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Spinach (palak) mushroom curry

 

AUTHOR: dassana, http://www.vegrecipesofindia.com/palak-mushroom-spinach-mushroom/

RECIPE TYPE: main

CUISINE: north indian

SERVES: 3-4

prep: 20min cook: 25min

INGREDIENTS (measuring cup used, 1 cup = 250 ml)

for spinach puree:

· 250 grams palak/spinach, 5 cups roughly chopped spinach

· 1 green chili/hari mirch, roughly chopped

· ½ inch ginger/adrak roughly chopped

· 1 or 2 garlic cloves/lahsun, roughly chopped

other ingredients:

· 200 to 250 grams mushrooms, 2 cups chopped mushrooms

· 1 medium onion, ½ cup finely chopped onion

· 1 medium tomato, ½ cup finely chopped tomatoes

· ½ inch ginger, finely chopped or 1 tsp finely chopped ginger/adrak

· 2 to 3 garlic, finely chopped or 1 tsp finely chopped garlic/lahsun

· ¼ tsp turmeric powder/haldi

· ½ tsp red chili powder/lal mirch powder

· ¼ tsp garam masala powder

· 1 tsp kasuri methi/dry fenugreek, crushed

· ⅔ to ¾ cup water or add as required

· 2 tbsp oil

· 2 to 3 tbsp cream

· salt as required

whole spices:

· ½ tsp cumin seeds/jeera

· 1 inch cinnamon/dal chini

· 2 green cardamoms/choti elachi

· 3 to 4 cloves/lavang

· 1 tejpatta/indian bay leaf

· 1 black cardamom/badi elachi

INSTRUCTIONS

1. rinse the palak or spinach leaves (250 grams) very well in running water. just chop roughly and keep aside. 250 grams spinach gives about 5 cups roughly chopped spinach.

2. boil 3 cups water in a pan or microwave or electric heater. if using an electric heater, then pour the hot water in a bowl. add ¼ tsp salt to the hot water and stir.

3. then add the palak leaves in the hot water. close with a lid and let the palak leaves sit in the water for 2-3 mins.

4. strain the palak leaves. keep the stock aside as we can use later. immediately add the strained palak leaves in a bowl containing cold water. water in which some ice cubes are added. just add 8 to 10 ice cubes to 3 cups water to get cold water. allow the spinach leaves to be in the cold water for a minute or two.

5. now add the spinach leaves in a blender or grinder along with a chopped green chili, ½ inch ginger (chopped) and 1 or 2 garlic (chopped).

6. blend to a smooth puree. no need to add water while blending. keep the puree aside.

7. in a pan or kadai/wok heat 2 tbsp oil. then add the whole spices - ½ tsp cumin seeds/jeera, 1 inch cinnamon, 2 green cardamoms, 3 to 4 cloves, 1 tejpatta/indian bay leaf & 1 black cardamom. saute for some seconds till the spices become fragrant.

8. then add ½ cup finely chopped onion.

9. saute till the onions start becoming golden.

10. then add each 1 tsp chopped ginger and garlic. saute till their raw aroma goes away.

11. now add ½ cup finely chopped tomatoes.

12. saute the tomatoes till they soften completely and you see oil releasing from the sides of the mixture. takes about 2 to 3 minutes on a low to medium flame.

13. add 2 cups chopped mushrooms. stir them well.

14. when sauting the mushrooms, in the beginning you will them releasing a lot of water.

15. continue to saute till all the water dries up and the mushrooms start turning light golden around the edges.

16. add 1 tsp kasuri methi which has been crushed. stir.

17. then add ¼ tsp turmeric powder, ½ tsp red chili powder and ¼ tsp garam masala powder.

18. stir very well again so that the spices get incorporated evenly in the mushroom mixture.

19. add the spinach puree. stir again.

20. now add ⅔ to ¾ cup water. you can adjust the amount of water as required. season with salt.

21. stir and bring the curry to a simmer on a low to medium flame for 6 to 7 minutes.

22. now add 2 to 3 tbsp fresh cream. the cream can be low fat or whipping cream.

23. stir the palak mushroom gravy very well so that the cream is mixed evenly in it and then switch off the flame. check the taste and add more salt or red chili powder or garam masala powder if required.

24. serve palak mushroom hot with some naan, tandoori rotis, steamed rice, jeera rice or veg pulao.
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