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AN INDIAN EVENING 
WITH SAJU 

RECIPES 

Friday, 10TH FEBRUARY 2017 

Fleet United Reformed Church 

All proceeds from the evening will go to the  
Palani Mission, Kerala, to fund the second year of  

midwifery training for two local girls.  The girls will work  
locally in remote areas to reduce infant death rates. 

CHAPATIS

Ingredients: 

450 g/1 lb wholemeal plain flour 

1 tsp salt 

250 ml/9 fl oz cold water 

 

 

 

Method: 

Set aside 50 g of the flour and reserve for shaping the chapatis.

Place the remaining flour and salt in a deep bowl.

Add the water to the bowl of flour, a little at a time, kneading as 
you go, until you have a soft elastic dough.  The longer you 
knead the dough the softer the chapatis will be.

Sprinkle a little of the reserved flour over a flat surface or board.

Divide the dough into eight, and shape each piece into a ball.

Flatten the balls slightly, then place one on the floured board.

Roll it out into a flat disc approx 16 cm (6 ins) in diameter, 
flouring the board when necessary.

Heat a griddle or shallow frying pan.  Lay the chapati on the 
griddle or pan and cook for about 20-30 seconds, or until the 
surface is bubbling.

Turn it over with tongs and cook the other side for 10-15 
seconds.  As soon as brown spots appear on the underside the 
chapati is done.  

Repeat with the other seven balls, using the remaining flour to 
roll them out.  Stack them up as they are cooked; cover with a 
clean kitchen towel to keep them soft.



 

 

DHAL PALAKH SHORBA 
(LENTIL AND SPINACH SOUP)

Ingredients: 

100 g yellow or red lentils 

5 g garam masala 

5 g turmeric powder 

10 g ginger 

150 g spinach 

500 ml water 

40 g oil 

1 tsp cumin seeds 

1 green chili, chopped 

4 cloves of garlic, finely chopped 

Pinch of asafoetida 

Salt to taste 

Juice of half a lemon 

 

Method: 

1. Heat the oil in a pan and crackle the cumin seeds.  Then add 
finely chopped ginger and garlic.  Sauté them until the raw 
aroma goes away. 

2. When they are slightly browned, add garam masala, turmeric 
powder, chopped chilis, and a pinch of asafoetida.  Fry this 
mixture over a low flame, and then add the lentil and spinach. 

3. Add water and boil until the lentils are cooked and soft. 

4. Blend to a smooth consistency; season with salt and lemon juice. 

Place a slice of Kathi roll in the middle of a soup bowl and pour 
the soup into the bowl.  Garnish with fresh cream.

LAMB KATHI ROLLS

Ingredients: 

2 tbs vegetable oil 

1 small onion, finely chopped 

Salt, to taste 

6 g peeled ginger, chopped 

2 garlic cloves, chopped 

½ tomato, chopped 

½ tsp ground cumin 

½ tsp ground coriander 

½ tsp garam masala 

125 g minced lamb 

100 g mixed vegetables, thinly cut 

Freshly ground black pepper to taste 

1 tbs lemon juice 

2 chapatis 

1 small egg, lightly beaten 

 

Method: 

1. Heat 2 tbs oil in a small non-stick frying pan over medium-high heat. 

2. Add the onion and a pinch of salt and cook, stirring often until the 
edges are well browned.  Reduce the heat to low, add the ginger  
and garlic, and cook for 1 minute. 

3. Add the tomato and spices and cook for 2-3 minutes, or until the 
tomatoes have broken down and started releasing oil back into  
the pan. 

4. Add the minced lamb and stir until lightly browned, then add the 
mixed vegetables.  Stir for 3-5 minutes, or until the lamb is tender. 

Add the lemon juice, taste and adjust the seasoning if necessary; 
then remove from the heat, cover and set aside.

Scoop some of the lamb mix on to a chapati and roll it tightly.   
Seal on both sides and brush beaten egg all over.  Repeat for  
all chapatis.

Sear the kathi roll in a non-stick pan until a nice brown colour all 
over.


