
Evolved Recipes
Delicious Plant-based recipes

for every meal, everyday & everyone

Healthier You, Healthier Planet



Evolved Plant Meat is a protein-rich, ready-to-cook ingredient

which has a meaty bite and chewy texture.

It is a highly credible alternative for people looking for healthy, 

plant-based meat alternatives.

A one-pack (220g) serving will provide 37.4g of protein.

This versatile ingredient can be used in biryanis, curries, kebabs, 

wraps and much more.

This product can be hand-pulled to give you a more meat-like experience. It 
can also be shredded, minced, cut into cubes, or shaped as per your liking.

Here are a few tips/guidelines on storage to ensure a smooth 

cooking experience:

1. Our products are chilled, so please keep them refrigerated 
between 3-5 º C until you are ready to cook.
2. Our products have a shelf-life of 30 days. Once opened, 
please consume the products within 2 days.
3. We recommend marinating the product for a minimum 
of 45 minutes or more.
4. If cooking on high heat, cook the product for 10 minutes 
or less
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Starters



Ingredients
Evolved Plant Meat: 220 gms.
Turmeric powder: 1 teaspoon
Tamarind paste: 2 tablespoons
Oil: 4 tablespoons
Onions: 2 (finely chopped)
Garlic: 5-6 cloves (sliced)
Red chilli powder: 2 teaspoons
Salt: as per taste

Oil: 2 tablespoons
Coriander Seeds: 3 tablespoons
Poppy Seeds: 1 teaspoon
Fenugreek Seeds: 1 teaspoon
Cinnamon: 1 inch
Black Peppercorn: 1 teaspoon
Cloves: 3-4
Byadgi Red Chilli: 20 nos.

For Masala

Evolved
Sukka

Prep Time
15 mins

Serves
04

Cooking Time
60 mins



Method
- Dry roast the ingredients for the coconut powder in a non-stick 
   pan until lightly browned.
- Remove on a plate and let them cool.
- Add the dry roasted ingredients in a blender and blend to make 
   a smooth powder.
   Do not add water.
- Heat 2 tablespoons of oil in a non-stick pan.
- Roast all the ingredients listed under Masala until they are 
   nicely browned and fragrant.
- Remove the ingredients on a plate and let them cool.
- Once cooled down, add the ingredients in a blender along with 
   some water and grind to make a smooth paste. Keep the
   mixture aside.
- Heat 4 tablespoons of oil in a pan.
- Once the oil is hot, add onion and garlic and fry until the onions 
   turn translucent.
- Add turmeric and tamarind paste, the masala paste along with 
   a cup of water.
   Cover and cook it for 15-20 minutes.
- Now add the dry roasted masala powder and cook for another    
   10-12 minutes until the masala is cooked. Add a little water if  
   the mixture is too dry.
- Add plant meat, some water and season with salt as per taste.
   Fry on high heat for 3-4 minutes.
- Serve hot with some neer dosas.

For dry coconut powder
Cumin Seeds: 1 teaspoon
Fresh Coconut (Grated): 1½ cup
Garlic: 10-12 cloves



Evolved
Samosa Prep Time

20 mins
Serves

04
Cooking Time

20 mins



Ingredients
Evolved Plant Meat: 220 gms.
Onions (chopped): 2
Boiled potatoes: 2 (medium size)
Garlic (chopped): 4
Green chilli (chopped): 2
Turmeric: ½ teaspoon
Salt: as per taste
Coriander powder: 1 teaspoon
Garam masala powder: ½ teaspoon
Samosa patti/wrappers: 20
Oil: 1 ltr.

Method
- Heat oil in non- stick kadai, add the chopped garlic,
   green chilli and sauté for 1 minute.
- Add the chopped onions and fry till soft and translucent.
- Chop plant meat into tiny chunks.
- Add the plant meat and boiled potatoes to the kadai and 
   sauté.
   Add the turmeric, garam masala and coriander powder   
   and continue to cook for 5 minutes.
- Finish with chopped coriander.
- Let the mixture cool.
- Fill the samosa patti with the plant meat mixture.
- Deep fry the samosas until they are golden brown.
- Serve hot with mint chutney or ketchup.



