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, , Cooking time: 5 minutes Senves: 4
, S Lngredients method

In a small saucepan, over low heat
dry-roast cumin seeds until fragrant
. and lightly coloured, being careful
'/a cup fresh coriander
4Ieo\r/)es, coarsely not to burn them.
chopped

12 tsp cumin seeds

Allow to cool, then grind to a
Y, cup fresh mint leaves, powder in a spice grinder.
coarsely chopped
In a small blender, process
juice of 1 lemon coriander, mint, lemon juice and
ground cumin seeds until fine.
SO&SQES?SQ&%@%S@ Serve in a small bowl and season to
taste with the salt and pepper.
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coriander & mint chatni is delicious with

pepper and tamarind crusted prawns

Agjog's tips
Click pepper and tamarind crusted prawns recipe which is delicious with this coriander and mint chatni.

This recipe remains the copyright of ajoy joshi & nilgiri’s. For more recipes visit us at nilgiris.com.au/pages/indian-recipes/recipes.html
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