
 

 

BIJAL’S AUTHENTIC GUJJU AROMA 
 
Recipe no 1: KACHU 
(Surti Green Garlic with Mashed Potato) 
 

 
 
This is a typical Surti Dish for one who loves to eat more Green Garlic with is prominent 
flavor. 
 

Key Ingredients: 
2 big boiled potatoes, 
150-250g of green garlic and other routine masala. 
 

Recipe: 
    
1.  First a Paste is to be prepared, Take one green chili, one inch ginger piece, 1-2 inch orange 
turmeric, White part of 150-250g of Green garlic. Crush and make fine paste in Mixer. (Can 
use half tea spool of normal Green chili-ginger paste) 
  
2. Take two big boiled potatoes mesh or grate it properly. Add three tablespoon oil, salt to 
taste (1/4 tea spool usually), above prepared paste and 150-250g of fine chopped green garlic 
(whose white part is used in paste), Mix it with hands for 2 minutes. 
 

Note: 1. Garlic quantity depends of taste as required. 
2. Kachu can be taken with Lunch/Dinner like chutney, salad. 
3. Can be stored for 2 days in Refrigerator. 
4. This is for 2 serving. 



 

 

 
 

 
 

 
Recipe no 2: SANDWICH DHOKLA 
 

 
 



 

 

Key Ingredients: 
3 cup of regular rice or boiled rice or idli rawa, 
1 cup adad Ni dal 
Or ready 500gm dhokla`s dry flour, 
1-2 table spoon curd ( any type) and soda bi carb. And other routine masala. 
One big bowl coriander 
 
In this Recipe First we make green chutney which is spread to create layers of dhokla. This is 
regular green chutney made in all Gujarati kitchens. 
 

Recipe:  Green Chutney 
 
Take one tablespoon of groundnut(singdana) for binding, 1-2 green chili, 1 inch" ginger piece, 
8-12 dry garlic or 2 table spoon green garlic, one big bowl coriander, 1/4 tea spoon chat 
masala, 1/4 tea spoon roasted jeera powder(optional),1/2 table spoon lemon juice and salt to 
taste. Take all this in Mixer jar, add water if required and crush it properly to make smooth 
paste. (For better result first crush only groundnuts and then other ingredients) 
 

Recipe:  Dhokla 
 
 1.   Take 3 cup of regular rice or boiled rice or idli rawa (boiled rice and idli rawa give better 
result), wash it and soak it for 4-5 hours, same way take 1 cup of adad Ni dal (Udad dal), wash 
it and soak it for 4-5 hours.  
 
  2.  Then crush both rice and dal in mixture (add water if required)(make sure that beter 
doesn`t become very loose, just it`s become smooth). Take this paste in big vessel, add 3-4 
table spoon oil, 1-2 table spoon curd (any type), 1/2 tea spoon soda bi carb, mix well and 
leave it for 6-8 hours for fermentation.  (Note: if you take ready 500gm dhokla flour then add 
5-6 table spoon of oil and rest are same) 
            
  3.  After 6-8 hours of fermentation, add salt to taste and 1/4 tea spoon hing (Note : if ready 
dhokla flour is used then add water for consistency) 
 



 

 

 
 

 
 
4. As shown above take 2 table spoon of water, 1/4 tea spoon oil and pinch of soda bi carb in 
small bowl and boil it. add this to one batch of batter and stir it for 1 min. Parrallely keep 
steamer ready. 
 
5. Pour this batter in oil greased plate and steam it for 10-12 min in steamer. 

 



 

 

 
6. Take out from steamer, leave for 3 minutes. 
 
7. Now make a cut from center and divide it to two similar parts (semi circle), take one part of 
it and spread abt 2 table sp. green chutney on rough surface part. Place the other part on it 
keeping rough surface towards chutney layer. (Note : Smooth surfaces of both the part 
should be kept outer side which is visible). Press it softly with use of belan. 
 
