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RICE KANJI / PORRIDGE

Ingredients -

1 cup rice,

1/4 cup green gram

5 cups of water

1 tsp cumin seeds, salt to taste

METHOD
1.Heat the water in a vessel. add the rice and

green gram, and bring it to a boil. (it is best to
overcook the rice, so it is soft and easy to
mash)

2.add the cumin seeds.

3.keep stirring occasionally. add the salt when
the mixture is half cooked. when the mixture
thickens, turn off the heat.

4.serve the kanji as a base for the sabji / poriyal,
sundal, and chutney.
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