
Ingredients for Palkova

Boiled Milk  □

Lactoderm [Paal aadai]  □

Rava/Semolina  □

Sugar  □

Ghee  □

Saffron  □

1 liter [Preferably cow milk]

1 cup 

2 tsp 

4 tbsp 

2 tsp 

A few [optional]

□ Add 1 liter of boiled

milk in a pan. Cow

milk is better.

□ Add 1 cup of

lactoderm and turn the

flame on at medium heat.

□ Add 2 tsp of

semolinar/rava and

reduce the flame to

low heat..

□ Stir it for 5 to

6 minutes

continuously.

□ Optionally add

some saffrons and

keep stirring it.

□ Now the Palkova sweet is

ready!

□ Add 1 tsp of ghee again.

Continuously stir it until the mixture

separates from the pan.

Rate your Taste

Step 1 - Making Palkova

□ Stir it occasionally till

the half level of milk is

left. 

□ Add 4 tbsp or

your preferred

level of sugar

and mix it well.

□ Add 1 tsp of

ghee and keep

stirring it.

□ NOTE: Scrap the edges and keep stirring it continuously after the initial

stage throughout the process to avoid sticking and burning of the mixture.


