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GAJAR MATAR

Gajar Matar is a simple yet comforting North Indian sabzi made with carrots, and green peas
cooked in aromatic spices. This is a dish often made for Indian children to encourage them to eat
more veggies. The cozy, familiar flavors are nostalgic for many people.

INGREDIENTS:
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Mixing bowls
Wavey choppers
iieioist Peelers
D Cutting mats
Measuring tools
Large Skillet
PUNJABI:

Gajar = Carrots and Matar - Peas
Sabzi = dry curry (like a stirfry)




PREPARATION:

Measure all of the spices into a bowl. '-“

COOK

Heat the oil in a frying pan, then add the onion mixture and stir over
high heat for 2 minutes, or until softened.

Then add the carrot and stir for 2 minutes.

Add the ground turmeric, cumin and coriander and fry for 2 minutes.
Stir in the peas, salt and sugar

Add water.

Reduce the heat to a simmer and cover the pan.

Simmer for 10 minutes, or until the carrot and peas are tender.

Stir in the garam masala and serve.

HOW WOULD YOU MAKE THIS
DIFFERENT NEXT TIME?

RATE THE RECIPE!
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