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Brinjal Moju (Egg Plant) 

 Ingredients 

Brinjal      - 250g 

Coconut Oil for  

deep frying          - 250ml 

Onion cut in to bigger pieces 

Tomatoes 

Capsicum 

Crushed Garlics  

Crushed Ginger 

Crushed Lemon grass 

Pandan leaves 

Curry Leaves  

One small onion chopped 

Cardamon 

Cinnamon stick  

Chile Powder  -    ⁄  tsp 

Turmeric Powder -    ⁄  tsp 

Curry Powder  -    ⁄  tsp 

Fenugreek Seeds         -    ⁄  tsp 

Salt                              -    ⁄  tsp 

Sugar                           -    tsp 

Tomato Souse 

Mustard Cream  

Mango Chutney 

Vinegar                    -    tsp

          

Method 

1. Wash the brinjal well and cut them horizontally in to pieces about 2 inches long. 

2. Put them into a bowl and add a pinch of turmeric mix them well. 

3. Fry them until golden brown. 

4. Fry the onions until translusive.  

5. leaving the fried pieces a side keep a cooking pot on the store  

6. Add a 1 tsp of oil. 

7. Add ginger, garlic pendant leaf, curry leaves and lemon grass and leave it for few seconds. 

8. Now add    ⁄   cup of water in to that  

9. Add sauce mustard cream, chutney, Vinegar, Cinnamon and cloves. 

10. Add all the spices and mix well. 

11. Add salt and sugar and fry well. 

12. keep it to a boil. 

13. Now add all the brinjal and mix well. 

14. Taste for salt and take it off the fire. 
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Chicken Curry  

 Ingredients

Chicken     - 250g 

 Chilie powder   - 1tsp 

 Turmeric            -  
 ⁄  tsp 

 Pepper     -  
 ⁄  tsp 

 Cinnamon 

 Coconut Oil    -   tblsp 

Salt  

Crushed Garlic 

Crushed Ginger 

Chopped Onions 

Curry Leaves 

            Pandan leaves 

And lemon grass 

Cardamon/cloves 

 

Method 

1. Wash the chicken and leaves it a side  

2. Place a cooking pot on the stove and add oil. 

3. Add  garlic, cardamom ,cloves , Ginger, Pandan leaves 

4. Add the rest of the ingredients to the chicken and mix well by hand. 

5. There after put the chicken into and the pot and cook until chicken is longer pink at the 

centre. 

6. If the amount of water is not enough keep adding little by little  
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Country Beans Fried  

 Ingredients 

Country Beans   - 250g 

Chopped green Chillies  - 2 

Chopped Garlics  

Chopped Onions  

Cinnamon  

Curry Leaves  

Pandan leaves  

Chile Powder   -    ⁄  tsp 

Curry Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Method 

1. First snip off both ends of each and every bean. 

2. Break them into about   ⁄  inches pieces after washing them properly  

3. Add oil in to a pan and garlic onions, Pandan leaves and curry leaves when the oil is 

heating. 

4. Once the garlic turn golden brown and the onions are translucent add country beans after 

mixing them with all the rest of the spices. 

5. Taste for salt. 

6. Take it off the fire after2/3 minutes. 
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Ladies Fingers Fry (Okra) 

Ingredients 

Ladies Finger    

Chopped Tomatoes 

Chopped B. Onions  

Chopped green Chillies   

Chile Flaks    -    ⁄  tsp 

Turmeric Powder   -    ⁄  tsp 

Curry Powder    -    ⁄  tsp 

Salt 

Coconut or vegetable oil  -    ⁄  tsp 

Curry Leaves  

Pandan leaves 

Method 

1. First wash ladies fingers well and cut them in to smaller shapes. 

2. Add oil in to  a pan 

3. Add garlic Pandan leaves , curry leaves and onions, when the oil is heating. 

4. When the garlic turns golden brown and onions become translucent and ladies fingers and 

the rest of the ingredients. Reduce the heat and take it off the fire when properly cooked. 
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Ladies Fingers Sambol (Okra) 

Ingredients 

Ladies Finger    

Chopped B. Onions  

One small Tomato 

Maldives Fish   -    tsp 

Pepper 

Salt      -     ⁄  tsp 

Chopped green Chillies  

Piece of lemon 

 

Method 

1. Wash the ladies finger properly. 

2. Deep fry the ladies finger the finally cut pieces. 

3. Add all the above ingredients except  for lemon. 

4. Squeeze a bit of lemon in to that and mix it gently using your fingers 

5. Taste for salt 
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Ladies Fingers Curry (Okra) 

Ingredients 

Ladies Finger  - 250g 

Chopped Tomatoes  

Chopped green Chillies  

Chopped B. Onions  

Chopped Garlics  

Pandan leaves  

Fenugreek Seeds  - 5/6 

Cinnamon  Stick 

1
st
 Milk  

2
nd

 Milk  

Salt    

  

