SAVORY SACKS (KACHORI)
Prepared by: Sejal Patel
Country of Origin: India
Description:

A tasty appetizer that is not too difficult to prepare

Ingredients:

For covering:

 1 1/2 cup plain flour

3 tbsp. oil

salt to taste

cold water to knead dough

 

For filling:

1 cup green split peas, washed and soaked for ½ hour

½  cup fresh green peas, slightly crushed

1 tsp garam masala

1/2 tsp red chili powder

1/2 tsp coriander powder

1/2 tsp fennel seeds, crushed coarsely

1/2 tsp cumin seeds

1/2 tsp mustard seeds

1 tbsp cilantro leaves, finely chopped

salt to taste

2 pinches asafoetida (optional)

1 tbsp oil

oil to deep fry

1 tbsp plain flour for patching

Preparation:

Serving Size: 1 piece (makes 15 servings)

For covering - Mix flour, salt and oil, knead into soft pliable dough. Put aside for 30 minutes. Boil plenty of water. Add split peas. Boil for 7-8 minutes, drain. Cool a little. Heat oil in a heavy pan. Add all seeds. Allow to splutter. Add asafoetida, mix. Add all other ingredients. Mix well. Do not smash the split peas fully, just enough to make the mixture hold well. Remove from fire, cool. Divide into 15 portions. Shape into balls with greased palms. Put aside.

Take a ping pong ball-sized portion of dough and knead until round. Roll into 4" diam. round. Place one ball of filling at centre. Divide the dough into small balls and roll each ball into a small round of 4 inch diameter. Fill half the round with the mixture, fold it and seal the round, twisting the edges inwards. Make sure that the filling does not ooze out. Prepare all the half circled stuffed and spread on a cloth. Heat oil in frying pan and deep fry the kachori in batches on a medium flame. When golden brown in color, drain and remove.  Serve them with Chutney Sauce. Fry till golden and crisp.  Note: Take care to fry on low.
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