
 
GREEN PEAS MASALA  

 
 
INGREDIENTS:  
Geera, 
Cinnamon, 
Onion 
Garlic & Ginger paste,  
Coriander Seeds (1/2 spoon) 
Channa dhal (1 spoon), 
Poppy seed(1 spoon), 
Coriander leaves, 
Tomato, 
Coconut 
Green chilly, 
Potato 
Green Peas. 
 
METHOD:     
First put 1 spoon on oil in a pan & fry all the ingredients except coconut, tomato, 
potato and Green Peas. 
 
Make a paste adding all the ingredients except potato and Green Peas. 
                   
Peel the skin of potato, make it small pieces and cook separately 
 
Next put some oil in a pan and add Peas, fry for 2 min then add paste and potato. Add 
salt and cook for 6 to 8 min. 
 

-by 

Nayana, 
Mickleover, 
Derby. 


