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Palda (potatoes and yogurt)

A potato and yogurt dish flavoured with many whole spices giving a wonderful contrast in flavours and
textures. Serve with basmati rice at room temperature.

Serves 4
Preparation Time : 5 minutes
Cooking Time : 30 minutes

Ingredients Herbs & Spices
12 oz / 350 g waxy potatoes, peeled and cubed. 1 tsp Coriander Seed

2 tbsp oil 2 Bay Leaves

1 onion, chopped 1 tbsp Cumin Seed

2 tomatoes, chopped 1/4 tsp Ajwan Seed

8 oz plain yogurt 2 Cardamom Whole
salt seasoning 1/2 tsp Fenugreek Seed

2 tsp Turmeric
1/2 tsp Chilli Ground

Cooking Instructions

Boil the potatoes in a large pan of salted water until they are just done (don't let them cook so they fall apart or
they will be difficult to handle later).

In the meantime heat the oil in a large pan over a medium heat and fry the whole spices for 15 seconds. Add
the onion and continue to fry gently until light brown. Don't let the onion or the spices burn. Add the turmeric
and chilli powder, stir and fry for 30 seconds. Add the cooked potatoes and the chopped tomatoes and salt
seasoning. Stir to coat the potatoes with the spice mixture. Allow the mixture to cool for 5 minutes then stir in
the yogurt before serving.
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