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SWASTHI'S RECIPES

Aloo gobi recipe
By SWASTHI  , on JUNE 15, 2020 , , JUMP TO RECIPE

Aloo gobi – Here is the recipe to make the best aloo gobi that’s simply delicious, flavor packed & healthy.
Aloo translates to potato and Gobi to cauliflower. This spiced potato & cauliflower stir fry is one of the
popular Indian dishes & is prepared in most Indian homes. It goes well with plain rice, roti, paratha

(https://www.indianhealthyrecipes.com/paratha-recipe-plain-paratha/), naan

(https://www.indianhealthyrecipes.com/naan/) or any flavored rice like Jeera rice

(https://www.indianhealthyrecipes.com/jeera-rice-recipe/) or ghee rice

(https://www.indianhealthyrecipes.com/ghee-rice/).

https://www.indianhealthyrecipes.com/
https://www.indianhealthyrecipes.com/paratha-recipe-plain-paratha/
https://www.indianhealthyrecipes.com/naan/
https://www.indianhealthyrecipes.com/jeera-rice-recipe/
https://www.indianhealthyrecipes.com/ghee-rice/
mic
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I make aloo gobi in a few different ways. It can be made to a semi dry curry or to a gravy. I often make the
semi dry version for the lunch boxes to school & office as it is easy to prepare.

Another version is the restaurant style curry that I do prepare on the weekends or occasions. You can find
both the recipes on this post.

Aloo gobi that’s served in restaurants is made by first deep frying potatoes & cauliflower to golden & crisp.
Then just tossed in the prepared masala. For home cooking, to make it healthy I prepare it as shown here.

Though making this is simple & easy, the cooking process is a bit different. A perfectly made home style aloo
gobi has soft cooked potatoes & slightly crunchy cauliflower that are not soggy.

Potato & cauliflower have 2 different cook times. So cooking a dish with these 2 veggies can be a bit tricky.

More Cauliflower recipes (https://www.indianhealthyrecipes.com/recipe/cauliflower-recipes/) 

Gobi 65 (https://www.indianhealthyrecipes.com/gobi-65-recipe-baked-grilled-version-step-by-step/) 

Simple cauliflower curry (https://www.indianhealthyrecipes.com/cauliflower-curry-recipe/) 

Cauliflower pakoda (https://www.indianhealthyrecipes.com/cauliflower-pakoda-gobi-pakora-recipe-gobi-

recipes/)
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https://adssettings.google.com/whythisad?reasons=_TwUtgNNdXbCmTJtwgHpOLvpYNXB7mdhwyZjd3BLfeDjE0RaD6UCmqiQPMG_Rep6ZeWLLp4-xbiGF0kcmOfBH0Ra0AQqj_78boia8jLKlA4dJpoECOn0DcbnCcFdGH6vG8mLRDC6OqXsFmXAJloA8-wTvraDFHC2gBRzif77aoPbXf08p0MAKQMiXL95kEEKP1faqMarJ3SpYxa_KupWTDihY_HIG5X10DUCcdw_XXIET6LrXIgwGFY84hFs1J-uGEAHFE2cGoNTf2SNFk5TVezFN7o-0CHZkqTPP3bMlwN3EEAcHTfvCww3QjTp3cUYq_oVgME359yAUIs,ykQm_Appn4wYhx_vGXbSYQ&source=display
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Aloo gobi – Recipe 1
For the preparation steps please follow the recipe card.

1.Pour 2 tablespoons oil to a heavy bottom pan and heat it. Add cumin seeds. When they begin to crackle, add
1 tablespoon ginger garlic. Saute just for 30 seconds.

2.Then add 1 finely chopped onion & 1 chopped green chili. Fry them until onions turn transparent.
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3. Drain the potatoes from water and add them. Fry for 2 to 3 mins.

4. Next cover and cook until they are half done. If the potatoes dry out, then sprinkle little water and cook.
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5. When the potatoes are half cooked, add cauliflower and stir fry for 3 mins. Then add

¾ to 1 teaspoon red chili powder

1 teaspoon garam masala

¾ teaspoon coriander powder

¼ teaspoon turmeric

Advertisement
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6. Mix all of them well. Cook covered until both potatoes and cauliflower are almost tender. Then sprinkle salt
and mix. Cover and cook again until potatoes are soft & fully cooked. The cauliflower should remain slightly
crunchy.

