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Hint Usulll Raita

Geleneksel Hint usulli raita tarifi. Y o?urt, salatal %k ve baharatlarla haz?rlanan serinletici meze. Biryani ile mikemmel uyum.
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HAZIRLIK DK TOPLAM DK PORSIYON ZORLUK

Hint Usulti Raita

Malzemeler

+ 3cup plain yogurt

« ltspcumin

« 1tsp cilantro (coriander)
+ 1red chilli

» 2 cucumber

* 1 thsp pomegranate

* 1 green pepper
* 1tomato

» lonion

» 1tspfreshlemon juice

+ ltsprock salt

* 3 mint

Y ap??7?7?

Preparethe aromatics
Place 1 diced onion and 2 diced green chiliesin asmall bowl. Pour 1 tablespoon lemon juice over them and mix well. Let stand for 5

minutes to mellow the onion's sharpness and infuse the flavors.

Toast and grind the spices

Heat adry skillet over medium heat for 1 minute. Add 1 teaspoon coriander seeds, 1 teaspoon cumin seeds, and 1 teaspoon red chili
powder. Toast for 30-45 seconds, stirring constantly, until fragrant and slightly darkened. Transfer to a spice grinder or mortar and pestle
and grind to a fine powder.

Preparetheyogurt base
Place 3 cups Greek yogurt in alarge mixing bowl. Add the ground spice mixture, 1 teaspoon salt, and 1 teaspoon sugar (if using). Whisk
vigorously for 30 seconds until completely smooth and well combined.

Add the vegetables and fruits
Fold 1 diced cucumber, 1 diced tomato, and 3 tablespoons pomegranate seeds into the yogurt mixture. Add the marinated onion and chili

mixture along with any accumulated juices. Stir gently to combine without breaking the pomegranate seeds.



@ Finish with fresh herbs
Add 1 tablespoon chopped fresh cilantro and 1 tablespoon chopped fresh mint leaves. Fold gently to distribute the herbs evenlythroughout
theraita

e Cover and refrigerate for at least 30 minutes to allow flavors to meld. Stir well before serving and adjust seasoning with additional salt or
lemon juiceif needed.

?puclar?

Raita haz?rlarken yo?urt ve sebze oran?na dikkat edin. ?deal oran 2:1'dir - 2 bardak yo?urda 1 bardak do?ranm?? sebze kullan?n.

Biyik tohumlu salatal %klar? tercih etmeyin, ¢iinkt bu durum raitan?n dokusunu olumsuz etkileyebilir. Taze ve kiicik tohumlu salatal?
klar eniyisidir.

Baharatlar? kullanmadan 6nce mutlaka kavurun. Bu i?lem, baharatlar?n aromas?n? daha da art?racak ve raitaya derin bir lezzet katacakt
x.

So?an?n keskin tad?n? yumu?atmak icin do?rad?ktan sonralimon suyu ile marine edin. Bu i?lem 2-3 dakika yeterlidir.

Normal sofratuzu yerine kaya tuzu kullanmay? deneyin. Kayatuzu, raitaya daha otantik bir tat verecektir.

Taze otlar? (ki?ni?, nane) servis dncesinde ekleyin. Bu ?ekilde hem renkleri korunur hem de aromalar? daha canl ? kal ?r.

Raitay? servis etmeden 6nce mutlaka buzdolab?nda so?utun. So?uk raita, 6zellikle s?cak yemeklerin yan?nda ¢ok daha lezzetlidir.

E%er raita cok ek? olduysa, bir tutam ?eker ekleyerek dengeleyebilirsiniz. Bu, 6zellikle yo?urdun cok ek? oldu?u durumlarda yararl 2d?
r.




