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Indian Snacks and Accompaniments
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In India, snacks are neither entrées nor sides nor side dishes. 

So, in India just steamed rice or boiled corn won’t be served as sides, although rice or rotis would occupy quite a pride of place on the main Indian meal platter. 

But visit someone’s home in North India, and you are bound to be offered, with your tea, some Indian snacks like Pakoras (vegetable fritters) or Chiura/Poha (savoury rice flakes). In wayside eateries, you may also see some Aloo (potato) or Paneer (cottage cheese) Tikkis (cutlets) being sizzled on huge pans, or Samosas being fried in woks. On festivals and weddings, you are quite likely to encounter the melt-in-the-mouth Dahi Baras/ Bhallas. On travels, Indians like to carry some Nimkis or Mathis which last for as long as a fortnight if stored in an airtight jar.

In Mumbai, you will be plied with Vada-Pav, the famous street food. In Gujarat, you will have steamed Dhokhlas and rolled Khandvis. In South Indian states like Tamil Nadu, Andhra Pradesh, Karnataka and Kerala, you can’t escape some kind of Idli, Dosa, or Vada. And for the taste of the Raj, you will have to go to Kolkata to have a taste of British-style cutlets and chops.

And then there are the Indian accompaniments like chutneys (sauces) and raitas (yoghurt-based dish), without which not just snacks but an Indian thali (platter) would be considered incomplete. You basically take a bite of these to wake up your taste buds and to cleanse your palate, so to say.

If you crave for any of these sinful snacks, sauces, and accompaniments, then do read on for some really idiot proof recipes. 

We present 91 gems: 12 North-Indian snacks including all kinds of Pakoras and Tikkis, 7 South-Indian, 10 East-Indian, 6 West-Indian, 5 snacks-on-the-go, 7 types of kebabs, 11 kinds using fish, 7 chicken snacks, 9 chutneys, 6 kinds of raitas, and 11 drinks.

For meat-eaters, there are 11 fish, 4 kebabs, and 7 chicken snacks too.

And if you think any of the above can serve as an excellent entrée to the roast chicken, risotto, or paella—i.e. the main dish you are going to have, feel free to break the rules. 

N.B. Please remember that the “Home Style” recipes we have catalogued here are made regularly in OUR home. We strongly encourage you to experiment, adapt, and add your own variation so that the food tastes like YOUR “Home food”.
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Chapter 1: North Indian Snacks

Samosa (Potato-filled Indian Patties)
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Samosa is a very popular Indian street snack that may have come to India with the Turk invaders in the 13th century. Recipes for the dish are found even in 9-10th century Arab and Persian cookbooks under names like sanbusak, sanbusaj, or sanbosag. Amir Khusro (1253–1325), a scholar and the royal poet, recorded that the princes and nobles enjoyed the “samosa prepared from meat, ghee, onion, and so on.” Ibn Battuta, a 14th-century explorer, describes a meal at the court of Muhammad bin Tughluq, where the sambusak, a small pie stuffed with minced meat, almonds, pistachios, walnuts, and spices, was served before the third course of pulao. Today, samosa and its variants cover a family of pastries and dumplings popular from North-Eastern Africa to Western China. 

The North-Indian samosa, however, is mostly vegetarian, filled usually with boiled potato. In South India, however, samosas are made in different sizes. Sometimes they are folded quite like the Portuguese chamuças. Their fillings too are greatly influenced by the local food habits. They do contain mashed potatoes, but also come loaded with spices, fried onions, peas, carrots, cabbage, curry leaves, green chillies, etc. and are mostly eaten without chutney.

In Hyderabad, India, a smaller version of the samosa with a thicker pastry crust and mince-meat filling, referred to as lukhmi, is consumed. There is another variation with an onion filling.

We give you below the most-popular North-Indian version. But do feel free to experiment and adapt with the kind of fillings you like or are familiar with. 

