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Here is a recipe from india that children
especially love. Mine ke to make these each
year on his feast to remember 5t Thomas's
contribution to the faith of the indian people.

They're kind of like Indian pirohi! Perhaps
you could try the too,
in honor of 5t. Thomas!

Jamoias

Dough:
o 2¢ flour

*1/2 tsp salt

Filling:

*1/2 c minced onson

*1 gariic clove, crushed

*2 Thsp oil

*1/4 c plain yogurt

*1/4 c butter

*1/2 tsp salt

*1 tsp ground conander seed

o1 tsp cumin powder

*1/8 t<p red pepper flakes

*1/2 c shrimp, peeled. devened and chopped
*1/4 c diced tomatoes
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Dwecnons

Sor fry omons and garlic for the
fillng unti golden Add the remareng filling
ngredents and cook for about 5 minutes over
medasm hegh heat Cool compietely while you
make e dough

Mix the flour and sait together in 2
muing bowl, and then cut in the butter to make
2 coarse meal Stwr in the yogurt until the dough
forms 2 workable ball Wrap and set n the
refrigerator for 1 howr (or more). Roll a fourth
of the dough on a floured surface to about 1/16
nch thacknass Cut 4 inch ardes, then cut each
n haf Moszen the edges with water, then place
2 teaxpoon of the fillng in aach one, fold it over
and seal the edges wedl, forming a trangle. (At
ths poet, the samosas may be refrigerated for
up to 24 howrs). Fry in 2 deep skillet for about
2 merwtes on each sde. Eryoy as they are, or
accomparsed by some mango chutney

These are the ones My daughter made
2 part of har “Food Around the World® course
n her serwor year of hugh school She didn't cut
tham n haf bur preferred to make them in 2
form famdiar t0 owr Carpatho-Rusyn famvly? She
3o tnad dfferent flling Wdeas. this one was
made vegetaran by smapoeing out the shrimp
and adding partally cooked potato cubes
nread They were st 2x delaous!

These aisc make wonderful appetzers
1o make dhead and have ready in your freeaer
N case an occas.on anses. | plan to make some
now N prepar anon for unexpected holiday
guests. Just fry them lightly, (not too brown{)
and place them on 3 parchment -kned cookie
sheet n the reezer overrvght. in the morning,
plce them in a freezer bag. - thes keeps them
ndwaial When you need them, just place
them onto another parchment lined cockie
sheet and bake them at 450 degrees for 12.15
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