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Namaskar!

Hope all our wonderful viewers

are hale and hearty.

We all are enjoying the beautiful transition of weather
from Winter to Spring to Summer. Spring signals the
beginning of summer. It brings to us not just beautiful
flowers but also fresh and delicious vegetables,

spreading happiness and joy to everyone.

In this edition, we bring to you some interesting, easy
and healthy recipes suitable for the season from the
kitchens of expert moms who cook and teach us with
love! This will make your home cooking experience

easier and more enjoyable.

Do try the recipes in this edition, share with your
friends and family and share feedback with us.
Nothing gives us more happiness than your love and

feedback which helps us improve each day.

Yours Sincerely
Vijay Haldiya - [ Founder of Zayka Ka Tadka |
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By Shraddha Thakrar,
SERVINGS: 2

Instant Corn Palak Handvo
a healthy Gujarati dish

A Lovely Mom, From Gujarat
PREPARATION TIME: 5 MIN

COOKING TIME: 10 MIN

Ingredients
Maize flour/Makke ka aata - 34 cup
Gram flour/Besan - 1 tsp
SemolinalSooji - 1 tsp
Rice flouriChawal ka aata - 1 tsp
CurdiDahi - 112 cup
Water - as reguired
SpinachiPalak - 1 cup, finely chopped
Coriander leaves/Hara dhaniya - a handful
Sweet cormn - 1 cup, ground
Sweet corn kernels - 1/2 cup
OnioniPyaz puree - of 1 onion (optional)
Bottle gourdiLauki - 2 cups, grated
Carrot/Gajar - 1 cup, grated
Sali - to taste
Turmeric powder/Haldi powder - a pinch
Coriander powder/Dhaniya powder - 1 isp
Cumin seed powderlJeera powder - 1 isp
Red chilli powderiLal mirchi powder - 1 tsp
Ginger-green chilli.garlic pastelAdrak-har
mirch-lahsun paste - 1 tsp
il - 1 Thsp + 1 Thsp
Fruit sali - 1/2 tsp
Mustard seedsiRai - 114 tsp
Cumin seedsiJeera - 114 isp
Sesame seeds/Til- 1 tsp
Curry leaves/Curry patia - a few
Dry red chillifSookhi lal mirch - 2 to 3,
chopped
Asafoetida/Hing - a pinch
tsp = teaspoon

thsp = tablespoon

Directions

Take maize flour in a bowl. Add gram flour,
semalina; nce flour, and curd. Mix well. Add water
gradually and prepare a medium-consistency batter.
Add spinach, conander leaves, ground sweet corn,
sweet corn kernels, onion puree, bottle gourd,
carrot, salt, turmeric powder, coriander powder,
cumin seeds powder, red chilli powder, ginger-
green chilli-garlic paste, and 1 tsp of oil. Mix well.
Add water to adjust consistency.

Heat 1 Thsp oil in a pan. Now spread mustard
seeds, cumin seeds, sesame seeds, curry leaves,
dry red chilli, and asafoefida.

Add fruit salt to the handvo batier. Mix well. Now
add the batter to the pan and slightly spread it. Keep
the flame high for 1 minute.

Mow keep the flame low and cover the pan with a lid
and cook it for 4 to 5 minutes.

Then remove the handvo from the pan usinga
spatula.

Mow put a plate on the pan. Flip the pan en the plate
and take out the handvo.

Again, place the handvo in the pan (uncooked side
down) and cook for another 4 to 5 minutes by
covering the pan with a lid.

Once cooked well, take it out on a serving plate.
‘Instant Corn Palak Handvo' is ready to be served.

Tips
The ratio of vegetables to flour should be 1:1 to
make the handvo soft.
Available vegetables of choice can be added.
Fruit salt should be added just before making the
handvao.
The handvo batter can be stored for 2 to 3 days in
the refrigerator.

Waich the video recipe

YouTube.co m/zavkakart adka



Spring Onion Pizza Paratha

a protein-rich lunch or dinner oplion

By Vijay Haldiya, Founder, Zayka Ka Tadka
SERVINGS: 1 PREPARATION TIME: 5 MIN COOKING TIME: 3 MIN
Ingredients Directions
« FOR PREPARING SPRING ONION +« FOR PREPARING SPRING ONION STUFFING
STUFFING » Thoroughly mix spring onion, gram flour, salt,
« Spring onion/Hara pyaz - 1/2 cup, red chilli powder, all spice mix powder.
finely chopped turmeric powder, coriander powder, cumin
« Gram flour/Besan - 2 tsp seeds, and oil in a bowl and keep it aside.
. Salt - to taste + FOR PREPARING SPRING ONION PIZZA
« Red chilli powder/Lal mirchi powder PRARATEA
-12tsp + Take medium-soft wheat dough and make two
« All spice mix powder/Garam s round-shaped, small, circular pedas from it.
-1Udtsp Dust it with flour and roll a peda to make a
. Tarmeric powderHaldi povdes -1/ roti and keep it aside. Make another roti.
55 « Take one roti and apply pizza sauce on it.

Then spread the prepared spring onion

« Coriand der/Dhani der -
oSN paNCeERanTR Bovws: stuffing on it and finally add a cheese slice to

12 tsp it
v Cumivseedsiessa- sy « Place the other roti over it and carefully seal
« Qil-1Thbsp

the paratha borders with a fork.
+« FOR PREPARING SPRING ONION

PIZZA PARATHA

« Meanwhile, heat a tawa and grease it with
ghee. Place the stuffed paratha on it and cook

« Whole wheat dough/Gehu ka aata - it on a medium flame.

as required + Flip the paratha and cook it on a low flame for
+ Pizza sauce - as required 3-4 minutes and keep pressing it. Cook it well
« Cheeseslice-1 from both sides by applying ghee on it. Once
« Clarified butter/Ghee - as required it is done, take it out on a serving plate.
« tsp =teaspoon « 'Spring Onion Pizza Paratha' is ready to be
« Thsp = tablespoon served.

Tips

+ Instead of pizza sauce, either Schezwan sauce or tomato ketchup can be used.