8. Cut it in small pieces, Garnish with coriander/grated coconut, Pour Vaghar on it and serve 
it.(For Vaghar take 1-2 table spoon oil, 1 tea spoon mustard seeds and pinch of hing)   
 
9. For 4-5 serving.     

 
 
 

Recipe no 3: PANCHKUTI SABJI 
(EASY VERSION OF TYPICAL `UNDHIYU`) 
 
In typical `Undhiyu` all vegetables are deep fried, so it is more time consuming and more 
calories too. So here is the easy version of cooking Undhiyu in which all vegetables with 
typical Undhiyu masala is cooked in pressure cooker with less oil. 
 

 
 



 

 

Key ingredients: 
1 Sweet potato(sakariyu), 
3/4 baby potato(or 1 big potato sliced), 
3\4 small brinjal, 
100g kan/elephant yam, 
200g surti papdi /broad beans(if not available v can use frozen papadi  or frozen green        
tuvar\ pigeon pea), 
1 banana, 
1 bowl fresh methi /fenugreek leaves, 
2 cup of chopped coriander, 
1 cup grinded ground nuts, 
1 cup dry or fresh coconut grated , 
1\2 or 1 cup green garlic chopped (as u like), 
Besan/ chickpea flour and regular masalas. 
 

1st we make masala: 
1. Take 2 cup of chopped coriander, 1cup grinded groundnuts, 1cup dry or fresh coconut 
grated , 1\2 or 1 cup green garlic chopped (as u like/ 2 tea sp. garlic paste), 2 tea sp.tal, 1\2 
tea sp.ajwain(ajmo) ,4-5 table sp. Oil, 1\4  tea sp. sanchoro(soda bi carb), 1 tea sp. Hing/ 
Asafetida, 2 tea sp. turmeric powder, 3-4  tea sp. Dhaniya- jeera powder, 1\ 2 tea sp. roasted 
jeera powder, 1 tea sp. red chilly powder, 2 tea sp. green chilly ginger paste,1-2 tea sp. garam 
masala, 3-4 tea sp. sugar, salt to taste. Mix it properly. 
 

 
 
2. Now, cut sweet potato in round shape, kan in cubes, if use 1 big potato then slice it. so u 
can identify it in sabji. cut all as shown in below pic…..not thick bcoz it effect on its cooking. 
cut banana in 3 parts, one half cut in each piece, give 2 cross cut in brinjal so u can check it 
and one half cut in baby potatoes . Stuff all of them properly. 
 



 

 

 
 
3. Now divide masala in 3 parts(25%,50%.25%), one 25% part mix in surti papadi, other 25% 
part left for methi muthuya & Use of 50% part stuffed banana, brinjal, potato and left over 
masala mix into other cut vegetables. Leave it for 15-20 mins. 
 

 
 
4. In between we make methi muthiya, if u want to deep fry muthiya then use that left over 
oil after fry for making this subji. 
 
5. Take 1 bowl chopped fresh methi leaves, add 1 table sp. Besan (chana no lot/ chickpea 
flour), 1.5 tea sp. regular rice flour, 1.5 tea sp. Wheat flour regular, 1 tea sp. Juvar no lot/ 
Sorghum flour (optional). add 1\2 tea sp. Dhaniya- jeera powder, 1\2 tea sp. red chilly 
powder, 1/2 tea sp. turmeric powder, 2-3 tea sp.oil, salt to taste, 25% of that ready masala, 
pinch soda bi carb or sanchoro, 1\2 tea sp. Tal/ Sesame seeds . Mix it with little pressure. add 
some water if required. Make small muthiyas as shown in picture. if u want deep fry then fry 
it on medium flame. 
 



 

 

 
 
6. Now, take a pressure cooker, add 5\6 table sp. Oil (or 4 table sp. if u want less oily)(here u 
can use that muthiya`s fried oil). add that papadi with masala, stir twice for 2-3mins, 
 

 
 
7. Now add kan, sweet potato, slice potato with its masala. Now do not mix, leave it for2-3 
mins.  
 



 

 

 
 
8. Heat all this on slow flame, then add 1 full glass of water into it..now put gas on full flame, 
boil it, arrange stuffed vegetables on it (as shown in below picture), also arrange muthiya on 
corner part of cooker, put lid of cooker and cook for 8-10 whistle on full to medium flame.(8-
10 mins only) 
 

 
 
9.Cool the cooker, open its lid, if u see some water no problem it will be soaked after some 
time,  
 
10.Never mix this subji, just take it out from one side. 
 
