
Easy Jhol Like Sauce Recipe: How to Make This Nepali Favorite | 1

What is Easy Jhol Like Sauce Recipe?

Easy Jhol like sauce is a versatile and flavorful condiment, often associated with South Asian
cuisine. This sauce typically combines a blend of spices, herbs, and sometimes tangy
elements, offering a robust and aromatic experience that can elevate a wide variety of
dishes. Known for its simplicity and adaptability, the Easy Jhol like sauce can be quickly
prepared at home with readily available ingredients. It’s perfect for adding depth to curries,
enhancing grilled meats, or even as a dipping sauce for snacks, making it a popular choice
among those who enjoy bold and spicy flavors.

Easy Jhol Like Sauce Recipe: A Complete Step-by-Step
Guide
Creating your own Jhol sauce at home is a rewarding and straightforward process. Follow
these steps to enjoy this aromatic and mouthwatering condiment:

Ingredients

4 medium-sized tomatoes
1 onion, chopped
3 garlic cloves, minced
1-inch ginger, grated
1 tablespoon sesame seeds
1 teaspoon cumin powder
1/2 teaspoon coriander powder
1/4 teaspoon turmeric powder
Salt to taste

Instructions:

Step 1: Heat a pan and dry roast the sesame seeds until they turn golden brown. Set them
aside.

Step 2: In the same pan, add oil and sauté the onions until they are translucent. Then, add in
the minced garlic and grated ginger. Cook for a minute or two.
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Step 3: Add the chopped tomatoes and cook until they are soft and mushy.

Step 4: In a blender, combine the cooked tomatoes with the sesame seeds, cumin powder,
coriander powder, turmeric powder, and salt. Blend until smooth.

Step 5: Return the sauce to the pan and let it simmer for a few minutes until it thickens
slightly. Adjust seasonings according to taste.

Step 6: Serve your homemade Jhol sauce with your favorite dish or store it in an airtight
container for later use.

Tips and Tricks for Making Perfect Jhol Sauce
Use ripe, juicy tomatoes for maximum flavor
For extra heat, add some

Essential Ingredients for Making the Perfect Jhol
Sauce: Step by Step

Crafting the perfect Jhol sauce begins with selecting the right ingredients. Each element is
crucial in building the distinctive layers of flavor that this signature Nepalese condiment is
known for. Here, we delve into the key components you’ll need and the steps to prepare
them:

Tomatoes: Start with ripe, juicy tomatoes. They form the base of the sauce, providing1.
sweetness and acidity. Blanch them briefly and remove the skins for a smoother
texture.
Sesame Seeds: These add a nutty richness to the sauce. Lightly toast them in a dry2.
pan until golden brown to enhance their flavor.
Garlic and Ginger: Fresh garlic and ginger bring depth and warmth. Mince them3.
finely to distribute their flavor evenly throughout the sauce.
Green Chilies: Adjust the amount of green chilies according to your heat preference.4.
Chop them coarsely to infuse the sauce with a vibrant kick.
Cumin and Coriander: These spices are essential for an authentic Jhol flavor. Grind5.
them together with a mortar and pestle or a spice grinder for optimal freshness.
Salt and Oil: Add salt to taste and use a neutral oil like vegetable or canola for6.
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sautéing your ingredients, ensuring the flavors meld seamlessly.

By carefully preparing each component, you’ll be able to create a Jhol sauce that captures
the essence of Nepalese cuisine, enhancing your dishes with its unique, comforting taste.