7. Add 1 chopped tomato (or 1 tbsp tomato paste) (optional). Crush 1 teaspoong kasuri methi in your palms
and sprinkle it here. Stir fry on a medium high heat until the tomato blends well with the aloo gobi masala.
The raw flavor of the tomatoes should vanish. This just takes 2 to 3 mins. At this stage check the salt and
spice. Add more if needed.

https://www.googleadservices.com/pagead/aclk?sa=L&ai=CE22IkYUIYYKMFcuGoPMPxIyd6AjT59y-YszT6YuaC5fJjfnoARABIIeVkGZgybaGjNCk5A-gAceV6dcCyAEC4AIAqAMByAMIqgSSAk_Q9ebByTP-XyEtpo2W7w8SZYKFhnckvmqhYxM3ETr3H_Bs_UNlQzmWyt7UxDj7dx56AJ1h3m1kyWtT_BwImg-6v-Ebe6hyF_3A0CUQcP0mycduwGW0ru70-nw-qlq5Y2pElJxrBGIIr2vMWgVgOyPw_CvKCqE62zmmSYXDe0PkIe-TfZlkLVGl_W5q1fWIFgaOU05T5aUr8f50J4oSjJmGi7tMPcc4mA201js7oeFHzmnlTrkYerNygtjsxI_7OUA1hSwzEXfUksA_GWxe6hhtI2vrMEAAbA6NbTZggtDUMEBFJFTyCmAD73RrMU1KAI1Ipktx5rsEmHfbJisQAL8yOTJbQwsVEGd2oFjFB-UNpNfABIm367GHA-AEAaAGAoAHoeqWqAGoB9XJG6gH8NkbqAfy2RuoB47OG6gHk9gbqAe6BqgH7paxAqgHpr4bqAfs1RuoB_PRG6gH7NUbqAeW2BuoB6qbsQLYBwHSCAcIgGEQARgdsQnUWHAEpS9cR4AKA5gLAcgLAbgMAdgTDNAVAZgWAYAXAQ&ae=1&num=1&cid=CAASEuRo8t_Js_FEm2kZKT36_Bu99A&sig=AOD64_3y1zer0Jw3F1Ayq2G1dAOY-tQxtQ&client=ca-pub-5429679802578551&nx=CLICK_X&ny=CLICK_Y&nb=2&adurl=https://printrecipes.net/rd2/%3Fid%3D242813PWdvb2dsZS1kaXNwbGF5%26c%3D10105968142%26cid%3D436621533524%26aid%3D105062783881%26kw%3D%26target%3D%26source%3Dgoogle-d%26placement%3Dwww.indianhealthyrecipes.com%26targetid%3D%26gclid%3DEAIaIQobChMIwpjUwMST8gIVSwNoCB1ERgeNEAEYASAAEgJtovD_BwE
https://adssettings.google.com/whythisad?reasons=_LuKIuTI42Fl3-kFmavS2Y70la4D61ow6U2SDNAHn7gXI_MbSWlOQ81AXvTPQo6qymTGWFZoUx0au_y6Cf-Vi0UrXEzskPWWMB9P35CeejSqUW8dunQKvDjdfLMdlCnm3KIFQwqa104sj-2bdtrOF3MkWAj_G5SNqdln2bIk7NwQ5bsDSs4Y9nO6_ZzanfQDHWS3xj7uGwIkKbHHU3pu2isAcfEE7GEr1usk4iYrmPi1l7lM3ood1E_TFs9yl5_xZtIk3uvRE28fPoN-dJ8_rdOoIsCT,CrloDfhthV08n-A4KVH36g&source=display
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8. Garnish aloo gobi with coriander leaves and serve hot with rice or roti. You can sprinkle lemon juice if you
have skipped tomato.
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You can find the recipe 2 – for aloo gobi masala towards the end of this post.

Tips to make best aloo gobi
. . Always saute & cook potatoes until half done before adding the cauliflower. Potatoes take longer to cook

than cauliflower so avoid adding them together to the pan.

�. Do not add salt till the potatoes are almost done. Adding salt will prevent them from cooking well since
there is no water used.

