Indian-Style Green Beans & Paneer in Fresh Tomato Sauce
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  Recipe serves 4.
INGREDIENTS
1 tablespoon oil, plus more for frying the paneer
2 teaspoons ground coriander
1 teaspoon garlic paste
1 teaspoon brown mustard seeds
1 teaspoon ground cumin
2 tomatoes, chopped (I use canned, Italian tomatoes, crushed by hand)
1/8 teaspoon salt and freshly ground black pepper

1 pound fresh green beans, tips removed (may substitute any fresh vegetables)
8 oz. paneer Indian cheese, cut into small cubes

DIRECTIONS
Put the 1 tablespoon oil in a large skillet, and add the coriander, garlic, mustard seeds, and cumin and cook for about 15 seconds. Add the tomatoes and season with salt, and pepper, stirring well (if using fresh tomatoes, add ¼ cup water to make the sauce; if using canned tomatoes, be sure to include the juice!). Add the green beans and cook until the beans are crisp-tender, about 8 to 10 minutes.

In another pan, add oil and place over medium heat. Add the cubed paneer and fry until golden on all sides, turning frequently. Gently stir into the finished beans and serve immediately.