Watch the video recipe YouTube.com/zavkakaradka _




Veg Sizzler

a complete, delicious meal

" '.'.'-;t ] N o T "
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By Ani Setia, A Lovely Mom, From Rajasthan
SERVINGS: 4 PREPARATION TIME: 10 MIN  COOKING TIME: 20 MIN
Ingredients Ingredients

FOR PREPARING BARBEQUE SAUCE
Tomato ketchup - 12 eup

Tamarind chuiney - 1 Thsp

Roasted cumin seeds powder - 112 1sp
OnicniPyaz - 1 Thsp

Garlic/Lahsun - 112 1sp

Vinegar - 2103 Thsp

Mustard sauce - 1 tsp

Worcestershire sauce - 1 Thsp

FOR PREPARING CUTLET

Potato/Aloo - 2, boiled and mashed

Green chillifdarn mirchi - 1 sp, finely chopped
Cabbage/Partia gobhi - 2 Thsp, finely chopped
CarrotiGajar - 2 Thsp, finely chopped
Tricolour bell peppers - 2 Thsp, finely chopped
Biack zalt/Kala namak - 1o taste

Cumin seed powder/Jeera powder - 1/2 tsp
Chaat masala - 172 tsp

Rock salt'Sendha namak - 1o taste

Fennel seed powder - 1/2 tsp (optional)

Black pepper powdesr/Kali mirch powder - 1 tsp
Mint powder/Pudina powder - U2 tsp (optional)
Hattened rice powder - 1 & 112 Thsp + as
required

Bread crumbs - as required

Oil - 1 Thep

FOR PREPARING SPINACH CORN RICE
Clarified butteriGhee - 1 tsp.

Butter - 1 tsp

Spinach/Paiak - 1/2 cup, finely chopped
Parboiled sweset com - 14 cup

Cooked ricefPake huye chawal - 3 cups

Salt - to taste

Biack pepper powder - 1/2 tsp

Warch the video recipe

FCOR PREPARING STIR-FRIED VEGETABLES
Water - as required

Beans-41w5

Broccoli - 1 cup

Camot-Gajar - 1 to 2, thick sliced
Sweet com - L2 cup

Black pepper powder! - 1/4 tsp
Salt - 1o taste

FCOR PREPARING FRIES
Potatol/Aloo - 2

Water - as reguired

Comn flour - as required

il - for frying

FOR PREPARING VEG SIZZLER
Clarified butieriGhee - as required
Cabbapge leaves - as required
Frozen butter cubes - as required

Directions

FOR PREPARING BARBEQUE SAUCE

Thoroughly mix tomato kKetchup, tamarind chutney, roasted
cumin seeds powder, onion, and garlic in a bow!l. Then add
vinegar and mix well again. Further, add mustard sauce and
Worcestershire sauce. Mix well and keep aside.

FOR PREPARING CUTLET

Take bolled potato in a bowl. Add areen chilli, cabbage,
carrot, tricolour bell pepper, hiack salt, cumin seeds powder,
chaat masala, rock salt, fennel seed powder, biack pepper
powder, mint powder, and flattened rice powder. Mix well.
Take a big ball-sized portion of the cutlet mixture. Prepare a
round-shaped cutlet. Coat the cutlet with bread crumbs and
flattened rice powder.

Heat oil in & pan and place the prepared cutlet in it. Roastit
from both sides on a medium flame for 2 to 2 minutes, Once
done, take it out on a plate and keep it aside.

YouTube.com/zavkakaradka _




Veg Sizzler

a complete, delicious meal

Directions

FOR PREPARING SPINACH CORN RICE

Heat ghee and butter ina pan. Add spinach and
sauté it for a few seconds. Then add the sweet
corm. Mix well. Add cooked rice, Mix well. Saue
it for 1 to 2 minutes on a medium flame while
stirring continuously. Now add salt and black
pepper powder and mix well. Once done, turn off
the flame and keep it aside.

FOR PREPARING STIR-FRIED VEGETABLES
Boil water in-a steamer, Then steam beans,
broceoll, carrot, and sweet com in the steamer
for 2 minutes on a medium o high flame, Heat
ail in a pan. Add beans, broccoli, carrot, and
sweet corn. Mix well. Str fry on a high flame for
1 10 2 minuies.

Add black pepper powder and mix well. Stir it on
a high flame for a few seconds. Then add salt.
Wi weell. Then turn off the flame and kKeep it
aside.

FOR PREPARING POTATO FRIES

Wash and peel the potato. Then slice the potatc
into a thick stick-like shape. Wash the potato
sticks 2 1o 3 times with chilled waier 1o remove
the starch. Now, take a kitchen towel and spread
the potato sticks on it. Cover the potato sticks
with a towel and pat dry them for 5 to 7 minutes.
Heat oil in a pan and, when the oil is hot, place
the potato sticks gently into it. Then fry the
potato sticks for 2 to 3 minutes on a mediom
flame and take them out on a plate using a
slotted spoon. Then apply corn flour 1o it

Deep fry them again on a high flame ford w5
minutes untl crispy and light golden brown from
both sides and then take them out on & piate
using a siotted spoon.

FOR PREPARING VEG SIFZLER

Heat the sizzler plate or tawa for 15w 20
minuteson a medium flame till it becomes
sufficiently hot. Now apply ghee on the wooden
board plate, Put a hot plate or tawa on it
Arrange cabbage leaves on it. Now arrange the
prepared spinach corn rice, stir fried vegetables,
French fries, and the cutiet on it. Now add frozen
butter cubes on the hot plate or tawa o sizzis
them. Then pour the prepared barbegue sauce.
"Weg Sizzler” is ready o be served to your dear
anes.

Tips

FOR BARBEQUE SAUCE

Any wype of tomaio k=ichup can be used. The ratio of
ramarind o jaggery should be 1:2 for tamannd chumay.
Sautéed onion and garfic can be added. Onion and
garlic are optional.

Instead of readymade mustard sauce, soaked mustard
seeds can be ground with a little water to prepare
mustard sauce, Instead of Worcestershire sauce, 1 Thsp
soy sauce with a pinch of sugar added 1o it can be used,
FOR CUTLET

Instead of potato, raw bananaand sweet potato can be
used o prepare the cutlet, Available vegetables and
spices of choice can be added. Watery vegetables
should not be added. Instead of chaat masala, garam
masala can be added.

The poha should be ground to a powder. Instead of
poha powder, corn fiour or armrowroot flour can be
added, Any flour can be used to prepare the slurry. The
cutiet can be coated with any slurry before being coated
with bread crumbs:

To roast it well, the cutlet should be prepared flat
without any finger marks. The cutlet can be shallow
fried, deep-fried, grifled, or baked.

FOR SPINACH CGRN RICE

Any type of oil, butter, or ghee can be used. To retain its
colour and nutrition, the spinach should be sautéed for
a few seconds. Chilli flakes, mixed herbs, or sauces can
be added.

FOR STIR-FRIED VEGETABLES

To maintain their nutrition, the vegetables should be
steamed and not anched. To use less oil, steamed
vegetables should be used.

