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Masala ldyappam

Prep Time: 10 mins Cook Time: 15 mins
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Ingredients

* | cup of whole wheat idiyappam * | tablespoon of coriander leaves

* | onion finely chopped ® Salt to taste

* | teaspoon of ginger garlic paste * 2 teaspoons of Healthier Choice #3.%
* 1tomato Symbol (HCS) oil &2,
* 10 mint leaves * 5 teaspoon of fennel seeds

* A pinch of turmeric powder * A small piece cinnamon

* Y5 teaspoon of red chilli powder ® 2cloves

* Y teaspoon of garam masala * Aspring of curry leaves

Method

1. Crumble the idiyappam and set aside.

2. Heat HCS oil in a pan and add in fennel seeds, cinnamon, cloves and curry leaves.

3. Add ginger garlic paste with onions and sauté for 2 mins. Then, add tomato,
mint leaves and sauté till the onions are cooked/softened.

4. Add turmeric powder, red chilli powder, garam masala powder, salt and mix well.

5. Add idiyappam and mix well. Garnish with coriander leaves and serve.
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