— Neer Mor - ButterMilk

Ingredients for Buttermilk

Curd [ 1cup
Water [] 3 cups Scan 4 Blog Scan 4 Video
Cumin Seeds [ 1/4 tsp
Green Chilly [ 1 finely chopped
Curry leaves [] Few finely chopped
Coriander leaves [] Few finely chopped
Ginger [] A small piece [crushed]
Salt [] As preferred
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