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Ingredients:

* Fresh Amla/gooseberry -
2no.s

e Fresh grated coconut-5
Tsp

e Green chillie-1

e Butter milk-1 bowl

e Ginger-a small piece

e Salt.

Seasoning ingredients:

e Oil-21tsp

e Mustard seeds -1/2tsp
e Jeera-1/2tsp

e Broken red chillies -1

e Curry leaves-few

Method:

Deseed the Amla, and add to the mixer along with grated
coconut, green chillie, ginger piece and grind them into
very smooth paste by adding just enough water. Add
butter milk, and salt to taste. Make sure that butter milk is
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khadi and mix well.

with hot rice.



