
ALOO CHAAT
TOOLS

•	 Can opener 
•	 Cutting mat 
•	 Glass baking dish or large plate
•	 Medium size pot
•	 Paring knife

•	 Peeler 
•	 Small mixing bowl
•	 Spoon
•	 Whisk

INGREDIENTS 
•	 1lb yellow potatoes
•	 salt
•	 ½ teaspoon ground cumin 
•	 ½ teaspoon chaat masala 
•	 1 cup plain yogurt
•	 1 (15-ounce) can chickpeas
•	 Mango

•	 2 tablespoons tamarind chutney
•	 2 tablespoons cilantro chutney
•	 ½ teaspoon red chile powder
•	 ¼ cup chopped cilantro leaves
•	 ¼ cup sev (crispy chickpea 

topping)

FEATURED BOOKS

NOVEMBER
2025

Priya’s Kitchen Adventures 
Priya Krishna, pg. 160

The Takeout
Tracy Badua, pg. 38

PREPARATION
1. Before the class begins, place potatoes in a medium pot and add  
water to cover. Bring to a boil. Add a heavy pinch of salt and cook until 
fork-tender, 12–15 minutes. Drain and set aside. 

2. Combine ½ teaspoon salt and the yogurt in a small bowl and whisk  
until smooth.  

3. Make sure the potatoes are cool enough to handle, then slice and  
dice them into small chunks. 

4. Arrange the potatoes on an even layer on your plate in your baking 
dish, and then sprinkle about a ½ teaspoon of salt over them.



Discussion Questions
•	 If you could create a magical concoction like Mila’s potions, what 

would it be? What kinds of ingredients would you include?  

•	 Design your own fusion food truck! Just like Mila’s family in the book, 
create an idea for a fusion food truck that combines food elements 
from two different cultures. Think of your Food Truck’s name, the two 
cultures it combines, and some sample menu items. 

EXTEND THE FUN!

Make sure to share a picture of 
the completed recipe with us 
by tagging @EVPLibrary on  
social media or sending an email 
to programming@evpl.org.

CHECK OUT THESE
OTHER BOOKS

The Thing About 
Leftovers  
C.C. Payne

5. Ask an adult to help prepare your mango. Slice a sliver off the top and 
bottom of the mango to create flat surfaces. Peel the mango with a peeler or 
use your paring knife to remove the skin. Cut large chunks off the mango, 
avoiding the pit, then slice into slivers, wedges or chunks. 

6. Open the can of chickpeas, drain, rinse and pat dry if possible. Sprinkle 
them over the potatoes. 

7. Drizzle the salted yogurt all over, as well as the tamarind chutney and 
cilantro chutney. 

8. Sprinkle with cumin, chaat masala and chili powder and then top with 
mango, chopped cilantro, and sev. 

Stef Soto,  
Taco Queen 
Jennifer Torres

NOTES

Pie in the Sky  
Remy Lai

A Very Asian Guide  
to Filipino Food  
Amira Humes  
(Hoopla Only)

A Very Asian Guide  
to Indian Food  
Julie Ajinkya  
(Hoopla Only)


