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Recipes

Neem Aloo Vaja (Neem Potato Fry)

Ingredients:

· 2 potatoes, diced
· 1/4 cup neem leaves (fresh/dried)
· 2 cloves garlic, minced
· 1/2 tsp cumin seeds
· 1/4 tsp turmeric
· Salt (as per taste)
· 2 tbsp oil

Instructions:

1. Heat oil and add cumin seeds.
2. Sauté garlic till fragrant.
3. Add potatoes, cook 5 min.
4. Mix neem leaves, turmeric, salt.
5. Cook till potatoes are golden brown.
6. Serve.


Neem Baigan Sabji (Neem Brinjal Curry)

Ingredients:

· 2 brinjals (eggplants), cut into small pieces
· 1/4 cup neem leaves (fresh/dried)
· 2 cloves garlic, minced
· 1/2 tsp cumin seeds
· 1/4 tsp turmeric
· Salt (as per taste)
· 2 tbsp oil

Instructions:

1. Heat oil and add cumin seeds.
2. Sauté garlic, brinjal.
3. Add neem leaves, turmeric, and salt.
4. Cook 15-20 min or till brinjal tender.
5. Serve.

Neem juice

Ingredients:

· 10-15 fresh neem leaves
· 1/2 cup water
· 1 tsp honey (optional)
· 1/2 tsp ginger juice (optional)
· Pinch of turmeric powder (optional)

Instructions:

1. Blend neem leaves with water.
2. Strain mixture.
3. Mix with honey, ginger juice, and turmeric powder (optional).
4.  Serve.

Neem tea

Ingredients:

· 10-15 fresh neem leaves
· 1 cup boiling water
· 1/2 tsp ginger powder (optional)
· 1/2 tsp honey (optional)

Instructions:

1. Add neem leaves to boiling water.
2. Steep for 5-7 minutes.
3. Strain and discard leaves.
4. Add ginger powder and honey (if using).
5. Serve hot.




Neem chutney (Neem Sauce)

Ingredients:

· 1 cup fresh neem leaves
· 1/2 cup green chillies
· 1/4 cup garlic cloves
· 2 tbsp lemon juice
· 1 tbsp tamarind paste
· 1/4 cup olive oil
· Salt (as per taste)

Instructions:

1. Blend neem leaves, chillies, garlic.
2. Heat olive oil, add mixture, simmer 5 minutes.
3. Add lemon juice, tamarind paste, salt.
4. Simmer for 2 minutes.
5. Serve

Vepampoo Rasam (Neem Flower Broth)

Ingredients:

· 1 cup neem flowers
· 4 cups water
· 1 tsp turmeric powder
· 1 tsp ginger paste
· 1/2 tsp black pepper
· Salt (as per taste)
· 1 tbsp lemon juice (optional)

Instructions:

1. Rinse neem flowers.
2. Boil water; add neem flowers, turmeric, ginger, and pepper.
3. Simmer for 10-15 minutes.
4. Strain and discard flowers.
5. Add salt and lemon juice (if using).
6. Serve hot or cold.
(* Add 1/4 cup coconut milk for creaminess.)








Neem Flower cutlet

Ingredients:

· 1 cup neem flowers
· 1/2 cup chickpea flour
· 1/4 cup breadcrumbs
· 1/4 cup grated carrot
· 1/4 cup chopped onion
· 1 tsp ginger paste
· 1 tsp lemon juice
· Salt (as per taste)
· Oil for frying

Instructions:

1. Mix neem flowers, chickpea flour, breadcrumbs, carrots, onions, ginger paste, and lemon juice.
2. Shape into patties.
3. Fry until golden brown.
4. Serve hot with chutney.
(*Add potatoes or peas for extra flavour. Serve with green chutney or tamarind sauce.)

Neem Narkel Bhaja (Neem Coconut Fry)

Ingredients:

· 1 cup neem flowers
· 1/2 cup grated coconut
· 1 tsp ginger paste
· 1 tsp mustard seeds
· 1 tsp curry leaves
· Salt, (as per taste)
· Oil for frying

Instructions:

1. Heat oil; add mustard seeds and curry leaves.
2. Add ginger paste and sauté.
3. Add neem flowers, grated coconut.
4. Fry until golden brown.
5. Season with salt.






Neem Leaf Pakoda (Neem Leaf Fritter)

Ingredients:

· 1 cup neem leaves
· 1/2 cup gram flour (besan)
· 1/4 cup chopped onion
· 1/4 cup chopped green chillies
· 1/2 tsp cumin seeds
· 1/2 tsp turmeric powder
· Salt (as per taste)
· Oil for frying

Instructions:

1. Mix neem leaves, gram flour, onion, chillies, cumin seeds, turmeric, and salt.
2. Add water and make a thick batter.
3. Shape into small balls and flatten.
4. Fry until golden brown.
5. Serve hot with chutney (sauce).

Neem Sukto (Bitter mixed vegetable stew)

Ingredients:

· 1 cup fresh neem leaves.
· 2 medium bitter melons (korola), peeled and sliced.
· 1 medium eggplant, sliced.
· 1 medium potato, peeled and sliced.
· 1 medium sweet potato, peeled and sliced.
· 1/4 cup mustard oil.
· 1 tsp panch phoron (Bengali five-spice mixture).
· 1 tsp turmeric powder.
· 1 tsp ginger paste.
· 1 tsp mustard paste.
· Salt (as per taste).
· 2-3 green chillies, sliced.
· 2 tbsp ghee (clarified butter).
· Fresh cilantro, chopped (optional)

Instructions:

1. Heat oil in a pan, add panch phoron.
2. Add neem leaves and sauté until slightly wilted.
3. Add bitter melons, eggplant, potato, sweet potato.
4. Sauté until vegetables soften.
5. Add turmeric, ginger paste, mustard paste, and salt.
6. Cook until vegetables are tender.
7. Add green chillies, ghee.
8. Serve with steaming hot rice.

Neem Bori (Neem dumplings/Dried lentil nuggets made with Neem)

Ingredients:

· 1 cup split red lentils (masoor dal).
· 1/2 cup split green gram (moong dal).
· 1/4 cup chopped neem leaves.
· 1 tsp ginger paste.
· 1 tsp cumin seeds.
· 1 tsp coriander powder.
· Salt (as per taste).
· Oil for frying.

Instructions:

1. Soak lentils overnight and grind them into a paste.
2. Mix lentil paste, neem leaves, ginger paste, cumin seeds, coriander powder, and salt.
3. Shape into small dumplings.
4. Fry dumplings until golden brown.
5. Serve with chutney or gravy.

Neem Papad (Neem crispbread) 

Ingredients:

· 2 cups lentil flour (urad dal or moong dal).
· 1/4 cup chopped neem leaves.
· 1/4 cup chopped green chillies.
· 1 tsp cumin seeds.
· 1 tsp coriander powder.
· Salt (as per taste).
· Water, as needed.
· Oil for frying.

Instructions:

1. Mix lentil flour, neem leaves, green chillies, cumin seeds, coriander powder, salt.
2. Gradually add water and knead dough.
3. Rest the dough for 30 minutes.
4. Divide into small balls.
5. Roll out thinly into circular shapes.
6. Fry until crispy and golden brown.
7. Drain excess oil.
8. Serve.

Serve with: Chutneys (Sauce), Pickles, Raita (yoghurt side dish)
Benefits of these dishes:

· Boosts immunity
· Aids digestion
· Supports skin health
· Anti-inflammatory
· Antioxidant-rich
