
RAGDA – Daraious Style (Not the real stuff) 
 

 
 
INGREDIENTS  
2 Cans Chickpeas (540 ml each) Try to get ones with no salt added. 
2 Cups Onions (finely chopped) 

1 Cup Tomatoes (finely chopped) 
1 Cup Potatoes (finely chopped) 

3 Green Chillies 
1 cup Coriander (chopped) 

4 tbsp Oil (Mustard oil preferred)MUSTARD OIL – North American Rules (Reason for the External Use Warning) 

1 tbsp Garlic Paste 
 ½ tbsp Ginger Paste 

2 Bay Leaves 
2 Curry Leaves 

2 Mint Leaves 

1 Cinnamon (small stick) 
Dry Masalas 

1½ tbsp Dhanshak Powder (Mangal preferred) 
½ tbsp Chilli Powder (Kashmiri preferred) 

1 tsp Jeera (Cumin) Powder (Roasted) 
1 tsp Turmeric Powder 

1 tsp  Dhana (Coriander seed) Powder (Roasted) 

1½ tsp Kasuri Methi (Powdered) 
1 tbsp Amchoor powder 

½ tbsp Chaat Masala (Deep, Mangal, Shan) – Check for saltiness especially with Shan. 
Taste Salt as required 

http://www.daraious.com/recipes/MUSTARD-OIL-WARNING.pdf


 
1. Pour the oil in a deep pan and heat till ready to fry. 
2. Reduce to medium heat. 
3. Toss in the bay leaves and cinnamon stick and fry for a few seconds. 
4. Throw in the onions and sauté to slightly golden. 
5. Throw in the potatoes and continue to sauté to golden. 
6. Add in the tomatoes and continue to sauté. 
7. Add in all the Dry Masalas + curry and mint leaves and continue to fry until everything is 

nice and mushy. 
8. Turn off the fire and let everything cool to room temperature. 
9. Pour the fried mixture into a blender and create a smooth puree. 
10.  Drain the water out of the chick pea cans but keep it (for later use).  Also taste the water 

to check for saltiness.  If no salt then you can add some later. 
11.  Pour a bit of oil into the same deep pan and toss in the chick peas. 
12.  Put a slit in each of the green chillies and toss them in. 
13.  Sauté everything for a few minutes and then add in the puree.   
14.  Stir and let simmer on medium/low heat. 
15.  After a few minutes when the puree starts to bubble add in half the water from the chick 

peas.  Add salt (only if required).  
16.  Let the mixture come to a boil on medium high heat then lower the heat to medium. Keep 

stirring. 
17.  Check the consistency. Add more of the pea water if necessary. 
18.  When reasonably thick, add half the chopped coriander and stir it in.  
19.  After a couple of minutes, turn off the stove, cover the pan and leave it to thicken. 
20.   Sprinkle the remaining coriander over the surface prior to serving. 
 
 
 
 
 
 


