
 

 

Palak Paneer 

Ingredients: 

Toss paneer cubes with masala and then fry in hot oil on all sides until golden brown: 

 300g paneer (cut into cubes) 

 pinch of chilli powder 

 pinch of turmeric powder 

 pinch of garam masala 

 pinch of coriander powder 

 pinch of cumin powder 

 pinch of salt 

 oil 

 

Puree together: 

 250g frozen spinach (thawed) 

 1 tablespoon butter 

 2 green chillies 

 1/2 cup coriander leaves 

 water (as required for blending) 

 

For the sauce: 

 ghee 

 1 inch piece ginger, 1 clove garlic, 1 green chilli, 1 tablespoon chopped coriander stems (make into a 

paste) 

 1/2 cup canned diced tomatoes 

 2 dried bay leaves 

 1 teaspoon cumin seeds 

 1 teaspoon red chilli powder 

 1/2 teaspoon garam masala 

 1/2 teaspoon turmeric powder 

 1/2 teaspoon cumin powder 

 1 teasspoon coriander powder 

 1 teaspoon pav bhaji masala 

 salt 

 

To finish off the dish: 

 1 tablespoon cream 

 1 tablespoon butter 

 2 tablespoons Pattu's Desi All in One Chutney (or similar) 

For more recipes visit: www.sharmskitchen.com 
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 methi leaves (crushed) 

 pinch of chilli powder 

 pinch of turmeric powder 

 pinch of garam masala 

 pinch of coriander powder 

 pinch of cumin powder 

Directions: 

Prepare the sauce by heating ghee in a pan. Add bay leaves and cumin seeds. Once cumin seeds start to pop, 

add ginger/garlic paste and fry until golden. Add tomatoes and stir well. Add garam masala, cumin powder, chilli 

powder, turmeric, coriander powder and pav bhaji masala. Fry until oil separates from the paste. 

Add blended spinach and stir well. Add paneer, salt and stir. Finish off with cream, butter, chutney, methi leaves, 

chilli powder, turmeric, garam masala, coriander and cumin powder.  

 


