
Ingredients
2 cloves garlic, minced
2 Tbsp olive oil
1 Tbsp crushed chilis
1.5 c diced tomatoes
2 Tbsp apple cider vinegar
1 tsp cumin
2 cups flour
1/8 tsp salt
Water as needed
2 Tbsp oil
1 lb ground meat
2 diced onions
3 diced leeks
1 tsp cumin
salt & pepper
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Prep time: 30 min
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Preparation
1. Saute the garlic and chilis in oil for five minutes. Add the tomatoes, vinegar, and cumin and 

simmer for 10 minutes. Set aside to serve with the samosas.
2. Sift together flour and a pinch of salt. Add in water slowly so that the mixture becomes a 

stiff dough. Shape into a ball and allow to rest.
3. Add oil to a frying pan and fry the meat for a few minutes. Add in the onions and leeks. 

Season with cumin and salt and pepper to taste. Fry together until the meat is cooked 
through and the onions and leeks are soft. 

4. Roll out the dough on a floured surface and cut into 4’x4’ squares. Put a tablespoon of the 
meat mixture in the middle and fold over to make a triangle. Seal the edges by pressing 
together firmly. Fry the samosas until golden brown and crispy. Remove them with a 
slotted spoon and set on a paper towel to drain off excess oil. Serve hot with the sauce.

Join the class, view past videos, download 
recipes and more here on our website! 

www.harmonyfoods.coop/classes-events



Ingredients
1 tbsp vegetable oil
1 onion, finely chopped
2 garlic cloves, crushed
1 potato, finely diced
1 carrot, finely diced
1/2 cup frozen peas
2 tsp curry powder or your own spices according to taste
1/2 cup vegetable stock
1 3/4 cups plain flour
2 tsp sea salt
2 tbsp vegetable oil
Vegetable oil to deep fry

Harmony Co-op Virtual Class: Samosas (Vegan)  
Prep time: 30 min
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Preparation
1. Heat the oil in a frying pan, add the onion and garlic, mix in the spices and fry for 10 min 

or until soft. Add the vegetables, seasoning and stir well until coated. Add the stock, cover 
and simmer for 30 mins until cooked. Leave to cool.

2. Mix flour and salt into a bowl. Make a well in the center, add the oil and enough water to 
make a firm dough. Knead the dough on a floured surface for 5-10 mins until smooth and 
roll into a ball. Cover and set aside at room temperature for 30 mins.

3. Divide the pastry into 12 equal pieces. Roll each piece into a ball and roll out into a circle. 
Divide this circle into two equal pieces with a knife. Brush each edge with a little water and 
form a cone shape around your fingers, sealing the dampened edge. Fill with 1 tbsp mixture 
and press the two dampened edges together to seal. Repeat with the remaining pastry.

4. Heat the oil in a large deep saucepan to 180C. The oil should come 1/3rd of the way up 
the pan. Deep fry the samosas in batches for 8-10 mins until crisp and brown. Take out and 
drain on paper towels.

Join the class, view past videos, download 
recipes and more here on our website! 

www.harmonyfoods.coop/classes-events


