
INDIAN BOLLIES 

My son Arne likes to watch 
cooking videos and draws my 
attention to very special videos. 
Also a series of Grandpa’s kitchen 
(unfortunately it is no longer here, 
but his grandsons continue it). 
Grandpa cooks in large pans on 
an open fire between two large 
s t o n e s o n w h i c h t h e p a n 
balances, under a tree in the 
open field. Behind the peeling, 
c h o p p i n g , b o i l i n g f a m i l y 
members quietly walk past (holy) 
cows. Everything breathes and 
total dedication, when the food is 

ready they first eat themselves, then everything is put in bowls and they hand out 
the food to orphans, deep respect. I saw them making these Bollies, they literally 
throw everything in those pans, I copied it to a recipe, of course you can make your 
own sauce. The Bollies work well in this ratio. 

The Bollies 
200 g flour 
200 g cornstarch 
250 g green beans 
500 g carrot 
500 g cauliflower 
500 g white cabbage 
150 g fresh ginger 
120 g onion/spring onion 
4 tbsps oil 
1 bunch of cilantro 
2 tbsps cumin 
1 tbsp ginger powder 
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1 tbsp paprika powder 
3 cloves of garlic 
30 g salt 

Wash the green beans and cut into 2 mm thick slices and toss in a large bowl. 
Grate the carrot in the food processor, add the grater to the green beans, the large 
pieces (the machine usually does not grate everything perfectly, fish it out and 
keep it aside, do the same with the cabbage and cauliflower, put all well-grated 
vegetables in the large Now in the food processor with the blade grind the ginger 
and garlic finely with the 4 tablespoons of oil, then add the salt, cumin, paprika, 
ginger powder, finely ground as well as the coriander, which has already been cut 
into coarse pieces with the pulse button, but not invisible Add this mass to the 
grated vegetables, now sprinkle the flour and cornstarch over this mass and then 
knead well. fry the balls light brown, drain and allow to cool. 

The sauce 
75 g fresh ginger 
75 g garlic 
10 g cumin 
600 g tomato sauce 
300 g tomato stock 
20 g kashmiri chili powder 
10 g salt 
50 g soy sauce 
1 tbsp ginger juice 
5 tbsps oil 

Finely grind the garlic and ginger in a food processor. Fry this paste in the oil. Fry 
the cumin and chili powder, add the salt and soy sauce. The tomato sauce and the 
stock and the ginger juice. Let the sauce cook for 20 minutes. 

Finish 
2 onions 
1 bunch of cilantro 
2 tbsps oil 
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Freeze the balls for half, for the next time, in the amount of sauce for half the balls. 
Cut the onions into half rings and fry in the oil, add the sauce and cook the onion in 
the sauce over a low heat. Turn the fryer back on, let the fat get very hot (about 180 
degrees) and fry the balls all briefly and then immediately throw them into the 
sauce. Finely chop the bunch of coriander. When the balls are nicely warmed up in 
the sauce. Pour the coriander over it in a bowl. Eat with rice and a fresh salad. 
Delicious vegan!!
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