HOMEMADE HAPPINESS WITH MANISHA @

Beetroot Kanji - Digestive Drink

Bright fermented beetroot kanji made with salt, hing, mustard, and water.

YIELD PREP COOK/SET SOURCE
About 1 litre 10 minutes Ferment 3-4 days 98RoaG-5ZKw

Ingredients Method

e Beetroot: 2 medium, about 200-250 1. Wash, peel, and cut beetroot.
9 2. Add to a pan with about 1 litre water and warm/cook briefly
e Water: about 1 litre for about 2 minutes.
e Regularsalt: 1 spoon 3. Transfer to a clean glass jar.
e Blacksalt: 1 spoon 4. Add salt, black salt, hing, and mustard.
e Hing: 1/2tsp 5. Mix with a wooden spoon if possible.
e Mustard powder/rai: 2 filled spoons 6. Cover and keep 3-4 days to ferment.

7. Stir once daily.

8. Serve when the drink becomes tangy and deep coloured.

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=98RoaG-5ZKw
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=98RoaG-5ZKw



