Serves 4

* 3 large onions, thinly sliced * ¥ tsp chilli powder

» 100g gram flour * 1 green bird’s eye chilis,

* Salt - per taste finely chopped

* Y5 tsp ground cumin * 164 fresh coriander leaves
* %2 tsp cumin seeds * 1 - 3 tsp water as needed
* 1 tsp ground coriander * 1% tbsp sunflower oil

%2 tsp ground turmeric
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