�. The latter part of cooking has to be done on a low flame which helps the veggies to release some
moisture and cook well without burning.

https://www.amazon.com/b?aaxitk=489eafb48c51900e21bcc81db4c99a11&ie=UTF8&node=19574160011&ref_=o_disp_milo&tag=disadvus-20


8/2/2021 Aloo gobi recipe | How to make aloo gobi - Swasthi's Recipes

https://www.indianhealthyrecipes.com/aloo-gobi-recipe/#wprm-recipe-container-37708 10/36

�. If using tomatoes do not add them until the potatoes are soft cooked. The acid in the tomatoes will
prevent the aloo from cooking well.

More Potato recipes (https://www.indianhealthyrecipes.com/potato-recipes-aloo-recipes/) 

Aloo matar (https://www.indianhealthyrecipes.com/aloo-matar-recipe-aloo-mutter-recipe/) 

Punjabi Dum aloo (https://www.indianhealthyrecipes.com/dum-aloo-recipe/) 

Jeera aloo (https://www.indianhealthyrecipes.com/jeera-aloo-recipe/) 

Quick aloo methi (https://www.indianhealthyrecipes.com/aloo-methi-recipe-dry-aloo-methi/)

Variations
�. This can be made without onion, tomatoes, garlic & even green chili. I do make this baby version for my

young boys as they are fussy to eat it with all of those ingredients.

�. My recipe shared here has all of the above ingredients and makes the best aloo gobi. However leaving
out onion or tomatoes is just okay and the dish still turns out good. Leaving out both makes the dish
very dry.

�. For a quicker version, just toss potatoes and cauliflower in spice powders along with little oil. Then grill
them one after the other in a oven or air fryer. Make the onion tomato masala and then add the grilled
potatoes and cauliflower to the masala.

Recipe 2 – Aloo gobi masala –
Restaurant style
In restaurants, aloo gobi is made by frying the potatoes and cauliflower first and then added to the gravy or
masala. For a home version to keep it simple and healthy, i have steamed the aloo and gobi. But the taste of
the deep fried dish is very good and lends a unique texture to both the veggies.

https://www.indianhealthyrecipes.com/potato-recipes-aloo-recipes/
https://www.indianhealthyrecipes.com/aloo-matar-recipe-aloo-mutter-recipe/
https://www.indianhealthyrecipes.com/dum-aloo-recipe/
https://www.indianhealthyrecipes.com/jeera-aloo-recipe/
https://www.indianhealthyrecipes.com/aloo-methi-recipe-dry-aloo-methi/
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Ingredients
¾ cup potato (¾ by ¾ inch cubed ) 
1 ½ cup cauliflower (150 grams) 
2 tbsps oil 
½ tsp cumin or jeera 
1 cup onion cubed 
1 green chili slit 
1/8 tsp turmeric 
¾ cup tomatoes cubed 
1 tsp ginger garlic paste (https://www.indianhealthyrecipes.com/ginger-garlic-paste-recipe/)  

8 cashews or 2 to 3 tbsps cream 

1 ¼ tsp garam masala (https://www.indianhealthyrecipes.com/punjabi-garam-masala-powder-recipe/) 
1 tsp coriander powder 
¾ to 1 tsp red chili powder 
Salt as needed 
1 tsp kasuri methi or dried fenugreek leaves

https://www.indianhealthyrecipes.com/ginger-garlic-paste-recipe/
https://www.indianhealthyrecipes.com/punjabi-garam-masala-powder-recipe/
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Preparation
1. Dice onions and add them to a small pot with water. Boil them for 3 to 4 mins. Cool completely and make a
fine paste without adding water. Set aside. Puree tomatoes with cashews until smooth. Set aside.

2.You can steam the potatoes and cauliflower or shallow fry them in oil until crisp & golden. If steaming I
steam the potatoes until half done, then add cauliflower. Continue to steam till al dente. Alternately you may
also air fry them & use.

3. Heat oil in a pan and crackle some cumin. You can also use 2 green cardamoms and 1 small bay leaf. Add
ginger garlic paste and fry until it smells good.
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4. Next add the onion paste. Saute until it turns lightly golden. Add the tomato cashew paste. Saute until the
raw smell of tomatoes and onions has completely vanished.

How to make aloo gobi masala
5.Add chilli, garam masala, coriander powder, red chili powder & salt. Saute until the masala begins to leave
the sides of the pan.

