
A Mouthwatering Chaat Meal With A 

Fantastic Sweet Center Recipe 

 
Once a humble food shack on the outskirts of 
Bradford, the sweet and savoury Samosa Chaat 
has a new home at Sweet Centre in Bradford. 
Busting, bright, comfortable diner is serving at 
Sweet Centre Bradford;Special breakfast on 
weekends and lunch on Daily basis. 
 
The name Samosa is from Punjabi and means 'to 
measure'. In those days, measuring was an 
important chore and a part of daily life. Thus, the 
term was introduced to denote the delicious 
dishes prepared with the help of measuring 
spoons. The word 'Som' was used to mean 
'measure' in Punjabi. The name has stuck, and now, 
even youngsters use it to mean tasty. 
 

Typical lunch menu at the Sweet Centre 
 
A typical lunch menu at the Sweet Centre in 
Bradford includes a choice of five dishes. The 
famous Samosa Chaat is first on the menu along 
with Chana chat, Seekh kebabs, pickles, chicken 
dishes and other Indian based dishes. A vegetarian 
option is also available on the same page. 



 
Of course, a satisfying and filling meal is always 
there on the buffet. The famous sweet 'Rasmalai' 
is available in various flavours such as Vanila, 
chocolaty, nutty, fruity and many others. 
 
There are a couple of wonderful authentic chicken 
recipes on the menu also. Dishes like Samosa 
Chaat with chicken Kebabs, Samosa Aloo Wala and 
Chicken Samosa are mouthwatering and great 
appetizers.  
 

Process of Making of Samosa Chaat   

 



The Samosa is marinated in clarified butter and 
then deep-fried. This dish is served with a spicy 
chilli sauce that is made using cashew nuts. To 
make the sauce thicker, you can add cashew oil, 
onions, garlic, green chilli powder, white vinegar 
and cumin powder.  
 
This delicious recipe from the Sweet Centre also 
has a side of potatoes and grated coconut. You will 
also get a side of fried mint and red onion, which 
goes very well with this delicious Indian chicken 
Kebab. 
 
If you want to expand your tastes, you can also 
order the famous Samosa recipe from the Sweet 
Centre. The recipe is topped with masala, a 
mixture of different spices, red or green chillies, 
and onions.  
 

https://www.sweetcentre.uk/


 

Flavours And Ingredients in Samosa 

This is a spicy and fiery delicacy that will certainly 
make your taste buds dance. You can also try a 
Samosa recipe with cashew nuts, mint and 
cardamom. 
 
If you are looking for something delicious to share 
with your family on a Sunday dinner, the Samosa 
recipe from the Sweet Centre Bradford is worth a 
try. The ingredients used in the recipe are very 
easy to find and also inexpensive.  
 



This is a simple yet delicious chicken meal that 
your entire family will love. The Sweet Centre 
offers various flavours, and you can choose the 
ones that your family will love to eat and enjoy 
during the week. 
 
conclusion: 
The Samosa is marinated in clarified butter and 
then deep-fried. This dish is served with a spicy 
chilli sauce that is made using cashew nuts. 
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