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Vazhakkai Bajji

Prep Time: 10 mins Cook Time: 15 mins

Ingredients

I raw banana

% cup of gram flour

2 tablespoons of brown rice flour
Y4 teaspoon of turmeric

Y2 teaspoon of red chilli powder
A pinch of asafoetida powder

Method

% teaspoon of salt
Y2 cup of water
Y4 teaspoon of baking soda

Healthier Choice Symbol (HCS) #3™

oil for shallow frying et

NOUA N

Peel the skin of banana and slice them slightly thick. Keep aside.

Prepare the batter by mixing gram flour and rice flour in a mixing bowl.

Add turmeric, red chilli powder, asafoetida powder, salt and mix well.

Add water and mix well to get a smooth batter. Add baking soda and mix gently.

Coat the banana slices with batter on both sides.

Slowly drop into hot oil and shallow fry until crisp and golden brown.

Remove the bajjis, drain onto a paper towel and serve.
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