Evolved
ghee roast

Prep Time
40 mins

Serves
04

Cooking Time
20 mins



Ingredients
Evolved Plant Meat: 220 gms.
Plant-based ghee: 5 tablespoons
Byadgi red chillies: 6
Garlic: 5 cloves
Cumin seeds: 1 teaspoon
Black peppercorn: ½ teaspoon
Curry leaves: 15-20
Salt: as per taste

Method
- Boil chillies, garlic, cumin seeds, and peppercorn in 
   water for 10 minutes.
- Strain the water and grind the ingredients into a fine paste.
- Marinate the chunks with paste for 20 mins.
- In a non-stick pan, heat some ghee and fry the chunks on  
   low or medium flame for 20 mins.
- Make sure you keep mixing well so that it doesn't burn.
- Add some fried curry leaves and mix it well.
- Serve hot.

You can use regular ghee/curd if you do not intend to make it 
completely plant based.



Evolved
Kuttanadan
Roast

Prep Time
40 mins

Serves
04

Cooking Time
20 mins



Ingredients
Evolved Plant Meat: 220gms
(cut / hand pulled into medium pieces)
Onion: 2 medium, sliced
Red Pearl Onions: 20 Nos
Garlic: 15-20 medium-sized cloves, crushed
Ginger: 2 inch piece, crushed
Tomato: 1 medium sized, chopped
Kashmiri Red chilli Powder: 1 - 1 ½ Tablespoons
Coriander Powder: 1 ½ Tablespoons
Turmeric powder: ¾ Teaspoon
Black Pepper Powder: ½ - 1 Tablespoon,
(adjust according to your spice level)
Thick Coconut Milk: ¾ - 1 cup
Mustard Seeds: 1 Teaspoon
Coconut oil: 3-4 Tablespoons
Salt to taste
Water as required

Spice Mix
Green Cardamom: 5-6 Nos
Cloves: 6-8 Nos
Cinnamon: 1 inch piece
Star Anise: 1 No
Fennel Seeds: 1 ½ Teaspoons
Mace: 2 medium sized
Black Pepper: 1 Tablespoon
Bay Leaf: 1 Nos

Dry roast the whole spices on low-medium heat until you get a 
nice roasted aroma. Remove from heat and let it cool completely.
Then grind to a fine powder along with Kashmiri chili powder, 
coriander powder, turmeric powder and set aside.



For Marination
In a large bowl, add the Plant meat pieces, 1 ½ tablespoons 
crushed garlic, 1 tablespoon crushed ginger, half of the prepared 
spice mix and salt as per taste. .
Mix well, cover and refrigerate overnight or at-least 4-5 hours.
Before 30 minutes of cooking, take out the marinated Plant meat 
from the refrigerator and keep it aside.

Lamb roast Preparation
- Heat coconut oil in a heavy bottomed wide pan.
- Add in the marinated Plant meat pieces in 2-3 batches and  
   fry until brown in color on medium heat.
- Transfer to a bowl and set aside.
- Add mustard seeds in the same oil.
- Add in the sliced onions, red pearl onions, curry leaves and 
   sauté until the onions turn light brown in color.
- Add in the remaining crushed ginger, garlic and sauté until 
   the raw smell disappears.
- Now add in the chopped tomato and sauté until mashed well.
- Then add in the remaining spice mix and sauté for 2-3 minutes 
   on medium heat.
- Add in the fried Plant meat pieces and mix well.
- Then add in the coconut milk, approx: 2 cups of water, salt as 
   per taste and mix well.
- Cover and cook medium heat for 5-6 mins, while stirring
   occasionally. Add more water, if required.
- Once the Plant meat is cooked well, remove the cover and cook    
   until the gravy is nicely thick.
- Then add in the black pepper powder, curry leaves and roast it 
   well. Check for salt.
- Cover the pan and remove from heat



Evolved
Tangra style
chilli

Prep Time
30 mins

Serves
04

Cooking Time
10 mins



Ingredients
Evolved Plant Meat - 220 gms (cut into medium sized chunks)

:

For Marinade
Dark soy sauce: 1 tablespoon 
Ginger Garlic paste: 2 teaspoons  
Pepper: ½ teaspoon
Baking soda: 1 pinch 
Cornflour: 1 tablespoon
Water:  ¼ cup 
Salt: as per taste

For Coating Plant meat
Cornflour:  ¼ cup 
All-purpose flour (maida): ¼ cup 
Baking powder: ¼ teaspoon
Salt as per taste 

