94

Rasmalai

Ingredients:

= 4 cups milk for chenna (2% milk)

* 3 cups Amul Milk for ras

* 4 -4 1/2 tbsp sugar for ras

| cup sugar

* 3 cups of water

* Saffron, cardomom, pista, almonds
* Lemon juice

Method:

* First keep the 3 cups of milk for ras to boil
until it reduces to | 3/4 cup.

* Bring 4 cups of Amul Milk to boil. Now to
curdle the milk, add lemon juice to it, stirring
continously.

* Then drain it on a thin muslin cloth or
handkerchief.

* Hold it covered with cloth in running
water. Drain the excess water by pressing
the cloth. There must be water
remaining.

Basundi

Ingredients:

* 2 cups boiled rice

* 2 cups sugar

= | cup Amul Milk

« Little saffron

* | tsp cardamom powder

* In a pressure cooker take 3 cups of water
and | cup of sugar.

* Take chenna out of the cloth in a dish, mash it
and make around |5 small sized balls out of it.

* Place balls in the pressure cooker and cook
till two whistles.

* In the meantime check if the milk for ras is ready.

* Add sugar to ras with cardamom, pista, almond
and saffron. Let it cool aside.

* Remove the balls of chenna from the pressure
cooker with a spoon and drain excess water by
pressing.

* When the Amul Milk is cool, add chenna balls
to it.

* Refrigerate it (while putting chenna balls
in the pressure cooker do not put one over
the other).

Method:

* Pre-heat oven at 325°F for 10 minutes.

* Do not remove the excess water from the
rice.

* Place the rice in a bowl and add | cup of sugar
and mix well.

* Put this mixture in an aluminum foil pack
and bake at 350°F for 35 minutes.

* Boil Amul Milk in a sauce pan on a low flame
for 15 - 20 minutes.

* Add the remaining cup of sugar, saffron,
and cardamom powder to it.

* The rice can be removed after 35 minutes
of baking and will appear to be soggy.

* Put the rice in the freezer for about
10 minutes to cool.

* Remove from the freezer and drop the rice
slowly in the boiling milk and let it cool for
about 10 minutes. Store in the freezer
until serving.