Serves 3-4

Ingredients for the dough

White Wheat Flour (Maida) - 2 cups (enough for 12 samosas)

Salt - 1 teaspoon

Cooking Oil - 3 tablespoons

Lukewarm Water – ¾ cup

Ingredients for the filling

Boiled potatoes, cut into small ½ inch (1 cm) pieces - 500 grams (18oz) (2 cups)

Ginger – 1-inch (2.5 cm, chopped)

Onion – 1 (chopped)

Tomato - 1 (chopped)

Salt- 1 teaspoon (or to taste)

Red Paprika/ Kashmiri Mirch powder – ½ teaspoon (This imparts more colour and flavour and does not make it hot. Avoid if you can’t stand chillies.)

Green Chillies – 2 (deseeded and chopped, just for flavour)

Turmeric (Haldi) powder - ½ teaspoon

Cumin (Jeera) seeds - 1 teaspoon

Amchur (dried mango powder) – 1 teaspoon

Cooking Oil - 2 tablespoons

For deep frying (if you are NOT using an air fryer)

Cooking Oil/Clarified Butter (Ghee); Ghee is preferred if you want the authentic taste; (enough to deep fry) - depends on the size of your wok/deep frying pan.

Method

In a mixing bowl, mix together the wheat flour, salt, and three tablespoons cooking oil. 

Now make a firm dough by adding the water. Cover the dough and leave it for ½ an hour. 

Now make the filling.

Put a wok/saucepan on your heat source.

Add two tablespoons of oil. 

When it warms up, add the cumin seeds.

Now add the ginger and the chopped onions. Stir well.

When the onions turn translucent, add the chopped tomato.

Now add all other ingredients for the filling, and mix well.

Put in the potatoes.

Stir well so that the potato is well-blended with all other ingredients.

Switch off your heat source.

Now go back to the dough and knead it once again.

Make balls, the same size as for Chapatis, and roll out on a rolling board (Chakla) with a rolling pin (Belan). 

Cut it in half and shape each half like a cone. 

Now in each cone, put in some filling (up to 80% of the cone’s capacity).

Seal the top of the cone by applying a little water on the edge. This will ensure that when you fry your samosas, its fillings will not spill over.

Similarly fill all the cones and keep aside.

If using a wok/deep saucepan

Now place a wok/deep saucepan on your heat source and add the ghee/cooking oil.

When the ghee/oil heats up, gently slide in the samosas one by one.

Fry till nice and golden.

Remove to a paper napkin lined plate to help absorb the excess oil.

If using an Air Fryer

Place the samosas in the air fryer.

Air fry at 200 degree C (392 degrees F or equivalent) for 10 minutes or till they are nice and golden.

That’s all. Your Aloo-Samosas are ready. Enjoy with any chutney or murabba.

Tip: The oil or Ghee used for samosas should be stored in a fridge and used up for other dishes as soon as possible.

Prep time: 35 minutes (including for resting for the dough)

Cooking time: 15 minutes for wok/deep saucepan; 30 minutes in an air fryer

Total time: 50 minutes for wok/deep saucepan; 65 minutes in an air fryer
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Pakoras (Vegetable Fritters)
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Please note that most pakoras would look similar (i.e. like fried dumplings) whether you make it of onions, spinach, cauliflower, potato, or bottle gourd.

Pakoras go very well with a nice hot cup of tea, especially on a cool rainy day. All kinds of vegetables can be used for this tasty snack. We present five that are most popular in North India.
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Onion Pakoras
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Serves 3-4

Ingredients

Chickpea flour (Besan) - 1 cup - 250 grams (9oz)

Rice flour - ½ cup

Baking soda - ½ teaspoon

Asafoetida (Hing) - ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Cumin (Jeera) seeds – ½ teaspoon

Turmeric (Haldi) powder – ½ teaspoon

Red Chilli powder – ½ teaspoon

Salt – ½ teaspoon

Water - 1 cup (approximately)

Onions - 4 (sliced)

Oil for deep frying

Method

Mix all the ingredients well, except the onions. 

Add the water and beat until smooth and light.

It should be of a thin coating consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and attain a thicker consistency. 

If it becomes too thick, you may add a little more water and beat well. 

Add the onions to this batter. 

Heat oil in a frying pan or wok. 

Take the mixture with the onion slices, a tablespoonful at a time and drop into the hot oil.

