
A   Feast-Day   RECIPE   from   ByziMom.com!  
St.   Thomas  
Samosas  

 

We   commemorate   the   Apostle  
�omas   each   year   on    October   6.   
  Legend   says   that   when   the   apostles   drew   lots   to  
determine   where   each   would   go   to   spread   the   Gospel,   the  
region   of   Persia   and   India   fell   to   St.   Thomas.   Once   again,  
he   doubted   that   he   could   do   the   job   and   claimed   his  
health   would   not   permit   him   to   withstand   the   trip.  
Thomas   was   eventually   sold   to   an   Indian   merchant,   as  
God's   will   would   eventually   be   done,    who   took   him   back  
with   him   to   India   to   assist   in   the   building   of   a   palace   for   a  
king   there.   This   is   how   he   became   the   patron   saint   of  
architects   and   builders,   and   why   he   is   often   depicted  
with   a   carpenter's   square.   Once   in   India,   he   gave   the  
money   he   was   given   for   the   project   to   the   poor   and  
convinced   the   king   that   his   palace   in   heaven   would   be  
magnificent.   
The   Syro-Malabar   Church   today,   in   the   region   known   as  
Kerala   in   southern   India,   claims   that   the   apostle   Thomas  
was   their   teacher.    Here   is   a   recipe   from   that   region   to  
help   your   family   remember   the   people   that   St.   Thomas  
converted   to   Christ!  

Ingredients  
Dough:   

● 2c   flour   3/4   c   plain   yogurt  

●   1/2   tsp   salt   1/4   c   butter   

Filling:   

● 1/2   c   minced   onion    

● 1/2   tsp   salt   

● 1   garlic   clove,   crushed   

● 1   tsp   ground   coriander   seed   

● 2   Tbsp   oil   

● 1   tsp   cumin   powder   

● 1/2   c   shrimp,   peeled,   deveined   and   chopped   

● 1/4   c   diced   tomatoes   

● 1/8   tsp   red   pepper   flakes  

Preparation  
Mix   the   flour   and   salt   together   in   a   mixing   bowl,   and  
then   cut   in   the   butter   to   make   a   coarse   meal.   Stir   in  
the   yogurt   until   the   dough   forms   a   workable   ball.  
Wrap   and   set   in   the   refrigerator   for   1   hour   (   or   more).  
Roll   a   fourth   of   the   dough   on   a   floured   surface   to  
about   1/16   inch   thickness.   Cut   4   inch   circles,   then   cut  
each   in   half.   Moisten   the   edges   with   water,   then   place  
a   teaspoon   of   the   filling   in   each   one,   fold   it   over   and  
seal   the   edges   well,   forming   a   triangle.   (At   this   point,  
the   samosas   may   be   refrigerated   for   up   to   24   hours  
or   even   frozen!)   .   Fry   in   a   deep   skillet   for   about   2  
minutes   on   each   side.  

  Enjoy   as   they   are,   or   accompanied   by   some   cool  
yogurt   or   mango   chutney.  
 
Note:    When   we   made   the   samosas   in   the   photo,   we  
opted   not   to   cut   them   in   half,   but   make   them   in   the   more  
familiar   shape   of   the   food   of   our   people!   Like   Indian  
pirohi!    