Easy Jhol Like Sauce Recipe with an Indian Fusion
Twist: Steps

Creating a Jhol sauce with an Indian fusion twist adds an exciting dimension to this classic
Nepali delight, infusing it with complementary flavors from Indian cuisine. Here’s how to
give your Jhol sauce a distinct fusion flair:

Gather Ingredients: Start by assembling the traditional elements: ripe tomatoes,1.
sesame seeds, garlic, ginger, green chilies, cumin, and coriander. For the fusion twist,
add Indian spices such as garam masala, mustard seeds, and a sprinkle of curry leaves
for an aromatic touch.
Prepare the Base: Begin by roasting the sesame seeds until golden brown for a2.
nuttier flavor. Next, finely chop the tomatoes, garlic, and ginger.
Blend and Mix: Blend the chopped tomatoes, roasted sesame seeds, garlic, ginger,3.
and green chilies into a smooth paste. Add a teaspoon of garam masala and mustard
seeds to the mix for depth and warmth.
Sauté Spices: In a pan, heat a tablespoon of oil and add the mustard seeds. As they4.
begin to crackle, toss in curry leaves and sauté briefly to release their fragrance.
Combine Ingredients: Add the blended mixture to the pan, stirring to incorporate5.
the infused spices. Let this simmer on low heat, allowing the flavors to meld for a few
minutes.
Adjust Consistency: If the sauce is too thick, you may add a little water to reach your6.
desired consistency, ensuring it remains flavorful and smooth.
Final Touch: Season your fusion Jhol sauce with salt to taste and a dash of lime juice7.
for a fresh, tangy finish.

Serve this Indian-inspired Jhol sauce with your favorite dishes, and enjoy the harmonious
blend of Nepali and Indian flavors. Whether paired with momos, samosas, or paneer, this
sauce is sure to be a hit!
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How to Make Easy Jhol Like Sauce for Chicken Dishes
Creating a Jhol sauce tailored for chicken dishes enhances the flavors and offers an exciting
Nepali twist to your meal. Here’s a step-by-step guide to crafting this delicious sauce
specially suited for chicken:

Gather Your Ingredients: Start by assembling ripe tomatoes, sesame seeds, garlic,1.
ginger, green chilies, cumin, coriander, turmeric, and a pinch of garam masala. These
will create a robust and flavorful base for the sauce.
Prepare the Base: Roast the sesame seeds until golden and aromatic, then blend2.
them in a food processor with tomatoes, garlic, ginger, and green chilies to form a
smooth paste. This mixture provides the fundamental taste and texture for the sauce.
Saute the Spices: In a pan, heat some oil, and add cumin, coriander, and turmeric,3.
allowing the spices to bloom and release their aromas. Add the prepared paste and
cook, stirring continuously, until the mixture thickens and the oil begins to separate.
Simmer the Sauce: Add water to the pan, adjusting the thickness to your liking, and4.
let the sauce simmer on low heat. This process helps meld the spices, creating a deep,
rich flavor that’s perfect for chicken dishes.
Finalize and Adjust Seasoning: Stir in a pinch of garam masala at the end for a5.
touch of Indian flair and adjust salt to taste. The addition of garam masala enhances
the complexity and warmth of the sauce.
Serve with Chicken: Pour the finished Jhol sauce over grilled or roasted chicken, or6.
use it as a dipping sauce on the side. Its vibrant flavors complement the chicken,
adding a delightful Nepali touch to your meal.

By following these straightforward steps, you can enjoy a homemade Jhol-like sauce
perfectly suited to elevate your chicken dishes with the rich flavors of Nepali cuisine.

Jhol Momo Recipe: The Best Sauce to Complement
Dumplings
Jhol momo is the ultimate comfort food, pairing delicate dumplings with a rich, flavorful
sauce that elevates the dish to something truly special. Here’s how to make the best sauce
to accompany your momos:
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Ingredients

10-12 dumplings (store-bought or homemade)
2 cups ripe tomatoes, chopped
2 tablespoons sesame seeds, toasted
3 cloves garlic, minced
1-inch piece of ginger, grated
2 green chilies, chopped
1 teaspoon cumin powder
1 teaspoon coriander powder
1/2 teaspoon turmeric powder
Salt to taste
2 tablespoons vegetable oil
Fresh cilantro for garnish

