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(] 2tbsp oil

(] 2 bay leaf

(] 2tbsp ginger-garlic paste
(] * onion, chopped

(] 2 green chilies, slit

(] 1tbsp garam masala

(] 1 thsp cumin

(] 1tbsp coriander powder
(] 1tsp turmeric powder

(] 1 tsp chili powder

(] 1tbsp salt

(] % can of tomatoes, crushed
(] 1 can of chickpeas, drained and rinsed
(] 2 fried potatoes, diced

(] Fresh coriander leaves for garnish
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o In a pan, heat the oil and add the bay leaf, ginger-garlic paste, and chopped onion. Sauté until the onion softens.

o Add the slit green chilies and stir in the garam masala, cumin, coriander powder, turmeric powder, and chili powder. Mix well to combine the spices.
o Season with salt and add the tomatoes. Stir to incorporate.

o Pour in some water, then add the chickpeas and potatoes. Allow the mixture to cook for a few minutes.

o Garnish with fresh coriander leaves before serving.

e Enjoy your delicious Chana Aloo Curry with some fluffy puris!
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Watch later

Watch on B3 Youlube

~»

Share




