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KheerPuli

Kheer is a kind of concentrated flaky milk that is often used
as a filling to make a variety of pitha. Kheer puli pitha is very
delicious and easy to make.

Ingredients:

2 cupriceflour

2 liter milk

Y2 cup mawa

2 cupjaggery
2 tbsp sugar

r'desni’
sweet-tooth

1 pinch salt

Oiltodeepfry

Method:

In a pan, boil milk and sugar until reduced to 1 cup.
Now add mawa to it. Mix properly till it looks like
halwa. Remove the pan and keep it aside. In a separate
pan, boil water. Put jaggery, salt and rice flour, mix
thoroughly and make a soft dough. Knead well for few
minutes. Take part of the dough and roll it, cut out circles
with a cookie cutter.
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