
By Ghillie Basan  

Ingredients (serves 2-4) 
Approx 175g/6oz fresh coconut, roughly chopped  

2 green chillies, deseeded and roughly chopped  

3 ripe mangoes, peeled and cut into chunks  

1 x 400ml tin coconut milk 

6–8 green cardamom pods 

1 teaspoon cumin seeds 

2 dried red chillies  

1 teaspoon salt 

1 teaspoon shaved jaggery or honey  

For the tarka:  

1 tablespoon ghee or butter 

A sprinkling of cumin seeds 

A sprinkling of brown mustard seeds 

3–4 fenugreek seeds  

To serve:  

3–4 tablespoons creamy yogurt  

1 tablespoon fresh coriander, chopped  

Coriander chutney or a chutney of your choice  
 

 
 
 

Method 
1. First, whizz the fresh coconut and green chillies in a blender with a little water to form a smooth 

paste. Put aside or spoon into a container to carry with you. 

2. Put the mango chunks into a heavy-based pot and cover with the coconut milk – add more coconut 

milk if necessary to make sure the mango is submerged. Add the cardamom pods, cumin seeds and 

dried chillies and bring to the boil. 

3. Reduce the heat, stir in the salt and jaggery, and simmer gently until the mango softens into a thick 

pulp. 

4. Stir the blended coconut and chilli paste into the pulped mango and continue to cook gently until 

you have a porridge-like consistency – I like to have few bits of the pulpy mango in mine. 

5. Quickly make the tarka by melting the ghee in a small pan and stir in the seeds for a minute. Check 

the seasoning of the porridge and swirl most of the tarka into it. 

6. Spoon the porridge into warm bowls, add a dollop of yogurt to each one, drizzle the remaining tarka 

over the top, garnish with the fresh coriander and serve with coriander chutney or one of your choice.  
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