SAMOSA
                   1 potato-peeled and cubed



   ½ pound ground beef

1 and ½ teaspoons coriander seed


1 and ½ teaspoons paprika

1 and ½ teaspoons cumin seed



1 Tablespoon pickling spice

2 tablespoons salt




1 tablespoons black pepper

¼ cup chopped onion

1.  Boil  potato until it can be easily pierced with a fork. (Use enough water to cover potato)

2. Fry ground beef and onion until beef  is crumbly, but not hard and onion is soft.

3. Add to the ground beef:  coriander seed,  paprika, cumin seed, pickling spice, salt, pepper.

4. Set aside.

DOUGH

4 cups flour


1 and 1/4 cup oil

1 cup water

1.  Mix the flour and oil together by hand.  Add water and mix until you have a soft dough

2. Take a small amount of dough and roll it out.  Roll it thin enough to see your hand through it, but not torn. 

3. Cut out circle shapes using a cookie cutter, bowl , or cup

4. Cut the circles in half

5. Hold the cut edge on your palm with the excess hanging over your fingers.  Spread a small amount of “glue” on the edge.  (glue:  mix a little flour and water together to form a paste.)

6. Wrap the excess around to make a pocket for the filling.  

7. Place a spoonful of filling on the dough.

8. “Glue” the top edges together.  Pinch seam securely.

9. Deep fry until golden.

10. Can be frozen for later use.

Makes  approximately 30

