
Paneer spinach onion pakoras – paneer, onion fried in a 
chickpea flour mixture  
Onion pakoras may be served as a first course with fresh mint chutney or as a side dish with a 
soup or main course. Paneer is an Indian fresh cheese.  

Recipe for mint chutney comes after the recipe for paneer. 

Recipe for Pakoras  

2 dl chickpea flour (or flour if you haven’t had time to visit an Indian grocery)  
2 tsp baking powder 
1-2 fresh green chili (the seeds may be removed for a less spicy result) 
2 tsp fresh ginger finely diced 
1 tsp salt 
1 tsp ground cumin 
1 large pinch ajwain or thyme (crushed or chopped) 
Water (ca 1-2 dl, follow my instructions and method) 
1 medium-sized onion, halved and then sliced up-down to obtain long thin slices. 
250 g paneer (or haloumi) 
100 g baby spinach 
Olive oil (enough to cover a small frying pan to about 1 cm)  

Method  

1. In a small basin mix cubes of paneer, chopped or whole baby spinach, sliced onion. 

2. Mix baking powder, ginger, green chili, spices and salt in a basin. 

3. Carefully sprinkle chickpea flour over the mixture. 

4. Gradually mix in enough water to make a fairly thick, sticky batter.  

5. Heat the oil in a medium—sized frying pan to till 180C under high heat. To check whether 
the oil is hot enough, drop in a bit of the batter. It should immediately start sizzling, but not 
too much.  

6. Deep-fry for 1.5-2 minutes, turning after half the time, remove when golden-brown and not 
over-done. Serve immediately.  

7. Sprinkle with roast cumin before serving. Serve with a fresh mint/coriander chutney and 
enjoy life.  
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Mother's coriander mint chutney  
This versatile chutney goes extremely well with BBQ or as a dip sauce.  

Recipe  

2 dl fresh coriander leaves  
1 dl chopped mint leaves  
1 tsp freshly ground ginger  
2 cloves garlic  
1 chili without seeds (or keep them if you like it spicy)  
100 g roast cashew nuts 
juice of 1⁄2 lemon 
2 tsp sugar  
150 ml Turkish yoghurt  
One medium-sized tomato 
One small onion  

Method:  

1.Slice and fry the tomato and onion for about 4-5 minutes over medium heat.  

2. Roast the cashew nuts in a frying pan.  

3. Put all the ingredients in a food processor and mix to a smooth paste for 3-4 minutes. 
Season to taste. Place in a dish and chill before serving.  

4. For a spicier version add some chili flakes.  
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