Coconut Milk ‘Porridge
& Tamarind Sambal

Ingredients for Tamarind Sambal Ingredients for Coconut Milk Porridge

%D Add 1 ] Mash the [ Stir it

cooked
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Dry Red Chilly [] Two Take 2 dry Rice [ 1/2 cup
Coconut [] 1/4 cup J, rz::tli il\lir Fenugreek [] 1/2 tsp
Tamarind [J Small ball sized "2 fire. Moong Dal [ 2 tbsp
Onion [ One rough]y Chopped 3 & Salt [ As needed
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without water. Carrot [] 1 tbsp chopped
Ghee [ 1tsp Green Chilly [ Two [slit]
Fennel Seeds [ 1/2 tsp S [ Add the Water [ 2 cup
Onion [] 1 finely chopped \l roisl:;(li 4% Thick Coconut Milk [J 1.5 cups
v Drumstick Leaves [] 1/4 cup
[J Add the rice with water ] Add [J Add 1/2 cup of [J Turn on the flame at ~ [] Add 1.5 cups of
[ Break the rice in a pressure cooker. required salt. water for consistancy  medium heat with lid open.  thick coconut milk
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A‘ ginger. b cooker.
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X [J Add 1 tbsp [0 Add 12
[J Now the Coconut Milk
Porridge is ready! of chopped cup water and L] Add 1 tsp of
& ¥ carrot. 2 keep it aside. Ghee in a Pan.
[ Add two ___)
O green chilly
with slit.

[J Add 1/2 tsp
of fennel seeds.
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O Fr'y it for a [ Keep the flame at O Ad'd one r'nedlum /
\ minute. medium heat. Mix it well. sliced onion.

[J Add this tempered
mixture to the Porridge.
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