/ Flattened Rice Pilaf \

by Anand Lila devi dasi

"Krishna is very kind.
Therefore, He has given us
his remnants of food stuff"

Ingredients
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Yellow asafetida powder..........ccccoceeiiviininininnene. 2 Tsp
Chana dal.......oooeeiiiceieeceeeee e 2 Tsp

PEANUES......oovieiriieieteeeeteee et 2 C
Coconut grated.........ccceeeeievienienieieienieeeeeeee e, Va C

Fresh curry leaves.........cocooiiiiiininiiiiiee 8-10
Ginger finely grated..........ccoocvvviriinciicieeee 1 Tbsp
Green chilies.........ccooeeciircieniiieeeeeeeeeee e 2

Chopped fresh coriander leaves...............cucne.e... 2 Tbsp
Cucumber peeled and
Diced into Tcm cubes........cccveveviinerieieieceeenee, Kz
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Serves:

HARE KRISHNA HARE KRISHNA KRISHNA KRISHNA HARE HARE HARE RAMA HARE RAMA RAMA RAMA HARE HARE

-

Flattened Rice Pilaf

™

by Anand Lila devi dasi

Preparation :

1) Wash the flat rice in water and drain. Combine it with the yogurt and
keep aside for 10-15 minutes.

2) Heat the ghee/oil in a pan over moderate heat, Add mustard seeds and
when they crackle and pop, drop in the cumin, stir until they darken a few
shades.

3) Now add asafetida, chana dal, urad dal and peanuts and fry them until
golden. Add coconut, curry leaves, ginger, chilies and sauté for a while.
Add the tomatoes and stirring often; cook until the tomatoes turn pulpy.
Add the turmeric, sambar powder, salt and cook for another 2-3 minutes.
Stir in the flat rice, gently toss, cover and cook over low heat for 10
minutes. Garnish with coriander leaves and cucumber.

Four-Five

For further details please contact : anandliladd@gmail.com
www.iskcondesiretree.com
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