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FULL MENU

1ST COURSE:

Crab Kofta, Suhme Sauce

Grilled Caulif lower with Green 
Mango and Butter Gravy

2ND COURSE:

Hot and Sour Soup of Prawns 

3RD COURSE:

Chicken Breast, Steamed Leeks, 
Green Vinaigrette 

4TH COURSE:

Open Faced Apple Tart, Toasted 
Walnut Ice Cream

CRAB KOFTA, SUHME SAUCE

I N G R E D I E N T S

CRAB KOFTA
 2 tablespoon canola oil
 ¼ teaspoon black mustard seeds 
 5 curry leaves, finely chopped
 1 teaspoon, peeled and finely chopped ginger
 ½ small green chili, finely chopped
 ½ teaspoon ground cumin
 ¼ teaspoon red chili powder
 ⅛ teaspoon turmeric
 150g Yukon gold potatoes, boiled and riced
 50g fresh crab meat or flaked cooked white fish 
 2 tablespoon finely chopped coriander leaves

SUHME SAUCE
 2 tablespoon sunflower oil
 3 green cardamom pods, bruised
 ¾ teaspoon cumin seeds
 1 tablespoon peeled and finely chopped ginger
 2 cloves garlic, finely chopped
 ½ medium onion, finely chopped 
 3 large tomatoes, peeled, seeded, juice reserved 
 1 teaspoon ground coriander 
 ¾ teaspoon red chili powder
 ½ teaspoon garam masala
 ½ teaspoon brown sugar
 1-2 tablespoon white wine vinegar, or to taste
 1-2 tablespoon water if the tomatoes are not juicy
 
BREADING
 1 cup Panko breadcrumb 
 2 beaten eggs
 1 teaspoon nigella seeds

Vegetable oil for deep frying 
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I N S T R U C T I O N S

KOFTA

Heat the oil in a saucepan, add the mustard seeds and sauté over medium heat until they crackle. 
Add the curry leaves, ginger and green chili, and sauté until softened, 3-4 minutes. Add the 
ground spices and mix in well. Add the potatoes and stir for a couple of minutes so the spices are 
incorporated, remove from the heat and fold in the crab meat, then cool the mixture. Divided into 10 
equal pieces and roll into balls. 

Combine the nigella seed with the breadcrumbs and mix evenly. Dip the crab balls into the beaten 
egg then roll to coat in the breadcrumbs. Keep refrigerated until ready to cook. 

SUHME SAUCE

Heat the oil in a medium saucepan, add the cardamom pods and cumin seeds. Sauté over medium 
heat until the spices crackle. Add the ginger, garlic and onion, and sauté until soft and golden. Add 
the tomatoes and ground spices and stir for 5 minute until the tomatoes start to break down. Stir in 
the vinegar, sugar, and season lightly with salt. Cover and cook over low heat until the tomato has 
broken down and thickened lightly. Blend finely in a blender, adjust the seasoning as necessary. 
Store refrigerated in a squirt bottle. Allow to come to room temperature before serving. 

TO COOK THE KOFTA

Heat the vegetable oil to 345ºF. Drop 5 pieces at a time into the oil and fry for 3 minutes 
approximately or until lightly golden. Drain on paper towel and sprinkle with a little salt. Repeat with 
the remaining Kofta.  

Drizzle with a little Suhme sauce and serve.  