Steps

Prepare the Tomatoes: In a medium-sized pan, heat the vegetable oil over medium1.
heat. Add the chopped tomatoes and cook until they break down and form a thick
sauce.
Blend the Base: Transfer the cooked tomatoes to a blender. Add the toasted sesame2.
seeds, garlic, ginger, and green chilies. Blend until smooth.
Enhance the Flavors: Pour the blended mixture back into the pan. Stir in the cumin3.
powder, coriander powder, turmeric powder, and salt. Let it simmer for about 10-15
minutes, stirring occasionally, until the sauce thickens and the spices meld together.
Combine with Dumplings: Place the dumplings in the sauce, ensuring they are well4.
coated. Allow them to sit in the sauce for a few minutes, so they absorb the flavors.
Serve and Garnish: Serve the Jhol momos warm, garnished with fresh cilantro. Enjoy5.
them as a main dish or an appetizer, celebrating the delicious fusion of textures and
flavors.

Jhol momo with this exquisite sauce makes for an unforgettable dining experience that
showcases the beauty of Nepali cuisine.

Jhol Momo Chutney: Crafting the Authentic Nepali Dip
To create the authentic Jhol Momo chutney that perfectly pairs with your momos, focus on
combining fresh ingredients with traditional techniques. Below are the key steps and
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essential components for crafting this delightful Nepali dip.

Ingredients:

Tomatoes: Fresh and ripe, lending tanginess to the chutney.
Sesame Seeds: Roasted for a rich, nutty flavor.
Ginger and Garlic: Providing warmth and depth to the dip.
Green Chilies: For adding a desired level of heat, adjust according to spice
preference.
Cumin and Coriander: Classic spices that enhance the chutney’s complexity.
Salt and Black Pepper: To taste, balancing the flavors.

Preparation Steps:

Roast Sesame Seeds:1.

Dry roast sesame seeds in a pan until golden and aromatic. Set aside to cool.

Blend Ingredients:2.

In a blender, combine tomatoes, roasted sesame seeds, ginger, garlic, and green
chilies. Blend to a smooth paste.

Simmer the Chutney:3.

Transfer the blended mixture into a saucepan. Add cumin, coriander, salt, and black
pepper.
Cook on low heat, allowing the flavors to meld. Stir continuously to prevent sticking.

Adjust Consistency:4.

Depending on preference, add water to achieve your desired consistency. Allow the
chutney to simmer for an additional few minutes.

Serve:5.

Serve the chutney warm with freshly made momos.

Tips for Perfect Jhol Momo Chutney:

Spice Balance: Adjust the number of green chilies to control the heat level.
Consistency: For a thicker chutney, reduce the amount of water added during
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simmering.
Storage: Store leftovers in an airtight container in the refrigerator for up to a week.

Creating this traditional Nepali chutney provides a flavorful accompaniment to momos,
enhancing their deliciousness and presenting a genuine taste of Nepalese culinary tradition.

Nepali Momo Recipe with a Spicy Jhol Like Sauce
Prepare the Dough: Combine all-purpose flour with a pinch of salt in a large bowl.1.
Gradually add water, kneading until you have a smooth, elastic dough. Cover the
dough with a damp cloth and let it rest for 30 minutes.
Make the Filling: In a separate bowl, mix minced meat (or vegetables for a2.
vegetarian option) with finely chopped onions, garlic, ginger, green chilies, and
coriander leaves. Season with salt and pepper, and mix until well-combined.
Shape the Momos: Divide the rested dough into small portions and roll each into a3.
thin circle. Place a spoonful of filling in the center of each circle, then fold the edges
together, pinching to seal and create a pleated or crescent shape.
Steam the Momos: Arrange the shaped momos on a greased steamer tray, ensuring4.
they don’t touch each other. Steam over boiling water for about 15-20 minutes, or until
the wrappers are translucent and the filling is cooked through.
Prepare the Jhol Sauce: Heat oil in a pan and sauté garlic, ginger, cumin, and5.
coriander seeds until aromatic. Add chopped tomatoes and green chilies, cooking until
the tomatoes are soft. Blend the mixture into a paste with sesame seeds and adjust
seasoning with salt and lemon juice for a flavorful, spicy sauce.
Serve: Arrange the steamed momos on a serving platter and generously spoon the6.
spicy jhol sauce over them. Garnish with fresh coriander leaves and serve hot, enjoying
the delightful blend of flavors and textures.

