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Recipe 
 

KKhhaammaanngg  kkaakkddii  
 

By 
 

Bhaktin Sushma 
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Ingredients 
 

  CCuuccuummbbeerrss  --  33  mmeeddiiuumm  ssiizzeedd  

  GGrreeeenn  cchhiilliieess  --  22  

  FFrreesshh  cciillaannttrroo  lleeaavveess  --  ½½  bbuunncchh  

  PPeeaannuuttss  ((rrooaasstteedd  aanndd  ppeeeelleedd))  --  ½½  ccuupp  

  CCooccoonnuutt  ((ssccrraappeedd))  --  11//33  ccuupp  

  LLeemmoonn  jjuuiiccee  --  11  ttbbsspp  

  SSuuggaarr  --  11  ttsspp                                          

  SSaalltt  --  aass  rreeqquuiirreedd  

  

            FFoorr  TTeemmppeerriinngg::  
  

  PPuurree  gghheeee  --  11  ttbbsspp  

  MMuussttaarrdd  sseeeeddss  --  ½½  ttsspp  

  CCuummiinn  sseeeeddss  --  ¼¼  ttsspp  
  

Preparation 
 

1. Peel, wash, cut into half, deseed and finely chop cucumbers. 
2. Remove stems, wash and finely chop green chilies; clean, wash and finely chop cilantro 

leaves. 
3. Crush roasted peanuts to a coarse powder. 
4. Mix cucumbers with green chilies, peanut powder, scraped coconut, lemon juice and sugar. 
5. Heat ghee in a small pan, add mustard seeds and let them crackle. 
6. Add cumin seeds, stir-fry briefly and add this tempering to the cucumber mixture and mix 

well. 
7. Mix salt and serve immediately, garnished with chopped cilantro leaves. 

 

Serves 
 

4 Persons 
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