Mango Chutney

Ananda Lila devi dasi




Y2 C peeled and grated green mango
1/3 C water

Y2 Tsp turmeric powder

1/8 Tsp salt

Y2 C powdered jaggery

1 Tbsp water

2 Tbsp rice flour + 4 Tsp water
1 Tsp ghee

Y2 Tsp black mustard seeds

1 green chili

1 dried red chili

1.

2,

Combine the mangoes, water, turmeric and salt in a saucepan. Cook on
medium heat until the mangoes are softened.

In another small saucepan, combine the jaggery and water over medium
heat. As the jaggery melts, reduce the heat and cook for 2-3 minutes. Strain
the jaggery solution through a sieve and add to the cooking mangoes. Cook
for 5-7 minutes and simmer.

. In a small bowl, combine the rice flour and water until smooth. Add to the

simmering chutney. Cook for 2 more minutes.

. Heat ghee in a pan over moderate heat; add mustard seeds, when they

crackle, add green chili and red chili. Sauté until aromatic. Add to the
chutney.

1 Cup Mango Chutney

For further details please contact

anandliladd@gmail.com

www.iskcondesiretree.com
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