CHETTINADU RECIPES

11/01/99
| emEISHe EMiLTL(hd @My

1. s (h&smu (for aunmise)
A. INGREDIENTS
e Vegetables — eggplant (bringal), potato, sweet potato, pumpkin,
SLLLIWLSSEISTL, SIEUTHSML, &H(HED6T SHEIOEIE, eUTEnLSHSML,
Weorsamu, green chilli and 2 tomatoes
e Onions and garlic
*  SleurLd Li(HLIL
o greflE@ OUTLLSET - 2 (S bSWL(HLIL
SbG
GleuhHSIWILD
LD =)
BRI s (litte)
&(HGauLILlensv
OILI(HEISMLILD

B. PROCEDURE

e Add oil and fry srefls@Lw ewm(mLger.

e Add onion and garlic and fry further.

e Add all cut vegetables and cook.

e Then add dissolved yerfl and salt with water and let it boil and
cook.

e Add emoumy g and seflggieT and Siellss geumw L(HLeHL
seors g 2rmmeyd (little) and remove.

2. wmflwed

A. INGREDIENTS
e Vegetables - sieugsamu, eurempdsasm and sweet potato (use
vegetables separately)
o gnafléEw OLUNHLSET - 2 (§hbSDLIHLIL
5bG
&(HGauLILlensv
eworerey GILIMe.
(owomerey OLMg. already has salt in it —add less salt)
B. PROCEDURE
e For amemps s, skin, cut and put in water. To this add salt and
yerfl and chilli powder (little) and boil(5 min). Immediately drain

the water
e For sieupsasm do the same except do not chilli powder.
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e For sweet potato unskin, cut and boil in water with salt and drain
after 5 minutes.

e Now fry the gneflé@w eunmLaer (for each type of eumflwed) and
add the vegetables separately.

e Cook for a while and remove.

3. L(pLILY W&o
A. INGREDIENTS
o LmFIL(RHLILY
e Unskinned garlic
® &MULML(hH GBI

o S(mm&Ta, HHGaLilene and salt
(No srefls@l ewLm(mLger)
B. PROCEDURE
e In a pot urfliimiuenL Genpw SHeilss Ceussi(hib.
e Rub the fiprFrsn with your hands.
e Add emium’(, epw and all this and pressed garlic, salt and
s(HBauidlensv to a pot, cook and remove.

4. Geonssmi &L (h&&if
A. INGREDIENTS
e Refer previous notes, instead of e(smBgwLHLIL USe

SeurL(BLL.
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Il. &rg euenrsserT
1. saanefl &ngw
A. INGREDIENTS
e 2 cup of biryani rice or basmathi rice (ratio 1:2 cups of liquid)
e 5 tomatoes, 3 onions, ginger, garlic, coconut milk, 4 ripe red
chilli and almonds
e 7 white pepper
o gnefls@w OuT(BLSerT - SlymoL
L 6oL
OSSN
emw (a lot)
Oil (a little)

B. PROCEDURE
e Add oil and epwi and fry sreflé@w eummLser.
For almonds, place in hot water and remove skin.
Then grind ripe chilli, ginger, garlic, almonds and white pepper.
Add sliced onion and tomato and fry.
Then add the ground ingredients.

For 2 cups of rice, add 2 cups of water and 2 cups of coconut
milk in the rice cooker.

e Then add eugsdlu eummLser. Add salt and pandan leaves and
GEIEwoLy and turn on the rice cooker.

2.0bW FTSHW0
A. INGREDIENTS
e 5 cups of biryani rice (ratio 1:2 cups of liquid)

1 carrot and peas
onions, garlic, ginger, green chilli
little coocnut milk
snefléE@in eur(pLserr - Syl

LI 6oL

OSHSML

B. PROCEDURE
e Addepw and fry gneflé@n eummbLser.
e Add sliced onion, ground garlic and ginger, green chilli, finely
sliced carrot and peas and cook further.
e Wash rice and drain water and add it and fry further.
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e Then place this in rice rice cooker and add 10 cups of water or
water or 6 cups of water and 4 cups of coconut milk. Then add
salt and @m0l and turn on the rice cooker.