Momo Achar Recipe A Tasty Side for Your Dumplings
Creating Momo Achar, a delightful Nepali side condiment, is a simple way to elevate your
dumpling experience. Follow these steps to craft this flavorful accompaniment:

Gather Your Ingredients: You’ll need tomatoes, sesame seeds, garlic, ginger, lemon1.
juice, salt, turmeric, and dried red chilies. These essential ingredients provide a
flavorful base for the achar.
Roast the Sesame Seeds: In a pan over medium heat, dry roast the sesame seeds2.
until they turn golden brown and fragrant. This step enhances the nutty flavor of the
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seeds.
Prepare the Tomatoes: Cut the tomatoes into halves and roast them until soft and3.
slightly charred. Roasting the tomatoes intensifies their sweetness and adds depth to
the achar.
Blend the Mixture: Combine the roasted sesame seeds and tomatoes in a blender.4.
Add garlic, ginger, dried red chilies, turmeric, and salt, blending until you achieve a
smooth consistency.
Season and Adjust: Add lemon juice to the blend, adjusting salt and spices to taste.5.
The lemon juice adds brightness and balances the flavors in the achar.
Serve and Enjoy: Serve your Momo Achar alongside freshly prepared momos. This6.
spicy, tangy condiment complements the delicate dumplings perfectly, enhancing
every bite with its robust flavors.

By preparing this Momo Achar, you offer a taste of authentic Nepali cuisine that enriches
your dining experience.

How to Make Momo Soup with an Easy Jhol Like Sauce
Base
Creating a comforting bowl of momo soup using a Jhol-like sauce can elevate your dining
experience with rich and robust flavors. Follow these easy steps to make your own momo
soup:

Prepare the Dumplings: Start by making the momos. Use your preferred filling, such1.
as seasoned minced meat or vegetables, and wrap them with dough. Steam the momos
until they are cooked through and set them aside.
Create the Jhol Base: In a pot, heat some oil and add finely chopped onions, garlic,2.
and ginger. Sauté until fragrant. Stir in spices such as cumin, coriander, and turmeric
to create a rich base.
Add Broth and Vegetables: Pour in a generous amount of chicken or vegetable broth3.
to the pot. Bring the mixture to a gentle boil and add chopped vegetables like carrots,
cabbage, or spinach, allowing them to simmer until tender.
Incorporate the Jhol Sauce: Stir in your prepared Jhol-like sauce to infuse the broth4.
with its rich flavors. Adjust the seasoning with salt and pepper to taste. Allow the soup
to simmer for a few more minutes to blend all the flavors.
Assemble the Soup: Place the steamed momos into serving bowls. Ladle the hot soup5.
over the momos, ensuring each bowl has a generous portion of both soup and
vegetables.
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Garnish and Serve: Finish your momo soup with fresh cilantro and a squeeze of lime6.
juice for added freshness. Serve hot, enjoying the fusion of textures and flavors in
every bite.

Tips for Perfecting Your Easy Jhol Like Sauce Recipe at
Home
Creating the perfect Jhol like sauce at home can elevate any dish, providing a burst of flavor
that complements your meals beautifully. Here are some essential tips to ensure your sauce
is just right:

