RecipesCheéasse

| nstant Pot | ndian M atar
Paneer

Yield: 4 min
Total Time: 35 min

Recipe from: https.//www.reci peschoose.com/reci pes/best-indian-matar-paneer-recipe

I ngredients:

o 2 tablespoons oil

1 1/2 cups onion finely chopped

1 minced ginger tbsp, 1 tbsp

1 minced garlic tbsp, 1 thsp

1 cup diced tomatoes

1/4 cup water

1 teaspoon turmeric

1 teaspoon garam masala

1 teaspoon cayenne

1 teaspoon salt

1/2 cup water

12 frozen peas 0oz, 340.2 g

1 cup paneer chopped, or firm tofu if dairy-free
1/4 cup heavy whipping cream Or full-fat coconut milk
1/4 cup cilantro or parsley, chopped

Nutrition:
1. Calories: 260 calories
2. Carbohydrate: 15 grams
3. Cholesterol: 45 milligrams
4. Fat: 20 grams
5. Fiber: 3 grams
6. Protein: 5 grams
7. SaturatedFat: 8 grams
8. Sodium: 720 milligrams
9. Sugar: 6 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/best-indian-matar-paneer-recipe

Thank you for visiting our website. Hope you enjoy Instant Pot Indian Matar Paneer above. Y ou can see
more 20 best indian matar paneer recipe Get ready to indulge! to get more great cooking ideas.



