
5 Minute Coriander Chutney Recipe
★★★★★

Author:  Elizabeth Chloe  Prep Time:  5 minutes  Total Time:  5 minutes  Yield:  4 servings 1x

Category:  Sauces  Method:  Chopping  Cuisine:  Indian

Description

This coriander chutney recipe is an ideal accompaniment to curries, rice dishes, breads and grilled meats. Quick, simple and bursting
with flavour!

Ingredients

SCALE 1x 2x 3x

Instructions
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20g coriander, finely chopped
1/2 green chilli, finely chopped
1 clove garlic, grated
1/2 inch piece of ginger, grated
Juice of one lime
Pinch of salt
3 tbsp olive oil
Sugar, to taste
Pinch of ground cumin

Add all of the ingredients to a bowl and stir to incorporate everything together. Alternatively, you could add all of the ingredients into
a food processor or pestle and mortar for a smoother sauce.

1

Taste and adjust sugar and salt to personal preference.2

Serve alongside your preferred main dish and enjoy!3

https://elizabethchloe.com/
https://www.amazon.co.uk/Filippo-Berio-Pure-Olive-1000/dp/B00175KUAC?crid=17YF3WFVJQYAH&dchild=1&keywords=filippo+berio+olive+oil&qid=1628773633&sprefix=fillipo+b%2Caps%2C171&sr=8-15&linkCode=ll1&tag=elizabethchlo-21&linkId=29f24f54db81578e3c98d54b657dd7f5&language=en_GB&ref_=as_li_ss_tl
https://amzn.to/2Ns5wbw
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Nutrition Facts
Serving Size 1 serving
Serves

Amount Per Serving

Calories 104
% Daily Value*

Total Fat 10.7g 14%

Saturated Fat 1.5g

Sodium 294.7mg 13%

Total Carbohydrate 3.3g 1%

Dietary Fiber 0.3g 1%

Sugars 1.6g

Protein 0.4g 1%

Find it online: https://elizabethchloe.com/5-minute-coriander-chutney/
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