Dining With Friends 2008

Indian


Stir-Fried Okra – Bhindi Ki Subji
Recipe multiplied by 10
	Ingredients
	Equipment

	10 lb fresh okra, tops and tails cut off and sliced into 1” pieces
¾ C canola oil

3 1/3 T cumin seeds

10 large onions sliced thin

20 green chilies chopped fine

60 cloves of garlic minced

3 1/3 T ground coriander

2 ½ T dry mango powder

20 large tomatoes concassed to a small dice

Salt to taste
	Large skillet or wok



Preparation

· Heat the oil in the skilled over medium heat
· Add the cumin seeds and fry until they stop sizzling
· Add the onion, chilies and garlic and stir constantly until the onions turn light brown
· Add the okra and mix well
· Add the coriander and dry mango powder and stir to combine
· Check for salt and fry for 5 – 7 minutes
· Add the tomato and cook for another 2 – 3 minutes
· Serve immediately
http://indianfood.about.com/od/vegetarianrecipes/r/bhindisubji.htm