11. If u have fried muthiyas then now arrange on it and leave it for 5-10 mins. 
 
12. For 4-5 serving. 
 
Serve hot with puri –jalebi-masala chhas/Butter milk . 
 

 



 

 

Recipe no 4. LILI TUVER NA DHEKHRA/DHEBRA 
 

 
 

Key Ingredients:  
2 cup rice flour, 
1 cup green tuver and routine masala.                                 
 
1. In this recipe, 1st we cook green tuver/ pigeon pea, take 1 cup of tuver in 2 cup of water in 
pressure cooker, cook it for 7/8 whistle on full to medium flame. 
 
2. Now, we make masala liquid which is to be mixed with rice flour and cooked tuver. 
 

 
 
3. Take a vessel, add 1 cup water, 4-5 table sp oil, 2 table sp gud/jaggery (or sugar) ,  1 tea sp 
red chili powder, 1 tea sp green chili ginger paste, 2-3 tea sp dhaniya-jeera powder, 1  tea sp 
turmeric powder, 1/2  tea sp hing/ Asafetida, 1/4 tea sp garam masala powder, salt to taste, 
just boil it for 1\2 mins. 
 
4. Take 2 cup of regular rice flour  in a big plate , add 2 tea sp green garlic chopped  or  1 tea 
sp dry garlic paste , 1 tea sp tal/ Sesame seeds, 1-2 table sp coriander (optional), cooked 
green tuver  and pure boiled masala water into it. Mix well with use of spoon. Add some 
water for consistency if required. 
 



 

 

 
 
5. Now, taste the mixture, it should taste more spicy with slight sweet taste bcoz after more 
cooking masalas become mild .If require you can add red chili powder, sugar and salt. 
 

 
 
6. Now, we cook this mixture for 15 mins in steamer (khaman/dhokla steamer) in oil greased 
plate (full to medium flame).  After 15 mins take the plate out and cool it down to room 
temp. 
 
7.Now, Mix the mixture thoroughly with hard hands, use oil if require and make small tikkis. 
 

 
 
8.Shallow/deep fry it on medium flame as required. 
 



 

 

 
 
9.Serve hot with green chutney or tomato ketchup. 
Note:  
1. You can make tikkis and keep in refrigerator for 2/3 days in any vessel with lid (not air 
tight) and serve it hot when required. 
 
2. For 3-4 serving. 
 

 
RECIPE NO 5.  PITHLU (BESAN KI SABJI): 

 
 

Key ingredients:  
1 Cup Besan/ chickpea flour, 
1\4  cup curd(any type) 
                                                                            
1. This sabji is instant sabji, take only 10-12 mins to cook. You can serve it with bhakhari or 
parathas. This is a similar version of `khandvi’, bcoz we can`t take khandvi with parathas. 
 
2. Take a kadai or pan, add 2 table sp oil, 8-10 kadi patta/ Curry leaves, 1/4 tea sp muster 
seeds, 1/4 tea sp jeera (optional), 1/4 tea sp hing/ Asafetida. When muster seeds and jeera 
are cooked/crackeled, add 1 cup of Besan (Chana no lot), Continuously stir it till besan 



 

 

become cooked means it`s color change yellow to pinkish red (5-7 mins). Initially add 1\4 to 
1\2 cup water, stir it with beater to avoid forming lumps, and now add more 1.5 cup of water 
(total 2 cup) and Mix well. 
 
3. Add 1 tea sp green chilly ginger paste, pinch turmeric powder, 1\4 cup of curd (any type), 
and salt to taste. Mix it, stir it continuously, and boil it up to the point u feel that you can 
serve it with parathas. (Nearly 5-7 mins) 
 
4.Garnish with coriander (1-2 tea sp).serve hot. 
 

Note:   
1. Cook Besan on slow flame and after adding all masala, boil that mixture on full flame. Hot 
serving is important. 
 
2. All Masala’s should be kept ready and handy bcoz continues stirring is necessary to avoid 
lumps formation.  
 
3. For 2 serving. 
 
 

RECIPE NO 6:  DESAI VADA/KHATA VADA 

 
 
This is a Recipe of Famous VADA traditionally made in DESAI community of South Gujarat. 
 

