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Preparation
S e - o
- n DgB.O)W. take the flour,ghee and mix it with your hands.Now add little water at a time to make a stiff

dough.@0ver it W¥h a ddmp cloth and leave it for 15-20 minutes.
- _Make 'sﬂ'féll‘?hhd balls-out of dough and roll it into a nearly 1/2 cm thick chapati.Using a knife make linear cuts

atrosg thefchapati.Now make similar cuts in the opposite direction

K it taking a little syrup on your thumb. Now touch it with forefinger and then slowly separate.You

should get 3 wires stretching between your thumb and forefinger.
- Pour all the pare in this syrup and mix quickly to coat all the pieces. Take them out in a plate and allow to cool.

Store in a airtight container.
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Notes

No Description available

Preparation Time | 5 min Difficulty | very simple
Portions | 1 portion Amount
Country/Region Costs per Portion
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