














• Rice �our -1cup (usually fried rice 
    �our is used. You can get 
    ldiyappam podi in all grocery 
    stores, so no need to worry about 
    frying and all)
• Boiled water - 1 ½  cup
• Salt -  For �avor
• Coconut oil - 3 tsps. 
• Coconut -1 cup (grated)

ldiyappam/RiceNoodles

Ingredients: Recipe
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• 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 �ame and add the rice 
    �our while mixing well with a spatula. Stir 
    continuously till 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.

• Fresh grated coconut – 2 cups
• Heavy cream – 1 cup
• Milk – ½ cup
• Sugar – ½ cup
• Coconut powder -1 tbsp

• In a non –stick heavy bottom frying pan, 
    add all the ingredients, cream, milk, coconut 
    and sugar, bring it to boil over medium high 
    heat, stir occasionally.
• After the coconut mix starts boiling, reduce the 
    heat to medium.
• 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 
    o� 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.

Coconut Ladoo

Ingredients: Recipe
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