6. Pour 3/4 cup water. Stir & cook until the gravy thickens a bit.
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7. Add cauliflower and potatoes. Stir and cook covered until the aloo gobi is cooked. Add crushed kasuri
methi & chopped coriander leaves. Cover and set aside.

Serve hot with butter naan (https://www.indianhealthyrecipes.com/naan/).

Related Recipes

https://www.indianhealthyrecipes.com/naan/
https://prod-m-node-1213.ssp.yahoo.com/admax/adClick.do?dcn=8a96914e01717198af089b5f3e280013&n=Verizon+Media&id=f2812a0df9a7406b8cd6c8fb0e227924&tid=8a9694d001717198b3739afc404c0014&nid=8a808aee2edf264a012f0d6ee4e87844&pos=swasthisrecipes_indianhealthyrecipes_below_1&grp=%3F%3F%3F&type=2&hbp=6&nl=1627948433903&rts=1627948433718&ari=e1829de94a6f476ebf0bcb8315a65a22&b=MTMyMjI7Ozs7Ozs7MzA2NDAyMjM7Ozs7Ozs.&a=YQiFkQAKNBgIaAZdxAiFtQ&rdm=1&rd=https://pr.ybp.yahoo.com/cj/cd/rA1MzOWOxkhiI0UJZQQPmpR29LgDAdoMToWgyFu4YDN2CDKfFwPJr9Vt7pwIcl0bs4IExyDUIGzKrcuXbZK03EfozCVrCdss2MbHmOHBP_oLzGE5oEeofSCikVcGyLkxHoCXo6V41Dq-r7NFz2yj4dzvnqSancndJ-idAroAiNtfCz1kG8PaitpiEJVU8b58tzwP3iZ5h0DxnemB0hVxjlBxYvb6b-KmrPdQ4xWkRok_MG570jc5nzCEvxBHECW8jhGv_-gqBY6QFLP5d8S8C8ZLjVShu6z_/rurl/https://adclick.g.doubleclick.net/pcs/click%3Fxai%3DAKAOjsuYp_N9dv4DqHLl1ahJbP530nwlSWL7QJNICi5fngLwlrBwYz_qLUohRia46N3L6GoFXhsEG6GtaaC0Sa4MpKgSE5TYYnBwo6lNCYX9X81TONw4A9zDATD2RowbjeWE1-mCLzKS6YLZQPdbUG5F5l4zFTGuG86h-MM1PQrm3a-7Ig%26sig%3DCg0ArKJSzE1C8JDMMdcREAE%26fbs_aeid%3D%5Bgw_fbsaeid%5D%26urlfix%3D1%26adurl%3Dhttps://d.agkn.com/pixel/2389/%253Fche%253D68631994%2526col%253D25187883,5773165,291801280,484312767,155264828%2526l1%253Dhttps://www.progressive.com/lp/auto-save/%253Fcode%253D9903620000%2526dclid%253D68631994-1384245-25187883-291801280-484312767-155202033
http://info.yahoo.com/privacy/us/yahoo/relevantads.html
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ALOO GOBI
A delicious & flavor packed dish of spiced potatoes & cauliflower. Make the best
aloo gobi with this recipe! Serve it with plain rice, roti or paratha.
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For best results follow the step-by-step photos above the recipe card

Prep Time
15 minutes

Cook Time
35 minutes

Total Time
50 minutes

Servings
– +

Author
Swasthi (https://www.indianhealthyrecipes.com/about/)

INGREDIENTS (US CUP = 240ML )

Spices

2 medium potatoes (1 heaped cup cubed)

2 cups cauliflower florets (gobi) (180 grams)

1 medium onion (¾ cup chopped finely)

1 medium tomato (½ cup finely chopped) or 1 tbsp tomato paste

1 tablespoon ginger garlic minced or paste

1 green chili slit or chopped (optional)

2 tablespoons coriander leaves chopped finely

½ teaspoon salt (adjust to taste)

2 tablespoons oil

½ teaspoon cumin seeds (https://www.indianhealthyrecipes.com/cumin-
powder/) (jeera)

¼ teaspoon turmeric

1 teaspoon garam masala (https://www.indianhealthyrecipes.com/punjabi-
garam-masala-powder-recipe/) (adjust to taste)

https://www.indianhealthyrecipes.com/about/
https://www.indianhealthyrecipes.com/cumin-powder/
https://www.indianhealthyrecipes.com/punjabi-garam-masala-powder-recipe/
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Advertisement

Shop now

Exclusively* at Lowe'sNew in store and online

INSTRUCTIONS

Preparation

How to make aloo gobi

¾ teaspoon coriander powder

¾ to 1 teaspoon red chili powder (adjust to taste)

1 teaspoon kasuri methi (dried fenugreek leaves) (skip if you don't have)

Chop cauliflower florets to 1½ inch in size. Add them to slightly hot water and
set aside 3 to 4 mins.

