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Prep Time: 10 mins Cook time: None
Serves 5 (Serving size: 200 ml each)
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Mood: Refreshing and calming. An ancient concoction, it is more than just a
cooler - it’s a blessing!

Aroma: Sweet, menthol-like fragrance with a tinge of tulasi (Indian basil).
Taste: Sweet, peppery and tangy with a peppermint-like after-taste

* 3 to 4 teaspoons of jaggery or » 2 black peppercorns, pounded
natural maple syrup « Half a lime

* 4 cups of cool water * A dash of edible camphor

¢ 1inch of dried ginger (sukku) or (pachai karpooram), pounded
fresh ginger, pounded » A small sprig of tulasi

* 2 cardamoms, pounded (Indian basil) leaves

—

Dissolve the jaggery or natural maple syrup in 4 cups of cool water

2. Add the pounded dried ginger, pounded cardamoms, pounded black
peppercorns and mix well.

. Squeeze in half a lime.
. Add the pounded edible camphor.
. Add a small sprig of tulasi (Indian basil) leaves.

. Let the drink rest in a metal or earthen pot for an hour or so. If you like,
you can also chill and serve it.

7. Strain and enjoy the drink!
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