3.Czmfl Biryani

A. INGREDIENTS

e 1 whole cut chicken

e 5 cups of rice and 10 cups of water (ratio 1:2)

e 15 needle chilli

e ground ingredients - Almonds, ginger, garlic
01515 SI06060], QLITElew, LI ewL, Sl
white pepper, coconut powder (little)
(prEsn, aumRETSHD, WbSIFILLmLIY
50gm biryani powder (optional)
3 big onion, 3 tomatoes

B. PROCEDURE
e Wash and cut chicken thoroughly.
e Add salt, wghe sier, ground ingredients and curd.
e Marinate chicken for 4hrs, squeeze 1 lime on it.
e After 6hrs cook chicken in the same pot (with no oil).
e Then in a pan add sliced onion, L esL, lymoLy, ground ginger,
garlic and add washed rice and fry for a while.
e Then add chicken and rice in rice cooker and cook.

4. smisif]l Ergio

A. INGREDIENTS
e 2 cups of biryani (ratio 1:2)
e vegetables — carrot, potato, cauliflower, cabbage, beans (little),
peas, mushroom, paneer and tofu
e onion, tomato, ginger and garlic and coconut milk
e ground ingredients - Almonds, ginger, garlic
3 ripe red chilli
o gneflé@w OuT(BLSerT - SlymoL
LI 6oL
VS SHML
onion

B. PROCEDURE
o Fry snefl@w eum@mLser in a pot.
e Add vegetables and cook further.
e Add ground ingredients and washed rice and fry further.

e Then transfer to rice cooker. Add 2 cups of water and 2 cups of
coconut milk.
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¢ Add salt and pandan leaf and cook.

11/01/99

S. Li(HLIL| GILITMEISHE0

A. INGREDIENTS
e 1cupuss suflél
e ¥ cup of urdlimLiy
e Ginger, green chilli, 10 flem), H(mEETa0
e Large onion, epuwr and salt

B. PROCEDURE
e Wash u&e <iflfl and uréllumiiy together several times.

e Then place in a pot and place this in pressure cooker and cook
it well in water.

e Ina pot add epui, AwprErsn, 10 blerg, large onion, salt and
green chilli and fry.

e Add this to rice in pot and stir well.

e Serve with @65 sambar or Camism &L 6.

6. Wil engld
A. INGREDIENTS
e 1 cup of ugs suflél
e 1 small carrot, green chilli and cut ginger
o gneflE@n OUTBLSET - H(bhE&
6ury WBle
OILI(HEISMLILD

B. PROCEDURE

e Add oil and fry greflé@iw eun@sLset, carrot, green chilli and
ginger.

e Add to rice 1 spoon of butter, salt and fried sneflé@w auTHL 6T
(including carrot green chilli, ginger).

e Then add stirred curd (Gumy) for immediate consumption.

e For later, add half milk and half curd.

o Keep guily grgw cold.

Pages 1-20



CHETTINADU RECIPES
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. smisgl cuensser
1. &L (L&sif]
A. INGREDIENTS

vegetables - beans, yLsvmismu, cabbage

o LmEFIL(mLILY

onion and green chillies

Shefls@l UT(HLL ST - 2 (§hbSWDLI(HLIL
GG =)
1 eur Wleramu
&(H&LILen60

B. PROCEDURE

o LFLLKHLIeL Sevorsseflifled Gous emeuds Ceussr(hio.

e then take appropriate amount of ur&liLmiy and mix with the
vegetables (wash and cut).

e after vegetables are cooked add a little ‘sambar powder’ .

e after it thickens, add salt.

e in another pot add oil and fry the greflé@w auT(BLS6rT.

e then mix this with the vegetables.

e Note : for eggplant (bringal) and eunessv&asma instead of
LTFLIL(BLIL - USe SieumbLIBLIL).

2. LEMEWNS USSHGW SMUISISlHer
A. INGREDIENTS

e vegetables - carrot or cabbage -together or separate (optional -
beans, cauliflower, lady’s finger, LsvEismu, broccoli (no

ANGEEDET))
e 1 green chilli and onion
o gnaflé@n OUTHLSOT - 2 (66 HSOLIHLIL
5bG
OILI(HEIE TSI
&(HSLILlewsv

B. PROCEDURE
e add oil and fry the snefls@wn eun@pLser and onion and green
chilli.
e add vegetables and fry. Let it cook and add salt.
e add a little water.
e optional - for texture add ground coconut.
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3.05L 19 (GHLpLdL]
A. INGREDIENTS
e vegetables - lady’s finger, eggplant (bringal), &(mener &dlpeiE,
e Garlic and small onion (if not large) and tomato
o gFrefliE@b OUT(LLSET - 2 (8 bSWDLIHLIL
GG =)
OILI(BEIF TSI
5bG
OILI(HBISTILILD
Gl6UhSLLILD
&(HSLILew6v

B. PROCEDURE
e add oil and fry the gneflé@n auT(BLS61T.
then add the chopped garlic, onion, tomato and fry.
add appropriate vegetables.
after it's cooked add the chilli powder dissolved in water.
let it come to a boil.
lastly add dissolved salt and Lerfl and also a little Geus eneus s

SleUTOLI(HLIL.

