HOMEMADE HAPPINESS WITH MANISHA @

Jowar Ambali

Cooling probiotic jowar drink made with cooked jowar slurry, curd/buttermilk, herbs, and spices.

YIELD PREP COOK/SET SOURCE
1-2 servings 10 minutes 5 minutes N8IXcéveDj4

Ingredients Method

e Jowar flour: 2 thsp, about 25-30 g 1. Make a smooth slurry with jowar flour and a little water.
e Water: 1 cup for cooking, plus as 2.Boil 1 cup water and add slurry while stirring.

needed 3. Cook about 5 minutes until thick and shiny.
e Curd/buttermilk: about 1 cup thin 4. Cool completely.

curd or chaas

5. For fermented version, add water to cover and leave
e Salt: to taste . )
overnight in clay/glass.

* Roasted cumin powder: to taste 6. For instant version, whisk with thin curd or buttermilk.
¢ Black pepper: alittle 7. Add salt, roasted cumin, pepper, coriander, mint, green chilli,
e Coriander, mint, green chilli, grated and carrot.

carrot: as needed 8. Serve chilled.

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=N8IXcéveDj4
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Homemade Happiness with Manisha

https://www.youtube.com/watch?v=N8I|Xc6veDj4



