HOMEMADE HAPPINESS WITH MANISHA @

Soft Gluten-Free Jowar Ki Roti

Soft jowar roti made with hot-water dough for easier rolling and better texture.

YIELD PREP COOK/SET SOURCE
4-5 rotis 10-12 minutes rest 1-2 minutes each juPy4rYXw-c
Ingredients Method
o Water: 1 cup 1. Boil 1 cup water with salt and 1/2 tsp ghee.
e Salt: 1 pinch 2.Add 1 cup jowar flour and mix well.
o Ghee: 1/2 tsp plus 1-2 drops for 3. Cover and rest 10-12 minutes.
kneading 4. Transfer to a plate and knead/mash 1-2 minutes until
e Jowar flour: 1 cup smooth.
e Dry flour: for dusting 5.Rub 1-2 drops ghee and knead again.

6. Roll small portions with dry flour.

7. Cook on hot tawa for about 1 minute, flip, and cook both
sides.

Notes 8. Wrap in cloth/hot case to keep soft.

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=juPy4rYXw-c
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=juPy4rYXw-c