Itis recommended 1o use baby coin instead of sweet
corn. The flame should be turned off immediately after
adding salt.

FOR FROZEN POTATO FRIES

Com flour-applied potato fries can be stored in a freezer
and, whenever required to be served, can be taken ocut
from the freezer and fried apain. Good guality potatoes
should be used 10 make fries.

FOR VEG SIZZLER

Grilled potato, onion, or tomato can be added to the
sizzler plaie. The barbeque sauce should be added just
before serving the sizzier. Cabbage leaves should be
added to a hot plate or tawa so the food will not burn.
lUse a heavy-bottomed tawa or plate.

FOR PREPARING FROZEN BUTTER CUBES

The butter should be cut into cubes and placed In the
freezer.

FOR PREPARING SIZ71 ER PLATE AT HOME

It is recommended to cover a wooden tray or chopper
tray with aluminium foil and then place a hot tawa on it
and prepare the sizzler on it

Warch the video recipe

YouTube.com/zavkakaradka _



Aloo Poha Cheesy Balls

a lip-smacking snack

By Shikha Sethi, A Lovely Mom, From Kolkata
SERVINGS: 5 PREPARATION TIME: 10 MIN  COOKING TIME: 5 MIN
Ingredients Directions

« Flattened rice/Poha -1 cup

» Boiled potato/Aloo - 1, peeled and
grated

« All-purpose flour/Maida - 1/2 tsp

« Salt - to taste

+ Red chilli powder/Lal mirch powder
- 1/12 tsp

» Black pepper powder/Kali mirch
powder - 1/12 tsp

« Dry mango powder/Amchur - 1/2 tsp

» Ginger/Adrak - 1 inch, grated

» Green chillifHari mirchi - 1 to 2,
finely chopped

+ Coriander leaves/Hara dhaniya - a
handful

» Cheese - as required

« Qil - for frying

« tsp = teaspoon

« tbsp =tablespoon

Tips

» The ball's size should be small
for it to be cooked well from the
inside.

» The balls should be fried on a
medium flame and stirred
continuously while they are fried.

Wash the poha. Then rinse out the
water. Keep it aside for 10 minutes.
Now take the soaked poha in a bowl.
Add boiled potato, all-purpose flour,
salt, red chilli powder, black pepper
powder, dry mango powder, ginger,
green chilli, and coriander leaves.
Mix well.

Take a small ball-sized part of the
prepared aloo poha mixture and
flatten it between your palms.

Now add cheese in the centre of it.
Then seal the ends of it to prepare a
round-shaped ball. Likewise, prepare
more balls with the rest of the
mixture.

Meanwhile, heat oil for frying. When
the oil is medium hot, place the
prepared balls in the oil and fry them
on a medium flame, stirring it
continuously while frying.

Deep fry until the balls turn golden
brown from all sides. Once done,
take it out on a serving plate.
Likewise, fry all the balls.

'‘Aloo Poha Cheesy Balls' are ready to
be served.

Warch the video recipe

YouTube.com/zavkakaradka _



Phool Makhana Chaat

. '_3/ ;. E
By Manj
SERVINGS: 1

an instant healthy breakfast or evening

Saraf, A Lovely Mom,
PREPARATION TIME: 5 MIN

snack

From Gurgaon
COOKING TIME: 0 MIN

Ingredients
Foxnuts/Makhana - 1 cup

Water - as required
Curd/Dahi - 1 cup, whisked
Capsicum/Shimla mirch - 2
tsp, finely chopped
Onion/Pyaz - 2 tsp, finely
chopped (optional)
Parboiled sweet corn - 2 tsp
Pomegranate seeds/Anar ke
dane - 2 tsp

Black pepper powder/Kali
mirch powder - 1/4 tsp

Salt - to taste

Black salt/Kala namak - to
taste

Cumin seed powder/Jeera
powder - 1/2 tsp

Sugar - 1 tsp

Coriander leaves/Hara
dhaniya - a handful

tsp = teaspoon

thbsp = tablespoon

_Warch the video recipe

Directions

Soak makhana in water for 5 minutes.
Then squeeze out water from it and take
it out in a bowl.

Add curd and mix well. Then add
capsicum, onion, sweet corn,
pomegranate seeds, black pepper
powder, salt, black salt, cumin seeds
powder, and sugar. Mix well.

Lastly, add coriander leaves and mix
well.

'‘Phool Makhana Chaat' is ready to be
served.

Tips

Hot water can be used to soak makhana
quickly.

Instead of black pepper powder, red chilli
flakes or finely chopped green chilli can
be added.

YouTube.com/zavkakaradka _



SERVINGS: 5

Malai Gajar Barfi

a heallhy winter-special dessert

L - Y. |1__ /
By Mithlesh Gupta, A Lovely Mom,
PREPARATION TIME: 250 MIN COOKING TIME: 40 MIN

, From Italy

Ingredients

FOR PREPARING GAJAR BARFI
Grated carrot - 250g

Full fat milk - 500 ml.

Sugar - 75g

Clarified butter/Ghee - 2 Thsp +
For greasing

Mix dry fruits - 1 Thsp. finely
chopped

Cardamom powder/Elaichi
powder - 1/12 tsp
Pistachio/Pista - finely chopped
for garnishing

FOR PREPARING MALAI

Full fat milk - 500 ml.

Fresh cream/Malai - 2 Thsp
Sugar - 2 Thsp

tsp = teaspoon

thsp = tablespoon

Tips
The sweetness can be adjusted
as required.
The barfi should be set at room
temperature for 5 to 6 hours.
If it is required to set the barfi
quickly, it should be kept in the
refrigerator for 2 to 3 hours.

Warch the video recipe

Directions
FOR PREPARING GAJAR BARFI
Take grated carrots and milk in a2 pan. Cookiton a
medium fiame for 30 to 35 minutes until the mixture
becomes thick. Keep stirring continuously.
Then add sugar and mix well. Keep stirring
continuously for 4 to 5 minutes on a high flame till the
sugar meits and the mixture becomes thick.
Now add ghee. Mix well. Cook it for 3 to 4 minutes ona
high flame. Then add dry fruits and cardamom powder.
Mix well.
Cook it for 2 to 3 minutes on a high flame till it holds
the shape and leaves the pan. Then turn off the flame.
FOR PREPARING MALAI
Boil milk in a pan. Add fresh cream and sugar. Mix well.
Once it comes to a boil, turn the flame to low and allow
it to simmer. Keep stirring continuously.
Keep scraping the sides of the vessel and mix the
scraped cream with the thickening milk.
Continue this process for 20 to 25 minutes till the milk
is reduced to less than half. The milk should have
reduced considerably to a thick mass.
Once done, turn off the flame and let the mix cool
down.
SERVING SUGGESTIONS
Take a small serving cup. Fill it with the prepared gajar
barfi. Now top it with the prepared malai. Then garnish
it with chopped pistachio. Likewise, prepare all the
serving cups.
Grease a deep plate with ghee. Transfer the barfi
mixture to the plate. Now make a layer of the prepared
malai on the barfi. Then garnish it with pistachio.
Let it set for 3 to 4 hours in the refrigerator then cut it
into the desired shape and transfer it to a serving plate.
'Malai Gajar Barfi' is ready to be served.