Drain the water and rinse them well. Drain them completely.

Cube potatoes to ¾ by ¾ inch. You can also slice them to ¾ inch. Keep them
immersed in a bowl of water until used. Keeping them in water helps the
potatoes to cook faster as they soak up some moisture.

Mince ginger and garlic. Keep this aside.

Heat oil in a pan and add cumin seeds. When they sizzle, add ginger garlic &
saute for 30 seconds.

Then add the onions & stir fry until transparent.

Add the potatoes and green chilli. Stir fry for 2 to 3 mins. Cover and cook on
a low to medium heat until they are half done.

Keep stirring in between and cook covered. They are slightly tender at this
stage but still under cooked. 

Then add the cauliflower & stir fry for about 3 mins.
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NOTES

A heavy bottom pan with a lid works well.

You can also grill the potatoes and cauliflower in a oven or air fryer. Then add them to the prepared
onion tomato masala.

Add all the spice powders and mix well. Cook covered until both of them are
almost fork tender. 

Add salt and continue to cook covered on a low flame until the potatoes are
soft & fully cooked.

The veggies will release moisture at this stage and cook quickly. So keep an
eye not to over cook gobi at this stage. It must remain slightly crunchy yet
cooked.

Next add the tomatoes and kasuri methi. Fry on a medium to high flame until
the raw smell of tomatoes goes away.

If needed add little oil at this stage. It takes about 2 to 4 mins for the raw
smell of tomatoes to go away.

Finally garnish aloo gobi with coriander leaves. Serve with rice, roti or any
bread.

https://www.amazon.com/b/ref=sv_op_4?aaxitk=ea6867991afab5a5f989e41013785074&ie=UTF8&node=9637756011&ref_=o_disp_milo_&tag=disadvus-20
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About swasthi

Alternative quantities provided in the recipe card are for 1x only, original
recipe.

For best results follow my detailed step-by-step photo instructions and tips
above the recipe card.

NUTRITION INFO (estimation only)

Calories from Fat 90

15%
4%

19%
6%

21%
4%
8%

11%
64%

5%
18%

% Daily Value*

Nutrition Facts
Aloo gobi

Amount Per Serving
Calories 175

Fat 10g
Sodium 93mg
Potassium 667mg
Carbohydrates 19g

Fiber 5g
Sugar 4g

Protein 4g

Vitamin A 560IU
Vitamin C 53mg
Calcium 52mg
Iron 3.3mg
* Percent Daily Values are based on a 2000 calorie
diet.

Tried this recipe?
Mention @SwasthisRecipes (https://www.instagram.com/SwasthisRecipes) or tag
#swasthisrecipes (https://www.instagram.com/explore/tags/swasthisrecipes)!

© Swasthi’s Recipes

FOR MORE RECIPES
Enter & Confirm eMail ID for Swasthi's Recipes Newsletter *

https://www.instagram.com/SwasthisRecipes
https://www.instagram.com/explore/tags/swasthisrecipes
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I’m Swasthi Shreekanth, the recipe developer, food photographer & food writer behind Swasthi's Recipes. My aim is to help

you cook great Indian food with my time-tested recipes. After 2 decades of experience in practical Indian cooking I started

this blog to help people cook better & more often at home. Whether you are a novice or an experienced cook I am sure

Swasthi’s Recipes will assist you to enhance your cooking skills. 

