Ingredients:

* Basmati Rice - 2 cups
¢ Green chillies - 4

e Cashew nuts - 8

* Raisins - 8

e Cinnamon - 1

e Cloves - 2

¢ Cardamoms - 2

* Oil - 4 tbsp

* Ghee - 4 thsp

* Mint leaves - 1 cup

* Curry leaves - 5

* Salt - 2 tbsp

* Garlic - 10 cloves

* Onion - 1

* Water level - 1:2 ratio

Recipe

* In a pressure cooker, fry cinnamon,
cloves, cardamom in oil and when it starts
turning in colour, sauté the onions.
Now fry chillies, mint, garlic and add basmati
rice and fry for a few minutes.

¢ Grind the coconut and strain the coconut milk
from the ground content. Measure 4 cups water
and add it to the rice.

* In a separate pan, fry cashews, raisins, curry leaves
in ghee and pour it over the rice before it gets
cooked. Now pressure cook.

* When done, it can be served along with mutton
kurma, butter chicken etc.

Plug-in the power cord
to the mains power supply
and turn ON the switch.

Select the desired speed.




Coconut Rice

Ingredients: Recipe

* Fresh grated coconut -1.5 * Cook the rice and keep aside.
cups * In a wide pan, heat oil. Crackle the mustard
. o B ti rice - 1 seeds then add cashew. Add sliced small
Push the Press Switch downwards . SOSTIO Hriee ]EUpl. d onions. When it begins to brown, add dry red
to make the blades rotate and maltonions - 19, siice

chilli. Fry it for a minute.
* Add grated coconut, curry leaves and salt. Mix
well. Cook for 2-3 mins. Add cooked rice and
e Cashew nuts -8 to 10 gently mix it, fill everything is combined. Cook for
o Salt a min. or two and remove from the fire.

use the other hand to scrape

* Dry red chillis- 2to 3
the coconut.

* Mustard seeds - /2 tsp

* Oil - Sesame oil
* Curry leaves

Once finished the scraping,
switch off and unplug the unit,
detach the blade with the blade
holder and unlock the suction.
Clean the blade and place it
safely in the blade holder.




Ingredients:

e Fresh Coconut (grated) -
1 cup

* Jaggery - 1 cup

¢ Salt - 1 pinch

¢ Cardamom Powder -
1/2 teaspoon

¢ Ghee - as required

Recipe

* In a pan, add jaggery, litfle water
and boil it.

* Heat 1 tablespoon of ghee in another pan,
add grated coconut and sauté it for 5 minutes
on slow flame until the moisture evaporates.

¢ Add jaggery syrup, salt, cardamom powder and
mix well & cook it until the mixture becomes thick.
* Now switch off the flame and transfer
it into a plate. Divide it into small balls.
* Apply ghee to hands and give round
shape to the balls and make Ladoo.
¢ Now the yummy coconut and jaggery
ladoo is ready to serve.

Multi Function
Sharpening Stone

How to use knife sharpener attachment:

1. Fix the knife sharpener attachment on the motor shaft and spray a little
amount of water on stone.

2. Fix the unit on the flat surface by rotating the suction knob in "Lock" position.

3. Connect the unit to the mains power supply, turn it ON and select the desired
speed.

4. Keep one hand on the "Pressswitch" to allow the motor to rotate.

5. Move the knife back and forth on stone at a certain angle. Continue such sharpening
for a minute or two.

6. Flip the knife over and sharpen the other side of the knife in the some way.

7. Once sharpening is done, turn off the unit, unlock the suction
and detach the sharpener from the shaft.

Caution
* Be careful of the rotating stone.

* To avoid any injury, hold the knife firmly
while sharpening.

* Knife sharpening is not intended to be done by children and a person with reduced
sensory, physical and mental capabilities.

* Do not operate under the influence of alcohol or any other substance that
affects your reaction time or perception.

* Do not operate in explosive atmospheres, such as in the presence of
A\ [lammable liquids, gas and dust.



* Fresh grated coconut - Tcup
* Split roasted gram
(pottukadalai) - 4 cup

* Green chillis - 4 small

* Salt - V4 teaspoon (or fo taste)
¢ Oil - 1 teaspoon

* Mustard seeds - V4 teaspoon
« Split black gram (ullundu) -

e Curry leaves - 8

White Coconut

Chutney

Recipe

* Serve with hot vegetables or any
other breakfast item.

‘Reapes

* Grind grated coconut, split
roasted gram and green chilli
with salt and little water into thick
paste. Transfer the content to a bowl
and adjust the thickness by diluting
with water.

* Coconut (grated) - 1 cup

e Cardamom Powder - 2

* All-purpose flour - T cup
* Butter - V2 tea spoon
* Honey - 2 tablespoons

* Heat oil in a small pan and splutter
mustard, dry red chilli, split black
gram and curry leaves

* Add this tempering fo the chutney
and mix.