YouTube.com/zavkakaradka



SERVINGS: 2

By Shveta Sheth, A Lovely Mom, From Mumbai
PREPARATION TIME: 10 MIN

Tawa Schezwan Manchurian Fried Rice

a lastly, flavourful meal oplion

s am 2

2

COOKING TIME: 10 MIN

Ingredients
FOR PREPARING MANCHURIAN BALLS
Cabbage/Patta gobhi - 3 cups, finaly
chopped
Salt - o taste
Red chilli powder!Lal mirchi powder - 1
isp
Black pepper powder/Kali mirch powder -
lisp
Green chilli-garlic paste/Hari mirchi-
lahsun pasie - 1 isp
Onion/Pyaz — 1, finely chopped
Corander leavesiHara dhaniya - a handful
Com fiour- 2 tsp
All-purpose flouriMaida — 2 Thsp
Qil - 1 1sp + for fryving
FOR PREPARING TAWA SCHEZWAN
MANCHURIAN FRIED RICE
Butter - 1 Thsp + 1 1sp
Qil -1 Thsp
Green chilli-oarfic paste/Hari mirchi-
lahsun paste- 11sp
Red chilli powderfLal mirchi powder - 1
sp
CnionfPyaz - 1, finely chopped
Tomamw/ Tamatar — 1, finely chopped
Salt - to tasis
Tricolour capsicum - 12 cup, finely
chopped
Pav bhaji masala - 2 1sp
Corander leaves/Hara dhaniya - a handiul
+ for gamishing
Schezwan sauce -1 Thsp
Cooked rice/Pake huey chawal - 3cups
Lemon juice/Nimbu Ka ras - of 1/2 lemon
1sp = teaspoon
Thsp = tablespoon

Waich the video recipe.

Direections
FOR PREPARING MANCHURIAN BALLS
Take cabbage in a bowl. Add salt, red chilli powder, black
pepper powder, green chilli-garlic pasie, enion, coriander
leaves, corn Tlour, all-purpose Tlour, and 1 tsp of oil. Mix well.
Take a small ball-sized portion of the mixiure and prepare a
Manchurian ball. Likewise, prepare more balis from the
remaining mixiure.
Meanwhile, heat oll in a pan to fry the Manchurian balls. Place
the balls into the hot oil. Fry them on & medium flame.
Deep fry them until they become crispy and golden brown from
all sides. Then, take them out on & plate using a slotted spoon.
Feen them aside.
FOR PREPARING TAWA SCHEZWAN MANCHURIAN FRIED
RICE
Heat oil and butter on the tawa. Add green chilli-garlic pasie
and saute it for a few seconds.
Add red chilli powder and onion. Mix well and sauté itfor 1 1o 2
minutes on a low flame while stirring it occasionaily.
Further, add tomato, Mix well and sauté it for a few seconds.
Now add capsicum, salt, and pav bhaji masala: Mix well. Sauie
it for 3 to 4 minutes on a low flame while stirring it occasionally.
Now add Schezwan sauce and coriander leaves. Mix well. Sauté
it for 1 10’2 minutes on a low flame. Stir it occasionally.
Then add cooked rnice. Mix well with light hands. &dd 1 isp of
butter and mix well, Saute it for 1 to 2 minutes on a low flame.
Now add the prepared Manchurian balls and lemon juice. Mix
well and garnish it with coriander leaves.,
Tawa Schezwan Manchurian Fried Rice' is ready 1o be served.

Tips

FOR MANCHURIAN BALLS

Garlic is optional.

Either maida or com flour can be used for binding.

The cabbage can be chopped with either a chopper or a knife,
FOR TAWA SCHEZWAN MANCHURIAN FRIED RICE

it required, finely chopped green chilli and garlic can be added
instead of their pasie.

Available vegetables of choice can be added.

Scherwan chumey can be added instead of Schezwan sauce,
Tomato ketchup and red chilli sauce can be added instead of
Schezwan sauce.

YouTube.com/zavkakaradka



Spot Idli

an easy and delicious snack oplion
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ovely Mom, From Raipur

SERVINGS: 1 PREPARATION TIME: 4 MIN COOKING TIME: 4 MIN
Ingredients Directions
SemolinalSooji - 1 cup Take curd and sooji in a bowl. Add salt. Mix
Curd -1 cup well. Add water gradually and mix well to
Salt - to taste prepare a medium-thick consistency batter.

Onion/Pyaz - 1, finely chopped
Tomato/Tamatar - 1, finely
chopped

Butter - 1 tsp

Peri peri masala- 12 tsp + as
required

Sambhar masala - 1tsp

Red chilli powder/Lal mirchi
powder - /2 tsp

Coriander leaves/Hara dhaniya -
a handful + for garnishing
Fruit sait - 1 tsp

tsp = teaspoon

Thsp = tablespoon

Keep it aside.

Meanwhile, heat a tawa. Add tomato, onion,
butter, salt, peri peri masala, sambhar masala,
and red chilli powder. Mix well.

Sauté it for 1 to 2 minutes on a medium flame.
Stir it occasionally. Add coriander leaves and
mix well.

MNow divide the mixture into three equal parts
on the tawa.

Add fruit salt to the prepared batter. Add a
little water. Mix well. Add the batter to all the 3
parts of the vegetable mixture of tawa.
Garnish it with coriander leaves and peri peri
powder. Now cover the tawa with a lid and
cook it for 2 to 3 minutes on a medium flame.
Then flip it and cook it from the other side.
Once cooked well, take it out on a serving
plate.

‘Spot Ildli’ is ready to be served.

Tips

If coarse semolina is available, it should be ground to make it fine.
The ratio of curd to sooji should be 1:1.
Sambhar masala or red chilli powder can be added for garnishing instead of peri peri

powder.

Idli batter can be used instead of sooji batter.

Watch the video recipe.