For the sauce
Vegetable oil:  3 tablespoons
Dried Red chillies: 2 nos
Onions (medium sized): 1 
Capsicum (small): 1 
Ginger: 2 inches (finely chopped)
Garlic: 5 cloves (finely chopped) 
Green chillies: 2 nos (slit)
Dark soy sauce: 1 teaspoon
Light soy sauce:1 teaspoon

Vinegar: 2 tablespoons
Tomato  ketchup: 3 tablespoons
Red  chilli sauce: 1 tablespoon
Water: 90 ml
Salt: as per taste
Sugar: 1 tablespoon
Oil for frying 
Spring onions (for garnish)

Method

Prep the Plant meat 
- Mix all the ingredients under the 'For the marinade' section in 
   a bowl. Pour half of this mixture over the Plant meat cubes, 
   and reserve the other half for use later.
- Coat the Plant meat well with the marinade, and set it aside to 
   rest for at least 30 minutes.



Make the sauce
- Cut onions and capsicum in 3-cm squares.
- Mix the dark soy, light soy, vinegar, ketchup, red chilli sauce, 
   salt, pepper in the proportions given in the 'For the sauce' 
   section and set aside.
- Make a cornflour slurry using ½ teaspoon cornflour and 1 
   teaspoon water. Set aside.
- Heat vegetable oil in a wok/kadai until it starts to smoke. Add 
   dried red chillies, followed by onions and capsicum. Fry on 
   high heat for a minute before adding sugar. Cook the sugar 
   until slightly caramelised (1 minute). This will allow for the 
   creation of the sticky sauce.
- Next, add ginger and green chillies, and fry for 30 seconds 
   before adding garlic. Then add the sauce mixture. When it 
   comes to a boil, add the cornflour slurry. Turn off the heat. We 
   will come back to the sauce later.

Fry the Plant meat 
- Back to the Plant meat : To bread the Plant meat prepare a 
   mixture of cornflour, flour, salt and baking powder in the 
   proportions given in the 'For breading Plant meat ' section. 
   Now add the remaining half of the marinade we reserved right 
   at the start. Rub it into the flour mixture thoroughly until it 
   resembles breadcrumbs in texture.
- Now, take Plant meat pieces 2 or 3 at a time, coat them in the 
   breading, pressing it down so that it coats evenly.  Fry them on 
   medium heat until golden brown and crisp.
- On an adjoining burner, heat up the sauce again. Drain the oil 
   from Plant meat  and immediately transfer it to the sauce. Toss 
   to coat. Garnish with spring onions and serve immediately, 
   while the Plant meat is still crisp.



Bangalore
Style Evolved
Kebabs

Prep Time
30 mins

Serves
04

Cooking Time
07 mins



Ingredients
Evolved Plant Meat: 220 gms (cut into medium sized pieces)
Maida/ all purpose flour: 2 tablespoons
Cornstarch/cornflour: 2 tablespoons 
Red chilli powder: 2 tablespoons
Ginger garlic paste: 1 tablespoons
Cumin powder: ½ tablespoon
Garam masala: 2 teaspoons
Coriander powder: 1 teaspoon
Lemon juice: 2 teaspoons 
Salt: as per taste
Curry leaves: 15-20
Oil: 1 litre (for deep frying)

Method
-  Whisk all the ingredients except curry leaves and add some 
   amount of water to get a batter of a medium consistency.
- Drop in the Plant Meat chunks and let it marinate for 20 mins.
- Heat oil in a deep- vessel. Once the oil is hot, add the Plant 
   meat pieces, making sure not to add too many at one time. Fry 
   for 3-4 mins turning the pieces occasionally and add some 
   curry leaves so that it adds a nice aroma to the kebabs.
- Drain on paper towels and serve hot with a few lemon wedges 
   & onion rings.



