HOMEMADE HAPPINESS WITH MANISHA @

Pakhala Bhaat (Fermented Rice)

Cooling fermented rice served with curd, onion, chilli, coriander, mustard oil, and potato chokha.

YIELD PREP COOK/SET SOURCE
2 servings Overnight ferment 5 minutes lgJEaM1ltpc

Ingredients Method

e Cooked rice: about 1 1/2 cups 1. Put cooked rice in a clay/glass pot and cover with water.
e Water: enough to cover 2.Ferment overnight.
e Curd: 3/4 cup 3. For potato chokha, mash boiled potatoes with onion, chilli,

« Boiled potatoes: 3 coriander, salt, and mustard oil.

. - . ) 4. Mix fermented rice with curd.
e Onion, green chilli, coriander: as
needed 5. Add onion, green chilli, coriander, salt, and mustard oil.
e Mustard oil: to taste 6. Serve with potato chokha, pickle, or roasted dry chilli.

e Salt: to taste

e Roasted dry chilli/pickle: optional

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=IgJEaM1ltpc



HOMEMADE HAPPINESS WITH MANISHA m

UQTedT HId

g1, s, e, erfera, et dr o ST T & &rer Ut ST aTell FHES Arde|

YIELD PREP COOK/SET SOURCE
2 gfd TR 5 fime IqgJEaMAltpc

ar fafer

o UST ATS; TRTHAT 1 1/2 Y 1. 9% 1 H1 (AEY/HTa & T & STelp Tt & G|

o g gE e 2.7 M FHS

. TEL3/4PY 3. ST AT & (AT &1, T, 7], i<y, o7ep SfiX adi et Har |
o IS 3 4. FHES T 7 &gt fHemd

. o, g i, e S oTgar 5. &7, 54 e, erfsva, o7 ofiT Tl de STl

o TE! Ao TG SgER 6. 3T T, ST AT T el & 7oy |

o HE: WG TN

. o Pt/ At

fewg

o TR I F 91 o gE ol s
Gy
. TS, FHT SR GTH WG S8R &

( AATE ST transcript  Fe HT ol 75 §; 6T exact AT T8 dlel T3, T6T ST STIER foreT M7 21

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



