Vegetable Idli
INGREDIENTS
Semolina-2 cups
Eno-1 packet
Curry leaves-1 tsp
Tomato-1
Cabbage-1
Curd-2 ½ cups
Mustard seeds-1 tsp
Onion-1
Capsicums-2
Tomato sauce

METHOD
1. Mix semolina with curd to make a smooth paste. Add Eno and salt to the mixture and keep aside for 10 minutes. Pour the mixture in idli stand. Steam  for 5 minutes.
2. Heat some oil. Fry the mustard seeds till they crackle. Add curry leaves, chopped onion and tomato. Put shredded cabbage and sliced capsicum. Add salt and red chilli powder and fry for 1 minute. Add the prepared idlis   and tomato sauce. Mix well, serve hot. 


