RECIPE FOR PARSHAD
INGREDIENTS

500 GRAMS BUTTER (SALTED)

SAME AMOUNT IN MELTED BUTTER OF:-

GRANULATED SUGAR

AATA (CHAPPATTI FLOUR)

3 TIMES AMOUNT OF WATER AS THE BUTTER

METHOD
· MELT BUTTER IN PAN

· ADD THE AATA STIR AT LOW HEAT AND COOK GENTLY STIRRING AT ALL TIMES UNTIL ALMOST BROWN (5 – 8 MINUTES)

· AT THE SAME TIME IN ANOTHER PAN – MELT SUGAR IN WATER AND SIMMER VERY GENTLY FOR ABOUT 5 MINUTES

· TAKE THE AATA MIXTURE OFF THE HEAT AND SLOWLY ADD AND MIX IN THE WATER AND SUGAR MIXTURE (BIT AT A TIME AND MIX WELL UNTILL THICKENED – MAY NOT NEED ALL WATER)
· PUT IT ALL BACK ON A GENTLE HEAT AND STIRRING ALL THE TIME COOK FOR FURTHER 2 OR 3 MINUTES UNTIL COMPLETED MIXED

· SERVE
