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Vegetable Nugget ...
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Prep Time: 15 mins Cook Time: 15 mins
Ingredients
* Healthier Choice Symbol &3 * | teaspoon of salt

(HCS) oil for shallow frying ‘mgf * 5 teaspoon of mango powder
* | onion finely chopped * | potato boiled
¢ | green chilli finely chopped ® Few coriander leaves
* | cup of carrot, beans & peas mixture * 1tablespoon of corn flour
* | teaspoon of red chilli powder * 2 tablespoons of whole wheat flour
* | teaspoon of coriander powder ® Pepper to taste
* 5 teaspoon of cumin powder * Water as needed
* % teaspoon of garam masala * Bread crumbs as needed

Method

1. Heat a pan with some HCS oil, add onions, green chili and sauté.

2. Add all the vegetables and sauté.

3. Add the chili powder, coriander powder, cumin powder, garam masala,
mango powder, %2 teaspoon of salt and mix well.

4. Add the boiled potatoes and mash them. Add in coriander.

5. Flatten it on a plate and let it come to room temperature.

6. In a bowl, mix corn flour, whole wheat flour, pepper, /2 teaspoon of salt.
Add water and make it into a thin batter.

7. Dip the vegetable nuggets into the batter then into bread crumbs and shallow
fry until they turn golden brown.
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