KEY INGREDIENTS:        
1 cup regular ghav no lot/wheat flour 
1.25 cup regular juvar no lot/ Sorghum flour 
1 table sp rice flour 
7-8 dry methi dana/fenugreek 
1 table sp curd 
¼ tea sp soda bi carb 
4 table sp oil 

 
 



 

 

Masalas : 
1 tea sp green chilly ginger paste 
1 tea sp red chilli powder(or more to taste) 
1/4  tea sp gud/jaggery 
¼ tea sp hing/ Asafetida 
½ tea sp turmeric powder 
And salt to taste 
 
1.Take a 1 cup regular ghav no lot/wheat flour,1.25 cup regular juvar no lot/ Sorghum flour, 2 
table sp rice flour, 1 table sp curd, ¼ tea sp soda bi carb, and 3 table sp oil. 7-8 dry methi 
dana/fenugreek is to be slightly roasted, crushed finely and then added to above mixture in 
Steel/Glass vessel. 
 
 

RECIPE NO 7: SURTI PAPDI MA METHI MUTHIYA 

 
 
This is also an special authentic gujju recipe make in south Gujarat families. 
 
In this recipe first we make Methi muthiya, Authentically in gujarati family they use 
60:40=juvar:ghav no karkaro lot.....friends it is multipurpose flour....this flour is used in many 
recipes like Sak dhokadi, Sak no bhuko, Steam muthiyas of vegetables, Desai Vada etc.......so 
you can grind (Not grinded very fine) this karkaro lot in quantity and store..... 
 

Key Ingridents: 
1 big bowl methi/fenugreek leaves, 
1 medium bowl (2 cup) karkaro lot 
 

Masalas for muthiya: 
1/4 tea sp Ajmao/Ajwain, 
1/2 tea sp tal (sesame seeds), 
5-6 table sp oil, 
Pinch of sanchoro/sodabicarb, 



 

 

1/2 tea sp garlic paste, 
1/4 tea sp hing/Asafetida, 
1 tea sp turmeric powder, 
1 tea sp green chilly ginger paste, 
3 tea sp sugar 
1 tea sp dhaniya jeera powder, 
Salt to taste. 
 

 
 
1.Take a vessel/big bowl/plate, Take flour, finely chopped green methi leaves, add all masalas 
listed above. mix well with hand thoroughly, now make muthiyas as shown below. 
 

 
 
Now, we are going to prepare gravy in which we will add this muthiyas. 
 

Key ingredients: 
150-250g surati papadi/ broad beans (as per your taste) 
      

Masalas: Part:1 



 

 

2-3 table sp oil, 
2 tea sp garlic paste, 
1/4 tea sp hing, 
1/4 tea sp ajmo(optional) 

Part:2 
1 tea sp turmeric powder, 
1 tea sp green chilly ginger paste 
Pinch sanchoro/sodabicarb 
1 tea sp dhaniya jeera powder, 
2-3 tea sp sugar 
Salt to taste 
 
1. Take a big thick vessel/Pan/Kadai/Pressure cooker and add part 1 masalas, cook it for 1-2 
mins on slow flame. 
 
2. Add Papdi into it, stir little, add 1.5-2 glass of water into it. 
 

 
 
3. Add Part 2 masalas in it except sugar. 
 
4. Once the mixture starts boiling add sugar and then muthiyas in to it all over the surface. 
(Not at one place and do not use spoon to avoid breaking of it). 
 



 

 

 
 
5. Full boiling is very important part in this recipe, so full to medium flame of gas is essential. 
 
6. Cook it for 10-20 mins keeping vessel open or half cover with lid. When you feel liquid has 
become thick, stir the mixture 2-3 times to avoid sticking to vessel.  
 

 
 
7. Turn off the gas when it reaches the stage as shown below and close vessel with lid. Give 
standing time of 10-15 mins. 
 



 

 

 
 
8. Now it is ready to serve with bhakhari/chapattis or parathas.     
 

 
 
Note :  
1.To enjoy this recipe all over the year Peel off the broadbeans/Papdi and Froze it in deep 
freezer in zip lock folder. 
 
2. For 4 serving. 
 