Main course



Kashmiri
Evolved kofta

Prep Time
20 mins

Serves
04

Cooking Time
30 mins



Ingredients
For Kofta:
Evolved Plant Meat: 220 gms.
Onion: 1 (thinly sliced)
Green chilli: 1
Garlic: 4 cloves
Ginger: 1 inch
Cardamom: 1
Cloves: 2
Corn flour: 3 tablespoons
Fennel seeds: 1 teaspoon
Salt: as per taste

For Curry:
Onion: 1 (thinly sliced)
Tomatoes: 2 (chopped)
Cumin seeds: 1 teaspoon
Garlic: 2 cloves
Ginger: 1 inch
Green chilli: 1
Red chilli powder: 1 teaspoon
Turmeric powder: ½ teaspoon
Salt: as per taste

Method
- To begin, sauté sliced onions for kofta. Fry till they turn brown and  
   keep it aside in a bowl.
- In a mixer add green chilli, garlic, ginger, cardamom, cloves & 
   fennel seeds and grind to a coarse mixture.
- Grind plant meat in a mixer to form a smooth paste of the 
   kheema. Add the coarse mixture, fried onions, corn flour, salt as 
   per taste to the kheema and mix well.
- Shape the kheema mixture into medium sized balls and keep it 
   aside. Heat oil in a kadai, and fry them till they turn slightly brown.
- To make the curry, grind garlic, ginger, cumin seeds, tomatoes and 
   green chilli to a smooth paste.
- Heat oil in a kadai, add onions and sauté till they turn light brown. 
   Add tomato mixture and sauté till the raw smell goes away.
- Add salt, red chilli powder and turmeric powder and cook for about 
   10 minutes on low flame.
- Add the koftas into the curry and simmer for 3-5 minutes. Let the 
   koftas soak up some of the gravy and serve hot.



Ingredients
Evolved Plant Meat: 220 gms.
Kashmiri red chillies (soaked): 6-8
Peanut curd: ½ cup
Cumin powder: 2 teaspoons
Coriander powder: 2 teaspoons
Turmeric powder: ¼ teaspoon
Ginger garlic paste: 2 tablespoons
Plant-based Ghee: 4 tablespoons
Black cardamom: 2

Green cardamom: 2
Cinnamon: 1 inch
Cloves: 3-4
Bay leaf: 1
Onions: 4 (finely chopped)
Garam masala powder: 1⁄2 teaspoon
Salt: as per taste
Coriander sprig for garnishing
Lemon wedges for garnishing

Rajasthani
Evolved Laal
Maas

Prep Time
40 mins

Serves
04

Cooking Time
20 mins



Green cardamom: 2
Cinnamon: 1 inch
Cloves: 3-4
Bay leaf: 1
Onions: 4 (finely chopped)
Garam masala powder: 1⁄2 teaspoon
Salt: as per taste
Coriander sprig for garnishing
Lemon wedges for garnishing

Method
- Cut the plant meat into 1 inch cubes.
- Grind the soaked chillies to a fine paste in a blender.
- In a large mixing bowl, combine the plant meat, peanut curd, 
   cumin powder, coriander powder, turmeric powder, one table
   spoon ginger garlic paste and the red chilli paste. Mix well and 
   set aside to marinate in the refrigerator for an hour.
- Heat ghee in a non-stick kadai, add black cardamoms, green 
   cardamoms, cinnamon, cloves and bay leaf and sauté till they 
   are fragrant.
- Add the onions and sauté till they turn light brown in colour.
   Then add the remaining ginger garlic paste and sauté for a 
   minute.
- Add the marinated plant meat in the kadai and sauté on high 
   heat for two to three minutes.
- Add salt, garam masala and a quarter cup of water. Cover with 
   a lid and let it cook for 3-4 mins.
- Once done, remove from heat and transfer to a serving bowl, 
   garnish with coriander sprigs and lemon wedges. Serve hot 
   with jeera rice or steamed rice

You can use regular ghee/curd if you do not intend to make it 
completely plant based.



Coorg
Evolved curry Prep Time

40 mins
Serves

04
Cooking Time

20 mins



Ingredients
Evolved Plant meat: 220 gms 
Coorg garam masala: 2 teaspoons 
Kachampuli (Coorg vinegar): ½ teaspoon 
Onion: 1 no large
Green chillies: 2 nos
Ginger: 1inch 
Cloves: 4 nos 
Curry leaves: 1 sprig 
Cumin seeds: ¼ teaspoon 
Chilli powder: ½ teaspoon
Turmeric powder: ¼ teaspoon 
Pepper powder: 1 teaspoon 
Salt: to taste 
Oil: 2 teaspoons 

