NAMASTE CAFE CHIYA CHILI POTATOES
6
Boiled potatoes (medium sized potatoes, boiled in the skin, cut in half and cooled 
down)

For Coating:

½
 cup yellow Corn flour 

2 
tbsp Nigella seeds (if not available use mustard seeds) 

2 
tbsp peeled & freshly grated ginger 

1 
cup of Vegetable oil for frying 

Sauce:

3 
tbsp of Vegetable oil 

2 
tbsp Sesame seeds 

1 
tbsp Crushed Hot Chili Pepper 

¾
cup Ketchup 

½
cup Maple syrup 

2 
tbsp Vinegar 

Garnish: 


1 tbsp Cilantro 

Peel the cooled off potatoes and cut in 1 inch cubes. To a mixing bowl, add potatoes, corn flour, nigella seeds and grated ginger and mix all together until potatoes are coated. Add 1 cup of oil to the frying pan and heat. Fry the coated potatoes at medium heat for 10 minutes until crispy on all sides. Let them drain on paper towel. 

For the sauce, heat 3 tbsp of oil at high heat until oil is smoking, add sesame seeds and roast for an instant. Add crushed pepper, ketchup, maple syrup and vinegar and heat for another minute. Mix the sauce with the fried potatoes, garnish with finely chopped cilantro and serve. 
Makes a great Aperitif snack with a glass of wine, beer or juice. Or serve as an appetizer or side! 

