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Prathima

P u(‘g@d rice

Beson four C.H\PS
(pooprior popdi gotiyo)

Thin Beson Noodies
(ev)

FPototo
boied and moshed

Onions chopped

Tomoto,
fineyy chopped

corionder eoves
chopped

Green chipes
fineyy chopped

Biock pepper

powder

RedChinpowder

Tomorind sauce
Lemon juice
MINE chueney

50~l€ to

Ingredients

3 cups

AR VAR

S cup

L cups
1 ep

1A cup

A cup

L ksp

1 esp

| ebsp
.| tbsp
| ebsp

toste



Bhepuri 1S O VEIY P OPUIO"—
500\6’( oCross Iﬂd\o\ Method to

prepore this deightful recipe is expioined in simpie
steps:

Preporing time: m \nuees

Serves a‘

Method

Toke o jarge bowi and (YWX: puffed rice,
besan flour chips sev (besan noodies),
block pepper powder chin - powder and
solk.

Add chopped onions, mashed pototoes,
chopped green chipes and jemon juice
Mix bhej with o spoon

Then, add chopped tomoto mint chutney,
tomorind souce. Mix wel.

Finayy, sprinkie chopped corinader
lcoves over bhej puri recipe ond serve
\immediotely.

Ingredients

Puffed  rice .3 cups

Beson fiour chips
(poaprior popdigotiye) .| |3 cup

Thin Beson Noodies

(SGV) 3 cup
Pototo

boied and moshed L cups
Onions chopped A ep
Tomoko,

finely chopped A& cup
coriander eoves

chopped A cup
Green chyes

fineyy chopped L ksp
Biock Pepper

powder 1 esp
RedChy powder A esp
Tomarind souce | ebsp
Lemon juice | ebsp
MINE chueney | tbsp
Sojk ko toste
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