Read more.. (https://www.indianhealthyrecipes.com/about/)
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Recipe Rating 

179 COMMENTS

Archana Manmohan
July 28, 2021 2:10 pm

Hi, I’ve been using all your recipes for years now. Everyone of them have always been a success! Aloo
gobi came out perfectly well today. Thank you for this beautifully detailed recipe 😊

 Reply

Advertisement

Julia
July 15, 2021 4:26 pm

Although it took too too long for potato and cauliflower to get cooked, but the taste was really good. I
wonder why it was tasting sweet, maybe from the onions? Not sure about these portion sizes, two
adults and a toddler here ate 6 portions… I skipped the chilli and my toddler seemed to like it too.
Greetings from Germany

 Reply

800

https://www.amazon.com/
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swasthi
Reply to  July 16, 2021 1:45 am

Hello Julia 
More oil helps them to cook a bit faster. Yes the sweet taste can be from the onions. Glad your
kid liked it. Thanks for leaving a comment. 
🙂

 Reply

Evelyn
June 23, 2021 12:35 am

Thank you for this recipe. I made it for my husband and his colleague. They both loved it, as did I. I’ve
made Aloo Gobi before, but this is far and away the best tasting Aloo Gobi ever. My husband wants me
to put it in our favorite recipe rotation. I’m looking forward to making more of your recipes.

 Reply

swasthi
Reply to  June 25, 2021 4:00 am

Hi Evelyn 
Awesome! Glad you all loved it. Thank you so much!

 Reply

Kathi
June 7, 2021 12:00 am

PS I love your heat level. !!! I used deggi mirch and it was perfect

 Reply

Kathi
June 6, 2021 11:58 pm

This came out amazing!

Julia

Evelyn
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It took a bit of time because I am not an experienced indian cook. I had all the ingredients but I took
my time because I am learning. Mis en place helped!

I added a splash of water to help the potatoes and cauliflower along on cooking otherwise they would
have stuck and burned.

OMG the flavor was out of this world awesome. It had such a fresh taste to it, even better than what
I’ve gotten in restaurants. I used Penzey’s Garam Masala instead of my blend, I liked it better (their
garam masala does not have a bitter note… very nice)

 Reply

swasthi
Reply to  June 7, 2021 1:44 pm

Glad to know Kathi 
Thanks for leaving a comment

 Reply

Pankaj
April 25, 2021 7:29 pm

It turned out to be awful. Not sure if recipe had issues or something went wrong with cooking.

 Reply

Katrin
March 31, 2021 5:47 pm

I made Alu Gobi (along with some other recipes of yours) a couple of times and definitely love it. Last
time cooking together with a friend of mine and we both really enjoyed it. 
I turns out better than in most Indian restaurants here in Germany. 
Thank you do much for sharing! 
Lots of love from Berlin, 
Katrin

 Reply

Kathi
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swasthi
Reply to  April 1, 2021 1:58 am

Hello Katrin, 
Glad to know you both love the food. Thank you!

 Reply

Advertisement

Dudey
February 22, 2021 2:52 am

I didn’t have any cauliflower so I used two cups of potatoes and one big can of chickpeas. Threw them
both in at the same time. I was worried. Turned out amazing!! I added some cooked cajun chicken i had
in the freezer at the end too. Thank you so much. I’ll definitely be making more of your recipes.

 Reply

swasthi
Reply to  February 23, 2021 1:48 pm

Hello Dudey 
Glad to know it turned out amazing. Yes cauliflower and chickpeas go so well. Thank you!

 Reply

Maria Estela fabila
February 19, 2021 9:41 am

I cooked this recipe today 19/02/21 and turns out really good!!! 
The taste is good!!! I didn’t put chilli as my employer doesn’t like really spicy!!!

 Reply

Katrin

Dudey

https://www.amazon.com/b?aaxitk=3e87e27a5ef9fb0eb5e34571985d3db1&ie=UTF8&node=19574160011&ref_=o_disp_milo&tag=disadvus-20
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swasthi
Reply to  February 19, 2021 10:17 am

Glad to know Maria! 
🙂

 Reply

Marcus
January 17, 2021 9:38 pm

Everything we have tried from your webpage is awesome! Thanks for putting all this work in and
sharing these with everyone! Amazing food!

 Reply

swasthi
Reply to  January 19, 2021 2:01 pm

Hi Marcus 
You are welcome! Glad to know! Thanks for leaving a comment.

 Reply

Piers
December 29, 2020 7:18 pm

Thank you Swasthi, this is the best Aloo Gobi that I have cooked yet. A keeper.

 Reply

swasthi
Reply to  December 30, 2020 1:52 pm

You are welcome Piers 
Glad to know! Thank you so much!