Be careful of the splatter that follows.

You will find that the pakoras/fritters swell up. 

Gently turn them around and take out from the oil when they are nice and golden.

Remove to a dish which is covered with a paper napkin so that all the excess oil can be absorbed.

Repeat till all the fritters/pakoras are fried. 

Enjoy with any of the chutneys, especially the mint chutney.

Prep time: 20 minutes

Cooking time: 10 minutes

Total time: Approximately 30 minutes
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Paneer Pakoras (Cottage Cheese fritters)
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Serves 3-4

Ingredients

Chickpea flour (Besan) - 1 cup - 250 grams (9oz)

Rice flour – ½ cup

Baking soda – ½ teaspoon

Asafoetida (Hing) – ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Cumin (Jeera) seeds – ½ teaspoon

Turmeric (Haldi) powder – ½ teaspoon

Red Chilli powder – ½ teaspoon

Salt – ½ teaspoon

Water - 1 cup (approximately)

Paneer (Cottage Cheese) - 300 grams (10 oz) (1 cup)

Oil for deep frying

Method

Mix all the ingredients well, except the paneer. 

Add the water and beat until smooth and light.

It should be of a thin coating consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and attain a thicker consistency. 

If it becomes too thick, you may add a little more water and beat well. 

Slice the paneer into bite size pieces and add to the batter. 

Heat oil in a frying pan or wok. 

Take the mixture with the paneer a tablespoonful at a time and drop into the hot oil.

Be careful of the splatter that follows.

You will find that the fritters swell up. 

Gently turn them around and take out from the oil when they are nice and golden.

Remove to a dish which is covered with a paper napkin so that all the excess oil can be absorbed.

Repeat till all the fritters/pakoras are fried. 

Enjoy with any of the chutneys.

Prep time: 20 minutes

Cooking time: 10 minutes

Total time: Approximately 30 minutes
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Gobi Pakoras (Cauliflower Fritters)
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Serves 3-4

Ingredients

Chickpea flour (Besan) - 1 cup - 250 grams (9oz)

Rice flour – ½ cup

Baking soda – ½ teaspoon

Asafoetida (Hing) – ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Cumin (Jeera) seeds – ½ teaspoon

Turmeric (Haldi) powder – ½ teaspoon

Red Chilli powder – ½ teaspoon

Salt – ½ teaspoon

Water - 1 cup (approximately)

Cauliflower-1 (with florets separated into bite size)

Oil for deep frying

Method

Mix all the ingredients, except the cauliflower, well. 

Add the water and beat until smooth and light.

It should be of a thin coating consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and attain a thicker consistency. 

If it becomes too thick, you may add a little more water and beat well. 

Add the cauliflower to this batter. 

Heat oil in a frying pan or wok. 

Take the mixture with the cauliflower a tablespoonful at a time and drop into the hot oil.

Be careful of the splatter that follows.

You will find that the fritters swell up. 

Gently turn them around and take out from the oil when they are nice and golden.

Remove to a dish which is covered with a paper napkin so that all the excess oil can be absorbed.

Repeat till all the fritters/pakoras are fried. 

Enjoy with any of the chutneys.

Prep time: 20 minutes

Cooking time: 10 minutes 

Total time: Approximately 30 minutes
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Aloo Pakoras (Potato Fritters)
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Serves 3-4

Ingredients

Chickpea flour (Besan) - 1 cup - 250 grams (9oz)

Rice flour – ½ cup

Baking soda – ½ teaspoon

Asafoetida (Hing) – ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Cumin (Jeera) seeds – ½ teaspoon

Turmeric (Haldi) powder – ½ teaspoon

Red Chilli powder – ½ teaspoon

Salt – ½ teaspoon

Water - 1 cup (approximately)

Potatoes-4 (thinly sliced)

Oil for deep frying

Method

Mix all the ingredients, except the potatoes, well. 

Add the water and beat until smooth and light.

It should be of a thin coating consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and attain a thicker consistency. 

If it becomes too thick, you may add a little more water and beat well. 

Add the potatoes to this batter. 

Heat oil in a frying pan or wok. 