YouTube.com/zavkakatadka



SERVINGS: 2

Indori Poha

' awal,

'J'Jr

By Ankita

the famous street food of Indore

PREPARATION TIME: 5 MIN

A Lovely Mom

a T . 3

From Indore
COOKING TIME: 7 MIN

Ingredients

Flattened rice/Poha - 3 cups

Water - as required

Turmeric powder/Haldi powder - 1/2
tsp

Sugar-1tsp

Salt - to taste

Lemon juice/Neebu ka ras - 2 tsp
Qil - 2 Thsp

Mustard seeds/Rai - 12 tsp
Asafoetida/Hing - a pinch

Fennel seedsiSaunf - 112 tsp

Green chillifHari mirchi - 2 to 3, finely
chopped and slit

Curry leavesiCurry patta - a few
Jeeravan masala - as required
Pomegranate/Anar daane - for
garnishing

Ratlami sev - for garnishing

Masala boondi - for garnishing
Onionipyaz - finely chopped for
garnishing (optional)

Coriander leaves/Hara dhaniya - for
garnishing

tsp = teaspoon

Thsp = tablespoon

Directions

Wash the poha with water thoroughly until clean
water comes out from it. Then keep it aside and
let it dry for 2 minutes.

Add turmeric powder, sugar, salt, and lemon
juice. Mix well with light hands.

Further, boil water in a pan. Put a high ring/bowl
in the pan. Then put the poha bowl on it. Now
cover that pan with a lid and steam the poha for
3 to 4 minutes on a high flame until it becomes
soft. Once streamed, turn off the flame.
Meanwhile, heat oil in pan. Add mustard seeds,
asafoetida, fennel seeds, green chilli, and curry
leaves. Mix well and sauté the spices for a few
seconds.

Mow add the steamed poha to it. Mix well with
light hand. Cover the pan with a lid and cook it
for 30 seconds on a low flame.

Then turn off the flame and take itoutin a
serving bowl.

Sprinkle jeeravan masala on it. Garnish it with
pomegranate, Ratlami sev, masala boondi,
onion, and coriander leaves. Again, sprinkle
jeeravan masala on it.

‘Indori Poha' is ready to be served.

Tips

The poha should be washed with water thoroughly until clean water comes out from it.
The poha should be mixed with light hands,
The spiciness can be adjusied as per faste.

When the steamed poha becomes soft, it indicates that it is steamed well.
The steamed poha can be added to the tadka pan or the tadka can be added to the steamed poha bowl.
The jeeravan masala can be purchased online.

Waich the video recipe.

YouTube.com/zavkakatadka



Saate Ki Roti

an heirloom dish

r

w_ S A

By Renu Maheshwari,
SERVINGS: 1

i
A Lovely Mom,
PREPARATION TIME: 5 MIN

==
From Aligarh
COOKING TIME: 5 MIN

Ingredients
Whole wheat dough/Gehu ka

goondha hua aata - as
required

Whole wheat flour/Gehu ka
sukha aata - as required
Clarified butter/Ghee - as

required

Tips
A big-sized peda should be
taken to make the roti.
The roti should be rolled
slightly thicker than regular
roti.
The roti should be roasted
on a medium flame.

Waich the video recipe.

Directions

Take the medium-soft whole wheat dough
and make a round-shaped, big circular peda
from the dough. Dust it with flour and roll it to
make a roti.

Now apply ghee to it and sprinkie whole
wheat flour on it. Now make a hole in the
middle of the roti.

From the centre, fold the roti towards edges.
It will form a ring. Then break it to make a log
and start folding towards the centre.

Make a large peda from it. Dust it with flour
and roll it to make a thick roti.

Meanwhile, heat a tawa. Place the prepared
roti on it and cook it on a medium flame from
one side. Flip it once it is slightly brown.
Now roast from the other side for 1to 2
minutes. Then roast the roti on a direct flame
from both sides. Rotate it to roast from all
sides and borders.

Then take it out on a plate and pinch up on
the roti using your thumb and finger as
shown in the video. Then roast the roti again
on a direct flame.

Once done, take it out on a serving plate.
Apply ghee over it and press slightly inside
before serving.

'Saate Ki Roti’ is ready to be served with dal
palak.

YouTube.com/zaviakaradka



By Mridula Am riya,

Saunf Wale Aloo Ki Sukhi Sabzi

a lravel-special spicy and dry side dish.

A Lovely Mom, From Rajasthan
SERVINGS: 6 PREPARATION TIME: 5MIN  COOKING TIME: 5 MIN
Ingredients Directions
« FOR PREPARING MASALA FOR PREPARING MASALA
MIXTURE MIXTURE

Salt - to taste

Red chilli powder/Lal mirch powder -
1tsp

Turmeric powder/Haldi powder - 1/2
tsp

Coriander powder/Dhaniya powder -
21sp

Cumin seeds powderiJeera powder -
1tsp

All spice mix powder/Garam masala
-1tsp

FOR PREPARING SAUNF WALE
ALOO KI SUKHI SABZI

Qil -2 Thsp

Fennel seeds/Saunf - 3 tsp
Asafoetida/Hing - a pinch
Ginger-green chilli pastel/Adrak hari
mirchi paste - 1 tsp

Curry leaves/Curry patta - a few
Boiied potato/Aloo - 3 to 4, peeled
and chopped

Dry fenugreek leaves/Kasuri methi -
1tsp

Coriander leaves - for garnishing

Take salt, red chilli powder, turmeric
powder, coriander powder, cumin
seed powder, all spice mix powder,
and a little water in a bowl. Mix well
and keep it aside.

FOR PREPARING SAUNF WALE
ALOO KI SUKHI SABZI

Heat oil in a pan. Add fennel seeds,
asafoetida, ginger-green chilli paste,
curry leaves, and the prepared
masala mixture. Mix well.

Now add boiled potato. Mix well for 1
minute and add dry fenugreek
leaves. Mix well and garnish it with
coriander leaves.

Once done, take it out in a serving
bowl.

‘Saunf Wale Aloo Ki Sukhi Sabzi' is
ready to be served.

