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Bengali Samosa, Shingara (By Manju Malhi)

MAKING THIS RECIPE

Ingredients

Wholemeal flour, plus more for dusting - 300g
Baking powder - 0.5 teaspoon

Salt - 1.5 teaspoons

vegetable oil, for deep-frying

Panch Phoran - 0.5 teaspoon

Turmeric - 0.5 teaspoon

Ginger root - 1teaspoon

Asafoetida - a pinch

Finger chillies, finely chopped - 4

Potatoes, white or red, boiled until tender, then
lightly crushed - 500¢g

PRINT THIS RECIPE

Method

This is the Bengali version of the celebrated samosa from the north of India —
a small triangular pastry filled with spiced vegetables and deep-fried. A
tamarind chutney can be served with this at teatime.

MAKES 12 SAMOSAS

1. Sieve the flour into a bowl with the baking powder and 1/4 teaspoon of the
salt. Stir in 150 ml (1/4 pint) cold water, then knead for 5 minutes until it forms
a smooth dough. Place in a clean bowl, cover with a plate and set aside for
30 minutes.

2. Heat 2 tablespoons of oil in a wok and add the panch phoran. Once the
seeds splutter, add the turmeric, ginger, remaining salt and the asafoetida.
Stir, then add the chillies, followed by the crushed potatoes. Saute for 2
minutes.

3. Heat a frying pan or a griddle over a gentle heat. In a small bowl, mix a
little flour with a few drops of water to make a thick glue. Divide the dough
into 12 equal balls. Roll out each ball of dough to a 12 cm (5 inch) circle,
flouring your surface to prevent it from sticking.

4. Place the circles on the griddle for 30 seconds each, then remove - this
makes them easier to handle. Cut each circle in half. Take once semicircle,
apply a little of the flour glue to half the straight edge, then fold into a cone
shape overlapping by 5mm (1/4 inch) and press to seal.

5. Hold the cone with the pointed end downwards and fill with 1 tablespoon
of the potato mixture. Seal the shingara with more flour glue, pressing the
edges firmly together.

6. Heat the oil for deep-frying to 1800C/3500F. Fry the shingaras in batches
for 3-4 minutes until golden brown. Remove with a slotted spoon and drain
on kitchen paper. Serve hot.

Other recipes

Bakso (Indonesian Meatball And

Noodle Soup)

INDONESIAN

TAKE A LOOK

Lentil And Sweet Potato Soup

INDIAN

TAKE A LOOK

Sayur Lodeh (Indonesian

Vegetable Soup)

INDONESIAN

TAKE A LOOK


https://www.seasonedpioneers.com/submit-recipe/
https://www.seasonedpioneers.com/recipes/bakso-indonesian-meatball-and-noodle-soup/
https://www.seasonedpioneers.com/recipes/bakso-indonesian-meatball-and-noodle-soup/
https://www.seasonedpioneers.com/recipes/lentil-and-sweet-potato-soup/
https://www.seasonedpioneers.com/recipes/lentil-and-sweet-potato-soup/
https://www.seasonedpioneers.com/recipes/sayur-lodeh-indonesian-vegetable-soup/
https://www.seasonedpioneers.com/recipes/sayur-lodeh-indonesian-vegetable-soup/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/asafoetida-ground/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/asafoetida-ground/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/turmeric-root-ground/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/turmeric-root-ground/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/panch-phoran-spice-mix/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/panch-phoran-spice-mix/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/ginger-root-whole/
https://www.seasonedpioneers.com/shop/seasonings-spices/indian/ginger-root-whole/
https://sibforms.com/serve/MUIEABdVLQ6m_HVM4eq95lMkDsnIMOMJ43DtZJcTbQ6KMSKJM4Xm9rhjx_Sz68MoU3HnRJQdqU5Q6et59RGoWdO7OmPoDvzETf50QIOf-V5oBh7i0GEgh4cZPAg43y-8ub24lmIqnXxx4x4dqkLXGxgaxrrX11G0ShcHaLMMp60uoM3z99pPWZMnqQqmZ1lbLBSRmnZz0lV0O9r5
https://twitter.com/SeasonedPioneer
https://www.facebook.com/Seasoned-Pioneers-113647054345/
https://www.instagram.com/seasonedpioneers/
https://www.youtube.com/channel/UCyLz3Ra5_FhJCpfBBlNa4dw
https://www.seasonedpioneers.com/

