HOMEMADE HAPPINESS WITH MANISHA @

Amla Beetroot Mouth Freshener

Tangy digestive mouth freshener made with amla, beetroot, spices, saunf, ajwain, hing, and mishri.

YIELD PREP COOK/SET SOURCE
1 jar 20 minutes Dry 2-3 days AO050IRRvupc
Ingredients Method
e Amla: about 1/2 kg 1. Grate or chop amla and beetroot finely.
e Beetroot: 1 small, peeled 2. Mix both in a large bowl.
e Regularsalt: 2 tsp 3. Add salts, saunf, cumin powder, hing, black pepper, ajwain,
e Black/rock salt: about 1 tsp and mishri.
o Saunf:2-21/2 tsp 4. Mix well so spices coat evenly.
+ Roasted cumin powder: 1-1 1/2 tsp 5.Spread in a very thin layer on a tray or sheet.
o Hing: 1/2 tsp 6. Cover with cloth if drying outside.
e Black pepper powder: 1 tsp 7. Stir/toss every 2-3 hours.
8. Dry 2-3 days until moisture is gone, then store in an airtight

e Ajwain: 1tsp
e Mishri powder: 2-2 1/2 tbsp

jar.

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=A050IRRvupc
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