Mridula Baljekars Garam Masala

15 g Brown Cardamom Seeds (Note seeds not pods)
15 g Green Cardamoms

25 g Cassia Bark

15 g Cloves

15 g Shahi Jeera (Black Cumin)

7 g Black Peppercorns

2 Whole Nutmegs, crushed

Lightly roast all ingredients until the spices release their aroma but do not brown or change colour.

Allow to cool and grind in a coffee grinder.

