CA&BP«&E Troran

1 r_\%fe.A{enﬁ

Cohbuge _ aA80 gms

Onions |

(yreen chatlies A

Turmenc Pomder - Vtsp
Qalt | _To taste
Ol - H’bsP :

%ra&e& coconnY  _ Ya Cup

Mustord seeds  _ Ya +sp

Cu:nj leoves .o fn_u)

Method

CIADP the mbha’cje and wash. Cud 4he
onions ond Qreen chitlies info small
pieces.. Heat ‘sil, add the mushurd seede
and C.u.rnj leaves. When i’( crackles
add the cnbbmje, ONION -aAA'cjveen chillies.

- Mix the turmeric Pomdexj mYthe coconut
ond add o the m\abo%e MAX . Spr'mk\e
the <olt ond o [iftle wafer and mux
well. Close it with a 1d and cook the
Cabbo%e on a slow fﬁre HI i 15 cooked

| Sh‘r,hll flbe MIX 1S d’ﬂj and then fake
of the flame. "



the oil in a f"{f‘“‘ﬂ pan, add the
the beef and fry . When the beef
turns hrown, take off the fim.




