
 

KARHI-YOGURT CURRY OR KUDI 

(Patsy Lobo) 
 

Ingredients: 
3/4 pint yogurt 
2 tsp. chilli powder 
2 oz. gram flour 
Salt to taste 
1 tsp. turmeric 
1 oz. ghee, butter or oil 

 
½ tsp. ginger paste 
½ medium onion sliced 
1 tsp. garam masala 
Few curry patha leaves 
1 or 2 sliced green chillies 

 

Pakoras: 
8 ozs besan flour 
Few spinach leaves 
1/2 tsp. turmeric 
1 medium onion sliced 
1/2 tsp. chilli powder 

 
Few slices of eggplant 
Some whole coriander 
& cumin seeds 
Pinch of bicarbonate of soda 
Vegetable oil for frying 

 

Method: 
 

 Put the yogurt in a large bowl and beat till smooth. Add 1 pint cold water. 
Sift the besan flour and add gradually to the liquid with the turmeric, ginger 
paste, garam masala, chilli powder and salt. Mix well so that no lumps 
remain then strain into a pan. 

 Heat a pot/pan with 1oz. oil, sauté onion. Add the above strained yogurt 
mixture to the sautéed onion, now add the curry leaves & sliced green 
chillies. Bring to a boil, stirring all the time. Simmer gently for 20 minutes. 
Remove from the fire. 

 To make the pakoras, sift gram flour, turmeric, chilli powder, bicarbonate 
soda & salt into a bowl. Add sufficient water to make a paste of dropping 
consistency; add cumin & coriander seeds to mixture. Beat hard. Heat 
plenty of oil and dip the spinach leaves, eggplant and sliced onions into the 
batter. Fry till brown and crisp.  Drain on paper towels and keep aside. 

 To serve you can put the pakoras into the hot curry and simmer or place the 
pakoras on the rice and pour the curry on top. The curry should be as thick 
as lentil soup. 

 
P.S. You can also dip large hot yellow peppers (sliced in half) into batter and fry to 
add to above. 


