MASALA PATTICE PAV 

4 
White bread slices

4 
Potatoes boiled, peeled and mashed

1 
tsp – Turmeric


Salt to taste

1½ 
tbsp – Oil

2 
tbsp – Butter

2 
tbsp – Red chilli paste

8 
tbsp – Green chutney

2 
sets of 2 pav each

1 
Tomato, sliced

1 
Onion, chopped

½ 
cup – Processed cheese, grated

50g 
Processed cheese block


Sev as required

4 
tsp – Coriander leaves, chopped

pav 

1¼ 
cup milk, warm

2 
tsp sugar

7 
grams dry yeast

3 
cup (450 grams) maida / plain flour

½ 
tsp salt

2 
tbsp butter, softened

Place bread slices on top of one another, trim the edges and put them in a bowl. Add a little water and let them soak for a minute. Then squeeze out excess water and add them to mashed potatoes and mix.

Add turmeric powder, salt and mix well. Divide the mixture into four equal portions and shape them into a round pattice.

Heat one tablespoon oil on a non-stick tawa, place the pattice on it and cook on medium heat, turning sides, till evenly golden on both sides. Place them on a plate.

Heat remaining oil and butter on the same non-stick tawa, add red chilli paste and four tablespoons of green chutney, mix well and saute on medium heat till oil separates.

Slit each set of pavs into half without cutting through, open them out and place them over chutney mixture, cut side facing downwards.

Flip and place two pattice on base half of each set.

Place 1 tomato slice on each pattice, followed by onion and processed cheese. Grate some processed cheese over the pavs, place one tablespoon green chutney on each pattice and garnish with a little sev and coriander leaves.

Close with top half of the pavs over.

Transfer pattice pav onto serving plates and serve immediately.

To make pav:  In a bowl activate the yeast by combining 1 cup milk, 2 tsp sugar and 7 grams dry yeast.  Add 3 cup maida and ½ tsp salt. Knead until the dough turns soft. Add 2 tbsp butter and knead the dough. 
Cover with cling wrap or cloth and rest for 2 hours in a warm place.
Punch the dough and knead it slightly to remove air incorporated. Place the balls into a greased tray. Place them leaving equal space in between. Brush the dough with milk without damaging the balls.
Now cover with cling wrap and allow to rest for 20 minutes or until the dough reaches the brim of the tray.
Preheat and bake at 180 degree celcius for 20 minutes, or until the pav turns golden brown from top.

Once the pav is out of the oven, rub with butter to get a shiny look.

Also, cover with a wet cloth to get a super soft cloth and allow to cool completely.

 Finally, enjoy ladi pav in preparing pav bhaji.

Prep time: 26-30 minutes 





Cook time: 11-15 minutes
Serves: 4

