BAB
White Pasmati Kichadi

(Sattvic)

72 angu/as basmati rice (Pcr adult}
1 angu/as sPlit mung dahl (split mung bcans) or whole mung beans (Pcr aclu‘t)
OR
2 angu/as 5Proutcd mung beans (48-hours o]d) (Pcr adult)
I tablcspoon g['lcc
f alja/i (Pinch) turmeric
1 arja/i asafoctida G‘ling)
). cups Eoi]ing water (for regular use, reduce to 3 cups)

1. Wash rice & beans 'til water runs clear.

2. In irg ot, heat gl;acc & saute sPiccs afew mins. Addrice & mung; saute overlow heat 3 mins.
Ade

d water (reduce for thicker consistcncy); stir, cover & simmer gcnt]y overlow heat 35
mins.

OR

3. In Irg pot, heat gf'ncn & saute sPiccs afew mins. Acld rice & saute over low heat 3 mins. Ac]c]
water, stir, cover & simmer gcntlg until rice is almost cooked (a prox. 7~10 mins). Acld
sproutcd mung beans (+8-[10urs o1d) and cook until heated through (~ 3mins).

43 5crvc warm.
























