Milk Based Indian Desserts And .
Sweets
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n Indian food recipes, milk plays a méb' role 2 dt
are different verities of dishes being produced by milk,
especially sweets.

* The below slides shows some of the top milk sweets and
desserts.
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cet variety is slightly creamy ir:? ' C
are garnished with nuts and almonds which gives
ultimate taste.

* Rabri preparation method -
http://atozfoodrecipes.com/rabri.html
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d.

* Vermicelli, whea_",""’fapioca can also be added separately
along the milk.

* Check out one of the variety of kheer -
http://atozfoodrecipes.com/kesar-kheer.html
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 They are served mostly in yellow and green color.

 The preparation of peda -
http://atozfoodrecipes.com/malai-peda.html
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slow cooking u
ed with sugar.
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* Multi colored kulfi is also made by pouring the semi-
condensed and flavored milk into the kulfi mould.

 Kulfi recipe - http://atozfoodrecipes.com/kesar-pista-
kulfi.html
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 With chhena, t '}i}ellow colored ball is shaped and
soaked into the white cream. Altogether they provide
ultimate taste.

 Kesar rasmalai - http://atozfoodrecipes.com/kesar-
rasmalai.html
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o filter the water. j’ )

* They are then mixed with sugar, garnished with nuts and
cardamom and served as a dessert.

e Shirkhand recipe -
http://atozfoodrecipes.com/shrikhand.html
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\ ,(:h'ttp://atozfoc_)d, ecipes.com) is the
blog which shows list of Indian vegetarian foods with the
precise ingredients and preparation methods.
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