4. EmMOLITY (SLLOL
A. INGREDIENTS
e vegetables - eggplant (bringal), beans, @ mEIs&ESM, (peTaTEIg],
Sleurs M, carrot and lady’s finger (can be used separately or
altogether with potato
e  gleumL(mLIL, Onion, tomato and unskinned garlic
o gnafli@n OUNHLST - 2 (66 bSOLI(HLIL
5bG
mpmErain
OILI(HEISMLILD
6ury WBlem s
&(HSLILew60

B. PROCEDURE
e right amount of gleumuL(BLIeHL Cous eneuss Geustor(hibd.
e then add cut vegetables.
e after it's % cooked add dissolved yerfl and salt.
e then add ‘sambar powder’.
e when smoumy @y is boiling add fried grefls@w auT(HLSer.
e lastly add 2 pressed unskinned garlic.
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Note : for lady’s finger must fry it well first before adding to
GLpIL.

A. INGREDIENTS

vegetables - lady’s finger, eggplant (bringal), w®msssma and
tomato
onion, tomato and green chilli
Snefls@ OUT(HLE6T - 2 (§HbSW0LI(HLIL
5bG
OILI(HEISTILILD
G =)
6 Wlersmu
&(HSLILew6v

B. PROCEDURE

6. @(mLom

boil gLy in a pot

firstly add the water from L in to a pot and let it come to
boil.

then add appropriate vegetables, tomato, onion and green chilli.
when % boiled add u(mL.

add dissolved salt and yefl.

add ‘sambar powder’

when it's thick add fried sneflé@n aUT(BLS6T.

Note : Add unskinned garlic for only when using eggplant
(bringal) and w®mmEsssml . For lady’s finger, it must be fried first
before adding L(mLiy.

A. INGREDIENTS

vegetables - carrot, potato, cauliflower, beans, peas, butter
beans
small onion and tomato
ground ingredients - green chilli
ground coconut
cashew nuts

small onion, garlic
SHESHET

OILI(BEIF TSI
(for chicken - add also garlic and uLesL)
snefls@l OUT(HLLSET - 2 (§hbSWLIHLIL
5bS
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OL(HEIE TS
L6
&(HSLILew60
(for vegetable MyL_Lev, instead of green chilli use eury lersmu for ground
ingredients and less water).
B. PROCEDURE
e Add ghee and oil and fry gneflé&@w eumnmbLser.
e Then add vegetables (except cauliflower which is softened in
hot water first).
e add ‘ground chilli’.
e add water and salt and let it come to a boil.

11/01/99

/. \D6DOTR.
A. INGREDIENTS
e vegetables - 2 eggplant (bringal), 2 p@mEs&smI, 1 potato, 1
6UMEBVSHSHITLL
e small onion, garlic, tomato and 5 green chilli
o greflE@ OUTLLSET - 2 (S bSWL(HLIL
5bG
Gl6UhSLILD
QUBEISTLID, 3 euy WleTaml, &(hHaLILleneo

B. PROCEDURE
e add oil to pot and fry the grefls@u ewLm(mHL 6.
e add and fry small onion, garlic, tomato and green chilli.
e add cut vegetables (do not add (pmEISBSSTL Yet).
e then add ‘siflél swellw water’ - add the bottom half of the

volume which is thicker (use the top half of the volume to
dissolve the salt and yefl).

e when itis %2 cooked add p(mEISSSML.
e then add dissolved salt and yerfl.
e lastly when about to remove add coconut milk and let it thicken.

8. ZleuLL 6o
A. INGREDIENTS
e vegetables - cabbage or carrot (mixed or separate)
o gleunwd LKL (Y4 Sieflss Ceuessi(hid)
e onion, green chilli and euwnsreyemy. * (or u&&flflomey)
o Fefls@ OUTIHL ST - 2(8hbSW0LI(HLIL
5bS
OILI(HEIF TSI
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CEDURE

11/01/99

B. PRO

slice vegetables finely.

add oil and fry gneflé@i eLT(pLS6rT.

add onion and green chilli (sliced).

add vegetables andfry on low heat, then add salt.

lastly add geumd LmLiy, ground coconut (optional for taste) and
remove after a while.

