KARUPATTI MITTAI RECIPE /
CHENNI MITTAI RECIPE
(TTRUNELVELT STYLE)
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Karupatti mittai recipe / Chenni Mittai recipe / Palm Jaggery
Swirl Sweet is an authentic south Indian diwali sweet. This 1is
my father’s favorite recipe. I wanted to post some traditional
south Indian sweets so when I was talking to appa (dad) the
other day, he gave me 2 recipe ideas, one is karupatti mittai
and second one is mundhirikothu recipe which I shared
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yesterday. Making karupatti mittai is really fun and easy. You
can make this sweet with available ingredients like rice and
urad dal. For sweetness, you can use karupatti (palm jaggery)
or chenni (sugar). One of my American friend Darlene came to
our home, she tasted and said it was awesome, she totally
loved karupatti mittai. I love both karupatti and chenni
mittai. Bored with jangri or jilebi then try this for coming
diwali , you will love it and let me know your feedback.
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Adapted from Kitchen Rhapsody

KARUPATTI MITTAI RECIPE / CHENNI MITTAI RECIPE (TIRUNELVELI
STYLE)
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Prep time
45 mins
Cook time
45 mins
Total time

1 hour 30 mins

KARUPATTI MITTAI RECIPE / CHENNI MITTAI RECIPE (TIRUNELVELI
STYLE) is a very traditional south Indian diwali sweet made
with rice, urad dal and palm jaggery

Author: Gayathri Ramanan

Recipe type: sweets

Cuisine: Indian

Serves: 25

Ingredients

=1 Cup of Idly Rice

=L Cup of Urad dal

=1 Cup of Karupatti (palm jaggery) to make karupatti
mittai

=1 cup of Sugar (chenni) to make chenni mittai

= 2 cardamom, crushed

 Pinch of dry ginger powder

 Pinch of Salt

Instructions

1. Soak both the idly rice and urad dal for overnight. Next
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day morning, wash both dal and rice, grind it in a
grinder for 30 mins by adding very less water until the
batter turns soft like that of dosa batter consistency.

2. Grate the karupatti (palm jaggery) with knife.

3. Meanwhile, heat karupatti (palm jaggery) with water, mix
it well, until it melted. Filter it to remove
impurities. Heat the same pan with filtered palm
jaggery, heat it for 6 mins till it turns syrupy. Now
add cardamom, salt and dry ginger powder, mix well.

4. Take a ziploc bag, put hole in the center (refer the
picture), pour the batter into the bag.

5. Heat a shallow pan with oil to deep fry, pipe the batter
into a hot o0il, cook on medium heat until it done. It
has to be in pale in colour.

6. Now placed the mittai in warm karupatti syrup for 2 mins
until second batch is done. repeat the same process for
the rest of the batter.

7. Similarly, heat the sugar with water, filter it and
again heat it until turns syrupy. After you cook the
mittai, dip it in a sugar syrup for 2 mins.

8. Yum yum karupatti mittai and chenni mittai are ready to
enjoy. It tastes great when it 1is warm.

Notes

The batter has to be thick . Always add little water while
grinding. The batter should be of right consistency like idly
dosa batter.

Cook in a medium flame. Do not cook for long time it will turn
hard and crispy. Do not under cooked you will end up in soggy
mittai.

Adding dry ginger powder is optional, but if you add gives you
a nice taste.
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