Watch the video recipe

YouTube.com/zavkakatadka



Beetroot Cutlet

By Sneha Bubna

a popular streel food in Kolkata

_ l.ve!y Mom,

< p

Frum Kolkata

SERVINGS: 2 PREPARATION TIME: 5 MIN COOKING TIME: 10 MIN
Ingredients Directions
FOR PREPARING BEETROOT CUTLET FOR PREPARING DRY MASALA
Dil -2 Thsp Roast cumin seeds, black cardamom, black peppercoims, dry

EestrootiChukandar - 2 cups; finely chopped
CarrotiGaar - 1 cup, finely chopped

Salt - to mEste

Parboiled green peasiMaiar - 14 cup
Eoiled potatoi/Aloo — 2, peeled and mashed
Conander powder!Dhaniya powder - 1 tsp
Turmetic powderfHakdi powder - 112 tsp
Red chilli powderlLal mirch powder - 1 tsp
Black saltiKala namak - 1/4 tsp

Sugar - 14 t=p

Roasied peanutsMungfali - 2 Thsp
Ginger-green chilli paste! Adrak-har mirchl pasie -
iz ==p

Conander leaves/iHara dhaniya - & handiul + for
garnishing

il - for frying

Vermicelli - as required

Puifed rice/Murmure - 1 cup

FOR PREPARING DRY MASALA

Cumin seeds{Jeera- 1 tsp

Black cardamom/Badi alaichi -1

Elack peppercomsiKali mirch -8 10 10

Dry fenugreek seedsiMethi dana - 12 isp
Diry coriander seeds/Sabut dhaniya - 1 tsp
Cinnamon/Dalchini - 3 sticks

Doy red chillilSubkdhdl lal mirch- 1

FOR PREPARING SLURRY

Com flour -1 & 172 tsp

Water - as required

150 = EEASpoon

ihzn = iablespoon

The ratio.of carrof to beetroot should be 1:2,

fenugreek seeds, corlander seeds, dry red chilli, and cinnamon sicks
ina pan for 1 to 2 minutes on & low fiame while strring continuously
tifl & nice aroma begins 1o rise.

Once roasted well, turn off the flame and let it cool down.

Then transfer it to-a grinding jar and grind it for afew seconds and
prepare a dry masala mixture. Keep it aside.

FOR PREPARING SLURRY

Take com flour in a bowl. Add water. Mix well and prepare a lump-fres
sharry. Keep it aside.

FOR PREPARING BEETROOT CUTLET

Heat oil in a pan. Add beetroot. Sauie it for a few seconds on a
medium flame. Siir it continuousiy,

Then add carrot. Mix well and sauté it for 1to 2 minutes on a medium
flame. Stir it occasionally.

Now add salt and green peas. Mix well. Add botled potato. Mix well.
Sauie it for 1 to 2 minutes on a medium flame. Stir it occasionally,
Further, add corander powder, turmeric powder, red chilll powder,
black =alt, sugar, and rocasted peanuts. Mix well.

Finally, add ginger-green chilli paste and mix well. Cover the pan with
& Iid and let it cook for 2 to 3 minuies on a medium fame while
sHming it occasionally.

Now add 2 tsp of the prepared dry masala mixture. Tum off the flame.
Mix well, Let it cool dowm

Take a =small ball-sized portion and prepare & cylindrical cutlet.
Likewise, prepare all cutlets:

Mow coat the cutlet in the prepared corn flour slurry., Take vermicelli
to a plate: Coat the slurry-dipped cutlet in the vermicelll. Press it
benween the palms. Repeat this process to coal: the cutlet twice.
Meanwhile, heat the oil ina pan. Fry all the prepared cutiets on a
medium flame. Fry it tll it becomes golden brown from all sides.
Once done, lake it out on & plate. Cut it and add it to.& puffed rice
owl, Gamish it with corander leaves.

‘Beetroot Cutlet = ready to be served,

Tips

The ginger-gresn chilli paste should be added after adding all the spices,
The dry masala mixture can be stored in an airight glass jar.
To retain the nice smell of the dry masala mixture, the flame should be tumed off immediately after adding it

Insfead of corn flour, maida can be added to the shurry.,

Bread crumbs or iscult crumbs can be used instead of wermicelli.
Coat the cutlet twice with sturry amd vermicelll o make a crunchy cutlet.
i required, the vermicelli-coated cutlets can be stored in the refrigerator 1o save ime.

=  Serving suggestion: The cutlet can be cut and served with puffed rice.
« [f reqguired, peanuts can be added to puffed rice while serving.

YouTube.com/zavkakatadka

Watch the video recipe



Pudina Rice
a ﬁm:amﬁd and delicious fszm bﬂ,r Edf’ﬂ

SERVINGS: 3

"By Aditya & Archana Chakravarthy
PREPARATION TIME: 5 MIN

£

...qr.a-il i..*'n"
From Karnataka

COOKING TIME: 5 MIN

Ingredients

Mint leaves/Pudina - a handful
Green chillifHari mirchi - 2, slit
Cinnamon/Dalchini - 2 small
sticks

Clove/Laung - 1

Fresh coconut/Nariyal - 1/2 cup,
chopped

Clarified butter/Ghee - 2 Thsp +
1Thbsp

Cumin seeds/Jeera- 1 tsp
Black gram/Urad dal - 1/2 tsp
(optional)

Mustard seeds/Rai - 1/12 tsp
Asafoetida/Hing - a pinch
Roasted peanuts/Moongfali - 1/2
cup

Cashews/Kaju - 7 to 8, chopped
Salt - to taste

All spice mix powder/Garam
masala - 1/2 tsp (optional)
Cooked rice/Chawal - 2 cups
tsp = teaspoon

thsp = tablespoon

Watch the video recipe

Directions
Coarsely grind green chilli, cinnamon
stick, clove, mint leaves, and fresh
coconut in a grinding jar for a few
seconds and keep the ground mixture
aside.
Heat ghee in a pan. Add cumin seeds,
black gram, mustard seeds,
asafoetida, roasted peanuts, and
cashews. Mix well and roast it for 1 to
2 minutes on a low flame.
Now add the ground mint mixture, salt,
and all spice mix powder. Mix well and
saute it for 1 to 2 minutes on a low
flame. Then add cooked rice. Mix well.
Lastly, add 1 Thsp of ghee and mix
well. Once done, turn off the flame and
take it out on a serving plate.

‘Pudina Rice’ is ready to be served.

Tips
Peanuts can be roasted while adding
them to the pan.
The mint mixture should be coarsely
ground.
Onion or garlic can be added to the
rice.

Leftover rice can be used.

YouTube.com/zavkakatadka



Oats Veggie Sandwich Without Bread

a quick and easy dish

By Kll"tl Agarwa! and Manju Agarwal,

From Rajasthan

SERVINGS: 1 PREPARATION TIME: 5 MIN COOKING TIME: 7 MIN
Ingredients Directions
» Oats - 3tsp In a bowl, add oats, semolina, and

Semolinal/Sooji - 1 tsp
Curd/Dahi - 2 tsp
Capsicum/Shimla mirch - 1
tsp, finely chopped
Carrot/Gajar - 1 tsp, grated
Cabbage/Patta gobhi - 1 tsp,
finely chopped

Coriander leaves/Hara
dhaniya - a handful

Green chillilHari mirchi - 1 to
2, finely chopped

Red chilli powder/Lal mirch
powder - 1/4 tsp

Salt - to taste

Water - as required

Qil - as required

tsp = teaspoon

thbsp = tablespoon

The curd shouldn’t be sour.

curd. Mix well.