Method
- In the blender add onion, green chillies, ginger, cloves, 
   cumin seeds, and blend them to a coarse paste 
- Marinate plant meat with the paste, salt,  chilli powder, turmeric, 
   some curry leaves  and leave it for 30 mins 
- In a pan, heat some oil and add the marinated chunks. Cook on a 
   medium flame for 5 to 10 mins 
- Once the masala thickens up, add Coorg garam masala, pepper 
   powder & kachampuli vinegar and cook on low flame for 5-6 mins 
- Check for seasoning add salt if required 
- Serve the Coorg curry with some Akki Otti 



Evolved
chettinad Prep Time

05 mins
Serves

04
Cooking Time

25 mins



Ingredients
Evolved Plant meat: 220 grams
( Hand pulled medium-sized )
Fennel seeds or Saunf: ½ teaspoon 
Turmeric Powder: 1 teaspoon
Curry leaves: 3 - 4 sprigs 
Coconut Oil: 2 tablespoons 
Mustard seeds: 1 teaspoon 
Garlic paste: 1 teaspoon 
Ginger Paste: 1 teaspoon
Onions: 3 nos (sliced)
Tomato Puree: ¼ cup
Salt: to taste

Cumin seeds or Jeera: 1 tablespoon
Coriander seeds or Dhaniya: 1 tablespoon 
Kashmiri Red Chillies dry: 5 jos 
Black Peppercorns (whole): 1 tablespoon 
Fennel Seeds or Saunf - ½ teaspoon
Cinnamon sticks: 3 nos
Cardamom Green: 4 pods
Coconut Grated: ¼ cup

Spice Mix

Method
- Dry roast all the ingredients under spice mix on a low flame for 3-4 
   minutes till they start smelling nutty and the coconut is a light golden.
   Be careful not to burn the spices. Grind with 2 tablespoons of water 
   into a coarse paste.
- While the spices are roasting, rub turmeric powder on the Plant meat 
   and keep aside.
- In a pan, heat coconut oil and add mustard seeds and fennel seeds. 
   Once they start crackling, add the spice paste and cook for 5-7 minutes.
- Next add the onions and ginger garlic paste. Cook till the onions are a 
   light pink, and add tomato puree.
- Add Plant meat in the pan along with ¼ cup water, curry leaves and salt.
- Cover and cook on a medium flame for 15 minutes. Keep checking every 
   few minutes to make sure it doesn't stick to the bottom.
- After 15 minutes, remove the lid and increase the flame to let the liquid 
   reduce. Once the Plant meat is cooked and most of the liquid is gone, 
   cook it for 2-3 minutes while stirring it continuously in the pan to roast it 
   before switching off the flame.
- Serve with hot rotis and ghee rice.



Evolved
Kadai Prep Time

20 mins
Serves

04
Cooking Time

20 mins



Ingredients
Evolved Plant meat: 220 grams (cut into cubes)
Green bell pepper (medium size): 1 no (cut into cubes)
Ginger garlic paste: 1 tablespoon
Green chilies: 2 nos (chopped)
Onions (medium-sized): 2 nos (finely chopped)
Tomatoes: 2 nos (finely chopped) 
Tomatoes: 5 nos (pureed in a blender)
Garam Masala Powder: 1 teaspoon
Kasuri methi (dried fenugreek leaves): ½ tablespoon
Water: as required
Oil: 3 tablespoons 
Chopped coriander leaves: for garnish
Salt: as required

For Kadai Masala
Coriander seeds: 5 teaspoons
Kashmiri Red Chilies: 5 nos

Instructions
Roast the coriander and dry kashmiri red chilies in a pan 
on a low flame till aromatic.
When the spices cool down, grind them to a semi-fine 
powder. Keep aside.



Making Kadai Gravy

- In a pan heat oil  Then add the ginger-garlic paste and sauté 
   till their raw aroma disappears.
- Then add the chopped onions and sauté until transparent.
- Add the kadai masala and green chilies. Mix well.
- Then add the finely chopped tomatoes and sauté till the 
   tomatoes become pulpy and the oil starts releasing from the 
   sides of the tomato masala.
- Then add tomato puree.
- Stir well and continue to sauté till you see oil leaving the sides. 
   About 9 to 10 mins on a low flame.
- Add the capsicum/green bell pepper julienne. Stir and simmer 
  for 2 to 3 minutes on a low to medium flame.
- Add Plant meat cubes. Stir gently. Cook for 5 to 8 minutes .
- Add water and salt and continue to simmer for 7 to 8 minutes.
- Later add crushed kasuri methi (dry fenugreek leaves) and 
   garam masala powder and stir. 
- Garnish with chopped coriander leaves and serve with rotis / 
   naan / steamed rice / jeera rice.



