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MILLET KHICHDI

Ingredients -

I cup millet (except ragi, bajra, and jowar)
(soaked overnight)

1/2 cup yellow moong dal,

4 - b black peppercorns, salt to taste.

2 tbsp ghee, 1/2 tsp cumin seeds,

1 sprig of curry leaves.

METHOD
l.add ghee to the cooker. add cumin seeds.

2.let it splutter, add curry leaves, then yellow
moong dall.

3.roast the dal well in ghee.

4.add the peppercorns.

bH.add the millet, and add b - 6 times the water
to get a soupy consistency. reduce the water
to 3 - 4 times if you don't want soupy
consistency.

6.add salt accordingly. simmer and cook for
one whistle.

7. serve warm. and enjoy the goodness of millet
and dal!
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