
Garam Masala Spiced Parsnips, Panir, and Greens 

2 cups panir -1 inch cube 

2 cups parsnips -1 inch cube 

2 cups whole canned tomatoes with juice  

2 cloves garlic – slivered 

1 bunch spicy greens chopped (mustard, kale, spinach) 

2 Tablespoons Garam Masala 

1-teaspoon turmeric  

2 Tablespoons butter 

4 Tablespoons oil 

Salt don’t forget 

Heat half of the oil and butter in sauté pan, add garlic to hot oil, next add cubed panir 
and fry until browned on top and bottom. Remove from pan, add remaining oil/butter, 
when hot add parsnips and let then caramelize a little, add garam masala for the last 
minute of parsnip sauté. (You want the heat to release the flavor in the spices.) Add 
canned tomatoes (break the tomatoes up in to small pieces you don’t want to see 
chunks of tomatoes in the sauce), stir in turmeric and fried panir, season well with salt- 
taste to check seasoning. Simmer letting some of the juice evaporate and shortly before 
serving add greens cook until they are tender. 

Parsnip & Leek Soup  

4 tablespoons butter  

1/2 pound leeks, white only, well washed and sliced into rings 

1 1/2 pounds parsnips large dice 

1/2 cup dry white wine 

6 cups vegetable stock 

Salt and freshly milled pepper to taste 

¼ teaspoon freshly grated nutmeg 



3 tablespoons heavy cream  

Top with fresh chopped chives or chervil 

Over medium-low heat, melt the butter in a large heavy-bottomed soup pot.  Stir in 
leeks. Cook, stirring, for 2 to 3 minutes, until the leeks start to soften.  Do not burn - 
lower heat if necessary and add a minute to the cooking time.  

Stir in parsnips and cook for 5 minutes. 

Pour in the wine and bring to a boil. Add stock and bring temperature up to a simmer 
reduce heat to low cover and simmer for 15 to 20 minutes, until parsnips are soft. 

Put in serving bowl, swirl in the cream and garnish with chives or chervil. You can mix 
the cream in at the table if you like, but it is lovely to serve with the swirls showing.  

 