 

Method 

1. Wash the ladies finger well. 

2. Cut them in to pieces horizontally. 

3. Mix all the ingredients above and cook till it comes to a boil. 

4. Taste for salt 
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Dhal Curry  

 Ingredients 

Dhal    

Chile Powder  -    ⁄  tsp 

Curry Powder  -    ⁄  tsp 

Pepper    -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Fenugreek     - 5 Seeds 

Cinnamon Sticks  - 1 

Curry Leaves  

Chopped Garlics  

Chopped Bombay Onions  

Chopped green Chillies   

Pandan leaves  

First Milk  

Second Milk  

Salt    

Method 

1. First wash the dhal properly for two times. 

2. Add all the ingredients except the 1
st
 milk. 

3. Cook until the grain is completely cooked add water if necessary. 

4. Once the dhal is cooked add the 1
st
 milk add cook to it comes to a boil.  
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Jackfruit Curry  

 Ingredients 

Jackfruit             - 500g   

Chopped Garlics  

Chopped Chillies   

Chopped  Onions  

Curry Powder   -    tsp 

Chile Powder   -    ⁄  tsp 

Fenugreek     -   ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Curry Leaves  

First Milk  

Second Milk  

Salt    

Method 

1. First take the pieces wash them and cut them in to small pieces. feel off the seeds and wash 

properly . 

2. Add both in to a cooking pot 

3. Add all the ingredients except the milk. 

4. Add two cups of water and cook well. 

5. When the curry is boiled enough mix the coconut and bring it to boil until the gravy is 

thickened. 

6. Then take it off the fire and taste it for salt  
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Carrot Curry  

 Ingredients 

Carrot              - 250g   

Chopped Onions  

Chopped green Chillies   

Chopped Garlics  

Pandan leaves & Curry Leaves  

Curry Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Fenugreek     -   ⁄  tsp 

Cinnamon             -    ⁄  tsp 

Pepper              -    ⁄  tsp 

First Milk  

Second Milk  

Salt    

Method 

1. Peel off the carrot in order to clean them. 

2. Cut them in to thin circles. 

3. Add all the ingredients except the 1
st
 milk. 

4. Give it a little stir and cook until they are properly boiled . 

5. Add the first Milk and leave if on store until it simmer  

6. Taste for salt and take it off fire. 
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Ash Plantain  Curry  

 Ingredients 

Ash Plantain             - 250g   

Chopped Onions  

Chopped green Chillies   

Curry Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Pepper              -    ⁄  tsp 

Fenugreek     -   ⁄  tsp 

First Milk  

Salt    

Method 

1. Peel off the plantation  and Cut them in to small pieces 

2. put them in to cooking pot add all above ingredients leaving only  the 1
st
 coconut milk.add 1 

cup of water. let it simmer and cover it allowing boil. 

3. Once the pieces are sufficiently boild add the 1
st
 milk and bring it to boil. add salt to taste 

and take it off the fire . 
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 Rice  

 Ingredients 

Rice                   - 500g   

Salt          -   ⁄  tsp  

Cloves 

Cardamon 

Pandan leaves  

Cinnamon Stick     -    

Water              -   Cup 

   

Method 

1. Wash the rice properly  

2. add cup of water  (amount of water changes according to the variety of rice ) 

3. Now add all the ingredients and cook. 

 

 

 

 

 

 

 

 

 

 



 

 
 

E-mail:- bestkandykitchen@gmail.com 
+94 71 210 8 210 

 

12 
 

Carrot Sambol  

Ingredients 

Carrot                      -   100g  

Salt    

Pepper                          -      ⁄  tsp  

Green Chillies  

Chopped Onions  

Sheeded coconut          -  2 tsp 

Bit of lime

Method 

1. Cleaned the carrot properly and grate them  

2. Mix all the ingredients using your fingers tips. 

3. Add lime and mix again then taste for salt. 
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Green Leaves (Mukunuwenna Melluma) 

Ingredients 

A bunch of  Mukunuwenna                

Chopped green Chillies  

Chopped Onions  

Salt   of taste 

Scrapped coconut        - 3 tblsp 

Turmeric Powder  -    ⁄  tsp 

Method 

1. Pick the fresh leaves and wash them thoroughly. (Leaving these picked leaves dipped in 

salty water for 2 minute can also be done ) 

2. After straining the water properly cut the leaves in to smaller pieces. 

3. Add all the ingredients and mix well using a pan fry the leaves under low heat  
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Beetroot Curry  

 Ingredients 

Beetroot             - 250g   

Chopped B.Onions  

Chopped green Chillies   

Chopped Garlics  

Curry Leaves  

Pandan leaves  

Curry Powder   -    ⁄  tsp 

Chillie Powder  -    ⁄  tsp 

Mustard Powder  -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Pepper              -    ⁄  tsp 

Salt    

Fenugreek   Seeds    -      

Cinnamon Stick            

1
st
 Milk  

2
nd

 Milk  

Method 

1. First Peel off the skin and wash the beetroot well 

2. Cut them in to small cubes 

3. Add all the ingredients given and mix them well 

4. if the first milk is insufficient add a little water. 

