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Sabudana Khichdi 
Adapted for Veena’s Market from Mrs. Meera Handigol’s recipe. 

Ingredients 

 2 cups large sago or sabudana pearls, rinsed 3 times and then soaked in water for 4 hours 

 1-2 white or yukon gold potato (enough to yield roughly 1 cup when diced) 

 1/3 cup peanuts (substitute with cashews if allergic) 

 1/2 cup cilantro, chopped 

  2 green chilis, chopped (optional) 

 4 tablespoons vegetable oil 

 2 teaspoons cumin seeds 

 5 curry leaves (optional) 

 1/4 teaspoon turmeric (optional) 

 Juice of 1/2 lime 

 Salt to taste 

 2 tablespoons grated coconut to garnish (if using frozen, bring down to room temperature) 

Recipe 

Peel, boil the potatoes with 1/2 teaspoon of salt. Dice into 1/2 inch cubes or slices. You can also 

parboil potatoes ahead of time to reduce the prep work. 

Roast the peanuts on medium-low heat for 3 minutes while stirring frequently. Allow to air dry to 

crisp up. Crush in a mortar and pestle or use a spice blender to make a coarse powder but with some 

chunks. The powder is necessary to soak up excess water from the sabudana while the chunks add a 

lovely crunch.  

Drain the sabudana completely and mix in the crushed peanuts, potatoes, cilantro, lime juice and 

3/4 teaspoon salt.  

After all the prep work is complete, heat the oil in a pot large enough to comfortably hold all the 

sabudana. Use medium-low heat and add a cumin seed when you see ripples in the surface of the oil. 

If the seed sizzles, the oil is hot enough. Roast the remaining cumin seeds, curry leaves and green 

chilis for 10 seconds. Reduce heat to low and add the turmeric. Stir.  
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Add the sabudana mix into the pot while gently folding it in to get an even coating of oil. Do not stir 

too much or roughly as the sabudana pearls will tend to stick together with anything more than the 

gentlest of touches.  

Cover the pot and cook till the sabudana pearls are translucent. Remove from heat right away. 

Taste for salt and garnish with grated coconut before serving.  

 


