Scrambled Egg Bhurjee with Vegetable Chutney Roti Roll: 
Ingredients: 
For Scrambled Egg Bhurjee: 
4 eggs 
1 onion, finely chopped 
1 tomato, finely chopped 
1 green chili, finely chopped (adjust according to your spice preference) 
1/2 teaspoon turmeric powder 
[image: ]1/2 teaspoon cumin powder 
Salt to taste 
Fresh coriander leaves for garnish 
2 tablespoons oil 
For Vegetable Chutney: 
1/2 cup coriander leaves 
1/4 cup mint leaves 
1 green chili 
1 small onion 
1/2 inch ginger 
1 small tomato 
Salt to taste 1 teaspoon lemon juice 
For Roti: 
Whole wheat flour 
Water 
Salt 
Instructions: 
Preparing Scrambled Egg Bhurjee: 
Heat oil in a pan. Add chopped onions and sauté until they turn translucent. 
Add chopped green chilies and sauté for a minute. 
Add chopped tomatoes and cook until they soften. 
In a bowl, beat the eggs with turmeric powder, cumin powder, and salt. 
Pour the beaten eggs into the pan with the onion-tomato mixture. 
Keep stirring until the eggs are cooked and scrambled. 
Garnish with fresh coriander leaves. Set aside. 
Preparing Vegetable Chutney: 
In a blender, add coriander leaves, mint leaves, green chili, onion, ginger, tomato, salt, and lemon juice. 
Blend everything together until you get a smooth chutney-like consistency. Adjust salt and lemon juice according to taste. Set aside. 
Making Roti: 
In a bowl, mix whole wheat flour, water, and salt to make a smooth dough. 
Divide the dough into small balls and roll out each ball into thin rotis. 
Cook the rotis on a hot skillet until they are cooked through and have brown spots on both sides. 
Assembling the Roti Rolls: 
Take one cooked roti and spread a generous amount of vegetable chutney on it. 
Place a portion of the scrambled egg bhurjee on top of the chutney. 
Roll the roti tightly to form a roll. 
Repeat with the remaining rotis and filling. 
Serve the scrambled egg bhurjee with vegetable chutney roti rolls hot and enjoy! 
Feel free to adjust the ingredients and spices according to your taste preferences. Enjoy your delicious and nutritious meal! 
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