 Reply

Maria Estela fabila

Marcus

Piers
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DaisyGee
December 13, 2020 5:19 pm

Hi, I made this last night and it was good. I will try the masala version next time!

 Reply

swasthi
Reply to  December 14, 2020 2:49 pm

Hi Daisy 
Glad to know! Thank you!

 Reply

Caroline Downey
December 7, 2020 3:30 pm

Hi, Your recipe looks lovely. Can I ask how many people does it serve? 
Best wishes, 
Caroline

 Reply

swasthi
Reply to  December 8, 2020 2:26 am

Hi Caroline 
Thank you!. It serves 3. I have mentioned in the recipe card

 Reply

Advertisement

Dani
November 20, 2020 11:19 pm

DaisyGee

Caroline Downey

https://adclick.g.doubleclick.net/pcs/click?xai=AKAOjstNsVY45bX3P6hMnjiQx1Vy628CC-G3zncBXufsqzes-tkh_2wSGwdzRFvgzP0uwxSatCIfUS4GeO39mcreC2dBJzSWmutgTsUl8SGegr-ygEnqtSEdw8vEFZu_JSVzw_IZKlGKiGj44oiYRgcv-u9vULXbplUzxSAMkMPM7_Jn&sig=Cg0ArKJSzDMsE3ofBiW-&fbs_aeid=[gw_fbsaeid]&urlfix=1&adurl=https://clicktrack.pubmatic.com/AdServer/AdDisplayTrackerServlet%3FclickData%3DJnB1YklkPTE2MDkxNiZzaXRlSWQ9ODQ2ODA2JmFkSWQ9MzkxNDM2NSZrYWRzaXplaWQ9MzEmdGxkSWQ9MCZjYW1wYWlnbklkPTIyOTg3JmNyZWF0aXZlSWQ9MCZ1Y3JpZD0xMTI2NTUwMTE3NzM3MzgwOTc2NSZhZFNlcnZlcklkPTI0MyZpbXBpZD03OTY5NUIyQS02N0FBLTQ2RjItOEE0Qi1DQTYyQjY4NDQ4NzUmcGFzc2JhY2s9MA%3D%3D_url%3Dhttps://googleads.g.doubleclick.net/dbm/clk%253Fsa%253DL%2526ai%253DCK8uakIUIYdS8NqL7j-8P--KOoAWPx5-IYr-9wpCXDoT6nK6lIxABIMuJ1iNgybaGjNCk5A-gAcStyvsByAEJqAMBqgTxAU_QK-CwmzAnVrKpV3MLeSiVTFFrKCZWWryCuz7EgGZ2EjxEvj3Wfh4ziCU0J8sdSaZbm_vv76mc73OdHais8to7rDcWk6jvTNO5ptvHf1ND3erqbTHePGbCy569LuE11rEYw_h5aiWp5Kjz7oaTFGCfsJwMzTbgoUq_v9HCkjaZlfGvxfO4ZVw8Phabr9FRYzhYPgqZHudBgGsA9hsPcmVc3gELpYyWHkard-BIy6Gup5jwQCBoTdvNrzZbDj5q3VJw5xBR201I5_x19RQKAfIaw9GOShp3jAnXyEBKLV8giNnSwPLVYdtxq244z029qSjABNuOobzCA-AEA5AGAaAGTYAHpNK1hAKoB9XJG6gH8NkbqAfy2RuoB47OG6gHk9gbqAe6BqgH7NUbqAfulrECqAemvhuoB-zVG6gH89EbqAeW2BuoB6qbsQLYBwDSCAcIgGEQARgf8ggNYmlkZGVyLTg0NjgwNoAKBJgLAcgLAYAMAbAT6pr-CtATANgTA4gUAdgUAdAVAYAXAQ%2526ae%253D1%2526num%253D1%2526cid%253DCAASEuRoKi3MK2fbGvdslq4soV7-OQ%2526sig%253DAOD64_0v64N3VW-bcg5AevtdddvHLS3ctw%2526client%253Dca-pub-6362111942204036%2526dbm_c%253DAKAmf-Bsl3O_nT9_p41lvg9i_RTDlTBN1fqxgJvOQiJqxq9Ib_qHTl2iS-DLgTd8JwcXwxoVyB7P-p4iby6t2XqH-57duxRFwgIRDgkb4UOmJLD48oOK1wRuWn5kvpNfzulgAw-B5chNuROSpnG_CB9loz1MOWPEKg%2526cry%253D1%2526dbm_d%253DAKAmf-A6u4Xhs6fTe5AUtOon7Dukl2BAaP7EDyFGoBFcmpZtMyhlY2AtXe104W1SiMHT6f6hi_SUBNRSBJvTdODi0LbbHxfRwDzIIG4Z6kJ_pwgr3A8b5YOsLWulB0Nh0O1mRQEhqTtxAJsVb_PdL04CED0IduKxnmxrGlaG2iWJCC-RqvtQyUWvehcLTbsKaU99tMnbhDgZl6GM4-0whRr4GmK8MH1o37HsKz7DEGD4IFTmutJq8DfM6iCYGCgAYhIPdss32tN-s5evqza3ccm7vczq8CXSYtIzZKZlPatxAzFy1EGwzpbc_UjSduTnZmYaiWQar6DS_CEsMRbZHlbHIZrYOcLISz7WOfwPJA-66_FcaX1YpS-25Jlt2u-j7c0GL5w7_ds1af8hVrCqfh9wXIsm-RTMryZ6INH5jGkT1iQHHFFOmn-64m9T_bQM65I5SYAbdrKZmzvlXREPG_D5PlfpzWujEm0O9npQxUCNzY5xb8g9XIs%2526adurl%253Dhttps://citypierseafood.com/%253Futm_source%253DDisplay%2526utm_medium%253DMiQ%2526utm_campaign%253DLaunch%2526utm_term%253DRtg
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One of the most delicious vegetarian recipes I have ever made or eaten. I did a couple small changes –
used fresh garlic and ginger, added a bit of water in the middle of cooking because the pot was very
dry and used ground fenugreek seeds rather than leaves. It turned out amazing!

