RecipesCheéasse

|ndian Potato Spring Rolls

Yield: 24 min
Total Time: 70 min

Recipe from: https.//www.reci peschoose.com/reci pes/indian-yellow-potato-recipe

| ngredients:

12 ounces yellow potatoes peeled and cut into 3/4 in dice
6 tablespoons canola oil

1 tablespoon cumin seed

1 tablespoon black mustard seed

1/2 teaspoon asafetida we | eft this out

3 tablespoons minced garlic

2 tablespoons ground coriander

1 tablespoon salt

1 tablespoon tumeric

3/4 teaspoon cayenne pepper

2 tablespoons chopped cilantro

24 eqq roll wrappers

6 ounces paneer or queso fresco, cut into 1/4-1/2 x 2 inches
3 eggs beaten

7 1/2 cups cilantro leaves |oosely packed
6 serrano chilis, stemmed and seeded

6 tablespoons lime juice

6 tablespoons water

3/4 teaspoon cumin seed

3/4 teaspoon salt

canola oil as needed

Nutrition:

Calories: 170 calories
Carbohydrate: 22 grams
Cholesterol: 35 milligrams
Fat: 7 grams

Fiber: 2 grams

Protein: 5 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/indian-yellow-potato-recipe

7. SaturatedFat: 1.5 grams
8. Sodium: 590 milligrams
9. Sugar: 1 grams

Thank you for visiting our website. Hope you enjoy Indian Potato Spring Rolls above. Y ou can see
more 16 indian yellow potato recipe They're ssmply irresistible! to get more great cooking ideas.



