HOMEMADE HAPPINESS WITH MANISHA @

Amla Kanji - Immunity Booster Drink

Tangy probiotic kanji made with amla, mustard, green chilli, turmeric, salt, and water.

YIELD PREP COOK/SET SOURCE
About 1.5 litres 10 minutes Ferment 3-4 days qHduiXSqljg

Ingredients Method

e Amla: 4 1. Cut or crush amla as shown in the video.
e Green chillies: 2 small, seedless if 2.Add amla and green chillies to a clean glass bottle.
preferred

3. Coarsely grind/mix yellow mustard and rai.

¢ Yellow mustard: 1tsp 4. Add mustard mix, salt, turmeric, and water.

¢ Black mustard/rai: 1 tsp 5. Cover with muslin cloth.

¢ Salt: 2tsp 6. Keep 3-4 days at room temperature.

e Water: about 1.5 litres 7. Stir once daily

* Turmeric: 1 pinch 8. When tangy and lightly fermented, serve chilled or at room

temperature.

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=qHduiXSqljg
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Homemade Happiness with Manisha

https://www.youtube.com/watch?v=qHduiXSqLjg



