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Pineapple Rasam

Pineapple        
      
500 gm

Oil 



1 tbsp

Garlic



5 cloves

Fennel 


¼ tsp


Cumin



½ tsp

Pepper


½ tsp

Dry Red chili


2 (optional) 

Chopped ginger 

½ tsp

Curry leaf


10 

Mustard seeds

½ tsp

Coriander leaves

2tbsp

Chili powder


¼ tsp

Coriander powder

¼ tsp

Turmeric powder

¼ tsp

Salt



to taste

Tamarind pulp

½ tbsp 

Method:-

Cut the pineapple in to small cubes and keep aside

Crush the garlic, cumin, fennel, pepper, red chili in a blender and keep aside also

Heat the oil in a pan; add mustard seeds and allow crackling

Add ginger and crushed spices and sauté well with curry leaf  

Add chili powder, coriander powder, turmeric powder and sauté for a minute

Add pineapple and continue to sauté  

Add water and allow boiling for 10 minutes

Add salt and tamarind pulp and garnish with coriander leaf and serve hot

Instead of water you can also add the aromatic all purpose broth described as a separate recipe
