PAV BHAJI
Mixed vegetable flavored with a fragrant spice blend. Enjoy it as a snack or for dinner.  
                         SERVES 4 
Ingredients:
  (a) 3 Onions- chopped finely (b) 3Potatoes, 2 carrots – peeled and chopped (c) 
½ cup peas,1 ½ cups chopped cauliflower,1 cup chopped cabbage (d) 
3 table spoon oil,3 table spoon butter, 2 table spoon ginger- garlic paste,2 ½ table spoon haldi (turmeric powder),1 ½table spoon salt  (e)
3 tomatoes – chopped, 
1 table spoon chopped coriander
Method:  
1. Wash potatoes. Put in a plastic bag and microwave for 5                 

     minutes. Peel and mash coarsely.

2. In a deep micro proof bowl, put carrots, peas, cauliflower and  cabbage. Add ½ cup water. Mix and microwave for 8 minutes. Let    it cool. Blend roughly in a mixer for 1-2 seconds. Do not make it into a paste.  
3. In a micro proof dish add oil, onions, ginger- garlic paste, 2        tablespoon pav bhaji masala and haldi .Mix well. Microwave for 6       minutes.  

4. Add tomatoes and the roughly mashed vegetables. Mix well.  Add 2 tablespoon butter, 1 ½ tablespoon salt. Cover and microwave for 10 minutes. Stir once in between.

5. Add 1 cup water. Mix & microwave for 5 minutes.

6. Add 1 tablespoon pav bhaji, 2 tablespoon chopped coriander and 1 tablespoon butter. Mix it properly 


ENJOY YOUR DISH!
