INGREDIENTS

vPeas vCarrot vOnion vGreenchilly vPotato vCloves
vwGinger Garlic Paste wCardamom wCinnamon wWater
wBlack Pepper vQil wCoconut milk wBeans wCauliflower
wGaram Masala vPepper Powder wSalt wChicken wSugar
wAvees palappam mix vwCoconut Grated

GENERAL INSTRUCTIONS FOR BREAKFAST PREPARATIONS.

v For better results, use heavy bottom containers with less diameter and
asuitable lid to reduce the cooking time.

¥ The cooking time mentioned in the recipe may vary and is based on the
containers used, burners and quantity of the ingredients.

v Usage of masala powder and seasonings can be adjusted based on
customer preference.

W Store at -4°C for Poultry items.

DIRECTIONS FOR USE

v Remove the better from refrigerator atleast 30 minutes before cooking.
Add sugar and salt asper your taste

Nutrition Facts

Serving Size 1 cup (240g)

Amount per serving

Calories

161

% Daily Value

Total Fat 2.7g 4%
Saturated Fat 0.8g 4%
Trans Fat Og 4%

Cholesterol 43mg 14%

Sodium 370mg 15%

Potassium 655mg 19%

Total Carbohydrates 19g 6%
Dietary Fiber 2.4g 10%
Sugars 4.2g

Protein 16g
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Appam

¥ Mix the batter properly with a laddle, check the salt.
W Heat the appam pot to fuming, apply little oil.
v Pour one ladle of appam batter and spread it by tilting the pot.

¥ Cover it with a lid and cook over medium heat for 3 - 4 minutes.
Take out from the pan and serve hot
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Chicken stew

¥ Cook all the vegetables and chicken with salt in a pressure cooker for 1 whistle.
W HeatoilinaPan add the cinnamon, peppercorn, cardamom and cloves.

v When it become golden brown add the green chilly and onions,immediately add
ginger garlic paste and cook it well.

¥ Add garam masala and cook for another 30 seconds.
W Add the cooked vegetables and chicken, mix well.

W Once it starts boiling add the coconut milk,check the taste and
add required amount salt. sugar and pepper powder. Serve hot.
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