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BBAADDAAMMII  BBAABBYYCCOORRNN  PPAANNEEEERR  MMAASSAALLAA  
 
By 
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Ingredients 
 
BBaabbyy  ccoorrnnss…………………………………………....  1100--1122  
CCoottttaaggee  cchheeeessee  ((ppaanneeeerr))………………..  220000  ggmmss  
GGiinnggeerr……………………………………………………....  22  iinncchh  ppiieeccee  
RReedd  cchhiilliieess  wwhhoollee………………………………  33--44  
AAllmmoonnddss……………………………………………………1122--1155  
OOiill………………………………………………………………....  33  ttbbsspp  
TToommaattoo  ppuurreeee…………………………………………..  22  ccuuppss  
SSaalltt………………………………………………………………..  TToo  ttaassttee  
RReedd  cchhiillii  ppoowwddeerr………………………………....  11  ttsspp  
CCuummiinn  ppoowwddeerr…………………………………………  ½½  ttsspp  
CCoorriiaannddeerr  ppoowwddeerr……………………………………22  ttsspp  
GGaarraamm  mmaassaallaa  ppoowwddeerr…………………………..11  ttsspp  
DDrryy  ffeennuuggrreeeekk  ppoowwddeerr  ((kkaassuurrii  mmeetthhii))......  11  ttsspp 
 
Preparation 
 

1.1.  Wash  and  thinly  slice  baby  corns.  Cut  paneer  into  one  inch  sized  triangular  pieces.  
Peel,  wash  and  chop  half  of  the  ginger  and  cut  the  remaining  half  into  julienne  for  
garnish.  

Wash and thinly slice baby corns. Cut paneer into one inch sized triangular pieces.
Peel, wash and chop half of the ginger and cut the remaining half into julienne for
garnish.

2.2.  Remove  stems  of  whole  red  chilies.  Grind  red  chilies,  almonds  and  ginger  into  a  fine  
paste  using  half  a  cup  of  water.  
Remove stems of whole red chilies. Grind red chilies, almonds and ginger into a fine
paste using half a cup of water.

3.3.  Heat  oil  in  a  pan;  add  the  ground  paste  and  sauté  for  three  to  four  minutes.  Add  
tomato  puree,  salt  and  continue  to  sauté  for  a  couple  of  minutes.  Add  red  chili  
powder,  cumin  powder  and  coriander  powder  and  sauté  until  oil  comes  on  top  of  the  
spice  paste.  

Heat oil in a pan; add the ground paste and sauté for three to four minutes. Add
tomato puree, salt and continue to sauté for a couple of minutes. Add red chili
powder, cumin powder and coriander powder and sauté until oil comes on top of the
spice paste.

4.4.  Stir  and  add  sliced  baby  corn,  paneer  pieces,  garam  masala  powder  and  mix  well.  
Cover  and  cook  on  low  heat  for  five  minutes.  
Stir and add sliced baby corn, paneer pieces, garam masala powder and mix well.
Cover and cook on low heat for five minutes.

5.5.  Lightly  roast  kasuri  methi  and  crush.  Sprinkle  over  the  gravy.  Garnish  with  ginger  
julienne  strips  and  serve  hot.  
Lightly roast kasuri methi and crush. Sprinkle over the gravy. Garnish with ginger
julienne strips and serve hot.

 
For further details please contact 
vaidehi_nawathe@sify.com, indrayani.h@gmail.com 
 
 

www.iskcondesiretree.com 
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