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Ingredients 
 
GGrraamm  fflloouurr  ((bbeessaann))……………………………………………………....  22  ½½  ccuuppss  
SSuuggaarr……………………………………………………………………………………  11  ¾¾  ccuuppss  
MMiillkk……………………………………………………………………………………....  ¼¼  ccuupp  
AAllmmoonnddss…………………………………………………………………………......  1100  
PPiissttaacchhiiooss…………………………………………………………………………....  1100  
LLeemmoonn  yyeellllooww  oorr  oorraannggee  ffoooodd  ccoolloorr……………………………………  aass  rreeqquuiirreedd  
GGhheeee…………………………………………………………………………………………ttoo  ddeeeepp  ffrryy  
GGrreeeenn  ccaarrddaammoomm  sseeeeddss……………………………………………………  11  ttbbsspp  

 
Preparation 
 

1.1.  Cook  sugar  with  3  cups  of  water  to  make  syrup  of  one  thread  consistency.  Add  milk  
and  when  the  scum  rises  to  the  top,  remove  it.  Add  color  as  desired  and  keep  the  
syrup  aside.  Blanch  almonds  and  pistachios  in  one  cup  of  hot  water  for  five  minutes.  
Drain,  peel  and  cut  into  slivers.  Make  a  thin  batter  of  besan  with  3  cups  of  water  
(pouring  consistency).  Add  color  as  desired.  

Cook sugar with 3 cups of water to make syrup of one thread consistency. Add milk
and when the scum rises to the top, remove it. Add color as desired and keep the
syrup aside. Blanch almonds and pistachios in one cup of hot water for five minutes.
Drain, peel and cut into slivers. Make a thin batter of besan with 3 cups of water
(pouring consistency). Add color as desired.

2.2.  Heat  sufficient  ghee  in  a  kadai.  Hold  a  perforated  spoon  over  the  hot  ghe ,  pour  a  
little  batter  over  it  and  pass  the  batter  through  it  fast  into  the  kadai  to  make  boondis.  
Fry  for  about  two  to  three  minutes.  Remove  the  boondis  using  a  slotted  spoon,  drain  
thoroughly  and  put  into  the  syrup.  

Heat sufficient ghee in a kadai. Hold a perforated spoon over the hot gheee, pour a
little batter over it and pass the batter through it fast into the kadai to make boondis.
Fry for about two to three minutes. Remove the boondis using a slotted spoon, drain
thoroughly and put into the syrup.

3.3.  When  the  boondis  have  absorbed  all  the  syrup  add  cardamom  seeds  and  mix  gently.  
Divide  into  twenty-five  portions  and  shape  each  into  a  balls.  Garnish  with  slivers  of  
pistachios  or  almonds.  Cool  and  store.    

When the boondis have absorbed all the syrup add cardamom seeds and mix gently.
Divide into twenty-five portions and shape each into a balls. Garnish with slivers of
pistachios or almonds. Cool and store.

  
****  TThheessee  llaaddddooooss  ddoo  nnoott  ssttaayy  ffoorr  lloonngg  aanndd  tthheerreeffoorree  tthheeyy  sshhoouulldd  bbee  ccoonnssuummeedd  ssoooonn..  

 
For further details please contact 
vaidehi_nawathe@sify.com, indrayani.h@gmail.com 
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