
Rayeesa’s secret recipe:
Palak Paneer

Ingredients :   

For the fresh paneer:

• 2 litres fresh full fat milk
• 2 tbsp lemon juice
• Or 400g shop bought paneer, cut into 3cm cubes.

For the Palak Paneer:

• 1kg spinach, washed and stems removed
• 1 tbsp ghee
• 1 onion, chopped
• 1-2 tbsp ginger paste & garlic paste
• 2 tomatoes, peeled and chopped
• 1 tbsp garam masala
• 1 tsp turmeric
• ½ tsp chilli powder,
• 1 ½ tsp ground coriander
• 1 tbsp dried fenugreek
• Salt to taste (optional)
• 2 green chillies, deseeded and chopped (optional)
• 50ml single cream (optional)

equipment :   

·Chopping board
·Safety knife
·Colander
·Measuring jug
·Heavy pan
·Wooden spoon
·Blender/ food processor 
·Cheesecloth (if making paneer)

 Measure the milk carefully using a measuring jug. With an adult’s help, add it to a heavy pan and bring it to

the boil. You will know it’s boiling when you start to see little bubbles appearing. Be careful as the milk and the

pan will get very hot.

Add the lemon juice. 

Carefully remove from the heat and leave for 10 minutes for the milk to separate into whey and curds. The

curds are the solids and the whey is the liquid.

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

heavy weight on top to help drain the remaining liquid. You can also hang it in the cheesecloth to let gravity

help you drain the whey out. This will take about 30 mins.

 When all the whey has left the curds, the paneer can be refrigerated until needed. This recipe should make

approximately 350-400g of paneer.

method :   

To make the fresh paneer:
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Health & Safety
Don’t forget to wash your
hands and tie back long
hair before you preparefood.Always ask an adult for

help with heating and
chopping ingredients.



 Prepare your ingredients. Wash all your vegetables thoroughly and ask an adult to help you chop them up.

Use the claw method to chop your onion, the bridge method for your tomatoes and scissors for your spinach. 

With an adult’s help, steam the spinach for 5 minutes. You can do this by adding it to a pan with 2 tbsp

water and heating gently on a stove or you could add your spinach to a microwave-safe bowl, cover it with

cling film and heat it in the microwave until it wilts.

Leave the spinach to cool for 15minutes, then place in a food processor and blend for 30 seconds on the lowest

setting.

With an adult’s help, heat the ghee in a pan and sauté the onions until golden brown. 

Add the garlic & ginger paste and sauté for a further 1 minute. 

Add the tomatoes, garam masala, turmeric, chilli powder, ground coriander and fenugreek leaves and continue

cooking and stirring for 1-3 mins.

Add the spinach and with an adult’s help, cook for 3 minutes on a low heat. You can add some milk or cream

at this stage for a creamier version. 

Add the paneer and cook for 10 minutes. 

Finally, serve your Palak Paneer hot with chapatti.
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