HOMEMADE HAPPINESS WITH MANISHA @

Rice Kanji - Gut Health Probiotic

Fermented cooked rice with curd, salt, ginger, onion, and a light tempering.

YIELD PREP COOK/SET SOURCE
2 servings Overnight ferment 5 minutes tempering GwLGPP9IURg

Ingredients Method

e Cooked rice: as needed 1. Place cooked rice in a clay/glass bowl and add enough water

. to cover.
e Water: enough to cover rice

e Curd: 1/2 cup 2. Leave overnight for 8-10 hours to ferment.

o Salt: 1/2 tsp or to taste 3. Mix fermented rice with curd and salt.

o Ghee: 1tsp 4. Heat ghee and add cumin, urad dal, green chilli, onion,
ginger, and optional hing/curry leaves.

e Cumin: 1/2 tsp
5. Saute 2-3 minutes.

e Urad dal: about 1 ts
P 6. Pour tempering over rice kanji and mix.

o Green chilli: 1

7.Serve cool or at room temperature.
e Onion: 1 small
e Ginger: 1/2 tsp grated

e Curry leaves/hing: 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=GwLGPP9IURg



HOMEMADE HAPPINESS WITH MANISHA m

39 Hisil

FHCS AT, 8l THP, 3TaTeh, TS 3R Gedb dSP J I-1 TS -Shsoll LGt

YIELD PREP COOK/SET SOURCE
2 g T ¥R Bie 5 fie ae@T GWLGPP9IURg

ar fafer

o U AT SEIT STIIR 1. U A1l &1 FHEN/FTa & o § STet 37X ot 7 uTeit STel|
o T TS go ST 2.8-10 €& IT T ¥ HHC B

o @ErA2eT 3. FHCS AT # &8 S 79 [Herd|

o TAF: 1/2 BIST T8 AT W& STFAR 4. ©F 9 ST, 35 a1, 4 e, =T, o7aXas ST =g af g/ ae STl
.« o1 Bler T 5.2-3 fiee o1

. SR /2 BieT T 6. TSHT Hill I STAHT [Helg|

+ IST QA T 1 BT I8 7. 38T AT HIR & ATH W |

o gafad

o W 1 BIeT

. P 1/2 BiTT TH

o T /T AT

fewg

o TR AT F 1 R gE ol sEHe
Eadl

TS, FHCT SR G WG STIER |

( AATE ST transcript & Fiem H fore 73 §; T8 exact AT T8 dlel T3, I6T ST STER forT M7 81

Homemade Happiness with Manisha https://www.youtube.com/watch?v=GwLGPP9IURg



