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Let cool slightly; enjoy warm Method. Make the samosa doughStart by making the samosa dough. Cover the dough with
plastic wrap and let it rest for How to Make Beef Samosa Filling. Second, add the beef and cook formore minutes. Third, add
the salt, Italian parsley, and seven-spices Fold into half-moons and gently squeeze edges together; then press edges with a
fork to completely seal. Place the samosas on a lined baking sheet, and bake forminutes, or until golden to your liking. The
onions should get a little transparent, and the black pepper will release a spicy flavor. Samosa Dough/2 cups of all-purpose
flourtablespoons semolina (if not available, usetablespoons all-purpose flour)tablespoon vegetable oil. Pour in the hot
water and oil, and mix until the dough is firm. Measure your flour, ground turmeric, and salt in a bowl. Preheat the oven to
degrees. If desired, refrigerate samosas forminutes or so, to chill the crust; this will result in flakier pastry. Next, boil water
for the samosa dough. To a large bowl, add flour, ajwain, salt and mix wellAdd the oil and then start mixing with your
fingersRub the flour with the oil until the oil is well incorporated in all of the flour In a pot, boil the potatoes for
aboutminutes. Peel off one sheet and keep the remaining dough covered so that it doesn't dry out. Chop the onion, garlic
and green pepper (seeded flesh) and grate - Preheat oven to degrees F. Unroll the phyllo pastry dough, cover with plastic
wrap and a damp lightweight towel. Lay the pastry sheet flat on a Baking samosas. First, add the oil, onions, and black
pepper into the pan and stir fry for minutes. teaspoon salt Tips for Making Samosas: Keep the dough covered: To keep the
dough from drying out while it is being prepared, be sure to wrap it in plastic wrap or a moist towel. Measure your
Ingredients. Boil the peas and potatoes briefly in boiling water till they’re just done and rinse them under cold water. Place
on the baking sheets and brush with the beaten egg to coat. Next, boil water for the samosa dough. Strain out the water by
pouring the potatoes into a sieve and letting them cool. Remove from the oven and while still hot and lightly brush both
sides with tablespoons of melted butter, ghee or olive oil. In a pot, boil the potatoes for aboutminutes. Rest the Missing: pdf
Prepare samosa dough Prepare the samosa dough according to the recipe or use ready-made filo doughPrepare the veggies
Peel and cut the potatoes into small cubes. Bake the samosas fortominutes, or until deep golden brown Strain out the water
by pouring the potatoes into a sieve and letting them cool.
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