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Potato Pakora a la Meena’s Mum!

	Ingredients
Filling
· 1 very large potato boiled and mashed

· 1 small onion finely chopped

· 1 tsp garam masala

· ½ tsp of turmeric

· Salt to taste

· 1 tsp of chopped fresh ginger

· 2 fresh green chillies finely chopped

· Juice of 1 lemon

· Sugar to taste – at least 2 tbsp

· Handful of chopped fresh coriander

Batter mix

· ½ cup gram flour 

· Salt to taste

· 1 tsp turmeric

· Water as required

· Sunflower oil for deep frying





Method 
Place all of the filling ingredients together and mix well. Then roll the potato mix into small balls the size of 50p piece and set aside.

Put all the ingredients for the batter mix together and add sufficient water to make batter sufficiently thick to coat the potato balls. Place the potato balls into the batter until fully coated.

Place and heat sufficient oil in a deep wok or a deep pan and fry the potato balls until golden brown.  If you have a deep fat fryer you may use this to deep fry the potato balls. Place  on serving plate and garnish with fresh coriander and serve with crème fraiche.
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