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Pea and Potato Samosas

	Ingredients

· POPPING SEEDS

· 1-2 tbsp oil

· 1/4 tsp cumin seeds

· 1/4 tsp mustard seeds

· 1 pinch fenugreek seeds

· 1 pinch asafoedita

· 1 large potato chopped into small pieces and steamed

· 2 carrots chopped into small pieces and steamed

· 1 tea cup of frozen peas

· 1 medium onion

· 1/2 tsp turmeric powder 

· 1tbsp coriander/cumin powder – adjust to required strength
1/4  tsp chilli powder or 2 green chillies

· 1tbsp salt – adjust to required strength

· 1 clove garlic

· 1 tsp crushed ginger

· 1 tsp garam masala

· 1-2 tablespoons of sugar 

· coriander to garnish

· 1 packet pre-cut puff pasty (vol au vent) cases





Method 
Pop pastry pre-cut pastry cases onto baking tray and bake in oven as per instructions and set aside.

 Steam chopped potatoes, carrots and peas until soft and then add turmeric powder, coriander/cumin powder, salt, green chillies, lemon juice, garam masala and sugar and set aside.

Heat the oil in a pan, add cumin, mustard, fenugreek seeds and asafoedita.  Fry till they pop up – CALLED THE POPPING SEEDS! Add chopped onion, garlic and crushed ginger until cook until onion is translucent. Add vegetables to the onions and mix.

Fill the pastry cases (already baked) with the mix and pop into the oven for about 20 minutes until completed heated through. Place on a serving dish and garnish with fresh coriander and serve with crème fraiche.
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