Arti’s Samosa

  
Ingredients: 

1 Pepperidge Farms puff pastry sheet (box has two of them) 
4 Boiled and mashed potatoes 
1/2 cup cooked frozen peas 
1/2 minced up hot pepper (more if you like it hot) 
2 Table spoon lemon juice 
2 Tablespoons sugar 
1 T Garam Masala (from Indian store if you have it) 
1 T ground cumin 
1 T ground coriander 
1/2 cup finely chopped cashew nuts and raisins 
1/4 cup chopped coriander leaves 
salt 

Leave puffed pastry out to make it cool but not too warm. (about half hour). If it is thawed too much, it will be hard to roll. 


After you put all ingredients together (except puffed pastry), taste it and add anything you want more. 


Cut pastry into three where it is folded and then each fold into three. This will make 9 rectangle pieces. Then roll each piece as thin as you can without ripping it. Then cut this long piece diagonally into two. After you cut, put a tablespoon or two of the stuffing in the middle of the roll and fold the piece into a triangle. Seal the edges and put it in a cookie sheet. 

After you are done with all the triangles, cook in a preheated 425 degree oven for about 10 minutes or until they are brown on top. You should have a total of 18 pieces. You can always reheat at the time of eating but they are only good when they are hot.
