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-—- Bhindi (okra)

A u&re_.aha.h-}s : (1D Bhind1 (okra) areen . Fresh andtender
: (as required, say i, "ka,)
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(”) Aaveen chillies (as quqﬂﬂbit.,s.qyé ug) °

(111) ol (cay one serving Spoon’) <1

(W) (@ turmeric powder (one dea spooh ) 7

(b) c.oriavder powdey (1.}, spoon) 2,

(©) alnlli powder (4, yeaspoon) 4

(P) mango powder(y teaspoon) ¥

() cal4 (sbood %Mpm 2,

F) comm geeds (one +easpoov ) b

&) Bry ewilli (as acatlable 2ay one). >

— method — ¢
Bhind) 4o be ctt i equal medivm 5

Sl2ec. Each prece 1o be, 2\t across Hie. cot Faee. i
Heat o ludeep pav put comin ceeds inthe pan S
AL $ey gpgﬂ«}ertu& pt_:!-l*éi'ﬁﬁﬁ =y Eﬂh"_aa'\r aui .:1
ﬂltﬁ'&cﬁ) e imu&b{-\ .Add cot—okrage and put
Salt +Hhew sty -Hu; ‘mixfure . v Hhe. pan . coveyr ¥
+he. pan wWiHh hid _on 2low fAwve.. Atdey a e g
while. 44 Hhae el ausl sy Hhe mixduvrne o
'FHE."[UE—h-{"i\?! Forv ytp‘utru* +Hwme, pot ‘the .;.
(1ol a-&ﬂu'u aund let Hae. mivtuve, be. covked P
T oy about 5-8 win v Hhown vapovy.than add
apices a.t'c:-n.g twid h mawnge powderv. Shy the mndvre |
ansl covey i with ol agoun. Pepeattive process %
oF g+ i1 411l the okra is F’ﬂ”‘f evokeal and beco- '
mes erispy. !
Fotnesh hikes preparaton beeavee | ;
crsolk I+ M home masde spices ou slow prve fo e
ceol Lndey e DWW Y POLE And wgke, i} Crispy. A



