
Eggless
Chocolate 
Cake
,xysl pkWdysV dsd

½ tin condensed milk (milkmaid)
½ cup milk, 1 tsp vanilla essence
½ cup (75 gm) oil
4 tbsp powdered sugar
100 gm (1 cup) plain flour (maida)
¼ cup cocoa, ½ tsp soda-bi-carb
¾ tsp baking powder
chocolate sauce, walnut halves

Note:For plain cake, remove cocoa and add ¼ cup  
cornflour instead.

1. Sift maida, cocoa, soda and baking powder. 
Keep aside.

2. Beat sugar and milkmaid till fluffy.  Add oil. Beat 
well.

3. Add milk and essence. Add maida. Beat well for 
3-4 minutes till the mixture is smooth and light. 
Transfer to a greased bowl of 8” diameter.

4. Microwave for 5 minutes. Let it stand for 5 
minutes in the microwave.

5. Let it cool. Transfer to a serving platter. Pour 
chocolate sauce on it and decorate with walnut 
halves.

1. eSns dks dksdks] ehBs lksMs vkSj csfdax ikmMj ds lkFk NkusaA vyx j[ksaA

2. phuh vkSj feYdesM feyk,aA vPNh rjg QsaVsA rsy MkysaA vPNh rjg 

QsaVsA

3. nq/k vkSj ,slsUl MkysaA eSnk MkysaA 3-4 fefuV rd vPNh rjg QsaVs tc 

rd ?kksy gYdk lk gks tk,A 

4. 5 fefuV ds fy, ekbZØksoso djsaA 5 fefuV can ekbZØksoso esa NksM+ nsaA

5. BaMk gksus ij ijkslus okyh IysV ij fudkysaA ml ij pkWdysV lkWl Mkysa 

vkSj v[kjksV dh fxjh ls ltk,aA

8" O;kl ds ckmy dks fpduk djsaA blesa 

dsd dk feJ.k MkysaA

½ fVu daMsUl feYd ¼feYd esM½

½ di nw/k] ¾ NksVk p- ouhyk ,slsUl

½ di ¼75 xzke½ rsy

4 cM+k p- filh phuh

100 xzke ¼1 di½ eSnk

¼ di dksdks

½ NksVk p- ¼cjkcj½ ehBk lksMk

½ NksVk p- ¼cjkcj½ csfdax ikmMj

pkWdysV lkWl] v[kjksV dh fxjh

Prepration: 15 mins.
Cooking: 5 mins. 
Serves 12     Cal/Ser 108
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Ingredients

Method

lkexzh

fof/k
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Coconut 
Burfi
dksdksuV cQhZ

Prepration: 15 mins.
Cooking: 3½ mins.
Serves 4     Cal/Ser 272

1. In a flat dish spread coconut powder and 
microwave for 2 minutes to dry roast the 
coconut. 

2. Add milkmaid. Mix well.
3. To half part, add pink colour.
4. Spread the white part in a small square box to 

get ½" layer - Top with pink part.
5. Refrigerate for 1 hour and decorate with varak. 

Cut into square pieces. Store in the fridge.

1½ cups coconut powder (desiccated coconut)
½ tin condensed milk (milkmaid)
a few drops pink colour, optional
a silver sheet (varak), optional

1. piVh fM'k esa ukfj;y ikmMj QSyk,aA lw[kk Hkwuus ds fy, 2 fefuV 

ekbØksoso djsaA

2. feYdesM MkysaA vPNh rjg feyk,aA

3. vk/ks Hkkx esa xqykch jax feyk,¡A

4. ,d NksVs pkSdksj fMCcs esa lQsn Hkkx ½" eksVk QSyk,aA Åij xqykch Hkkx 

yxk nsaA

5. 1 ?kaVs ds fy, fÝt esa j[ksa vkSj pkanh ds odZ ls ltk,aA pkSdksj VqdM+s dkVsaA 

fÝt esa j[ksaA

1½ di ukfj;y ikmMj

½ fVu dUMsUlM feYd (feYdesM)

xqykch jax dh dqN cw¡ns (,sfPNd)

pkanh dk odZ (,sfPNd)

Ingredients

Method

lkexzh

fof/k

lHkh jsflih dks 100% ikWoj ysoy ¼gkbZ½ ij ekbZØksoso djsaA 
;fn de ikWoj ysoy dh vko';drk gks rks jsflih esa fy[kk gqvk gSA

Recipes to be microwaved at 100% level or high unless the power level is specified
in the recipe.


