Semiya Payasam

Prep Time: 5 mins Cook Time: 15 mins

Ingredients

* | tablespoon of trans-tfat free margarine * 3 cups of low-fat milk

* 10 to 12 cashew nuts e )2 cup of cook & bake sweetener

e 81010 raisins e )2 teaspoon of cardamom powder

7 cup of brown rice vermicelli

Method
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Add margarine to a heavy bottom pot and heat up. Then add cashews and try until
golden brown.
Add raisins and sauté just until they plump up. Keep aside for garnish.

Transter brown rice vermicelli to the same pan, and roast until slightly golden on a low heat.

Pour milk into a pot. Let it boil on a low to a medium heat.

Add the vermicelli mixture into the pot and tully cook it.

Keep stirring to prevent the semiya payasam from burning, and add more milk it

desired to adjust the consistency.

Add sweetener and cook for 3 to 5 mins on a low heat for the semiya payasam to thicken.
Add cardamom powder.

Turn otf when the semiya payasam reaches a thick pouring consistency.

Garnish semiya payasam with the cashew nuts and raisins, and serve hot or cold as desired.
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