Kaanda Aloo

1 tsp black mustard seeds

1 tsp ground coriander

750 g potatoes


1 tsp chilli

1 large onion



1 tsp turmeric

water




salt

Peel potatoes and cut into cubes. Fry mustard seeds in hot oil till they pop, reduce heat and add chopped onion and other ingredients (except water), mix well. Add water to just cover the potatoes, cook until potatoes are tender. Mash a few pieces of potatoes to thicken sauce, stir thoroughly and serve.

