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Vegetable Samosa 

Crispy triangular pastries filled with spiced 

vegetables 

3. Add the potatoes, carrots and a 1/3 of the coriander

into the spiced onion mix and wait for the potatoes and carrots 

to soften 

4. When the vegetables have softened, add the peas and sweet 

corn along with the remaining coriander, mix well and wait for 

the peas and sweet corn to heat through well bef

from the heat 

 

Instructions

  

1.Heat the oil over medium to high heat, add the onions seeds 

and wait for the oil to start bubbling, add the onions and salt

mix well and wait for the onions to soften 

2. Once the onions have softened, add the powdered spices

mix well and add a touch of water to stop the spices from 

drying out too much 
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Ingredients 

Ingredients 

1 Medium Onion, Finely Chopped 

½ tsp Onion Seeds  

1 tsp Turmeric Powder  

2 tsp Coriander Powder   

1 Large Carrot, Cubed   

1/3 Cup Frozen Sweet Corn

1/3 Cup Coriander, Fine Chopped 

½ - 1 Cup Water   

Spring Roll Pastry (6cm x 25cm)
Crispy triangular pastries filled with spiced 

and a 1/3 of the coriander, mix well 

and wait for the potatoes and carrots 

hen the vegetables have softened, add the peas and sweet 

corn along with the remaining coriander, mix well and wait for 

to heat through well before removing 

5. When the vegetable mix has cooled down, in a small 

mixing bowl mix together plain flour and water until it makes 

a slightly thick paste. Separate the spring roll pastry two at a 

time as this keeps the samosa crispy  
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1.Heat the oil over medium to high heat, add the onions seeds 

bbling, add the onions and salt, 

ve softened, add the powdered spices, 

mix well and add a touch of water to stop the spices from 

6. Follow the steps from 1 –

7. Deep fry the samosas over medium to high heat

turn golden, serve with your choice of dip

 

Samosas can be frozen and kept in the freezer for a few 

months. 
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1 

1 Medium Onion, Finely Chopped  

 1 tsp Curry Powder 

 ½ - 1 tsp Chilli Powder 

 1 Large Potato, Cubed  

 1/3 Cup Frozen Peas 

1/3 Cup Frozen Sweet Corn  1 tbsp Vegetable Oil 

riander, Fine Chopped   

 1 Cup Plain Flour 

(6cm x 25cm)   Makes 26 -30 

mix has cooled down, in a small 

mixing bowl mix together plain flour and water until it makes 

a slightly thick paste. Separate the spring roll pastry two at a 

time as this keeps the samosa crispy   

– 4 in the pictures 

over medium to high heat until they 

turn golden, serve with your choice of dip 

Samosas can be frozen and kept in the freezer for a few 


