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KITCHEN CRAFTS 
with Kenny Bhatia 
Sunday 4th April 2021 – one for all! 

Hello all! I am really excited to cook with you. We will be making samosas, but our own versions 
of it. 

Let’s begin! 

1. Take a look around your kitchen. Become aware of where you are standing, where the hob is, 
where all your ingredients are. Take a couple of deep breaths and bring attention to your 
body taking space in the kitchen: where are your hands, where do your feet touch the ground. 
I invite you to leave behind your work and anxieties outside the kitchen and bring your 
attention to the present moment, if only for an hour. 
 

2. Bring your attention to your senses: taste, smell, vision, touch, and hearing. Ask yourself what 
flavour you are craving for today. Is it sweet? Spicy? Savoury? Rich? Maybe a mix of several 
of these? Set the intention of fulfilling that craving.  
 
 

3. Samosas are pastry most commonly filled with a spicy mixture of potatoes and peas, and 
then deep fried. This common form of a snack, a dough with fillings, is common across several 
cultures – dumplings in China, Empanadas in Argentina, Cornish pasties in Britain. The method 
of cooking, the flavour may change but the fundamentals of the dish remain the same. So, we 
will play around with this form and create something of our own. I will be making a traditional 
Punjabi samosa and you can make it with me and learn a dish from a different culture. Or, 
you could bring your own ideas and ingredients and depart from the label ‘samosa’!  
 

4. Bring out your flour, salt, oil, water. Also bring sugar if you intend to make it sweet.  
 
 

5. We will begin by kneading the dough. Take 1/3 cup of plain flour in a bowl. Observe the 
texture and colour of the flour. Add ½ tsp of oil/ghee/melted butter to it. If you are making 
traditional samosas and have carom seeds on hand, add a pinch of those.  
 

6. If you plan on making them sweet, add a tablespoon of sugar, or add 1 tsp salt to the flour. If 
some measurement I have offered here, doesn’t feel right to you, go ahead and adjust. For 
instance, if you find that the sugar is too less for you, feel free to add more. If you want to add 
some flavour, experiment with some other spices. Cinnamon for sweet, mixed herbs for 
savoury etc. Be aware of the smells already drifting in from these ingredients.  
 
 

7. Mix well with your hands to combine everything together. Pay attention to how the 
ingredients feel in your hands. Add water and start kneading it into a dough. The amount of 
water required will depend on the kind of flour you are using. Take time doing this. Observe 
how the texture, look, feel of the flour changes as you knead. Do you prefer kneading lightly? 
Do you enjoy getting your hands in there? Do you think using a fork will help? The dough 
should be stiff at the end. Add water accordingly. 
 

8. Cover the dough with a wet cloth or simply a bowl and set aside to rest for 10-15 minutes.  
 

Turn the page for the rest of the instructions…. 



9. Now explore your kitchen and pick out your fillings. If you are making samosas with me, you 
will need a large boiled potato or two, a handful of cooked green peas, cumin seeds, ginger, 
green-chili (omit if it is too spicy for you), garam masala, dried mango powder or lemon juice, 
coriander, salt, mint, chat masala (optional), chili powder (optional or replace with green chili). 
If you are exploring other fillings, you could try fillings of meat, spinach and cheese, noodles, 
apple pie filling, chocolate, and loads of others. Return to your craving. Take five minutes to 
explore what you have in your kitchen, and have fun making combinations of flavours.  
 

10. Prepare the filling. Notice every action you are doing, but let your instincts guide you. Decide 
when to stop cooking your meat/apples/filling of choice. Taste and let your tongue guide how 
much salt it needs/ what other balancing ingredient it calls for/ if it needs to cook further.  
 
 

11. If you are making the samosas, chop your potatoes into small cubes. Heat a bit of oil in a 
sauce pan and add cumin seeds to it. Once they release their aroma, add the potatoes and 
peas. Listen to the sizzle.  
 

12. Stir and start mashing the potatoes lightly with a spoon. Add all the spices and flavourings 
listed above.  
 

13. Breathe in the changing smells and observe how the colours change. Taste and adjust the 
spice, salt, lemon juice etc. Once prepared set aside to cool.  
 

14. Once your filling is ready, make two balls out of your dough. Roll them out into a thin circular 
sheet, around ¼ cm in thickness. Cut each sheet into two semicircles.  
 

15. Heat a pan with oil for deep frying. Meanwhile, divide the filling into four equal portions.  
 

16. Take one semicircle and fold it into a cone. Seal the sides by dipping your fingers in some 
water and running them over the edges. Leave the bottom open. Add one portion of your 
filling into the cone and seal the bottom with water too. Alternatively, experiment with the 
shape: make a square parcel, or a dumpling shape, a calzone shape.  
 

17. To test if your oil is ready to fry, pinch a little bit of dough and put it into the oil. If it bubbles 
and floats up immediately, the oil is hot enough for you to start frying. Please take precautions 
while frying.  
 

18. Start deep frying your samosas. Fry them until a deep golden-brown colour is achieved. Once 
done, let them drain on a plate with some kitchen towel spread onto it.  

19. Serve it with dips and sauces of your choice. Decorate it for yourself. Sit down and look at the 
dish you just created. Admire your work. Observe how your body feels. Take a samosa, dip it 
into a chutney or not, and take a bite. Give your dish a name.   
 

20. What does it taste like? Is it hot? Is it good? Does it lack something? Would you change 
something the next time you are making it? Would you have fun with other types of fillings? 
What did the process of cooking feel like? What does eating it feel like?  
 

21. You did it! You created something of your own. You acknowledged what you were craving. 
You fulfilled it. Share your food with a loved one, a neighbour, or simply enjoy it by yourself. 
Take heed of your achievement. Acknowledge that you created something your own in this 
process.  

Hope you have a lovely time cooking and experimenting with cooking and food! 
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