HOMEMADE HAPPINESS WITH MANISHA @

Amla Powder (Gooseberry Powder)

Pure homemade amla powder made by chopping, sun-drying, grinding, and sieving fresh amla.

YIELD PREP COOK/SET SOURCE
From 1 kg amla 15 minutes Sun-dry 2 days DTdGc8dylLas
Ingredients Method
e Fresh amla/gooseberry: about 1 kg 1. Wash and dry the amla well.

. Grate on the thick side or chop very finely in a chopper.
. Spread in a very thin layer on a clean sheet or tray.

. Cover with a thin muslin cloth and sun-dry.

Notes

e The colour deepens after 15-20 days . Dry for about 2 days, until completely dry.

in storage.
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5. After 1 day, turn or loosen the pieces so they dry evenly.
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7. Grind to a powder, sieve, and grind the coarse bits again.
8

e Use only dry spoons for longer shelf

life . Store in a clean, dry airtight bottle.

e The video notes that fully dried
powder keeps very well for years.

( 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=DTdGc8dyLas
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