HOMEMADE HAPPINESS WITH MANISHA @

Probiotic Salted Amla

Simple salted amla preserved in brine with turmeric, no oil and no sugar.

YIELD PREP COOK/SET SOURCE
1 jar 15 minutes 5-6 hours rest PDXYePu4XO0c

Ingredients Method

e Amla: 1/2 kg 1. Wash amla and dry completely.

e Water: 3 cups 2.Boil 3 cups water.

o Salt: 2-21/2 tbsp 3. Add salt and boil for about 1 minute.

e Turmeric powder: 1/2 tsp 4. Pour hot brine over the amla and rest 5 minutes.

5. Add turmeric and cover for 5-6 hours until cooled and
infused.

6. Transfer amla and brine to a clean, dry bottle.

Notes 7. Let it ferment/rest; flavour improves over the next days.
o Use clean, dry utensils for storage 8. Always remove amla with a clean dry spoon.
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=PDXYePu4X0c
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=PDXYePu4X0c