Further, add capsicum, carrot,
cabbage, coriander leaves, green chilli,
red chilli powder, salt, and a little
water. Mix well and prepare a thick-
consistency batter,

Meanwhile, heat a grill tawalpan.
Grease it with oil. Now fill it with the
prepared batter and spread it.

Cover the pan with a lid. Cook iton a
low flame for 2 to 3 minutes. Add some
drops of oil. Then flip it. Cook it from
the other side for 4 to 5 minutes on a
low flame.,

Once it is cooked well and becomes
nice golden brown, take it out on a
serving plate.

'Oats Veggie Sandwich Without Bread'
is ready to be served.

Available vegetables of choice can be added.

« The consistency of the batter should be thick.

Warch the video recipe

YouTube.com/zavkakaradka



Cajun Spice Potatoes

a restaurant-style appelizer

.—f. —— . J -
By Sapna M
SERVINGS: 2

PREPARATION TIME: 5 MIN

PR

-~

COOKING TIME: 10 MIN

Ingredients

s Baby PoiatolAloo -7 to 8

+ Rice flouriChawal ka aata - 2 tsp

s All-purpose flour/Maida - 1 tsp

+ Mixed herbs - 112 tsp

s Chilli flakes - 112 tsp

+ Red chilli powder/Lal mirch powder —a
pinch

+ Salt —to taste

= Water - as required

= (il - for frying

+« FOR PREPARING SAUCE:

« Veg Mayonnaise - 1 Thsp

« Milk.1Thsp

» Mixed herbs - 1/2 tsp

« Chilli fiakes - % tsp

« Black pepper powder/Kali mirch powder
-1i2 tsp

« Onion powder -1 tsp

= Salt - to taste

« Red chilli powderiLal mirch powder - 112
tsp

« Ginger powderlSonth - 1/2 tsp

* Red chilli sauce - 1isp

« OnioniPyaz - 1 Thsp, finely chopped for
garnishing

« Coriander leaves/Hara dhaniya - for
garnishing

« t5p = teaspoon

= tbsp = tablespoon

Directions

Cook the potatoes in a pressure cooker till 1 whistle.
Then take them out and sef them aside to cool down.
Then press each potato with your palm to slightly
fiatten it. Likewise, flatten all the other potatoes and
keep them aside.

Take rice flour in a bowl. Add all-purpose flour, mixed
herbs, chilli flakes, red chilli powder, and salt. Mix
well,

Add water gradually and make a lump-free, medium-
consistency batter.

Meanwhile, heat oil in 2 pan for frying. Now add the
hoiled baby potatoes to the batier and coat them
evenly.

Place the batter-coated potatoes into the hot oil. Fry
them on a medium to high flame for 3 to 4 minutes till
golden in colour,

Then take them out on a plate and arrange all the
potfatoes on a serving plate. Then press them with a
spoon to slightly flatten them and keep them aside.
Take veg mayonnaise in a bowl. Add milk gradually to
turn its consistency to a pouring consistency.

Then add mixed herbs, chilli flakes, black pepper
powder, onion powder, salt, red chilli powder, ginger
powder, and red chilli sauce. Mix well. Cover all the
potatoes by pouring the sauce. Garnish with onion
and coriander leaves.

'Cajun Spice Potatoes' is ready to be served.

Tips
« If you want, you can add comn flour to the batter.
« The ratio of rice flour to all-purpose flour should be 2:1.
» The potatoes should be fried on a medium to high flame.
« Hung curd can he used instead of veg mayonnaise.
« The ratio of milk to veg mayonnaise should be 1:1.
« Garlic powder can be added to the sauce.
= Tomato kstchup can be added fo the sauce instead of red chilli sauce.

Warch the video recipe

YouTube.com/zavkakaradka




Daal Dhokli

a traditional heallhy d*ash

___- |4

J PYPs 2
By Neeta Sharma A Lovely Mom, From Rajasthan

SERVINGS: 5 PREPARATION TIME: 5 MIN COOKING TIME: 10 MIN

Ingredients

FOR PREPARING DAL

Water - 3.& 12 cup + as required

Split green gramiGreen moong dal - 1 cup
Eengal gram/Chana dal - 112 cup

Salt — 1o taste

Turmeric powderfHaldi - 112 tsp

FOR PREPARING DHOHRLL

Whaole wheat flouriGehu ka aats - 1 cup
Balt - to taste

Turmeric powderiHaldi - 12 tsg

Red chilli powder/Lal mirch powder - 1 £sp
Cumin seedsiJeera- 112 isp

Conander leaves/Hara dhaniya - & handiul
AsafoetidalHing - & pinch

Water - as reguired

Qi - 8= required

FOR PREPARING TADKA

0Oil - 2 Tosp

Cumin seedsl!Jesra - 12 1=p
AsafoetidalHing - a pinch

Green chillifHar mirchi — 2, finely chopped
Curry leaves/Cuimy patta - a few

Garfic/Lahsun - 3 to 4 cloves, crushed (optional)

Onion/Pyaz - 1, finely choppad

‘Salt - to taste

Turmetic powderfHakdi powder - U3 isp
Red chilli powder/Lal mirch powder - 1 tsp
Water - as required

Conander leaves/Hara dhaniya - a handiul
Lemon juice/Meebu ka ras - of 112 lemon

FOR DAL

The ratio of water o dal shouid be 3:2.
FOR DHOKLI

if required, ajwain can be added.

Directions

Wazh and soak green moong dal and Bengal gram separately.

Boil water in a pressure cooker, Add soaked green moong dal,
Eengal gram, sall, and turmeric poveder. Mix weil,

Eoil it for 3 to 4 minutes on a high flame. Stir it occasionally.
Meanwhile, take whole wheatl flour in a2 bowl. Add =salt, urmeric
powder, red chilli powder, cumin seeds, asafoetida, and corander
feaves, Mix well.

Now add water gradually and knead a medium-soft dough.

Now taks a small ball-sized dough and make a round shaped,
circular peda from the dough, Apply oil to it and roll a peda to make a
rot. Cut it into small sguare pieces,

Add the prepared dhwokli to the pressure cooker. Moo well. Now cover
the pressure cooker with its lid.

Cook it on a high flame till 4 whisties, Once done, wum off the flame.
Then open it Add a fittle wader. Mix well. Keep it aside.

