
 
 
 
 
SZECHUAN PANEER (serves 4) 
Recipe by ADITYA RAGHAVAN 
 
 
375 gm fresh paneer 
 
Szechuan Sauce: 
16 whole, dried Kashmiri red chilies, seeds removed 
Enough boiling water (or hot whey from paneer) to soak chilies 
8 medium-sized cloves of garlic 
1 tablespoon soy sauce  
1 tablespoon sugar 
4 tablespoon rice vinegar 
4 tablespoon Heinz ketchup 
1 inch piece of ginger peeled 
3/4 cup canola or grapeseed oil  
 
Marinade: 
1 tablespoon Szechuan sauce 
1 tablespoon soy sauce 
1 tablespoon rice vinegar 
2 tablespoon Heinz ketchup 
2 tablespoon cornflour 
2 tablespoon all-purpose flour 
1 teaspoon powdered/cracked black pepper 
1/2 teaspoon salt 
1/2 teaspoon paprika 
 
 
Slurry: 
1 tablespoon soy sauce 
1 tablespoon rice vinegar 
1/2 cup water (or paneer whey) 
1/2 teaspoon fresh cracked pepper 
1 tablespoon honey 
2 tablespoon Heinz ketchup 



1/2 teaspoon salt 
 
Stir-Frying: 
1 medium sized red onion, cut into 1-inch squares 
1 green bell pepper cut into 1-inch squares 
Frying oil, about 1 litre, we use canola 
 
 
● To make the Szechuan sauce, remove seeds from the dried chilies.  
● Soak the chilies for 10-15 minutes in boiling water (or hot whey from making 

paneer). 
● Once fully hydrated, press out excess moisture from chilies, but save some of the 

water to help in blending. 
● Add hydrated chilies, garlic, ginger, sugar, soy sauce, vinegar and ketchup and 

blend into a smooth paste using the extra soaking liquid.  
● Bring a saucepan to medium heat and heat up the oil. Once hot, add the paste 

and cook till most of the moisture has disappeared. The more moisture that is 
cooked off, the longer this condiment will last.  

● Save in a mason jar in the fridge. We will use about half of it for the recipe below. 
● Cut your paneer into 1-inch cubes. In a mixing bowl, mix all the ingredients of the 

marinade. 
● Once the flour is well hydrated and there are no lumps, toss the paneer in the 

marinade. Let it sit for five to ten minutes to soak up some of the flavours. 
● Meanwhile, prepare the onions and peppers for your stir-fry and have them ready 

and make the slurry mixture for the final stir-fry. 
● In a wok, heat oil on high heat for deep frying, about 1 L.  
● Add the paneer pieces one at a time to ensure that the coating sticks to the 

paneer. Save the remaining marinade –– mix it into the slurry for the stir fry. 
● The paneer is already cooked, the whole purpose of this procedure is to cook the 

acrid flavours of the marinade. You can choose to grill it, or even bake it, for a 
healthier option. In both of those cases, add two tablespoons of oil to the 
marinade to ensure it cooks well. 

● Once paneer pieces are fried, remove and place on kitchen towels, draining excess 
oil.  

● Remove all the oil and save for other deep-frying applications (might need to be 
strained). 

● Clean the wok and start with 2 tablespoons of oil. 
● Add the onions and peppers, and sweat them with a little bit of salt. 
● Cook on high heat and once the onions seem to soften a little, quickly add the 

slurry 
● Keep a little bit of paneer whey handy to control the thickness of your sauce at 

this point. 
● Once it feels saucy and nice, quickly add the fried paneer pieces and a bit more 

water. Stir at a high heat.  



● Switch off the heat once it has reached the consistency of your liking. Taste to 
ensure seasoning is okay. 

● Garnish with green onions and serve with warm rice or stir-fry noodles. 
 
 

 
EQUIPMENT 
Cutting boards and knives 
Measuring cups and spoons 
A wok or large pot with enough room to stir fry  
Blender 
Saucepan 
Mason jar to store the sauce for future purposes 
 