Rice Dishes



Evolved
Handi Biryani 

You can use regular ghee/curd if you do not intend to make it 
completely plant based.

Prep Time
40 mins

Serves
04

Cooking Time
20 mins



Ingredients
Evolved Plant Meat: 220 gms.
Zeera Samba Rice: 400 gms.
Oil: 1 cup
Green chillies: 5 (slit)
Onions: 4 (thinly sliced)
Ginger garlic paste: 2 tablespoons
Tomatoes: 2 (diced)
Coriander leaves: 5 tablespoons (finely chopped)
Mint leaves: 20 (chopped)
Red chilli powder: 1 tablespoon
Garam masala powder: ½ teaspoon
Lemon juice: 1 whole lemon
Peanut Curd: ½ cup
Salt: as per taste

Method
- Wash and soak the rice for 5 minutes.
- In a large pot, boil the water, add a few mint leaves.
   Add the rice and salt.
- Cook till the rice is 3/4th done. Strain and keep aside.
- In a deep non-stick pot, heat the oil. 
   Add the green chillies and onions.
- Fry until onions turn golden brown.
- Now, add the ginger garlic paste. Fry for a minute.
- Add the tomatoes, coriander, mint leaves, chilli powder,
   garam masala powder, lemon juice, curd and salt.
   Cook for 2-3 minutes.
- Add the plant meat/plant protein and fry for 6-8 minutes.
- Layer the rice on the prepared korma.
- Cover and cook on a low flame till the rice is done.
- Serve with plant-based raita.



Evolved
Donne Biryani

You can use regular ghee/curd if you do not intend to make it 
completely plant based.

Prep Time
40 mins

Serves
04

Cooking Time
20 mins



Ingredients
Evolved Plant Meat: 220 gms.
Zeera Samba rice: 400 gms.
Onions: 2 large (thinly sliced)
Ginger garlic paste: 1 ½ tablespoons
Garam masala powder: 2 teaspoons
Cloves: 3
Cinnamon stick: 1 inch piece
Cardamom: 2
Bay leaf: 1 small
Oil: 3 tablespoons
Peanut curd: 2 tablespoons
Salt: as per taste

Coriander leaves: 1 bunch
Mint Leaves: 1 bunch
Fresh coconut: 70 gms.
Green chillies: 5
Water: 1 to 2 tablespoons

For green paste

Method
- Pick coriander and mint leaves. Wash them thoroughly. Add 
   mint and coriander leaves, coconut and green chillies into a 
   blender. Add 1 tablespoon of water and blend into a smooth 
   paste. Keep aside.
- Wash and soak zeera samba rice in water for 20 minutes.
- In a heavy bottom non-stick pan, heat oil. Add cinnamon, 
   cloves, bay leaves and cardamom.
- Add sliced onions and sauté for a minute until onions turn 
   soft. Add ginger garlic paste, coriander powder and sauté  
   until the raw smell of the paste is gone.
- Add the prepared green paste and mix well. Cook until the raw 
   smell of the paste is gone.
- Add the curd and sauté.
- Add the plant meat/plant protein chunks.
- Add garam masala powder, salt to taste and mix well.
- Add 3 cups of hot water and mix. Adding hot water speeds up 
   the cooking time.
- Next add zeera samba rice, mix well until all ingredients are 
   well combined.
- Put the biryani on the dum for about 20 min on low flame.



