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tngredients method
/4 bunch fresh mint leaves, Place the chopped mint and coriander leaves, crushed
chopped ginger and chopped chillies in a blender and grind to @
'+ bunch fresh coriander leaves, fine paste. (See Ajoy’s fips.)
chopped

Add the yoghurt and salt and blend once again until all

Y2 tbsp fresh ginger, crushed , , ,
the ingredients are mixed together.

Y2 tbsp fresh green chillies,

roughly chopped Check the seasoning and serve as an accompaniment
600 ml full-fat yoghurt (see Ajoy's with your main meal, particularly if it is rich or spicy. Mint
tips) raita goes particularly well with the dum ke kebab
salt, to taste chicken recipe (see Chicken).

Ajoy’s tips

If you don’t have a blender you can mix to a paste with a pestle and mortar.
Raitas use a yoghurt base which is then whisked. You can use either full-fat or reduced-fat
yoghurt, as you prefer.

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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