Kerala Restaurant Style Green Peas Masala

from: http://mariasmenu.com/vegetarian/green-peas-masala, some edits by me
Author: Maria Jose
Recipe type: Side dish, Gravy
Prep time:  10 mins

Cook time:  25 mins

Total time:  35 mins

Serves: 4-5

 

Ingredients

Dried green peas
1 cup

Onion 

2 big, chopped

Ginger & garlic 
2 tsp each, chopped

Green chilli

2-3, slit lengthwise, used 1 small crunched dried red one
Turmeric powder
½ tsp

-|
didn't have, it's just for colour anyway
Coriander powder
2 tsp

 | the masala powders

Fennel

½ – 1 tsp
-|
used 1 tsp, maybe should have used more (nice smell)
Tomato

1 small or half of 1 med tomato, chopped, used a whole medium one
Med thick coconut milk
1½ – 2 cups, had only 1 cup, but it was concentrated
Curry leaves

should be fresh, but that's not available here, used ~1 tsp dried, crunched
Coriander leaves
1 tbsp, chopped

Oil

Salt

Instructions

1. If they're split peas, bring to a boil, simmer for about 1/2 hr, until soft.  They don't need soaked.
2. Meanwhile, heat oil in a pan. Add the chopped onions and cook till they are golden brown. Add chopped ginger and garlic and green chilli. Let it cook for 2-3 mins. Add all the masala powders. Stir well and cook till the oil starts appearing, 3-4 mins. Add a tbsp or two of stock, just to bring the masala together. Switch off the heat and let the masala cool slightly. Grind the masala to a smooth paste, add more stock, if required, for grinding.

3. In the same pan (add more oil if required), cook the ground masala for a minute or two. Add curry leaves, salt and chopped tomato. Mix well. Add the remaining stock. Let it boil, add cooked green peas. Mix well. Add medium thick coconut milk, let it boil. Cover and cook for 5-7mins. Add chopped coriander leaves and remove from heat.

Notes

The gravy tends to thicken while it rests, so adjust the consistency to suit your taste. If you want to reduce the qty of coconut milk, pressure cook the peas with more water, so you will have more stock to make the gravy. I’ve also tried this recipe, without grinding the masala. Though the taste was good, I was more happy with the consistency, when using a ground masala. Since salt is already added to peas while cooking, be careful while adding it to the gravy. 

My notes:  Very nice.  A little heavy for a soup dinner but a very nice appetizer or lunch.  Good with nice fresh pita.

