Vegetable Pakoras

Dice half a kilo of fresh vegetables, eg potatoes, sweet peppers, courgettes, cauliflower. Finely chop an onion, green and/or red chillies (according to taste) and 2 tomatoes. Put these in a large mixing bowl, and add half a teaspoon of cumin seeds, some fresh coriander, and half a teaspoon of dry coriander. Add gram flour and a small amount of water, mixing it all well. Form into small patties. Heat up some vegetable oil in a frying pan, and cook the pakoras on a high heat, turning frequently. The outer layer should be a golden brown. Turn out onto kitchen roll, to drain any excess oil, and serve immediately, with yoghurt or chutney.
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