Buckwheat Jala Murtabak

Prep Time: 20 minutes Cook Time: 30 minutes Serves: 10 pax
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Ingredients

« 300g buckwheat flour o 1 tablespoon meat curry

. 2 whole eggs powder

« 600ml water e 1 teaspoon chilli powder

« 250g minced chicken . 1 teaspoon coriander

« 50g green peas powder

« 2 whole onions, chopped e A pinch of *HCS lower- 3,
e 2 green chillies sodium salt to taste
« 100g mint leaves e 2 tablespoon *HCS oil £ 3
« 50g coriander leaves o | teaspoon turmeric powder

Method

1.Grind flour, egg, water and salt to taste. Sieve mixture and
pour Into Jala mould.

2.Heat pan, add 2 tablespoons of oil, onions, chilli and mint
leaves. Cook for 5 minutes.

3.Add minced chicken, green peas, curry powder, chill
powder, coriander powder, coriander leaves and salt to taste.

4.Cook for 8 minutes.

5.Make Jala and stuff with cooked chicken.

Recipe courtesy of Chef S R Balo
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