Balance Your Spices: Start by balancing the key spices such as cumin, coriander,1.
and turmeric. Adjust these according to your taste preferences and be ready to tweak
the spice levels to create a sauce that suits your palate.
Roast for Richness: Roasting ingredients, especially tomatoes and garlic, before2.
blending can deepen their flavors, adding a rich and smoky quality to your sauce. Be
sure to cool before grinding to ensure a smooth texture.
Watch the Consistency: The consistency of the Jhol sauce is crucial. It shouldn’t be3.
too thick or too watery. Gradually add water while blending until the sauce reaches
your desired consistency, aiming for a velvety smooth texture.
Add Fresh Herbs: Fresh herbs such as cilantro can bring a burst of freshness to your4.
sauce. Add them towards the end of the cooking process to preserve their vibrant color
and delicate flavor.
Taste and Adjust: Always taste your sauce as it cooks. This is the perfect opportunity5.
to adjust flavors, perhaps adding a squeeze of lemon for tanginess or a pinch more
salt.
Let it Rest: Allowing the sauce to sit for a few hours, or overnight in the fridge, lets6.
the flavors meld and develop further, often resulting in a sauce with even more depth
and complexity.

With these tips, you’ll be well on your way to mastering the art of making Jhol like sauce at
home, creating unforgettable culinary experiences.

Health Benefits of Natural Ingredients in Easy Jhol
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Like Sauce
The Easy Jhol Like Sauce not only enhances the flavor of your dishes but also offers several
health benefits thanks to its natural ingredients. Here are the key ingredients and their
associated health benefits:

Turmeric: Known for its anti-inflammatory properties, turmeric may help reduce1.
inflammation and improve symptoms of arthritis. It’s also a powerful antioxidant,
aiding in the protection of the body from oxidative damage.
Ginger: Ginger aids digestion and is effective against nausea. It also has anti-2.
inflammatory and antioxidant effects, which may help with muscle pain and soreness.
Garlic: Rich in vitamins C and B6, garlic boosts the immune system and may help3.
reduce blood pressure. Its compounds have antiviral and antibacterial properties,
promoting overall health.
Chilies: The capsaicin found in chilies can boost metabolism and provide pain relief.4.
Moreover, it’s known to improve circulation and contribute to heart health.
Tomatoes: A great source of vitamin C, potassium, folate, and vitamin K, tomatoes are5.
essential for heart health. They contain the antioxidant lycopene, which has been
linked to reduced risk of heart disease and cancer.
Coriander: Coriander is rich in immune-boosting antioxidants and helps promote6.
digestion. It’s also linked to benefits like reduced inflammation and improved heart
health.

By incorporating these ingredients into your Jhol Like Sauce, you create not only a
delectable taste experience but also a nutritious addition to your meal routine.

Jhol Momo Chutney vs. Momo Achar: Understanding
the Difference
Here’s a comparative table highlighting the differences between Jhol Momo Chutney and
Momo Achar, two popular Nepali condiments:

Feature Jhol Momo Chutney Momo Achar

Base Ingredients Roasted tomatoes, sesame
seeds, garlic, and ginger

Vegetables like carrots, radishes,
cucumbers

Flavor Profile Rich, aromatic, slightly spicy,
and tangy

Tangy, spicy, with a prominent pickled
texture
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Spiciness Can be adjusted with chilies;
typically mild to spicy

Can be customized; usually has a mild to
moderate heat

Consistency Smooth, sauce-like Chunky with a pickled feel

Preparation Roasting and blending Marinating vegetables in spices and
vinegar/salt

Serving Style Served as a dip with momos Served as a side or topping with momos
and other dishes

Shelf Life Shorter, best consumed fresh Longer, can be stored refrigerated for
weeks

This table serves as a quick guide for distinguishing between these two delicious
condiments, each offering a unique addition to traditional Nepali meals.

How to Store and Preserve Your Easy Jhol Like Sauce
To ensure that your Easy Jhol Like Sauce remains fresh and flavorful, proper storage is key.
Follow these steps to store and preserve your sauce effectively:

Cool the Sauce: Once you’ve prepared the Jhol sauce, allow it to cool completely at1.
room temperature. This helps prevent condensation that can lead to spoilage.
Choose the Right Containers: Use clean, airtight containers or glass jars to store2.
the sauce. This will help preserve its flavors and prevent contamination.
Label and Date: Clearly label the containers with the name and preparation date of3.
the sauce. This will help track its freshness and usage.
Refrigerate: Place the containers in the refrigerator to keep the sauce fresh for up to4.
a week. Ensure the fridge maintains a consistent temperature to prevent spoilage.
Freeze for Longer Storage: For extended preservation, consider freezing the sauce.5.
Divide it into airtight freezer-safe containers or ice cube trays for portioned use.
Thaw and Use: When ready to use, thaw the sauce in the refrigerator overnight. Stir6.
well before serving, ensuring it’s evenly blended and retains its delightful taste.

