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Pukfed  rice

Beson fiour chips

Ingredients |

.3 cups

(pooprior papdigotiye) .| | cup
Thin Besan Noodies

(Gev)

Pototo
bowed ond mashed

OnioNns chopped

Tomoto,
finely chopped

coronder jcoves
.chopped

Green chyes
fineyy chopped

Biock pepper

Powder

RedChiii powder

Tomarind souce
Lemon Juice
/\'\\ﬂﬁ c_hu(:ﬂeg

Sojt

to

3 cup

.S cups

A

cwp

1A cup

1A cup
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tsp

tsp

ksp

tbsp
tbsp
tbsp

taste




Bhepuri 1S O VEIY P OPUIO"—
SﬂO\C,k O(Cross Ind'\a. Method to

prepore this deightful recipe is expioined in simpie
steps:

Prepoaring time: m \nu(-_es

Serves a‘

Method

Toke o jarge bowi and (MX: puffed
rice, beson flour chips sev

(beson noodies) biock pepper powder
chin  powder ond sot.

Add chopped onions, moshed
pototoes, chopped green chies ond
lemon juice. Mix bhe] with o spoon

Then, odd chopped tomoata mint
chutney, tamoarind souce. Mix well

Finaly, sprinkie chopped corinader
lcoves over bhe| puri recipe ond
serve immediately,




Ingredients

‘——'- ’ Puffed  rice .3 cups

Besan fiour chips

(pooprior papdigotiye) .| |2 cup
Thin Beson Noodies
(ev) 3 cup
Pototo,
boied and mashed & cups
OnioNns chopped 1 e
Tomoto,
finely chopped 1A cup
corander eoves
chopped VAR
Green chpes
fineyy chopped . tksp
‘"‘J Biock pepper
powder A esp
’ I I RedChiin powder 1 esp
\
Tomarind souce | ebsp
’ Lemon juice | ebsp
Tt /\/\\ﬂt C,hu('_ﬂe‘(j . \ (’.bSP

e m Sojk to  taste
&*
NS Prokhimo.
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GAJAR KA HALWA

INGREDIENTS

ORANGE CARROTS - 1/2cup
GRATED

FULL FAT MILK - 1/2cup
SUGAR - 1/d1sp

ELAICH] POWDEPR - 1 7sp
SAFFRON STRANDS - 2 or 2
CREAM - 2 78sp

GHEE - 2 1sp

PREPARATION TIME:

20

M’NUTES‘

2

SERVES




GAJAR KA HALWA

(CARPROT PUDDING)

s

A VERY POPULAPR

SWEET DISH.

ESPECIALLY
IN NVORTHERN INDIA.

IT IS MOSTLY PREPARED DUPRING

THE

WINTERS

WHEN

FRESH CARROTS

ARE AVAILAFLE.

PREPARATION TIME:

HEA T THE GHEE IN A BROAD ? 0

vow-stick eav avp FRY  rue MIN yres

CARROTS FOR 2 TO 2 MINUTES.

put TE ik avp S TR 7L 17 evaporates

THEN PUT THE SUGAR AND conTIVUE TO STIR unTiL ?
SERVES

rue mxrure gecomes SLIGHTLY THICK.

PUT THE CARDAMOM POWDER, SAFFRON

DISSOLVED w a LTTLE MILK AND cREAM AND MIX
PROPERLY, AND IT IS READY TO SERVE.

GARNISH wity raisons anp
ALMONDS TO BREAK THE SOFT TEXTURE WITH SOME

CRUNCHY NUTS




PRATHIMA

GAJAR KA HALWA

INGREDIENTS

ORANGE CARROTS - 1/2cup
GRATED

FULL FAT MILK - 1/2cup
SUGAR - 1/d41sp

ELAICH) POWDEPR - 1 1sp
SAFFRON STRANDS - 2 or 3
CREAM - 2 18sp
GHEE - 2 1sp
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Aloo Parantha

Ingredients:

Flour (atta) to make dough

Potatoes,
boiled, mashed

Onion,
finely chopped

Green chillies,
finely chopped

Coriander leaves,
finely chopped

Turmeric
powder,2 pinches

Coriander
powder, 1/2 teaspoon

Salt to taste

2 | 1
i V [}
2 B
preparathn time: 1

mlnutes

[ 4

{ cooklng time: 1 O

minutes .
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ovise alooparatha to your taste, adding

. goes nice with mango pickles, chutney or curd
lahi) or any vegetable curry. You can also im-

(roti stuffed with potato)
is an excellent,easy indian recipe that can be served

at anytime (but mostly breakfast).

AIooéi'-‘arantha



Prathima

Aloo Parantha

Ingredients:

Flour (atta) to make dough

Potatoes,
boiled, mashed

Onion,
finely chopped

Green chillies,
finely chopped

Coriander leaves,
finely chopped

Turmeric
powder,2 pinches

Coriander
powder, 1/2 teaspoon

Salt to taste