FOR PREPARING TaDKA

Heat oil in & pan. Add cumin =eeds, asafoetida, green chilli, curry
feaves, crushed garfic, and onion. Mix well, Saute it for 1 to 2
minttes on medium flame, Str it occasionally.

Then add =salt, tuwmeric powder, and red chilli powder. Mix well and
acld water, Saute it for 1 to 2 minutes on a medium flame.

Then add the tadka to the prepared dal dhokli in the pressure cooker.
Mix well and garnish it with coriander leaves.

Then twm off the flame and add lemon juice. Mix well and take it out
in a seiving bowl.

‘Daal Dhokii’ i= ready to be served.

Tips

Instead of whole wheat flour, oll should be applied while roliing the dhokli.

The spiciness can be adjusted o taste.

Instead of cofander leaves, kasuri methi can be added.

FOR TADEA

Salt should be added carefully, as =alt is already added to the dal earlier.

The spiciness can be adjusted (0 [Bsie.
The onion should be kept crunchy.
Serving suggestions

It =should be served with finely chopped onicn, namkeen, and lemon slices.

_Warch the video recipe

YouTube.com/zavkakaradka



SERVINGS: 6

Cocktail Idli

a colowrful and heallhy party starter

..-".‘;ﬂ ' t

By Renu Natanf,_

=, " .-
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A Lovely Mom,
PREPARATION TIME: 5 MIN

From Rajasthan
COOKING TIME: 5 MIN

Ingredients
FOR PREPARING |DLI
Mini Idli/Button idli - 1 cup
Butter - 2 Thsp
Salt - to taste
Black pepper powder/Kali
mirch powder - 1/2 tsp
FOR SAUTEED
VEGETABLES
Butter - 2 Thsp
Green capsicum - 1 cup,
diced
Red capsicum - 1 cup,
diced
Onion/Pyaz - 1, diced
Salt - to taste
Black pepper powder/Kali
mirch powder - 1/2 tsp
tsp = teaspoon

tbsp = tablespoon

Directions
FOR PREPARING IDLI

Heat butter in a pan. Add mini idli. Mix well.
Now add salt and black pepper powder. Mix
well and sauté it for 1 to 2 minutes on a low
flame. Once done, turn off the flame. Take it
out on plate and keep it aside.

FOR SAUTEED VEGETABLES

Heat butter in a pan. Add green capsicum,
onion, and red capsicum. Mix well. Sauté it
for 1 to 2 minutes on a low flame.

Then add salt and black pepper powder. Mix
well and sauté it for 1 to 2 minutes on a low
flame. Once done, turn off the flame. Take it
out on a plate and keep it aside.

FOR PREPARING MINI IDLI SKEWERS

Now, take a skewer and put sauteed red
capsicum, idli, onion, green capsicum, idli
onion, and red capsicum one by one.
Likewise, prepare all skewers. Arrange them
on a serving plate.

‘Cocktail Idli’' is ready to be served.

Tips

Either Suji Idli or Rice Idll batter can be used to prepare mini idli.

Adding salt is optional while roasting idli in butter.

Warch the video recipe

YouTube.com/zavkakatadka




Laapsi Pulao

an instant heallhy and nutritious meal

I 'y N

By Arissa Gomes,

From Mumbai

A little chef,

SERVINGS: 2 PREPARATION TIME: SMIN  COOKING TIME: 10 MIN
Ingredients Directions
FOR BOILED VEGETABLES FOR BOILING VEGETABLES

Caulifiower/Phul gobhi - 114 cup
CarrotGajar - 44, finely chopped
Green peas/Matar - 1/4 cup

Water - as required

FOR PREPARING LAAPS]

Broken wheat/Dalival/l aapsi - 1/4 cup
Salt - to taste

warter - 3id-cup

FOR PREPARING LAAPSI PULAC
il - 2 Thsp

Cumin seedsljeera - 1 isp
CardamomiElaichi - 2

Cinnamen/Dal chini - 1 stick
Onion/Pyaz - 1, finely chopped
CapsicumifShimla mirch — 1, finely
chopped

Turmeric powderfHaldi powder - 114 tsp
Salt - to taste

Pav bhaji masala - 1 Thsp
Water-1to 2 Thsp

FOR PREPARING RAITA

Curd/Dahi - 1/4 cup, whisked
Powdered sugar - % tsp

Salt - wo taste

Red chilli powderfLal mirch powder - 1/4
isp

Coriander leaves/Hara dhaniya - 1 isp,
finely chopped

Onion/Pyaz - 2 tsp, finely chopped
Cucumber/Kheera - 2 isp, grated

sp = teaspoon

Thsp = tablespoon

Warch the video recipe

Boil cauliflower, areen peas, and carrot in water for 5 to & minutes
nll they become shightly soft.

Then strain the vegeiables and kKeep aside.

FOR PREPARING LAAPSI

Roast the daliya for 2 10 2 minutes on a medium flame, Then add
water and salt. Mix well.

Cook it for 2 10 4 minutes an a medium flame tll the daliva is
cooked well and the water evaporates. Then keep it aside.

FOR PREPARING LAAPSI PULAD

Heat oil in a pan. Add cumin seeds, cardamom, and cinnamon
stick. Mg well,

&dd onion and sauté it for 2 1o 3 minutes on a low flame till it
becomes light pink. Stir it cccasionally.

Now add capsicum and mix well, Sauté it for 1 o 2 minutes on a
low flame. Stir it occasionally.

Further, add boiled vegetables., Mix well. Saute it for 1 to 2 minutes
on a low flame. Stir it cccasionally.

Then add wrmeric powder, salt, and pav bhajl masala. Mix well,
&dd water and mix well. Sauté it for 1 minute on a low flame.

Now add cooked laapsi. Mix well, Once done, gamish it with
coriander leaves.

FOR PREPARING RAITA

Take curd in a bow!l. Add powdered sugar, salt, red chilli powder,
coriander feaves, onion, and cucumber. Mix well.

‘Laapsi Pulao' is ready 1o be served with raita

Tips
FOR RAITA
You can add tomato.
FOR BOILED VEGETABLES:
eep the vegetables crunchy,
FOR LAAPS]I PULAD
If required, panse: can be added.
Vegeiables can be added as per choice and avaidability.
Garam masala can be added in'place of pav bhajl masals,
FOR LAAPSI
The ratio of water to daliya should be 3:1.

YouTube.com/zavkakatadka




FOR QUERIES AND SUGGESTIONS PLEASE SEND
US AN EMAIL TO
info@zaykakatadka.com