0. QSTETTENL. SL_6H6V LOGTITLS.
A. INGREDIENTS

B. PRO

1 cup of esnewTenL. HL_65r60

% cup of onion and garlic together and ginger
8 green chilli and 2 tomatoes
Snefls@ OUT(HLE6T - 2 (§hbSWOLI(HLIL
5bG
eleuhHSIILD
G =)
4 eury Wlersmu
OILI(HEISTILILD

CEDURE

10. v(mLLy

Add oil to pot and fry gnefl&@w eummHLser.
Add cut ginger, garlic, onion, chilli.
Then add salt and yefl dissolved in water.

Then let it cook and come to a boil.
Finally add sL_emsv and cook till thick and remove.

gmu.ls\')

A. INGREDIENTS

B. PRO

1 cup of fried urglumuy until smell is removed
2 euy Wersma and little ground coconut

3 unskinned garlic
CEDURE

Add everything together and grind and serve.
Keep ugmLiy geuwweo cold.
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11. sully uep

12.

13.

A. INGREDIENTS
e Vegetables — cucumber, tomatoes, onion and green chilli
e Curd and salt
o gneflE@n OUTBLSET - H(bhE&
OILI(HBISTILILD
&(HSLILew60

B. PROCEDURE

e Cut cucumber at either ends and remove the milk sap ther by
rubbing with ends on the cut surface.

e Skin the cucumber, cut in to thin rectangular slices and remove
seeds.

e Cut the onion, tomato and chillis to fine slices and add to the
cucumber.

e Add salt, curd and fry the srefls@w eur@mLger and add it in.

o Keep guilj usap cold.

sasnef] GLoloL
A. INGREDIENTS
e 5 tomatoes, 6 small onion, 6 garlic
* QUM (h&aLemev, cashew nuts, ground coconut
B. PROCEDURE
e Grind eun_(h&sLem6v, cashew nuts, ground coconut.
e Also grind onion and garlic after it has been cooked.
e Place tomato in hot water and peel the skin and mesh it.
e Add oil to a pot and fry uLesL, s(KHGaLllensv and ‘soup leaves’.
e Then add all the other ingredients with water.
e Letit come to a boil and thicken and add salt.

Potato Chips

A. INGREDIENTS
e Potatoes
* wEhFsHGIeT and salt
B. PROCEDURE
e Skin potatoes and slice then finely with a slicer.
e Then place them in hot water containing dissolved wegh&g gier
and salt.
e Letit come to a boil and remove potatoes immediately.
e Drain them and deep fry them in hot oil.
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14. g&w0
A. INGREDIENTS

15.

CHETTINADU RECIPES

11/01/99

SleuUTDLI(KHLIL) OF LrélLi(mLL

tomato

snefls@l OUT(HLLSET - 2 (§hbSWLI(HLIL
e
5bG
OILI(HEISMLILD
6ury WBler s
&(HSLILew60

B. PROCEDURE

add a little oil and fry the gnefls@Lw ewLm(mHLger.

add tomato and fry further.
add dissolved siellgg geumwu(mbLy or undlumiy and water.

add dissolved salt and yefl and it's water.
add | tablespoon ifler, and f(pEEFawn powder mix.

add ‘pressed garlic’ with skin
Note: after 1 boil must remove g&ib.

SOUPI
A. INGREDIENTS

vegetables - beetroot, cauliflower (must place in hot water first),
lady’s finger or tomato
green chilli and tomato
Snefls@ OUT(HLE6T - 2 (§HbSW0LI(HLIL
s
LI 6oL
&(HSLILlew60

B. PROCEDURE

add a little oil and fry the snefls@Lw eLm(mHLg6r.

then add onion and green chilli and fry.
then add siellss L@mLL and water and let it come to a boil.

then add appropriate vegetables (beetroot and cauliflower can
go together)

then add more water and once reached a boil, add salt and
remove immediately.

