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Ingredients 
 
GGrreeeenn  ggrraamm  ((ssaabbuutt  mmoooonngg))………………………………………………..  ¼¼  ccuupp  
WWhhiittee  ccooww  bbeeaannss  ((cchhoowwllaa))………………………………………………....  ¼¼  ccuupp  
RReedd  kkiiddnneeyy  bbeeaannss  ((rraajjmmaa))………………………………………………......  ¼¼  ccuupp  
FFrreenncchh  bbeeaannss………………………………………………………………………………1100--1122  
FFrreesshh  ccoorriiaannddeerr  lleeaavveess…………………………………………………………..  ½½  mmeeddiiuumm  bbuunncchh  
FFrreesshh  mmiinntt  lleeaavveess……………………………………………………………………..  ¼¼  mmeeddiiuumm  bbuunncchh  
GGrreeeenn  cchhiilliieess………………………………………………………………………………22  
GGiinnggeerr………………………………………………………………………………………………11  iinncchh  ppiieeccee  
LLeemmoonn  jjuuiiccee………………………………………………………………………………........33  ttbbsspp  
CChhaaaatt  MMaassaallaa………………………………………………………………………………..½½  ttsspp  
 

 
Preparation 
 

1.1.  Pick  and  wash  white  cow  beans  and  kidney  beans  separately.  Pick and wash white cow beans and kidney beans separately.
2.2.  Soak  them,  separately,  overnight  in  one  cup  of  water  each.  Wash  and  soak  green  

gram  for  about  two  hours.  
Soak them, separately, overnight in one cup of water each. Wash and soak green
gram for about two hours.

3.3.  Boil  these  soaked  beans  separately  in  salted  water  till  soft.  Drain  and  let  cool.  Boil these soaked beans separately in salted water till soft. Drain and let cool.
4.4.  String  French  beans,  wash  and  cut  into  one-fourth  inch  sized  pieces.  Boil  in  salted  

water  till  done.  Drain  immediately  (you  may  reserve  the  cooking  liquid  for  using  as  
stock  for  some  other  recipe)  and  refresh  with  cold  water.  Drain  and  keep  aside.  

String French beans, wash and cut into one-fourth inch sized pieces. Boil in salted
water till done. Drain immediately (you may reserve the cooking liquid for using as
stock for some other recipe) and refresh with cold water. Drain and keep aside.

5.5.  Clean,  wash,  drain  and  chop  coriander  and  mint  leaves.  Remove  stems,  wash  and  
chop  green  chilies  finely.  Peel,  wash  and  chop  ginger.  
Clean, wash, drain and chop coriander and mint leaves. Remove stems, wash and
chop green chilies finely. Peel, wash and chop ginger.

6.6.  Dilute  lemon  juice  with  equal  amount  of  water.  Stir  in  chopped  coriander  leaves,  
mint  leaves,  green  chilies,  ginger  and  chaat  masala.  Shake  well  and  refrigerate  the  
dressing  for  at  least  an  hour.  

Dilute lemon juice with equal amount of water. Stir in chopped coriander leaves,
mint leaves, green chilies, ginger and chaat masala. Shake well and refrigerate the
dressing for at least an hour.

7.7.  Mix  cooked  beans  with  the  dressing  prepared.  Toss  salad  to  evenly  mix  the  dressing.  Mix cooked beans with the dressing prepared. Toss salad to evenly mix the dressing.
 
For further details please contact 
vaidehi_nawathe@sify.com, indrayani.h@gmail.com 
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