Dining With Friends 2008

Indian


Glazed Beets with Black Mustard Seeds – Chukadar Ki Sabzi
Recipe multiplied by 8
	Ingredients
	Equipment

	48 medium beets (about 12 pounds or 16 bunches)
4 t turmeric

1 C vegetable oil

4 t black mustard seeds

2 2/3 T kosher salt

2 2/3 T sugar
	Very large pot
Very large skillet


Preparation

· Cut the stems and leaves from the beets
· Wash the beats in cold running water, pat dry with kitchen towels
· Cut them into 1/8 in to ¼ in thin sticks
· Put the beets and turmeric into a large pot, add enough water to barely cover the beets, and bring to a boil.
· Cook the beets uncovered in briskly boiling water for 5 – 10 minutes until they are fully cooked but still firm enough to hold their shape
· Drain and set aside
· Heat the oil over high heat in a large skillet
· When the oil is very hot, carefully add the mustard seeds.  Keep a pan lid or splatter screen handy since the mustard seeds may splatter and sputter when added.
· When the spattering stops and the mustard seeds turn gray (about 5 seconds), add the drained cooked beets.
· Cook for a minute, turning and tossing to coat the beets with the oil
· Sprinkle in salt and sugar and cook for an additional minute
· Check for salt
· May be served hot, at room temperature or chilled.
Julie Sahni, Classic Indian Cooking, p. 295