Sweet Coconut Pancake

Recipe

or fork.

carefully.

* Fold both the sides and transfer in a plate. Serve
this yummy pancake with honey on it.

* Take freshly grated coconut in a bowl,
then add sugar and cardamom powder.

* Now take egg, sugar, salt, milk, cardamom
powder in a bowl and beat it with a mixer

¢ Then add the all-purpose flour and mix it. If the
mixture is thick then add little water in it.

* In a hot pan, apply some butter and just pour this
mixture and spread over. Now keep the coconut
stuffing in between and just fold the pancake very




Coconut Cookies Green Coconut Chutney
Ingredients: spots here and there. Completely

Ingredients: Recipe
cool and keep aside.

* Fresh grated coconut- 1 & * Fresh coconut - V4 cup (grated) * Separate mint leaves from the stalk,

Meanwhile add one cardamom to regular

Y4 cup sugar. Grind it info a powder using the * Mint leaves - 1 cup wash and keep them aside.

* Egg white - 1 mixer and keep it ready. (You may use plain (tightly packed) * Heat oil and fry split black gram until golden,

* Sugar - 2 cup (powdered) white sugar or raw sugar [turbinado] which « Split black gram - 3 in.the same oil, fry red and green chilli along

* Maida - 2 teaspoons gives natural brown color and light tablespoons with the mint leaves.

« Salt- 1 pinch caramel taste). * Dry red chillis - 3 long * When they turn slightly tender, remove them and

* Take one egg in a bowl, add in a pinch of salt. « Green chilli- 1 fry coconut pieces too.

* Cardamom - 1 . h o cl A . .
Whisk for few minutes until it becomes foamy and . Gi 1 * Now grind the sautéed mint leaves, fried gram,

Recipe light. Now add in powdered sugar. Whisk again mger- chillies, and coconut along with ginger, tamarind,
to make it creamy. Now add in the roasted * Tamarind - as per faste coriander, curry leaves and salt.

* Grate fresh coconut and keep it coconut and mix well. « Coriander leaves - few sprigs | « Add litfle water while grinding.

aside. Dry fry the fresh coconut At this stage, the mixture will look chunky. Add

till it becomes lightly dry and maida / refined all-purpose flour and mix it. Cover

golden. Do not turn it completely | and refrigerate for 30 minutes to firm up.

brown. You need finy golden * Preheat oven at 350 F - line a baking tray with

—=  parchment and place litfle scoops of the
coconut mixture leaving 2 inches gap
between each.

¢ Curry leaves - 5 leaves

* Salt - V4 teaspoon
(or as per taste)

¢ Oil - 3 teaspoons

Baking for 20 to 25 minutes is essential.
So cook for 18 minutes first and then
more if needed.



Coconut Gralic Podi

Pineapple Cake with

Ingredients: Recipe Coconut Topplngs

* Fresh grated coconut -1cup * Heat about 2 teaspoon oil in a pan to Ingredients: ¢ Chopped nuts - 1 cup

* Roasted gram (Pottukadalai) - fry the red chillies. Roast them fill they Ingredients For CAKE: * Coconut - 1 cup, (unsweetened) shredded
2 cup plump up. Remove from the pan and keep « Plain flour - 2 Cup Recipe

* Dry red chillis - 8 (long variety) :he: aside. be shredded * Baking Soda - 2 tsp « For cake, preheat oven to 175°C, 10 minutes

« Garlic - 5 cloves n the same pan, toast the shredded coconut « Sugar - 1 cup before baking.

until it turn slightly golden which will happen

* Cumin seeds - 1 teaspoon within few minutes. Always keep the flame low * Eggs - 2 . Reser‘{e the quuid' frc?m one of the pineapple cans

* Salt (to taste) - V2 teaspoon while toasting the coconut as they have a tendency * Vanilla extract - 2 tsp Q.nd d|sc|ard.the h(:u'd tf}r‘om ﬂ.‘; T}:hen Crusl;tlhe di

« Oil - Vs teaspoon to burn quickly. .c doi o - 2 fins of pineapple pieces ogether with the reserved liquid in
P! anned pineapple - 2 fins o a food processor, till it's in a pulp form.

Now the rest stays raw. Roasted gram, cumin and
garlic. Grinding goes in an order.

First, grind the dry red chilli, salt & roasted gram to a
fine powder.

Second, add it in the roasted coconut and pulse a
couple of times.

Finally, add the garlic (with skin) and the cumin
seeds. Pulse them just 3 times in your mixer. Not
more than that.

234 gms. each

Combine crushed pineapple, sugar, vanilla extract and
Inaredients for FROSTING eggs, fill it's mixed well. Add flour and baking soda.
9 : Gently mix till it becomes a smooth batter.

