
Nankhatai  –  Eggless  Indian
Cookies / Cookies Recipe

      
          Nankhattai are short bread Indian cookies also
called Nan khatai. It is a simple egg less cookies made with
flour, semolina, sugar and ghee. Spices like cardamom added to
give an extra zing to the cookies. You can add any nuts to
garnish the cookies. Nankhattai are perfect accompaniment for
afternoon tea or coffee.
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Ingredients for Nankhattai
     Servings : 15 Cookies

1/2 Cup of All Purpose Flour / Maida
1/3 Cup of Semolina (Sooji / Rava)
1/4 Cup + 2 Tbsp of Castor Sugar
1/8 Tsp of Baking Soda
1/4 Cup of Clarified Butter (Ghee)
2 -3 Tbsp of Milk
3 Cardamom, Powdered with mortar and pestle
1 Tbsp of Whole Wheat Flour
Few cashew nuts

 

Method for Nankhattai

In a bowl, add maida, whole wheat flour, castor sugar,
cardamom powder, baking soda and sooji, mix it well with
hand.

Add ghee little by little and mix it with flour, once
the ghee has mixed well with the mixture. Add milk,
little by little, mix well till the dough is formed.
Knead the dough till you get soft.

Divide the dough into equal parts, and use palm of your
hand  and  make  little  balls  out  of  the  dough,
approximately  you  will  get  15  balls.

Cookies gets flat and cracked when you bake so your
balls should be smooth and without cracks.

Place the balls in a baking tray, using knife, make a
dent at the top of the cookie dough balls. Garnish with
cashew pieces.



In the mean time, preheat the oven to 300 Degree F.

Place the baking tray in refrigerator for 10 mins.

After 10 mins, place the baking tray in oven for 20 -25
mins. My cookies took 22 mins to bake.

Let them cool completely and enjoy with coffee or tea.
Store the remaining cookies in an airtight container.

     

       
     Tips
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If you find your dough is sticky, then add 1 or 2 tbsp
of flour and then knead it..

Keep an eye on cookies while baking, it should not turn
to brown color.

Adjust the amount of sugar according to your taste.

Make castor sugar by grinding regular sugar.

      Recipe slightly adapted from Chef Annuradha

          

Paruppu Podi / How to make
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Paruppu Podi / Lentil Powder

                Lentil Powder are also called Paruppu Podi in
tamil. Paruppu podi is a blend of spices and lentils, with
full of fresh flavors and aroma. I always prefer homemade podi
than store bought podi, as they are preservative free and less
spicy and no adulterants added. They are very simple to make
instant mix powder and can be done in less than 15 mins.This
is my mom’s recipe. My mom always prepares them in large
quantities, but I always prepare them in small quantities as
just for me and my husband. This is my husband’s fav podi too
and he always starts his lunch with this podi, rice and ghee.
Try this healthy, protein rich powder with rice and let me
know your feedback.
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     Ingredients

          1 Cup of Toor Dal / Tuvaram Paruppu
          1/4 Cup of Roasted Bengal Gram / Pottukadalai
          6 Red Chillies
          1 Tsp of Black Pepper
          1 Tsp of Cumin
          10 Curry Leaves
          1/4 Tsp of Asafoetida
          1/4 Tsp of Gingelly Oil(Indian Sesame Oil)
          Salt to Taste

    Method

Heat oil in a pan, roast all the ingredients except
roasted bengal gram and salt, till they turn golden
brown color and aroma arises. Once it done, turn off the
flame.
Let it cool down for 5-10 mins.
In a blender (Mixie), grind all the roasted ingredients,
roasted bengal gram and salt to a fine powder. Store it
in an airtight container.
Serve it with hot white rice and ghee or gingelly oil
and sutta appalam on side. Also it tastes great with any
kootu.

    Tips

Roast  the  ingredients  in  medium  low  flame  and  stir
constantly , to avoid burning.
Always store it in an airtight container, otherwise it
loses all the flavors and aroma.
Adjust the amount of red chillies according to your
taste.
If you are not sure about salt measurement, just add a
tsp of salt and grind it, if you think it is less, then
add it to the rice while mixing.



     Health Benefits of Lentil Powder / Paruppu Podi

Lentils are high in fiber and protein, and low in fat.
Eating lentils that are rich in soluble dietary fiber
can help decrease high cholesterol 
A  dish  of   rice  with  toor  dal  powder  gives
carbohydrates, protein, fiber and fats to get a healthy,
balanced  meal.  The  rice  provides  carbohydrates  for
quick-release energy and toor dal gives protein.
Toor dal is useful in the treatment of internal organ
swelling.
Toor dal contains folic acid, good for women health.
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Capsicum  Chutney  Recipe  /
Green Bell Pepper Chutney –
Side Dish For Idly

Capsicum  are  known  by  different  names  and  available  in
different bright colors. I like the green capsicum. I often
use green capsicum to make sambar, for topping the pizza and
for subzis. I found this capsicum chutney recipe  in a Tv show
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so I thought of making this as a side dish for idly. Green
bell  pepper  chutney  is  very  simple  and  easy  to  make
chutney  and  great  in  taste  and  flavor.  Capsicum,  onion,
tomato, red chillies and dals are roasted in oil, ground to a
fine paste and finally tempering added to it. Try this kudai
milagai chutney for idly or dosa.

Ingredients

2 Green Medium Size Capsicum (Bell Pepper)
1 Large Red onion
1 Large Tomato
2 Garlic Cloves
2-3 Red Chillies
2 Tsp of Urad dal
1 Tsp of Chenna dal
Blueberry or Small Gooseberry Size of Tamarind
1 -2 Tbsp of Coriander Leaves, chopped
2 Tsp of Oil
Salt and Water as Needed

To Temper

2 Tsp of Gingelly Oil (Indian Sesame Oil)
1 Tsp of Mustard Seeds
1 Tsp of Urad Dal
Few Curry Leaves

Method

Heat oil in a pan, add urad dal and channa dal, roast
this for few mins until it turns golden brown. Transfer
the contents to a plate and keep this aside.
In the same pan, add oil, red chillies, garlic cloves,
onion  fry  this  for  2  mins  until  onion  turns  golden
brown.
Add tomato, fry this until it turns mushy.
Add  capsicum,  fry  this  for  a  min,  add  tamarind  and
coriander leaves, fry this for another min and turn off



the flame. Let this mixture cool down for 5 mins.
In  a  blender(mixie),  add  urad  dal,  chenna  dal  and
capsicum-tomato mixture, add 1/4 cup of water and grind
it to a smooth paste.
Heat oil in a pan, when it is hot, add mustard seeds,
urad dal and curry leaves, after it splutters, pour this
over the chutney.
Capsicum chutney is ready to be served with idly or
dosa.

Tips

You can do the same recipe with red capsicum.
If you don’t want tamarind in your chutney, instead you
can add 2 tomatoes, for tangy taste.
Adjust the amount of red chillies according to your
taste.
You can use green chillies instead of red chillies.

Health Benefits of Capsicum/Bell Pepper

Low in calories and fat.
Reduces  triglycerides  levels,  thereby  enhancing  the
metabolism.
Rich source of vitamin A, C, betacarotene and anti-
oxidants.
Good for digestion.
Treat arthritis and shingles.
Blood clotting properties & prevents cancer.
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