EVOLVED
THALASSERY
BIRYANI

Prep Time
25 mins

Serves
04

Cooking Time
40 mins



Ingredients
Evolved Plant Meat: 220 gms.
Onions: 3 cups (thinly sliced)
Green chillies: 4
Ginger: 1 tablespoon
Garlic: 1 tablespoon
Tomatoes: 2 (sliced)
Peanut curd: 1⁄4 cup
Garam masala powder: 1 tablespoon
Chilli powder: 1 teaspoon
Lemon juice: 2 teaspoons
Coriander powder: ½ teaspoon
Coriander leaves (chopped): ¼ cup
Mint leaves (chopped): ¼ cup
Cinnamon, cloves, bay leaves, cardamom: 2-3 each
Salt: as per taste
Sugar: 1 tablespoon

For masala powder
Black peppercorn: ½ teaspoon
Fennel seeds: ½ teaspoon
Cumin seeds: ½ teaspoon
Cardamom: 2
Cloves: 4
Dry red chilli: 2
Cinnamon sticks: 1 inch

For tempering:
Zeera Samba rice: 2 cups
Cinnamon, cloves, bay leaves, cardamom: 2-3 each
Plant-based ghee: 2 tablespoons
Salt: as per taste
Water: 3 cups
Raisins and cashew: as per taste

*You can add more vegetables like carrots, green peas cauliflower, etc if you like.

You can use regular ghee/curd if you do not intend to make it completely plant based.



Method
- Take all the ingredients for the masala powder and pound it into a 
   fine consistency.
- Make a paste of green chillies, ginger & garlic and keep it aside.
- In a non-stick pot, fry 1½ cups of onions for layering and the 
   masala.
   Make sure you add some sugar as it helps in caramelizing.
- Heat some oil in a big non-stick pot for preparing the masala.
- Add the whole spices and remaining sliced onions. Saute until they 
   turn translucent.
- Now add green chillies paste and sauté until the raw smell disappears.
- Add the Plant meat and saute it for 2-3mins.
- Add sliced tomatoes along with salt as per taste. Mix well and cook 
  covered for 10 minutes over a medium flame.
- Now add 1⁄3 cup of caramelised onions, chilli powder, coriander 
   powder, lemon juice, peanut curd, garam masala powder along with 
   the pounded masala and cook it for 10 minutes over a medium flame. 

Ghee rice:
- Wash the rice until the water runs clear. Drain it well and set aside.
- Heat ghee in a non-stick pan and add the whole spices. Sauté it for
   a minute and then add the drained rice.
- Fry it for 5 minutes on a medium flame. To this, add salt and 4 cups of 
   hot water.
- Let it simmer and cook until the water is fully absorbed and the rice is 
   cooked.

Layering:
- Layer half of the cooked rice over the cooked masala, sprinkle some 
   fried onions, then some fried cashews and raisins, finally add some 
   chopped mint leaves and coriander leaves.
- Spread the remaining cooked rice over it, again sprinkle some fried 
   onions, then some fried cashews and raisins, top it with chopped mint 
   leaves and coriander leaves.
- Finally add some ghee and saffron milk if required. Close the vessel 
   tightly, cook it for 10-15 minutes over a very low flame.



EVOLVED
SCHEZWAN
FRIED RICE

Prep Time
10 mins

Serves
04

Cooking Time
10 mins



Ingredients
Evolved Plant Meat: 220gms (cut in small cubes) 
Cooked Rice (cold): 2 cups
Oil: 1 tablespoon 
Ginger (finely chopped): 1 teaspoon
Garlic (finely chopped): 2 teaspoons
Mixed Vegetables (carrots, beans, bell peppers and cabbage): 1 cup
Spring Onion Greens (chopped): ¼ cup
Schezwan Sauce: 2 tablespoons
Red Chilli Sauce: 1 tablespoon 
Vinegar: 1 tablespoon 
Soy Sauce: 1 teaspoon
Tomato Sauce: 1 tablespoon 
Salt: to taste

Method
- Heat oil in a wok and flash fry Plant meat until crispy. Remove 
   and set aside.  
- Heat oil in a pan. Once the oil is hot, add ginger and garlic and 
   fry for a few seconds.
- Add the chopped vegetables and sauté for about a minute.
- Add spring onion greens and cook for a few seconds.
- Now add schezwan sauce, red chilli sauce, vinegar, soy sauce, 
   tomato ketchup, salt as per taste and cook for a minute.
- Add the rice and mix everything well. Cook for 2-3 minutes.
- Garnish with spring onion greens. Serve hot.



We would love to see your
culinary masterpiece.
Please upload a picture/video/reel of

your Evolved dish & tag @evolved_foods.

Don't forget to add the hashtags:
#EvolvedFoods #MyEvolvedRecipe #EvolvedMyWay

Know More About Us

www.evolvedfoods.in

@evolved_foods

Healthier You, Healthier Planet


