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Recipe 
 
PPaanneeeerr  JJaallffrraaeezzii  
 
By 
 
Bhaktin Archana 
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Ingredients 
 

••  CCoottttaaggee  cchheeeessee  ((ppaanneeeerr))  --  440000  ggmmss  
••  TToommaattooeess  --  22  mmeeddiiuumm  ssiizzeedd  
••  CCaappssiiccuummss  --  22  mmeeddiiuumm  ssiizzeedd  
••  GGiinnggeerr  --  22  iinncchh  ppiieeccee  
••  FFrreesshh  ccoorriiaannddeerr  lleeaavveess  --  ¼¼  mmeeddiiuumm  bbuunncchh  
••  RReedd  cchhiilliieess  wwhhoollee  --  22  
••  OOiill  --  33  ttbbsspp  
••  CCuummiinn  sseeeeddss  --  11  ttsspp  
••  RReedd  cchhiillii  ppoowwddeerr  --  11  ½½  ttsspp  
••  TTuurrmmeerriicc  ppoowwddeerr  --  ½½  ttsspp  
••  SSaalltt  --  ttoo  ttaassttee  
••  VViinneeggaarr  --  11  ½½  ttbbsspp  
••  GGaarraamm  mmaassaallaa  ppoowwddeerr  --  11  ttsspp  

 
Preparation 
 

1. Cut paneer in two inch long pieces. 
2. Wash and cut tomatoes and capsicums into half, deseed and cut them into inch long slices 

with one-fourth inch width. 
3. Peel, wash and cut ginger into julienne. 
4. Remove stems, wash and chop green chilies. 
5. Clean, wash and finely chop coriander leaves. 
6. Remove stems and break red chilies into two pieces. 
7. Heat oil in a Pan. Add cumin seeds. When they change color add red chilies. 
8. Add ginger julienne and sauté for half a minute. 
9. Add red chili powder and turmeric powder. 
10. Stir well and add capsicum. 
11. Cook for two to three minutes. Add paneer fingers and toss. 
12. Add salt and vinegar and cook for two to three minutes. 
13. Stir in tomato pieces and garam masala powder. 
14. Serve hot, garnished with chopped coriander leaves. 

 
Serves 
 
4 Persons 
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