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How to Make Pani Puri

Pani puri, a beloved street food from India, is a delightful snack that
combines flavors, textures, and a burst of freshness. With its crispy puris,
tangy water, and flavorful fillings, it offers a unique culinary experience
that tantalizes the taste buds. The process of making pani puri at home can
be both fun and rewarding, allowing you to customize the ingredients to suit
your preferences. In this comprehensive guide, we will explore the
ingredients, preparation methods, and tips for making the perfect pani puri.

Understanding Pani Puri

Pani puri, also known as golgappa or puchka in various regions of India, is a
popular street food that consists of small, hollow puris filled with a
mixture of flavored water, tamarind chutney, and various fillings. The
combination of textures—from the crispiness of the puris to the liquid-filled
burst of flavors—makes it a favorite among food lovers.

Ingredients for Pani Puri

To create authentic pani puri, you will need the following ingredients:

For the Puris

1. Semolina (Sooji) - 1 cup



All-purpose flour (Maida) - 2 tablespoons
Baking soda - A pinch

Salt - To taste

Water - As needed for kneading

0il - For deep frying
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For the Pani (Spiced Water)

1. Fresh mint leaves - 1 cup

2. Fresh coriander leaves - 1 cup

3. Tamarind pulp - 2 tablespoons (adjust for sourness)

4. Green chilies - 2-3 (adjust for heat)

5. Ginger - 1l-inch piece

6. Black salt - 1 teaspoon

7. Roasted cumin powder - 1 teaspoon

8. Regular salt - To taste

9. Chaat masala - 1 teaspoon (optional)

10. Cold water - 4-5 cups (adjust to desired consistency)

For the Filling

Boiled potatoes - 2 medium-sized (mashed)
Boiled chickpeas or sprouts - 1 cup

Onions - 1 small (finely chopped)

Coriander leaves - A handful (chopped)

Green chilies - 1-2 (finely chopped, optional)
Salt - To taste

Lemon juice - 1 tablespoon
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Preparation Steps

Now that you have gathered all the ingredients, let's dive into the step-by-
step process of making pani puri.

Step 1: Making the Puri Dough

1. Mix the Ingredients: In a mixing bowl, combine semolina, all-purpose
flour, baking soda, and salt.

2. Knead the Dough: Gradually add water and knead into a stiff dough. The
dough should not be too soft or too hard.

3. Rest the Dough: Cover the dough with a damp cloth and let it rest for
about 30 minutes.



Step 2: Frying the Puris

1. Prepare the 0il: Heat oil in a deep frying pan over medium heat. To check
if the oil is hot enough, drop a small piece of dough into the oil; it should
sizzle and rise to the surface.

2. Shape the Puris: Take a small portion of the dough and roll it into small
balls. Flatten each ball into small discs (about 2 inches in diameter) using
a rolling pin.

3. Fry the Puris: Carefully slide the discs into the hot o0il. Fry them until
they puff up and turn golden brown. Remove and drain on paper towels.

Step 3: Preparing the Pani

1. Blend the Ingredients: In a blender, combine mint leaves, coriander
leaves, tamarind pulp, green chilies, ginger, black salt, roasted cumin
powder, and regular salt.

2. Add Water: Blend until smooth, then gradually add cold water to achieve
the desired consistency. The pani should be watery but flavorful.

3. Taste and Adjust: Taste the pani and adjust the seasoning as needed. You
can add more tamarind for tanginess or more chilies for spice. If desired,
sprinkle chaat masala for extra flavor.

Step 4: Preparing the Filling

1. Combine Ingredients: In a mixing bowl, combine mashed potatoes, boiled
chickpeas or sprouts, chopped onions, coriander leaves, and green chilies.
2. Season: Add salt and lemon juice to the mixture, and combine well. Adjust
the seasoning to taste.

Step 5: Assembling the Pani Puri

1. Make a Hole: Take a puri and gently press it to create a hole in the top.
Be careful not to break it.

2. Fill with Mixture: Using a small spoon, fill the puri with the potato and
chickpea filling.

3. Dip in Pani: Serve the filled puris with a bowl of spicy pani. You can
also pour the pani directly into the puris for a more exciting experience.

Serving Suggestions

Pani puri is best enjoyed fresh. Here are some serving suggestions to enhance
your experience:



- Chutneys: Serve with extra tamarind or mint chutney for added flavor.

- Garnishes: Top the filled puris with chopped onions or sev (crispy chickpea
noodles) for added texture.

- Chilled Pani: Ensure the pani is chilled before serving, as it enhances the
refreshing experience.

Tips for Perfect Pani Puri

1. Dough Consistency: Ensure the puri dough is stiff, as a softer dough may
not puff up properly during frying.

2. 0il Temperature: Maintain the right oil temperature while frying. If the
0il is too hot, the puris will burn; if it's too cold, they will absorb
excess oil.

3. Chilling the Pani: For the best flavor, chill the pani in the refrigerator
for a couple of hours before serving.

4. Experiment with Flavors: Feel free to experiment with different spices or
herbs in the pani for a unique twist.

Common Variations of Pani Puri

Pani puri can be adapted to suit various tastes and preferences. Here are
some popular variations:

- Dahi Puri: Add a spoonful of yogurt into the puris along with the filling
and drizzle with sweet tamarind chutney.

- Bhel Puri: Serve the puris with a mixture of puffed rice, chopped
vegetables, and chutneys.

- Sev Puri: Top the filled puris with sev and sprinkle extra chaat masala for
added crunch.

Conclusion

Making pani puri at home is a delightful culinary adventure that allows you
to enjoy a popular street food in the comfort of your kitchen. With the right
ingredients and some practice, you can create a delicious snack that is
perfect for any occasion. Whether you prefer it spicy, tangy, or sweet, pani
puri can be customized to suit your taste. So gather your ingredients, follow
the steps outlined in this guide, and indulge in the delightful experience of
homemade pani puri.



Frequently Asked Questions

What are the main ingredients needed to make pani
puri?

The main ingredients for pani puri include semolina (sooji) or wheat flour
for the puris, and for the filling, you typically need boiled potatoes,
chickpeas, and spices. The flavored water (pani) usually consists of
tamarind, mint, coriander, spices, and chilled water.

How do you prepare the puris for pani puri?

To prepare the puris, mix semolina and a little all-purpose flour with water
to form a stiff dough. Roll out small portions into thin discs and deep fry
them in hot oil until they puff up and turn golden brown.

What is the secret to making the perfect pani
(flavored water)?

The secret to making perfect pani lies in balancing the flavors. Blend fresh
mint, coriander, green chilies, tamarind pulp, and spices like cumin and
black salt together. Adjust the spice level and acidity to your taste, and
serve it chilled.

How do you assemble pani puri for serving?

To assemble pani puri, gently crack the top of the puri, fill it with a mix
of the boiled potato and chickpea filling, and then dip it into the chilled
pani or pour the pani into the puri before eating.

Can you make a healthier version of pani puri?

Yes! You can make a healthier version of pani puri by using whole wheat flour
instead of refined flour for the puris, baking them instead of frying, and
adding more vegetables or sprouts to the filling.

What are some variations of pani puri that can be
tried?

Some popular variations of pani puri include bhel puri (adding puffed rice),

dahi puri (topped with yogurt), and ragda puri (using white pea curry instead
of potato filling). You can also experiment with different types of flavored

water.

How long can you store the puris and the pani?

The puris can be stored in an airtight container at room temperature for up
to a week. However, the pani is best consumed fresh for optimal flavor, but
it can be refrigerated for 2-3 days.
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