BELFKRENE@G A AE)
ek @ ¢k e ERid
wEIF2

—A
e
*

AT 2 i
FA 1(* )

EE 1 (b )

A (e o) L1 (o)

2% 14 (7 8)

2 1¢ (3 ERFAT )
AR 1¢

'Pi';ﬁ“ﬁi (ﬁ‘%‘k}/fl‘%\:) 1(17,@*_)

Ak
B’ 178

ESETE %R

sl B 178 (s L7 &)
Chat masala ;& & % # 1FL (s ZRefi BT &)
@ "L

2y "R

[EOEN

115\‘%&9;7}1'# 7—3-*7:'19;»5}:;}:3_0
2. 40 47 PHLHRT] 4 pRig ¢

34 r 0hd AL T

KRHEFTA (c) 2018 EEHP XKL L XL 1TEIFHEI
Copyright (c) 2018 Multiculturalism in Action Project, CUHK



Masala corn bhel (Number of servings: 4)

Author: Simita Talukdar

Ingredients:

Fresh corn 2

Cucumber 1 (big, diced)
Onion 1 (small, diced)

Bell pepper (red, yellow and green) 1 each (diced)

Coriander 1 cup (finely chopped)

Bhujia sev 1 cup (available at South Asian grocery)
Roasted crushed peanut 1 packet

Green chili (optional) 1 (finely chopped)

Seasoning

Lemon juice 1 tbsp

Chili powder % tsp

Roasted cumin powder 1 tsp (available at South Asian grocery)
Chat masala 1 tsp (available at South Asian grocery)
Salt To taste

Black pepper To Taste

Method:

1. Steam fresh corn and cut the kernels off the cob.
2. Put all ingredients in a big bowl.
3. Add all seasonings. Mix well and serve.
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