SWEET PONG AL

Ingredients

Raw rice-1/2 cup

Moong dal-1/2 cup

Grated jaggery-2cups

Cashews and raisins

Clove-2; cardamom powder-1tsp

Ghee -1tbsp

Method

Dry roast moong dal till it turns into golden brown in color. Wash
the rice and dal thoroughly, and add Scups of water and 2cloves
and cooR till mushy in pressure cooker for 4 whistles.




Take a pan and dissolve grated jaggery in 1 cup of water and bring

it into boil for 3miutes and strain it to remove if any residue .
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Now mix the jaggery syrup to the cooked dal and rice and bring it
to boil to become semisolid form . Add cardamom powder. Fry

cashews and raisins in 1tbsp ghee till golden yellow in color and

add to the pongal. Easy to prepare and tasty, healthy Pongal is
ready to serve.
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