Note : If using lady’s finger add this before u@mLiy and fry well.
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16. @eumismu sﬂgja;rrull

A. INGREDIENTS
e 1kg small onion
o  QBONIGESML Sierey Lerf]

11/01/99

* IO &S B16UEVEVLD
o Yioems® ‘el Wlersmi grew
e 1 tablespoon &b
o gnefla@w OUTBLSET - H(HGE
GILI(HRISTILILD
Y2 2 6md@ ‘Bevev Oil’
B. PROCEDURE
 unskin and grind onion in food processor with yefl and &yaib.
e heat oil and add gneflg@w eurmLaear, then fry well.
o then add ‘sefl’ Wlersmi grer and salt.
e just before removing add @eusvevLo.
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11/01/99
V. rdls euens e

1. CHICKEN / MUTTON il

A. INGREDIENTS
e diced chicken or mutton (wash and clean well)
e small onion, tomato and ground garlic and ginger
o gnafl@n OUNBLSET - 2 (66 bSOLIHLIL
LI 6oL
GleuhHSWILD
eL(HBIE TSI
&(HSLILlew6v

B. PROCEDURE
e add oil and fry snefls@n euT(pLSerT.
add onion and tomato and ground garlic and ginger.
add meat and cook till soft.
add dissolved chilli powder paste.
add water and bring it to a boil and add salt.
Note : for mutton use pressure cooker - 10-15 min.

2.8ai/eqQ (L
A. PROCEDURES
e same as for chicken or mutton except no L esL
e add also dissolved efl.
e only add fish (egg) once @ has come to a boil.
e lastly add coconut milk before removing (optional - only for fish).

3. eumflafly chicken / mutton / prawn

A. INGREDIENTS
e sSame as @yl
e instead of ‘sambar powder’ add ‘ground chilli powder’
e ‘ground chilli powder’ - eur Wleramu
LD =)
OILI(HEIF TSI
cashew nuts
ground coconut
onion, garlic, ses&n
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4. Fried chicken / mutton / prawn

A. INGREDIENTS
e diced meat of appropriate size (clean and washed)
e ginger and garlic - make it into paste with water
e salt, uehs grer, seofl Wlerami gret , WlersHm grer.
B. PROCEDURE
o salt, uehe grer, seofl Wlerami gret , Wlersmi grer make it into a
paste and marinate meat and soak it for a while.
e Note : for chicken - cook meat while marinating (5 min) -
use low heat and little water (for better taste).
e then add oil to pan and deep fry.

11/01/99

5. e Camerm

A. INGREDIENTS
e Flesh of fish or use head and tail of fish
e Potato, green chilli, ginger and garlic
e Onion, a&ng s, &(KHGaLILlensv
e 1 egg and wheat flour
B. PROCEDURE
e Add little water and cook fish in pot.
Remove and debone fish.
Also boil potatoes and remove.
Slice onion and green chilli to small pieces.
Then to the fish add ground ginger, garlic, chilli powder, meshed
potato, onion and cut eargsweos’l and 1 egg and a little flour
and mesh it together.
e Then roll them up into small balls and rub in egg white and
bread crumps.
e Then fry them.
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V. U6OSHI 6UemS5S561T

1. QL 60l/Cxnens
A. INGREDIENTS

4 cups of Lppmizev rice
1 cup of aepBswLLHLLY (optional)

B. PROCEDURE

Wash rice then soak rice and e gphgwLmHLL overnight.
Grind finely agppawumLy first, followed by the rice separately.

Add these together and add water.
Then let it ferment for 7hrs or more.

2. gmouny for @I edl/Cxneneg/other Lisvssmyo

B. INGREDIENTS

vegetables - eggplant (bringal) (optional- carrot, potato
P (HEISSST , S6UTSHSHML)
tomato and green chilli,
S|euroLI(mHLL
Shefls@l QUT(HLL ST - 2 (§hbSWLI(HLILI
S(mEFTsiD
5bG
1 euy Wlersmul
OILI(HEISTILILD
&(HSLILew60

B. PROCEDURE

SleurbLkHLienL Sewiswflifled Cous eneuss Calssmi(hio.

then add vegetables (wash and cut), green chilli and onion.
let vegetables cook and come to a boil.

in another pot add oil and fry the grefl&@w aumBHL s

then mix this with the vegetables and add salt.
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3. Coconut sLefl

A. INGREDIENTS

e Ground coconut, green chilli

e Cashew nuts or QUM (L& 6060

o gFrefliE@b OUT(LLSET - 2 (8 bSWDLIHLIL
5bG
&(HGauLILlensv
6 Wlersmu
OILI(HBISTILILD

11/01/99

B. PROCEDURE
e Grind all ingredients together with water.
e Add oil and fry snefls@L ewm(mLger .
e Add this to the ground ingredients.

