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SAMOSAS

Samosas
Beef Filling:
2-1/4 lbs. lean ground beef
4 T. water
1 t. salt

2. Cut 18 of these long pieces in half to yield 36
short pieces. Put the remaining long pieces in 1
pile and cut the ends at a steep angle.

1 t. each garlic paste, ginger paste and green
chile paste or sambal oelek

7. Use a Popsicle stick or other flat utensil to apply
paste to the lower inner flap.

2 T. lemon juice
1/2 t. turmeric
1 t. ground cumin
1 t. Indian chile powder
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1 c. finely cut yellow onion
1 c. finely cut green onion, first cut in half
lengthwise
1/2 c. finely cut fresh cilantro leaves

8. Pull the inner flap down snugly onto the samosa making sure the corner it creates is also tightly closed
– and then apply paste to the remaining outer flap.

1 t. garam masala
salt to taste

3. Pull all the long and short pieces apart carefully
and collate the long pieces in groups of 2. Store
the wrappers in damp kitchen cloths, otherwise
they become too dry to work with.

1 (or more) seeded and finely cut jalapeño
pepper (optional)

Put the ground beef in a colander and remove
any visible blood from the exterior of the meat by
rinsing it briefly under cold water (removing visible blood helps achieve a fine crumbled texture
for a more enjoyable samosa filling).
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Samosas are a
favourite Indian snack
and Noorbanu Nimji’s
recipe – from her A
Spicy Touch cookbook
series – is famous
for its flavour and texture. Each bite starts
with an assertive crunch, derived from the
inventive use of spring roll wrappers instead
of traditional samosa dough, and finishes
with the well-balanced seasoning that is the
trademark of a great Indian cook.
Noorbanu’s Indian meets East-African Ismaili cuisine is a delight to the palate. We
believe she was the first to record these
recipes that were previously only handed
down orally. We’ve updated all the recipes
in her collection with instructions that will
allow cooks to feel they have Noorbanu
at their elbow in the kitchen guiding them
through cooking these exotic tastes.

Heat a large fry pan on medium heat and add
the ground beef with the 4 T. of water. Stir continuously, breaking up the meat, until it’s evenly
browned and finely crumbled. Drain the meat in
a strainer, then return to the pan with the salt,
garlic, ginger and chile pastes, the lemon juice,
turmeric, cumin and chile powder, and stir until
the meat is coated and dry.
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9. Pull both outer flaps onto the body of the
samosa triangle.

Tickets are available at all Co-op Wine Spirits Beer locations.

4. Place a short piece in the center of one set of 2
long pieces (top), fold the top right end down until
it forms a diamond shape, pinch the top of the
diamond to hold the corner in place (bottom). Pick
up the diamond as a unit and fold it to the left.

Cool the meat mixture completely and add the
yellow and green onion, cilantro and garam
masala. It’s important to wait until the meat
is cool so that it doesn’t pull the water out of
the onions and cilantro. Adjust the salt and, if
desired, add the jalapeño. (Keep in mind that the
wrappers tone down the overall spiciness of the
meat mixture.) Set meat mixture aside.

10. Separate the two outer flaps and apply more
paste between them.

Paste and Wrappers:
2 T. all-purpose flour
3 T. water
1 package TYJ brand (30 sheets – 10 x 10inch) frozen spring roll wrappers

Make a paste by combining the flour and water
in a small bowl and stir briskly until smooth,
thick and glue-like.
Wrapping the Samosas: cut and fold as
per photos and instructions:

Samosa wrapping is an intricate process.
We’ve included step-by-step photos in
the new book that we’re happy to share
with City Palate readers.
Stock up on TYJ Spring Roll Wrappers,
available in the frozen section of the
Lambda market on Centre St., make your
meat filling a day ahead, gather a few
friends to help wrap them – that would be
our number one tip for making samosas –
and reward yourselves with a feast after
you’ve cooked them.

BMO Centre, Stampede Park
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1. Thaw the spring roll wrappers at room temperature (never in a microwave) and cut the wrappers
into 3 equal sections.
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www.wusthof.ca

This is an excerpt from the
soon-to-be-released A Spicy
Touch – Family Favourites
from Noorbanu Nimji’s Kitchen
by Noorbanu
Nimji and Karen
Anderson.
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5. Lay the diamond onto the wrapper underneath
to make a conical pocket. Release the thumb/finger
holding the corner tight.

11. Pull the last flap down tightly. You should have
a filled – not bulging – samosa triangle with 3
tightly sealed corners.
Deep fry the samosas in sunflower oil at 375°F,
about 10 at a time, until golden brown, about
10-15 minutes. Drain on a paper towel-lined baking
tray. Enjoy with your favourite chutneys, hot sauce
and/or a squeeze of fresh lemon juice.
Makes 36 samosas.
6. Pick the pocket up in your non-dominant hand;
hold the back of the pocket against your palm and
the flap open with your thumb in front. Look inside
the cone to make sure the corner fold was tight
and there’s no hole in the bottom. If there is, you’ll
need to refold it until it’s tight to keep the filling
from leaking out during cooking. Fill the pocket
with about 2-1/2 Tablespoons of the meat mixture.

(To freeze your samosas for later eating, pack them
into plastic containers – so they won’t get crushed
in your freezer – with wax paper between the layers.
They freeze well for up to 2 months. When ready to
eat, deep fry them from frozen, don’t defrost first.)
Karen Anderson is the owner of Calgary Food Tours
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