POI/OI/Q Paneer

INGREDIENTS : EQUIPMENT :

For the fresh paneer: Chopping board
Sa efy knife
* 7 litres fresh full fat milk Colander

o) *bslp lemon _juice 'Measuring jug

® Or LI—OOg sho’p bough?t ’Daneer, cml imto 3cm cubes, '/'/eavy fmn
‘Wooden s/poon
FOI‘ 'he Palak Pcmeer: 'B/ender/ food rocessor

g spac.washod ad foms ramoved “Cheesecloth (if making pancer)
k!

sp ghee
| onifn,g cholo/oeol
[-2 stp 9inger Pas*e & 9ar/ic Ipas?‘e
7 tomatoes, Ipee/ed and chop’ped
| Hoslp garam masala
| tsp turmeric
)2, 7‘5/9 chilli powder,
%) *sp ground coriander
/ stlp dried fenugree/e
* Salt o faste (o’pﬁona/)

* ] green chillies, deseeded and cholvlned (olnfiona/)

* 50ml sing/e cream (olmliona/)

METHOD :

To make the fresh paneer:

| Measure the milk carefully using a measuring jug. With an adult's help, add it fo a heavy pan and bring it fo
the boil You will know it's boiling when you start fo see little bubbles appearing. Be careful as the milk and the
pan will get very hot.

2.Add the lemon juice.

3.Carefully remove from the heat and leave for 10 minutes for the milk fo separate info whey and curds. The
curds are the solids and the whey is the liguid

le Line a colander with a cheesecloth or muslin and drain the whey. Carefully fie up the cheesecloth and place a

heavy weigﬁn‘ on 7Loln fo he/ln drain the remaining /iciuid. You can also hang it in the cheesecloth fo let gmvhly
he/,n You drain the whey out This will take about 30 mins.

5. When all the whey has left the curds, the paneer can be refr/'germted until needed. This reci’pe should make
alnproximafe/‘ul 350-#005 of paneer.




RAYEESA'S SECRET RECIPE:
Pa/a/e Pameer

METHOD :

To make the Palak Paneer:

' Prepare your ingredients. Wash all your vegetables thoroughly and ask an adult fo help you chop them up.
Use the claw method fo chap your onion, the bridge method for your fomatoes and scissors for your spinach.

2. With an adult's help, steam the spinach for 5 minutes. You can do this by adding it fo a pan with 2 #hsp
water and heating gently on a stove or you could add your spinach fo a microwave-safe bowl cover it with
cling film and heat it in the microwave unfil it wilfs.

3.Leave the spinach to cool for [5minutes, then place in a food processor and blend for 30 seconds on the lowest
setting.

L With an adult's help, heat the ghee in a pan and saute the onions until golden brown

5.Add the garlic & ginger paste and saute for a further | minute.

6.Add the fomatoes, garam masala, furmeric, chill powder, ground coriander and fenugreek leaves and continue
cooking and stirring for -3 mins

TAdd the spinach and with an adult's help, cook for 3 minufes on a low heat. You can add some milk or cream
at this stage for a creamier version

8 Add the paneer and cook for 10 minuftes.
9 Fina//y, serve your Palak Paneer hot with chalpaHi.