* Unsalted butter - 1 stick/113 g * Grease a 9x13 inches (23 cm x 33 cm) pan with oil.
* Evaporated milk - % cup Pour the batter into oiled fin. Bake at 350 F (175°C)
* Sugar - 1 cup oven for 30 - 40 minutes (keep a close watch after
20 mins.) or until centre of the cake is done.

* While cake is still hot, poke it with a skewer to help
frosting soak into cake. Immediately pour frosting
over it. Let the cake rest for an hour for the icing
to completely soak it.

Let it cool completely and store in an air
tight box for few weeks.

For Frosting, cook butter, evaporated milk
and sugar for about 5 minutes or until
thickened, keep stirring it often.

Add nuts and coconut flesh.

* This podi needs ghee to enhance the
flavor. Try this with warm drizzle
of ghee paired with hot idlis
or dosas or even over

hot plain rice.




Ingredients:
* Fresh coconut (grated) -
1 %2 cups
* Milk - % cup
e Sugar - 2 cup
* Ghee - 1 tsp
* Saffron - few strands
¢ Yellow colour - 2 pinches
* Cardamon powder - 3 pinches

Coconut Burfi

Recipe

* Soak the saffron in 1 tbsp. of warm milk

and keep aside.
In a heated non-stick pan, combine the
coconut and milk very well. Add sugar and
continue to mix.

Keep the flame very low, so that the coconut
shouldn't turn raw from the inside. Continue
cooking for about 6-7 minutes.

Add saffron mixture, cardamom powder, food color
and stir constantly for few more minutes fill the
mixture is a little dry and begins to leave the sides
of the pan.

Take any round shaped tray or vessel and grease it
with little oil. Transfer the prepared coconut mixture
into the vessel and spread it evenly.

Cool and cut into desired pieces. Enjoy yummy
coconut burfi at home.

Whole Wheat Puttu

Ingredients:

* Atta / Wheat Flour - 100 gms
* Water - 7 tbsp (may vary)

¢ Salt - to taste

¢ Coconut - 1 cup (grated)

Recipe

¢ In a bowl, add salt and Atta. Mix
it well. To that, add water little by little to
make it crumble.

e Then put it in to a dry Mixie jar and just give
it a whip.

¢ Then see the consistency of the flour, if it's wet you
can add more dry flour and whip.

* Then add it to the same bowl and mix with 1 tsp.
of coconut.

¢ Close the bowl for 10 minutes. Then mix with a fork.

* Heat a cooker and when the steam begins to come
out, fill the puttu mould by adding wheat flour mix
and coconut one after the other.

* Steam the mixture for 10 minutes fill it is done
and ready.
¢ So the tasty and healthy Wheat Puttus are
ready to serve.
Bl




Ingredients:

* Rice flour -1cup (usually fried rice
flour is used. You can get
|diyappam podi in all grocery
stores, so no need to worry about
frying and all)

* Boiled water- 1 2 cup
* Salt- For flavor

¢ Coconut oil - 3 tsps.

* Coconut -1 cup (grated)

Recipe

* Boil water in a deep bottomed vessel.
When ready, add the required amount of
salt and coconut oil. We are adding oil to
make the dough soft.

* Then remove it from the flame and add the rice

flour while mixing well with a spatula. Stir

continuously fill it becomes slightly cool.

Knead it well. Check the salt simultaneously. Make

sure the dough is not watery.

Grease the idiyappam and press it using the oil.

¢ Then press the dough into an idli kind of shape with
a circular motion to form the idiyappams.

If you want, you can sprinkle grated coconut on
the top of each idiyappam. Place the moulds in
the idli cooker.

* Cover and cook for about 10-15 minutes.
Open the lid carefully and make sure that
the appams are cooked well. Then take
out the moulds. Place the idiyappam
into a serving tray.

Serve it with egg roast, potato stew,
coconut milk and sugar etc.

Coconut Ladoo

Ingredients: Recipe

* Fresh grated coconut - 2 cups | * In a non -stick heavy bottom frying pan,

* Heavy cream - 1 cup add all the ingredients, cream, milk, coconut

« Mik - ¥ cup and sugar, bring it to boil over medium high
heat, stir occasionally.

* Sugar - 2 cup

After the coconut mix starts boiling, reduce the
heat to medium.

 Coconut powder -1 thsp

Lower the heat to medium and let it cook for about
5 minutes while stirring occasionally, scraping the
sides (otherwise sides will start browning the mix),
until the mixture starts coming together.

Lower the heat to low medium, and stir it to soften
the dough. This should take about 5 minutes. Turn
off the heat.

Transfer the mixture to the plate, let it stay for
about 10 minutes, then divide into equal parts or
make the size of ladoo you prefer.

Roll them between your palms and shape them
into round balls.

Roll them along with the rest of the coconut.



