Kesari

Prep Time: 5 mins Cook Time: 10 mins
Ingredients
* 5tablespoons of trans-fat * 50g of wholegrain flour

free margarine * | cup of water
* 8tablespoons of cashews halves * | cup of cook & bake sweetener
* 2 tablespoons of raisins * 4 tablespoons of saffron water /
* 200g of plain flour kesari food colour

* |teaspoon of cardamom powder

Method

1.

Heat 2 tablespoons of trans-tat free margarine and roast cashews, and raisins on low
flame. Once the cashews turn golden brown, put it aside.

In the same pan, cook % cup of flour (100g plain flour and 25g wholegrain flour),
cook on low flame for 5 mins or till it turns aromatic. Put it aside.

In a medium pot boil water. Keeping the flame on low, add in the remaining flour,
and continuously stir till the flour absorbs the water and no lumps are formed.

Add sweetener (add %2-1 cup depending on sweetness you prefer). Keeping the flame
on low, stir well till sweetener dissolves.

Add saffron water / kesari food colour (soak few threads of saffron in 2 tablespoons
of warm water for 15 mins). Then add 3 tablespoons of trans-fat free margarine, stir
continuously and make sure the mixture is mixed well and no lumps are present.
Cover and simmer tor 2 mins or till the mixture is cooked well completely.

. Addroasted cashews, raisins and cardamom powder. Mix well till the kesari separates

from the pan.
Serve kesari bath as a dessert.
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