BHEL PURI FOR A PARTY 
FOR THE BHEL

2
tablespoons plus 1 teaspoon vegetable or avocado oil

1
teaspoon ground turmeric

4
ounces puffed rice (also known as murmura)

3
flour tortillas (about 6-inch diameter), cut into 1-inch pieces

2
small russet potatoes

10
ounces bhel mix (look for one without peanuts)

1
medium to large red onion, finely diced

¼
cup cilantro leaves and tender stems, finely chopped

½
green (unripe) mango, peeled, pitted and diced

¼
cup thin sev or bhujia (crispy chickpea snacks)

½
teaspoon Kashmiri chile powder (optional)

FOR THE TAMARIND CHUTNEY

1
teaspoon freshly ground cumin seeds

¼
teaspoon garam masala

2/3
cup/220 grams tamarind paste

1¼
cups/250 grams jaggery or dark brown sugar

½
teaspoon black salt (also known as kala namak)

Salt

FOR THE CILANTRO-MINT CHUTNEY

2
cups cilantro leaves and tender stems (from about 2½ bunches)

½
packed cup fresh mint leaves (about ½ bunch)

1
green chile (Indian green chiles, serranos or Thai chiles all work well), stemmed

¼
teaspoon asafetida (also known as hing)

½
tablespoon cumin seeds

¾
teaspoon granulated sugar

1/3
cup lemon juice

Salt

Prepare the bhel ingredients: In a large pan, heat 1 teaspoon of the oil over medium and swirl in the turmeric, letting it dissolve into the oil. Add the puffed rice and toast until it turns a pale shade of yellow, about 5 minutes, stirring occasionally. Set aside and wipe out the pan.

Add the remaining 2 tablespoons of oil to the pan, set over medium-high heat, and add the tortilla strips, tossing to coat in the oil. Let fry, tossing occasionally, until crisp, 10 to 15 minutes.

While the tortilla strips fry, poke the potatoes on all sides with a fork, then microwave in a large, microwave-safe bowl on high for 5 minutes on each side, until tender when pierced with a knife. Let cool to room temperature, then peel and break into bite-size pieces by hand. Set aside.

Prepare the tamarind chutney: To a medium pot over medium heat, add the cumin and garam masala and toast, stirring occasionally, until the mixture becomes fragrant and turns a darker shade of brown, 2 to 3 minutes. Stir in the tamarind paste, jaggery, black salt, 1¼ cups of water and ½ teaspoon salt. Bring to a boil over high heat, then simmer until you can really taste the spices in the chutney and it has become the consistency of a loose syrup, about 45 minutes. Set aside.

Prepare the cilantro-mint chutney: Add cilantro, mint, chile, asafetida, cumin seeds, granulated sugar, lemon juice, ½ cup water and ½ tablespoon salt to a blender, and blend until smooth.

Assemble the bhel puri: In a very large bowl, combine the bhel mix, turmeric-coated puffed rice, tortilla strips, potatoes, onion, chopped cilantro, mango, sev and chile powder, if using. Add 2 tablespoons each of cilantro chutney and tamarind chutney, and using salad tongs or a large serving spoon, toss to evenly coat the mixture with the chutneys. Add 2 more tablespoons each of both chutneys, and toss to coat. Taste. Keep going until the bhel puri is wet but crunchy and the sweet-salty-tangy flavor of the chutneys comes through. How much chutney you add will depend on personal preference — some people like their bhel a little soggy, others prefer it dry. Figure out what you like!
TIP

You can toast the bhel, fry the tortillas, prepare the potatoes and make the chutneys a few days in advance. Transfer all to separate airtight containers; refrigerate the potatoes and chutneys. Just be sure to assemble à la minute!
The ultimate entertaining dish, whether you are hosting or bringing a dish to a potluck. Most of it can be prepared in advance, leaving mostly the assembly which allows you to really put on a show for your guests. You can make a good chaat with store-bought chutneys and bhel mix. But it’s the homemade chutneys and fried tortilla strips that make this exceptional, providing the sweet-salty-fresh-crunchy combination that is the hallmark of chaat. The ingredient list is long, but after you make the chutneys, you are 80 percent of the way there. When you have the components prepared, set them out in bowls, invite all your guests to gather around, and make your chaat live, tasting and tossing for everyone to see. 

Total Time

1½ hours

Prep Time

30 minutes

Cook Time

1 hour

SERVES:  8






Priya Krishna   Nov. 19, 2024

I’m not sure why bhel mix is a part of the ingredients list. But in any case, bhel mix is a mixture of chickpea flour snacks, puffed rice, wheat flour chips, and spices. Can be bought at most Indian or south Asian grocery stores. Patel’s is one that’s pretty popular.

Is this helpful? 3

Gary V.1 day ago

It is available in most Indian Grocery stores. Pro tip: Buy a bag with the air removed, it should be a vacuum packed one. If the puffed rice/Murmura is loose in the bag, air has got into it, and it may be a bit stale or "soggy." Not something you want, it should be crispy. If you go to an Indian grocery store and no one speaks English, as for "Murmura" = "Moor Mura" (phonetically. If you live in a humid state, keep it in a tight plastic box.
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