By following these steps, you can enjoy the vibrant flavors of Jhol sauce for a longer period,
adding a delicious touch to your meals.

Common Mistakes to Avoid When Making Easy Jhol
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Like Sauce Recipe at Home
Creating a delicious Jhol like sauce requires attention to detail, and there are several
common mistakes that can affect the final outcome. By being aware of these pitfalls, you can
ensure your sauce turns out perfectly every time.

Ignoring Ingredient Quality: Using fresh, high-quality ingredients is crucial. Stale1.
spices or unripe tomatoes can undermine the flavor of your sauce, so always opt for
the freshest options available.
Overheating the Oil: When cooking spices, avoid overheating the oil, as it can burn2.
the spices and create a bitter taste. Cook on a gentle heat to ensure a balanced and
aromatic sauce.
Rushing the Cooking Process: Patience is key. Allowing the sauce to simmer slowly3.
enhances the blend of flavors. Rushing this process can result in a sauce that lacks
depth.
Improper Seasoning: Failing to taste and adjust seasonings as you cook may leave4.
the sauce bland or overpowering. Regularly tasting ensures you achieve the perfect
balance of salt, spice, and acidity.
Skipping the Thickening Step: If a thicker consistency is desired, skipping the5.
thickening process (like simmering) can leave the sauce too watery. Make sure to
allow time for reduction or add a thickening agent if necessary.

By avoiding these common mistakes, your homemade Jhol like sauce will be flavorful,
aromatic, and perfectly suited to accompany your favorite dishes.

Conclusion
Jhol sauce is more than just a condiment—it’s an invitation to explore the rich flavors and
culinary heritage of Nepal. With its bold taste and versatile nature, this sauce is a perfect
addition to any kitchen.

Whether you’re serving it with momos, chicken, or a variety of other dishes, Jhol sauce adds
a touch of Nepalese flair that’s sure to delight. By following the tips and recipes outlined in
this post, you can create a Jhol sauce that’s uniquely yours, tailored to your taste and style.

Ready to start your culinary adventure? Gather your ingredients and get cooking! With
practice and patience, you’ll master the art of Jhol sauce, bringing a taste of Nepal into your
home.
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FAQs
Q: Can I make Jhol sauce spicier or milder?

A: Absolutely! Adjust the level of chili powder or fresh chilies to suit your taste. If you prefer
a milder sauce, reduce the amount, and for a spicier kick, increase it. Tasting throughout
the cooking process can also help you find the right balance.

Q: What dishes pair well with Jhol sauce?

A: Jhol sauce is versatile and pairs well with a range of dishes. While traditionally served
with momos, it can also complement grilled meats, seafood, or even be used as a flavorful
dressing for salads or rice dishes.

Q: Can I use store-bought ingredients for convenience?

A: Yes, while fresh ingredients often yield the best flavor, using store-bought spices or
canned tomatoes can be a convenient alternative. Just ensure you select high-quality
products to maintain the rich taste of Jhol sauce.

Q: Is Jhol sauce suitable for vegetarians and vegans?

A: Jhol sauce is typically made with ingredients that are naturally vegan. Ensure that any
store-bought products such as sauces or spice mixes are also vegan-friendly, without any
animal-derived additives.

Q: How long does homemade Jhol sauce last?

A: When stored in an airtight container in the refrigerator, Jhol sauce can last up to two
weeks. For longer storage, freezing is recommended, allowing you to enjoy the sauce for
several months.


