
Ingredients

Method

lkexzh

fof/k

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.
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Gajar ka 
Halwa
xktj dk 
gyok
Prepration: 20 mins.    
Cooking: 20 mins.    
Serves 4     Cal/Ser 245

1. Mix grated carrots, sugar and milk in a big deep 
bowl. Microwave covered for 10 minutes.

2. Add ghee and khoya. Mix well. Microwave 
uncovered for 10 minutes.

3. Add cardamom and chopped nuts. Serve hot 
decorated with nuts.

½ kg carrots - peeled and grated
½ cup milk
½ cup sugar, or slightly less
½ cup (100 gm) khoya - roughly mashed
2 tbsp desi ghee
seeds of 2 green cardamom (chhoti elaichi) - 
powdered
1 tbsp chopped nuts like almonds or cashews
1 tbsp raisins (kishmish)

1. dnqdl djh gqbZ xktj] phuh vkSj nw/k dks xgjh] cM+h ckmy esa feyk,aA <d 

dj 10 fefuV ekbØksoso djsaA 

2. ?kh vkSj [kks;k MkysaA vPNh rjg feyk,aA fcuk <ds 10 fefuV ekbØksoso djsaA

3. NksVh byk;ph vkSj dVk gqvk lw[kk esok feyk,aA lw[ks esos ls ltk dj xeZ 

ijkslsaA

½ fdyks xktj & Nhy dj dnqdl djsa

½ di nw/k

½ di phuh] ;k FkksM+h de

½ di (100 xzke) [kks;k & Hkwu ysa

2 cM+s p- nslh ?kh

2 NksVh byk;ph ds cht & ihl ysa

FkksM+k lk dVk gqvk lw[kk esok tSls cknke] fd'kfe'k bR;kfn

Chocolate 
Mousse
pkWdysV ewt+

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

1 cup water
¼ cup sugar
2½ tbsp custard powder
2 tsp gelatine sprinkled over ¼ cup water
125 gm cooking chocolate - cut into small 
pieces (1 cup)
200 gm cream
DECORATION
1 tbsp chocolate pieces
2 tbsp whipped cream, optional
few glace cherries

1. Mix custard powder, sugar and water in a deep 
bowl till smooth. Microwave for 2 minutes. Stir 
once and microwave  again for 1 minutes to get a 
thick sauce like consistency. Add chocolate 
pieces to the hot sauce and stir well till smooth.

2. Microwave soaked gelatine for 30 seconds. 
Pour hot gelatine mixture in the hot chocolate 
mixture. Stir well to mix. Keep aside to cool.

3. Beat cream till fluffy. Add cream to the cooled 
chocolate mixture. 

4. Put in glasses or a serving bowl. Keep in the 
refrigerator for 3-4 hour to set. Decorate with 
chocolate, cream and glace cherries.

1. xgjh ckmy esa dLVMZ ikmMj] phuh vkSj ikuh dks vPNh rjg feyk,aA

2 feuV ekbØksoso djsaA ,d ckj fgyk,a vkSj 1 feuV vkSj ekbØksoso djsa 

ftlls lkWl tSlk xk<+k cu tk,A xeZ lkWl esa pkWdysV ds VqdM+s Mkysa vkSj 

vPNh rjg feyk,aA

2. Hkhxk gqvk ftysfVu 30 lsdsUM ekbØksoso djsaA xeZ ftysfVu feJ.k dks 

xeZ pkWdysV ds feJ.k esa feyk,aA feykus ds fy, vPNh rjg fgyk,aA BaMk 

gksus ds fy, vyx j[ksaA

3. Øhe dks vPNh rjg QsaVsA BaMs pkWdysV ds feJ.k esa Øhe dks MkysaA 

4. fxykl ;k lfoZax ckmy esa MkysaA lsV gksus ds fy, 3-4 ?kaVksa ds fy, fÝt 

esa j[ksaA pkWdysV] Øhe vkSj Xyst+ psjh ls ltk,aA

1 di ikuh] ¼ di phuh

2½ cM+s p- dLVMZ ikmMj

2 NkVs s p- ftyfs Vu dks ¼ di ikuh ij fNMd+ as

125 xzke dqfdax pkWdysV & NksVs VqdM+s dkVsa (1 di)

200 xzke Øhe

ltkus ds fy,

1 cM+k p- pkWdysV ds VqdM+s

2 cM+s p- QSaVh gqbZ Øhe] ,sfPNd

dqN Xyst+ psjh


