
www.sannasa.net  -  www.sannasa.comA U G U S T  2 0 1 3 39

www.sannasa.net

Rice with Lentils and

Vegetables

Ingredients

450g rice

1 cup red lentils or dhal

4 cardamom pods

4 cloves

1 cinnamon stick crushed

1tbs cumin seeds

½ tsp peppercorns

2tsp ginger garlic paste

2 green chillies chopped

2 onions thinly sliced

¼ cup blanched almonds

1/3 cup raisins

1 potato diced

250g mushrooms sliced

2tbs chopped fresh coriander

5 cups water

3tbs oil

Salt to taste

Method

Roast the cardamom, cloves, cinna-

mon, cumin and pepper corns until
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Kesari

Ingredients

250g semolina

75g ghee or butter

50g cashew nuts

10g raisins

50g condensed milk

Syrup

75g sugar

400ml water

2g cardamom powder

Yellow colouring/ orange colouring

*Make thin sugar syrup with the above ingredients.

Method

Heat the ghee in a pan. Fry the cashew nuts until golden and add the

raisins and remove from the pan. Add the semolina and fry until slightly

brown. Add the syrup and cook until all the water has been absorbed.

Then add the condensed milk and cook for 2 minutes.

Remove from fire and spread on a greased plate and garnish with nuts

and raisins, then cut into squares. Serve warm.
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slightly brown, and then grind it. Heat the oil

and fry the onion until brown. Remove the

onion form the pan and add the almonds and

the raisins and fry until brown and then

remove it from the pan. Then add the grind-

ed ingredients into the pan and stir over a

low heat and then add the washed rice,

lentils and potatoes, cook for 5 minutes. Add

the water, mushrooms and coriander and

cook until done. Garnish with almond and

raisin before serving.

msysgd úi÷ï fiúh fkdyels nj
meyeÈ,sh'

” flfia fj;;a ,xldfõ miq.dó
Okjdofha;a wêrdcHjdofha;a bka§h
wdêm;Hjdofha;a ks¾udKhla jk tajdfha
N+ foaYmd,k wd¾Ól jqjukdjkag wkqj
yd ,xldfõ isxy," fou<" uqia,sï Okm;s
yd iq¿ Okm;s m%N+ lKavdhïj, n,
jqjukdjka i|yd flfrk cd;sjd§
foaYmd,kh úiska yiqrejkq ,nk
,xldfõ cd;sl .eg¨jg Okm;s l%uh
;=< ksjerÈ úoHd;aul yd iaÓridr
úi÷ula lrd t<ôh fkdyelsh' tkï
Okm;s l%uhg ,xldfõ cd;sl .eg¨j
úi¢h fkdyelsh hk i;Hh wm ms<s.;
hq;=h'

” ,xldfõ cd;sl .eg¨jg iaÓridr
úi÷ula ,nd§ug Okjdoh wiu;a jqjo"
Okjdoh ;=<§ jqjo úi¢h yels" úi¢h
hq;= W;=f¾ yd kef.kysr yd fiiq
m<d;aj, fjfik ck;djg n,mdk
.eg¨ /ila ;sfí' tneúka mSvdjg m;a
isxy," fou<" uqia,sï ck;djkaf.ao
j.lSu jkafka" n,h ,nd.ekSu i|yd
n,hg odhl ùu i|yd úúO
cd;sl;ajhkag wh;a Okm;s yd iq¿
Okm;s m%N+ lKavdhï w;r isÿjk n,
wr.,hg yjq,a fjkjd fjkqjg th
m%;slafIam lr ;u whs;Ska Èkd.ekSu
i|yd" ixúOdkh ùu;a igka je§u;ah'
tkï cd;sl .eg¨j ienE f,igu úi¢h
yels iudcjd§ iudc mßj¾;khla
fjkqfjka igka jÈk w;ru Okjdoh ;=<
OfkaYajr m%;sixialrK Èkd .ekSu
i|ydo igka je§uh'

” fuu úIhuQ,sl ;;ajh ;=< ,xldfõ
cd;sl .eg¨jg iaÓridr yd ksjerÈ
úoHd;aul úi÷ula i|yd ck;dj
talrdYS lrk w;ru jydu Èkd.; hq;=
W;=f¾ ck;djg n,mdk .eg¨ /ila
;sfnk neúka tajd úi|d .ekSu fjkqfjka
wr.,hla l< hq;=h' ta i|yd ck;d
úuqla;s fmruqK my; i|yka fhdackd
ud,dj bÈßm;a lrhs' 
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