 Reply

swasthi
Reply to  November 21, 2020 2:02 am

Hi Dani, 
Glad to know! Yes fresh garlic and ginger is recommended. That’s what I have used. Thank
you!

 Reply

Carson
November 20, 2020 7:38 pm

excited to make this tonight – one question: should the onion paste for recipe 2 (masala version) be
made with raw onions, or should they be cooked first and then turned into a paste?

 Reply

swasthi
Reply to  November 21, 2020 1:55 am

Hi Carson, 
Dice them and boil for 3 to 4 mins in a small pot of water. Cool and make a paste.

 Reply

Sangeetha
November 9, 2020 5:40 am

That came out very well. Tks for the tasty and simple recipe.

 Reply

Dani

Carson
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BKmama
November 4, 2020 4:01 pm

In lockdown I’ve been craving Indian food but unable to go out and get it— this is a close second! I’ve
never been able to make Indian food at home taste authentic but this really is! Thank you so much!

 Reply

swasthi
Reply to  November 6, 2020 3:30 am

You are welcome! Glad to know! 
Thank you

 Reply

Anita
October 23, 2020 2:24 pm

Cooking with your recipes has always been fun and a great learning experience.. 
The tips at the start of each recipe are very helpful.

 Reply

swasthi
Reply to  October 28, 2020 4:52 am

Glad to know Anita

 Reply

Shift
October 15, 2020 10:41 pm

Hi 
I tried this recipe. Mine didn’t come out as dark and reddish as your pictures. 
Is it the tomato that gives the colouring?

Thanks

 Reply

BKmama

Anita
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swasthi
Reply to  October 16, 2020 3:39 am

Hi, 
It’s the chilli powder and garam masala that gives the color. Not tomatoes. Try with kashmiri
red chilli powder & good garam masala. You can also slide the veggies to a side and add the
chilli powder to the oil in the pan. This also gives a bright color.

 Reply

Advertisement

Jeswant
September 10, 2020 12:00 pm

EXCELLENT..

 Reply

Nalini Rhea
September 3, 2020 11:15 pm

Wow! This is an excellent way to fix aloo gobi! Made it tonight, just the way the recipe states. Still
smackin’ my lips!

 Reply

swasthi
Reply to  September 6, 2020 2:38 am

Thanks Nalini 
Glad to know! 
🙂

 Reply

Shift

Nalini Rhea

https://www.amazon.com/b/?aaxitk=9a2a385035e127a6821b3eaa786d1b9a&node=19781749011&ref=o_disp_8095335600701_3315354710801&tag=disadvus-20
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