of coriander
powder

Y2 tablespoon of pepper

50ml of water

Salt to taste

Y2 tablespoon of fennel powder
Y4 tablespoon of garam masala
1 tablespoon of coriander leaves

1. Heat HCS oil in a pan, add onions, and curry leaves and sauté for 3 mins.

2. Add ginger garlic paste, green chili and tomatoes and sauté well.

3. Add cooked mutton, turmeric powder, chili powder, coriander powder, pepper

and sauté for 3 mins.

4. Now add 25ml of water, salt and mix well. Once water reduces, add another

25ml of water and stir well.

5. Add fennel powder, garam masala and sauté for 2 mins. Garnish with

coriander leaves.

6. Serve with brown rice basmati.
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