JYOTI KARHI, Variation Recipes

All recipes here will be mild and light in salt and fat. Please adjust salt, hot peppers and water to your liking. Garnish with chopped cilantro.

Pasta with Karhi: Gently empty can contents into a bowl (minimize breaking of the dumplings) and heat. Serve on freshly prepared Pasta or JYOTI Basmati Supreme Rice, with dumplings on top. Sprinkle crushed red pepper and finely chopped cilantro to your taste for a beautiful presentation.

Karhi as Soup: Gently mix ½ can of water to a can of Karhi, heat and serve as a soup. Variations: 1. Use 8 oz tomato sauce in place of water. 2. Sauté a cup of sliced mushrooms, and add to Karhi with ½ can of water.
Karhi-Vegetables: Slice one carrot into 1/4" rounds and boil in a loosely covered saucepan with 1cup water till tender. Add 1cup of green peas and 1can Karhi, simmer for 5 min. You would love the taste and the looks of this dish. Variation: Use 1 cup of boiled lima beans in place of peas.

Saag-Karhi: Cook any greens of your liking with just a little water, in a covered sauce pan till nearly done, for example: ½  pack (5 oz) of frozen spinach. Add a can of Karhi, and simmer a few minutes to blend flavors. Hot green peppers are a wonderful addition. Variation: Mix 1can JYOTI Saag with one can Karhi, heat and serve with rice or pasta. 

Baked Fish: In a covered baking dish, bake ½ lb filet of a mild fish (flounder, tilapia, trout etc.) in the Karhi sauce with the Karhi dumplings arranged on top. 20 min at 300 degrees or till the fish is just done.
