
 
 
 
 
 

INDIAN PARTY SNACKS 
 
SHOPPING FOR YOUR CLASS 
There are some specialty ingredients included in your recipes, such as Amchur (dried 
mango powder), Atta Flour and Black or Brown Mustard Seeds. These ingredients are 
available in the International Aisle at Superstore, and in your local Indian grocery 
store. 
 
MISE EN PLACE 
 

● Start boiling the potatoes (for Aloo Tikki) twenty minutes before the class 
so that they are ready to work with when the class starts.   

● Defrost peas (for Aloo Tikki) by placing in cold water. 
 
 
 
ALOO TIKKI (serves 4) 
Recipe by ADITYA RAGHAVAN 
 
500 gm russet potatoes (2 large potatoes) 
½ cup frozen green peas, defrosted 
 
To spice the peas: 
¼ teaspoon red chili powder 
½ teaspoon dry mango powder (amchur) 
½ teaspoon coriander powder 
1 serrano pepper, seeded and finely minced (optional, for extra spice) 
1 inch ginger finely chopped 
salt as required 
 
For the potatoes: 
¼ teaspoon red chili powder 
1 teaspoon coriander powder 
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1 teaspoon dry mango powder (amchur) 
1 teaspoon cumin powder 
¼ cup breadcrumbs 
2 tablespoon cornstarch (optional) 
salt to taste  
 
To pan fry the tikkis:  
¼ cup vegetable oil (or grapeseed, canola, light olive oil) 
 
Filling:  
● Mash the peas and mix in the spices. Taste and adjust the seasoning. 

 
Potato “Dough”:  
● While the potatoes are still warm, use a ricer to rice the potatoes on to a large 

cutting board or a clean kitchen counter. If you don’t have a ricer, you can peel 
the warm potatoes, and mash them with forks or a potato masher on to the clean 
kitchen counter. Be careful to not drop potatoes everywhere.  

● Add the breadcrumbs and spices, and mix them in using mixing spoons or 
spatulas, or use your hands if you prefer. As the potato mixture comes together, 
the potatoes cool down on the flat surface preventing them from becoming too 
starchy. 

● Add a bit of cornstarch or all-purpose flour to make a log of the potato “dough” 
and make sure it isn’t sticking to your counter top. 

● Separate your potato “dough” into 8 portions. 
 
Filling the Tikkis:  
● Flatten one portion of potato “dough” and create a well in the middle. Fill the well 

with 1 tablespoon of the pea filling.  
● Bring the sides of the dough up to enclose the filling, and flatten the “tikki” out so 

that it looks like a uniform, circular disc about ½ inch (1.5 cm) high. 
 
Cooking the Tikkis:  
Bring a skillet or non-stick pan to medium-high heat. Add the oil.  
● Once the oil is shimmering, fry 3-4 tikkis at a time, without crowding the pan.  
● Fry for 3-4 minutes on each side, until a golden crust is formed.  
 
To Serve:  
Serve your tikkis warm with a side of cilantro-mint chutney, or even some ketchup! 
 
 
CILANTRO MINT CHUTNEY (serves 4) 
Recipe by ADITYA RAGHAVAN 
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1 bunch fresh cilantro – leaves and thin stems (save thicker stems and roots for 
stock) 
1/2		bunch fresh mint (preferably peppermint) 
1 inch piece of ginger 
2-3 large green chilis 
1 teaspoon ground cumin 
2 teaspoons sugar 
juice of 1 lime 
salt to taste	 
 
● In a blender, blend the cilantro with the green chilis and ginger until smooth. Add 

the juice of 1 lime with just enough water to make it into a smooth paste. 
● Add the ground cumin, to taste. 
● Adjust the seasoning to your liking with salt and lime juice.	  
 
 
KEEMA MINI-PARATHAS (serves 4) 
Recipe by ADITYA RAGHAVAN 
 
1 pound ground beef 
1 medium sized red onion, finely diced 
3 cloves garlic, made into a paste 
1 inch piece ginger, made into a paste 
1-2 serrano chilies (depending on your spice tolerance) 
2 teaspoons coriander powder 
1 teaspoons cumin powder 
½ teaspoons cinnamon powder 
½ teaspoon clove powder 
2-3 green cardamoms, crushed (or ½ teaspoon green cardamom powder) 
1 ½ cups fine-milled whole wheat flour (available as “atta” in Indian grocery stores) 
Ghee or clarified butter for cooking and for the dough 
 
Making the dough:  
● In a mixing bowl, mix in ½ cup of water with 1 ½ cups of the flour.  
● Knead dough for 2-3 minutes, adding more water, if needed, to make a smooth 

dough.  
● Now add 3 tablespoons of ghee and using your fingers press the fat into the 

dough, breaking and tearing it up, and then kneading it again, unti all the fat is 
incorporated. 

