Creamy Peanut Chutney /

Verkadalai Chutney

PEANUT CHUTNEY

Peanuts are also called earthnuts, ground nuts,
goober peas. This chutney is Protein rich, very easy to
prepare and delicious in taste. Good accompaniment for
breakfast dishes like idly and dosa. We are a great peanut
loving family.This is my husbhand’s favourite chutney.

Ingredients

1/2 Cup of Roasted Peanuts
1/4 Cup of Onion
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3-4 Red Chillies
3 Cloves of Garlic
Salt and Water as needed

To Temper

1 Tbsp of 0il

2 Tsp of Mustard

1 Tsp of Urad dal

A Pinch of Asafoetida
A sprig of Curry Leaves

Method

Ingredients

- Heat a pan with oil and fry red chillies, garlic and
onion. Keep it aside.

- Take a blender/mixie, put roasted peanuts, red chillies,
garlic, onion, salt and water. Grind them till you get
smooth consistency. Transfer it to a bowl.

- Heat a Pan with oil and do tempering with ” To Temper”
ingredients.When mustard starts to splutter, add the
curry leaves,asafoetida and turn off the heat. Pour this
hot tempering over the chutney and it’s read to serve.

Tips
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= Serve it with Dosa, Idly and Pongal.

= Adding garlic and onion gives nice twist to the chutney.

-If you want your chutney to be little tangy, add
tamarind to it.

= If you don’t have roasted peanuts, dry roast it at home
or roast the peanuts in microwave for 4-5 mins

Health Benefits of Peanuts.

= Raw peanuts are a good source of monounsaturated fats.

= Consumption of peanuts reduces cardiovascular disease
risk factors.

- Presence of beta-sitosterol and phytosterols in peanuts
plays a role in preventing colon, prostate and breast
cancer.
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