KHEJUR PITHA the pithas until golden brown and then take it out from
Ingredients oil to a paper tissue. Fry rest of the pithas and serve it.
1 cup semolina You Ean preserve these pithas in an airtight box for 2/3
2 cup flour WESIO,

1 egg NOTUN GUR-ER KHEER

1 tbsp ghee Y2 cup aromatic rice

1 . 2 litres milk

/a tsp baking powder 4015 At R

4 tbsp warm milk v TiEd s

Qil for deep fry Mothod

PAnchiorsalt Soak rice in water for half an hour and drain and crush
Method

\ . lightly with your hand. Boil milk on a pan. When the
Take semolina, tlour, sugar, salt, baking powder, and milk is reduced to half, add rice to it, and cook on low

ghee in a large bowl, and mix it well. Now add the egg heat. As the milk thickens, keep on stirring the mixture,
and knead the dough. Dough must not be too dry nor otherwise it will stick to the bottom of the pan. When

too soft. Make small balls from the dough. Take one the mixture becomes thick, add jaggery and nuts and
= ot S ball and shape it like an egg, then spread it on top of a cook for another 5 minutes. Remove from pan and let it
“% A " | e . Mo e N colander thinly and start to fold from one end and cool down.
s '- '., i Ry N SR finish it to another end and close it. Using the same

process, make all the pithas. Now heat oil in a pan. Fry Photo: LS Archive/Sazzad |lbne Sayed

1 cup sugar

2-3 cardamom

2 cups coconut, freshly grated

Ya cup jaggery

2 tsp cardamom powder

1 tbsp ghee, for kneading the dough
2 tbsp cashew and raisins

Pinch of salt

Qil or ghee for deep frying

Method

For preparing the dough, put

water, salt, sugar, and cardamom
powder in a heavy bottom pan

and boil till the sugar dis-

solves. Add one tablespoon

ghee, lower the heat, and

slowly add semolina,

stirring constantly so that

lumps are not formed.

Keep stirring till the mix- l-‘
ture becomes a thick and !
lumpy mass and is sticky.

Take it off from the heat

and keep it aside till the

mixture is warm and easy to

work on. Meanwhile, add one
tablespoon of ghee to a heated

pan and fry freshly grated coconut on
low heat till light brown. Add jaggery,
cardamom and cook until jaggery melts and coats the
coconut flakes. Finally, add the cashew and raisins; mix well and
switch off the flame. Take one teaspoon of ghee, add it to the warm
semolina mixture. Knead it to form dough. Make equal sized balls
from the dough, flatten it on your palms, make a depression and
stuff some coconut filling in it. Then close it from all sides, making a
ball; flatten a little. Deep fry them in hot ghee or oil until golden
brown.

KOLAR-PITHA (BANANA RICE CAKE)

'Kolar pitha' is a traditional dessert that is usually made in winter, as
it is considered the season of desserts. It is sweet, soft, and sumptu-
ous, and very easy to make.

Ingredients

2 cups rice flour, husked

Ya cup plain wheat flour

2 cups water

2 cups date jaggery, grated

4 ripe bananas

Qil for deep frying

Pinch of salt

Method

In a bowl, add water, rice flour, plain flour, jaggery and mix well.
Blend bananas with water until smooth. Add the blended banana
to the rice and flour mixture. Stir continuously to make a mixture of
dropping consistency. In a deep thick bottomed frying pan, heat
the oil. Fill the mixture in a quarter cup and pour it into boiling oil.
The medium sized round shape of the pitha will swell in the bub-
bling oil. Gradually, add more pithas. Around 4-5 pithas can be fried
at a time. Fry until the pithas turn deep brown and serve.