Take the mixture with the potatoes a piece at a time and drop into the hot oil.

Be careful of the splatter that follows.

You will find that the fritters swell up. 

Gently turn them around and take out from the oil when they are nice and golden.

Remove to a dish which is covered with a paper napkin so that all the excess oil can be absorbed.

Repeat till all the fritters/pakoras are fried. 

Enjoy with any of the chutneys.

Prep time: 20 minutes

Cooking time: 10 minutes

Total time: Approximately 30 minutes
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Bread Pakoras/Fritters
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Another classic Mumbai street food. The way it turns the humble white bread into a mouth-watering pakora is a treat to watch.

Serves 3-4

Ingredients 

Bread slices – 6

Oil for deep frying

Ingredients for the filling

Potatoes (boiled, peeled, and mashed) - 4

Coriander (Dhania) powder - ½ teaspoon

Cumin seeds (Jeera) - 1 teaspoon

Green Chilly (de-seeded and chopped) – 1 

Tomato ketchup – 2 tablespoons

Onion (chopped) - 1

Salt- ½ teaspoon (or to taste)

Ingredients for the batter

Chickpea flour - 1 cup - 250 grams (9oz)

Rice flour – ½ cup

Baking soda – ½ teaspoon

Asafoetida (Hing) – ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Turmeric (Haldi) powder - ½ teaspoon

Red Chilli/Paprika powder - ½ teaspoon

Salt - 1 teaspoon (or to taste)

Water - 1 cup (approximately)

Method

For the batter

Mix all the ingredients (except water) for the batter. 

Now add the water and beat until smooth and light.

The batter should be of a thin coating consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and become thicker. 

Keep aside.

For the filling 

Mash the boiled potatoes.

Add all the ingredients for the filling and mix well.

Cut the bread pieces in triangles as you do for a sandwich.

Spread the filling on one side of the bread triangle and seal with the other.

For the Bread Pakora

Heat oil in a frying pan or wok. 

Take one filled sandwich triangle and dip it in the batter. Ensure it is coated properly.

Now gently drop this coated triangle sandwich into the hot oil.

Be careful of the splatter that follows.

You will find that the sandwich swells up. 

Gently turn it around and take out from the oil when it is nice and golden on all side.

Remove to a dish which is covered with a paper napkin so that all the excess oil can be absorbed.

Repeat till all the fritters/pakoras are fried. 

Enjoy with any of the chutneys, especially the mint chutney.

Prep time: 20 minutes

Cooking time: 3 minutes @ each batch

Total time: Approximately 36 minutes
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Chilla (Chickpea Savoury Pancake)
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Serves 3-4

Ingredients

Chickpea flour (Besan) -1 cup - 250 grams (9oz)

Baking soda – ¼ teaspoon

Asafoetida (Hing) - ½ teaspoon

Coriander (Dhania) powder - 1 teaspoon

Cumin seeds (Jeera) – ½ teaspoon

Turmeric (Haldi) powder – ½ teaspoon

Red Chilli powder – ½ teaspoon

Onion -1 (chopped)

Tomato - 1 (chopped)

Salt – ½ teaspoon or to taste

Water - 1 cup (approximately)

Cooking Oil/Ghee (clarified butter) – ¼ cup

Method

Mix all the ingredients well, except the onion, tomato, and the ghee. 

Add the water and beat until smooth and light.

It should be of a pouring consistency. Set it aside for at least 15 minutes. This helps the flour to absorb the water well and attain a thicker consistency. 

If it becomes too thick, you may add a little more water and beat well. 

Now add the chopped onion and the tomato to this batter. 

Keep aside.

Now, take a large non-stick girdle and spread on it about half a cup of batter evenly. 

Put it on your heat source. 

Let the chilla cook. 

Add some ghee on the top side and a little on the corners. 

Do not disturb the chilla till it starts browning. 

Now turn over and cook the other side.

When it is done, remove the chilla to a plate. 

Repeat till all the chillas are made. 

It is greater fun if you can eat it right away, with some chutney. 

Prep time: 20 minutes

Cooking time: 15 minutes 

Total time: Approximately 35 minutes
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