5. Once  it is cooked well add 1
st
 milk and bring it to a boil. 
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Snake Guard  Curry  

 Ingredients 

Snake Guard              - 250g   

Chopped green Chillies   -1 

Chopped Onions  

Chopped garlic  

Pandan leaves  

Curry Leaves 

Cinnamon Stick 

Fenugreek     -   ⁄  tsp 

Curry Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Salt    

2
nd

 Milk    - 1cup 

1
st
 Milk    - 1cup 

 

Method 

1. Clean each snake guard While rearning the seeds. Wash thoroughly 

2. Cut each one horizontally in to smaller pieces. 

3. Now add the Ingredients in to that leaving the 1
st
 milk a side  

4. When this is properly boiled add 1
st
 milk and let it simmer. 

5. Taste for salt and take it off the fire. 
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Potato Fried  

 Ingredients 

Potatoes              - 200g   

Turmeric Powder  -    ⁄  tsp 

Chilli Flakes   -    ⁄  tsp 

Cinnamon Stick 

Salt       -    ⁄  tsp 

Coconut Oil    -    tsp 

Fenugreek     -   ⁄  tsp 

Method 

1. Wash the potatoes thoroughly and boil them. 

2. Peel them off and cut them in to pieces. 

3. add oil in to a pan  

4. Add all the Ingredients in to the potatoes.   

5. When this oil is heating add the mixture. 

6. Fry them for about 5 minute’s fine. 
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Lufa  Curry (Ridge Gourd) 

 Ingredients 

Lufa              

Curry Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Fenugreek     -   ⁄  tsp 

Mustard Seeds                        -   ⁄  tsp 

Cinnamon Stick 

Curry Leaves 

Salt    

1
st
 Milk  

2
nd

 Milk     

Chopped Onions  

Chopped garlic  

Chopped green Chillies  

Pandan leaves    

Method 

1. First wash the lufa well and remove the skin. 

2. Then cut it in to pieces either circular or square in shape. 

3. Now add all the above mentioned  Ingredients and mix well  

4. Cook under medium heat and take it off the fire.  
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Coconut Sambol 

 Ingredients 

One cup of scraped  coconut 

Chilie Powder                  - 1tsp 

Red Onion             - 2/3 

Salt  

Maldives fish    -1tsp 

lime    

Method 

1. Grind all the ingredients on a grinding stones except coconut and lime   

2. When this comes to pulp add coconut mixture turns in to a fine orange colour  

3. Then put the ground mixture of coconut in to a bowl and add lemon and mix well. 
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Cabbage and Dhal Curry  

 Ingredients 

Dhal     - 100g  

Cabbage   - 100g  

Chile Powder   -    ⁄  tsp 

Turmeric Powder  -    ⁄  tsp 

Curry Powder   -    ⁄  tsp 

Pepper    -    ⁄  tsp 

Fenugreek     - 5/6 Seeds 

Salt                                          -    ⁄  tsp 

First Milk  

Second Milk  

Chopped Onions  

Chopped Garlics  

Curry Leaves  

Pandant leaf   

Method 

1. Wash the dhal well. Wash cabbage properly and cut it in to small pieces.  

2. Add bothdhal and finally cut cabbage while adding all the ingredients except the 1
st
 milk, 

Cook it is properly boiled. 

3. Add salt to taste before taking it off the fire. 
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Beans Curry  

 Ingredients 

Beans    

Chopped  B. Onions  

Chopped Garlics  

Chopped green Chillies   

Curry Leaves  

Pendant leaf 

Curry Powder   

Musturd Powder  -    ⁄  tsp 

Turmeric Powder -    ⁄  tsp 

Pepper Powder  -    ⁄  tsp 

Fenugreek Seeds   - 4 or 5  

Cinnamon Stick  - 1 

Salt     -    ⁄  tsp 

First milk                        -    Cup (small) 

Method 

1. Snip off both ends of each bean and twist the tip down towards its seam with a quick , even 

motion. This is done worder to remove the thought fiber  

2. Wash the beans properly. 

3. Add all the ingredients and mix well. 

4. Keep it on the stove and cook under medium heat taste for salt. 

 

 