4. Coconut 5516061160

B. INGREDIENTS
e Y ground coconut
e 4 small onion, 3 gralic, 3 green chilli and 1 tomato, 1 eury leramu
o Frefls@ OUT(HLEET - 2 (8 bSW0LI(HLIL
5bG
&(HGauLILlensv
6ury WBle
OILI(HEISMLILD
ewn glesrm
10606Vl H 66V
(alot of srefla@n eur@LseT required)
B. PROCEDURE
e Fry all ingredients together.
e Then add all and grind with yefl, salt and water and remove.

e Keep coconut glemeuwed cold.

5.Chapati
A. INGREDIENTS

o SHLLILOTEY
e milk (small amount)
e salt and 1 teaspoon sugar
B. PROCEDURE
e add salt to flour and mix.
e then add milk and water and knead well.
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6. 'agﬂ Slpri
A. INGREDIENTS

e vegetables - 3 potatoes

e big onion, green chilli and tomato (optional)

o gnafli@n OUTHLS6T - 2 (6FbHSOLIHLIL
5bG
OILI(HEISMLILD
LI 6oL
&(HGauLILlensv

11/01/99

B. PROCEDURE
e wash potato well and then Slypriens Si6al5s Ceuswi(pLd.
e then unskin potato and mesh it.
e add oil and fry srefls@w eLr(mLger.
e add onion,green chilli and tomato.
e add meshed potato and ‘wghe e’

e then add salt and water.
e |et it thicken and remove.

7. gneflgs Bread

A. INGREDIENTS
e 1 bread loaf (or any amount)
o gneflE@n OUTBLSST - H(hE&
onion and green chilli
2 (BB SIOLIHLY

B. PROCEDURE
e Soak bread in little salt water.
e Break it up to small pieces.
e Add buttere to pot and fry gneflé@L eun(pLSerr.
e Add bread and fry. Also can add egg or vegetables.
e Can replace bread with mee hoon.
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11/01/99

VI. DESSERT

1. Carrot Sieveurm

A. INGREDIENTS

Carrot, packet/fresh milk sugar, epuwi, svéasmi powder

B. PROCEDURE

Grind carrot in food processor.
Add empwi or unsalted butter and add carrot and eugssei.

Add milk to fill up the pot and let it come to a boil. Also add
su&SML powder.

When it thickens well add sugar and boil further.
Just before removing add epuwi or unsalted butter.

Cook till sieveur is solid.

2. Carrot umwunm&iw

A. INGREDIENTS

2 big carrots, 1 litre milk
cashew nuts sugar and @migtoLi,

B. PROCEDURE

3. G&&ifl

Peel carrots and slice them to pieces and cook them in water till
Soft.

Then grind in food processor after it had cooled together with
cashew nuts.

In 1 pot boil milk with sugar and @rEi@woLy .

In another pot, boil ground carrot.
Then add carrot to milk and add eva&mi and let it thicken.

Keep carrot umunew cold.

A. INGREDIENTS

1 cup eweu, Ga&ifl powder
OSHML, GBS , sugar and epw
cashew nuts and rasin

B. PROCEDURE

Fry gemeu with no oil and pour it on a plate.
Then add erwi and fry rasins and cashew nuts.
Then add gemeu, Gs&ifl powder, &M, @mi@oLy and fry.
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Add boiled 1 and %2 cups of water (ratio 1:1.5). add more water
if required.
When water is boiling add sugar. When it is thickening add epul.

4. ungneisf]
A. INGREDIENTS

1 cup of almonds (1 cup: 1 litre of milk)
sugar, 1 litre milk, @mi@uoiy,

B. PROCEDURE

Soak almonds in hot water for 1hr.

Unskin almonds and finely grind it.

Boil the ground almonds in little water for a while.
Add 1 litre milk.

Once milk comes to a boil add sugar and @@L

Keep ungmmigifl cold.

S. LpLUILImUm&LD
A. INGREDIENTS

1 can of cocktail fruits
1 litre of milk (packet or fresh)
sugar and @mig oL

B. PROCEDURE

Pour milk to a pot and bring it to a boil.
Add sugar and @@L

Let the milk cool down and then add fruits.
Keep updumunen cold.
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