
Cooking demonstration with mahabuba akhter 
all recipes are by mahabuba akhter

Potatoes

More recipes on the back! ]

Pumpkin and Potato Curry with Punch Phoron
1. Heat oil in a fry pan.
2. Add shallot and fry until it is golden brown.
3. Add sliced garlic and fry for a min.
4. Add punch phoron in it and after 30 sec add all
spices.
5. Cook for 2 mins to allow to release all flavor of
spices.
6. Then add all potato and pumpkin.. Stir for a min
and and cover it until it is tender

Ingredients:
1 cup of diced peeled potato
1 cup of diced pumpkin
1 tsp of roasted and ground cumin
½ tsp of crushed ginger
A pinch of turmeric 
A pinch of chilli powder 
2 tbsp of cooking oil
½ tsp of punch phoron
1 medium sized shallot chopped
4 cloves of garlic sliced
Salt to taste 



Allu Bhaji

1. Heat oil in a fry pan and fry shallot.
2. When it is golden brown add chopped
potato .
3. Then add turmeric, salt, and green
chili and stir fry until it is tender.
4. Finally add chopped cilantro.

Enjoy and come back next week for more recipes and new ways 
to prepare our spotlighted produce item: okra!

And be sure to use our new #LynchburgIsForLocavores on 
Instagram to show us your locavore creations and adventures!

www.LynchburgIsForLocavores.com
www.LynchburgCommunityMarket.com

 2 red potatoes finely chopped
A pinch of turmeric
1 tbsp of cooking oil 
Salt to taste
1 green chili
1 shallot finely chopped 
1 tsp of cooking oil
½ bunch of cilantro finely chopped




