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Pickle Sauce

1. Roast the masala, and grind the roasted masala in 250 ml vinegar.
2. Mince green chillies, ginger, and garlic .

3. In liter of vinegar, boil the minced masala, then add the roasted masala, and chilly powder
and turmeric powder and stir. When done, put the stove off.

4. Heat 250 ml sweet oil, and fry curry leaves, and add it to the masala after it is cooled
Add vinegar, salt etc, to get the best taste. Preserve as pickle.

Quantities may be reduced proportionately.
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