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Atta Ladoo
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Prep Time: 5 mins Cook Time: 40 mins

Ingredients

* 800g of plain flour and * 50g of pistachios

* 200g wholegrain flour * 100g of almonds

* 500g of cook & bake sweetener * 100g of melon seeds

* 190g of trans-tat free margarine * 50g of lotus seeds, lightly fried

* 40qg of dried ginger powder * 50g of flax seed meal tor binding

* 50g of raisins

Method

. Roast the almonds and pistachios and then pound them coarsely.

2. Dryroast the tlour till it is lightly coloured. Add trans-tfat free margarine and sauté
till fat separates.

5. Cool completely and add the rest of the ingredients into the mixture. Make ladoos
from the mixture and store.
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