
INGREDIENTS	

8	medium	Yukon	Gold	potatoes,	washed	
½	pound	fresh	green	beans,	trimmed		
3	tablespoons	vegetable	oil	
1	tablespoon	black	mustard	seeds	
1	tablespoon	cumin	seeds	
1	teaspoon	ground	turmeric	
2	medium	tomatoes,	coarsely	chopped	
Salt	to	taste	
2	fresh	green	chile	peppers	(such	as	serrano),	seeded	and	minced	
4	scallions,	chopped	
¼	cup	fresh	mint	leaves	
Juice	of	1	lemon	
Serves	6	
	
	

		
	
		

PREPARATION	

1.  Place	the	potatoes	in	a	large	pot	with	cold	water	to	
cover,	bring	to	a	boil	over	high	heat.	Reduce	the	
heat	to	low	and	simmer,	uncovered,	until	just	
cooked	through	but	still	firm.	(Test	the	largest	
potato	in	the	pot	by	piercing	it	with	a	fork;	it	should	
be	firm	but	cooked	at	the	center.)	Drain	and	set	
aside	to	cool.	

2.  Meanwhile,	bring	another	pot	of	water	to	a	boil.	
Add	the	green	beans,	and	cook	until	just	tender,	
about	2	to	3	minutes.	Drain,	rinse	under	cold	water,	
and	drain	again.		

3.  Cut	the	beans	into	1-1½-inch	long	pieces,	and	set	
aside.	Peel	the	potatoes	and	cut	them	into	1-inch	
cubes.	Set	them	aside.	

4.  Heat	the	oil	in	a	wok	or	a	wide	heavy	pot	over	
medium-high	heat.	Add	the	mustard	seeds.	When	
they	have	popped	for	30	seconds,	add	the	cumin	
seeds	and	turmeric,	stir	briefly,	and	then	stir	in	the	
tomatoes	and	salt.	Stir-fry	for	about	a	minute.	Add	
the	potatoes	and	stir-fry	for	another	minute.	Stir	in	
the	green	chiles	and	scallions,	green	beans,	mint,	
and	lemon	juice.	Remove	from	the	heat;	taste	for	
salt	and	adjust	if	necessary.	Serve	hot.	

	
			

Stir-Fried	Potatoes	and	Green	Beans	with	Mint	

Vikas	Khanna	

Crisp,	bright	beans	are	first	blanched	until	tender	and	then	tossed	together	in	a	wok	with	potatoes	and	
spices.	Make	sure	the	oil	is	very	hot	so	the	vegetables	get	the	grilled,	smoky	flavor	typical	of	stir-fries.	
																																																																																																																								 	 	 	—Vikas	Khanna	

From	“Flavors	First:	An	Indian	Chet’s	Culinary	Journey”	by	Vikas	Khanna,	Lake	Isle	Press,	2011	

FLAVORS	FIRST	
By	Vikas	Khanna	
	
“Vikas	Khanna's	enthusiasm	for	food	is	so	intense	that	it	practically	explodes	off	
the	page.	I	could	taste	the	dishes	just	by	reading	the	recipes.”	

—Jean-Georges	Vongerichten	
	
Flavors	First	draws	from	celebrated	Indian	Chef	Vikas	Khanna's	culinary	journey	from	his	
native	India	to	his	experience	as	a	Michelin-starred	chef	in	New	York.	With	entire	chapters	
devoted	to	every	part	of	an	Indian	meal	(even	breads,	chutneys,	desserts	and	beverages)	
and	an	ingredient	and	spice	glossary	that	includes	tips	on	handling	and	storage,	Flavors	
First	is	an	indispensable	resource	on	Indian	home	cooking.	

Find	out	more:	https://tinyurl.com/2m857c3k	
Buy	the	book:	https://tinyurl.com/5z9zyyx8	


