
Cooking with Asha     2nd. November 2026  
 
Samosas Swirls  
 
 
1 pack small fajitas  
4 potatoes (boiled & cut in small cubes) 
½ cup frozen peas 
1 small onion (finely chopped) 
1 teaspoon cumin seeds 
1 teaspoon salt 
¼ teaspoon red powdered chillies 
1 teaspoon amchoor (dry mango powder) 
2 tablespoons oil 
 
Oil – to lightly coat the swirls 
Cocktail sticks 
 
Paste (glue to make up swirls) 
2 tablespoons flour ) combine together to make paste 
¼ cup water  ) used as glue to shape samosas 
 
Method 

1. Cut & boil potatoes, chop onions 
2. Make up paste 
3. Heat 2 tablespoons oil in frying pan – add cumin seeds. When they turn golden 

brown add onions potatoes & peas – sauté for 2 minutes. 
4. Stir in salt, chilli powder & amchoor, & remove from heat. 
5. Fill the swirls: 

• Coat the fajitas with the potato mix  
• Roll to make a swirl – use the paste to hold together the overlapped edges 

(cylinder shape) 
• Lightly coat cylinder swirl with oil  
• Cook in air fryer for 8-10 minutes till golden brown 
• Stick in cocktail stick at the sealed edge  - 1 inch apart 
• Slice the swirls midway between the cocktail sticks 
• Serve hot & enjoy 

 
Allergen: None 
 
 

 


