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Serves 4-6
Ingredients

2% cups low fat yoghurt (600ml)
3 cups water (750ml)

1 %2 cups water (350ml)

3 tsp gram flour (14ml) (besan)
Ya tsp salt or to taste

1-1%2 tbsp oil

Y5 tsp mustard seeds

Y5 tsp cumin seeds

Y2 ajmo (omum)

1 small hot pepper slit

2-3 curry leaves (limdho)

2 cloves

Y5 tsp cumin powder

Y2 tsp crushed garlic

Y2 crushed ginger

Y, crushed hot pepper or to taste
Y2 tsp citric acid or 1-2 tbsp lemon juice
Dash turmeric powder

Chopped coriander leave

Method

1 Blend yoghurt, water, gram flour and salt.

2 Heat oil and mustard seeds, cumin seeds ajmo, hot pepper, curry
leaves and cloves.

3 Sauté for %2 minute covered

4 Added blended mixture and stir continuously until mixture starts to
boil.

5 Reduce heat and add cumin powder, crushed garlic, crushed ginger,

crushed hot pepper, citric acid or lemon juice and turmeric

Boil until of whipping cream consistency

Add chopped coriander leaves and boil for 2 minutes

Serves hot with churi kichdi or boiled kichdi or boiled basmati rice

with salad or fresh fruit.
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USE ONLY 1- 11/2 Tablespoon oil for cooking
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