 
Making the filling: 
● In a medium-sized sauté pan, start with a bit of ghee, then add the ground beef. 
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● Brown the ground beef at a fairly high heat, boiling off any excess water. Add 
more ghee, if needed.  

● Mix in the onions, ginger and garlic and continue to cook on a medium high heat, 
until the onions are fully sweated. Don’t add any excess water.  

● Mix in the spices and green chilies at this point. Turn the heat off and allow the 
mixture to cool. 

 
Rolling Out & Filling the Parathas: 
● Split the dough into four equal balls.  
● Using a rolling pin, roll the dough balls out into roughly six-inch diameter discs.  
● Add about a quarter of the keema in the middle of each disc.  
● Fold in the edges of the discs to the centre, to completely cover the keema and 

flatten it out into a flat disc once covered. 
● Roll out into a 6 inch diameter disc. Use more flour if needed. Be careful not to 

tear the dough while rolling it out.  
 
Frying the Parathas: 
● Fry the stuffed parathas in a non-stick pan or skillet with ghee.  
● Heat the skillet up to medium high heat and sear the parathas for 3-4 minutes on 

each side, ensuring the dough gets fully cooked, the meat filling becomes hot in 
the middle, and the paratha develops a golden brown sear.  

● Serve with chutney and a yogurt dip 
 
 
SPICED CUCUMBER-MINT RAITA (serves 4) 
Recipe by ADITYA RAGHAVAN 
 
500 ml 2% or no-fat Greek Yogurt 
1 English cucumber 
¼ cup cold-pressed canola oil (or regular canola oil. You can use other heart-healthy 
oils like avocado oil, walnut oil, and so on instead) 
1 teaspoon black or brown mustard seeds 
1 ½ teaspoon fennel seeds 
½ teaspoon red chili powder 
½ teaspoon ground cumin 
10-12 mint leaves 
 
● Chop the mint leaves and grate the whole cucumber, with its skin, into a mixing 

bowl. 
● Add the Greek yogurt and mix in, allowing the cucumber juices to thin out the 

yogurt. 
● In a small pan, heat the oil and add the seeds. Once the mustard seeds have 

begun to splutter, switch the heat off and add the red chili powder and powdered 
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cumin seeds. Mix in for 4-5 seconds, then pour the entire mixture of oil over the 
yogurt. 

● Fold in the oil until fully incorporated. 
 
 
 
 
PANEER TADKA SNACK (serves 4-6 people) 
Recipe by Aditya Raghavan 
 
For the paneer: 
2 litres whole milk  
1 kg 2% Greek Yogurt 
2 tbsp white vinegar 
 
Tadka (garnish): 
¼ cup cold-pressed canola oil 
1 teaspoon mustard seeds 
1 teaspoon fennel seeds 
1 teaspoon cumin seeds 
½ teaspoon Kashmiri chili powder (sub.: paprika or smoked paprika) 
1 teaspoon powdered cumin 
1 teaspoon dry mango powder (amchur) 
Juice of 1 lime 
2 teaspoon salt 
A few sprigs of fresh cilantro 
 
Paneer: 
● Bring the milk to a boil. Meanwhile, whisk the vinegar together with the yogurt in a 

mixing bowl. 
● When the milk begins to rise along the sides of the pot, quickly add all the yogurt 

and vinegar, and switch the heat off. Whisk well. 
● After whisking for about half a minute, let it rest until you see thick curds of 

cheese and green translucent whey appearing. 
● Strain through a colander lined with a large cheesecloth, and bring the ends of the 

cheesecloth in to tie tightly and form a nice firm ball. 
● Hold the tight, cheesecloth-straddled ball, keeping the pressure on the ball, for 

about 2 – 3 minutes. 
● Unravel the cheesecloth only slightly, to see if the paneer is set. It is set when it 

no longer sticks to the cloth.  
● When ready, unravel the cloth and set the paneer in a bowl. It should have a 

smooth surface and look like a ball of mozzarella.  
● Let the paneer cool for 10-15 minutes, then cut into bite-sized pieces. 
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Tadka (Garnish): 
● In a small mixing bowl, mix the lime juice with chopped cilantro and salt.  
● In a small pan, heat the canola oil. 
● Add mustard seeds, fennel seeds and cumin seeds.  
● Once the mustard seeds begin to splutter, turn the heat off and add the chili 

powder, cumin powder, and dry mango powder. Mix in for 4-5 seconds, then pour 
the tadka into the lime juice. 

● Whisk to make a quick vinaigrette. Taste and see if it needs more salt.  
● Garnish the fresh paneer with vinaigrette. Serve fresh and warm. 
 
 
EQUIPMENT 
Mixing bowls, measuring spoons and cups 
Rolling pin 
Cheesecloth, Colander 
Spatulas, whisks 
Potato ricer or grater, or potato masher  
Skillet or non-stick frying pan 
Sauté pan 
Small pan for tadka 
6 quart heavy-bottomed pot (for making paneer) 


