Option 3



isavery popular snack across India. Method o prepare this
clelig| tful recipe is cxplaincd in simplg steps:
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Serves 2

ients

’zgfﬂw] rice = 3 cups, Besan f/am" f}.?/pf ( paapri or papdigatiya) ~ 1% cup, Thin Besan noodles (sev) - 3/4 cup,Potato, boiled and mashed -2 cups, Onions, L'/)(}P[?(’/j -1
uplomato, ﬁﬂe/y L‘/}oppm’ ~%cup, Coriander leaves, choppcd ~%cup, Black pepper pﬂwﬂ'er - 1 teaspoon, Red Chilli powder — 1 tcaspoon,Grccn chilics,‘ ﬁ;/f[)/ (hr)ppedfﬁ

teaspoons, Tamarind sauce - 1 tablcspoon, Lemon juice - 1 tablcspoon,/Wz'izz‘c/mtnqyf 1 talwlcspoon,&z/[z‘a taste

Ingre

Takea largc bowl and mix: puffcd rice, besan flour chips, sev (besan noodles), black pepper powdcr, chilli powdcr and sale. Add

choppcd onions, mashed potatocs, choppcd green chilliesand lcmonjuice. Mixbhelwitha spoon.

|
-g Then, add choppcd tomato, mint cllutncy, tamarind sauce. M Ix WEII | Finally, sprinklc choppcd corinader

5 leaves overbhel puri reci pe andserve immcdiately.
v neha jhg
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Preparing time: 10 minute:
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Serves 2

ot noodles (sev) — 3/4 cup.Potaro, boiled and mashed - 2 cups, Onions, chopped - 1

up Tomato, finely chopped — % cup, Coriander leaves, chopped — % cup, Black pepper powder — 1 teaspoon, Red Chilli powder — 1 teaspoonGreen chilies, finely cho edfz
P, Ly coopp p pp p pepperp p 14 F Jinely chopp

re

teaspool & Tamarind sauce - | tab]cspoon, Lemon juice - 1 tab]cspoon,/Wz'izz‘c/mtnqyf 1 tablcspoon,&z/z‘z‘a taste

and the smaller text making
smaller text invisible to the

High contrast between Bhelpuri m
reader. —_—

Takea largc bowl and mix: puffcd rice, besan flour chips, sev (besan noodles), black pepper powdcr, chilli powdcr and sale. Add

choppcd onions, mashed potatocs, choppcd green chilliesand lcmonjuicc. Mixbhelwitha spoon.

|
-g Then, add choppcd tomato, mint chutncy, tamarind sauce. M Ix WEII | Finally, sprinklc choppcd coxinader

5 leaves over bhclpuri reci pe andserve immcdiately.

v neha jhg
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Bhel

[sa very popular snack across India Method to prepare

puri

thlS dehghtful reupe is cxplamed n Slmp c §t€p§ Prcp aring time: 10 minutes

Take a large bowl and mix: puffed rice, besan
flour chips, sev (besan noodles), black pepper
powdcr, chilli powdcr and sale. Add choppcd

onions, mashcd POtthOCS, ChOPPCd gl‘CCD

Serves 2

chilliesandlemonjuice. Mixbhelwithaspoon.
Then, add chopped tomato, mint chutney,
Puffed rice - 3 cups, Besan flour chips (paapri tamarind sauce. Mix well. Finally, sprinkle
or papdigatiya) 14 cup, Thin Besan noodles choppcd coriander leaves over bhclpuri rccipe
(sev) - 3/4 cup, Potato, boiled and mashed - 2

cups, Onions, choppcd — 1 cup, Tomaro, fincly

andserve immcdiatcly.

Method

chopped - ' cup, Coriander leaves, chopped -
% cup, Black pcppcrpowdcr — 1l teaspoon, Red
Chilli powder - 1 teaspoon, Green chilies,

ﬁ[’lCly ChOPPCd—Z ECS,SPOOHS, Tamarind sauce

redients

-1 tablcspoon, Lemon juice — 1 tablcspoon,

a Mint chutncy -1 tablespoon, Saltto taste

neha jha
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Bhe

INGREDIENTS

Url

isa very popular snack across India. Method to prepare this

dclightful recipe is Cxplaincd in simple steps:

METHOD

Puffed rice - 3 cups, Besan flour chips (paapri or Take a largc bowl and mix: puffcd rice, besan flour

papdigatiya) — 1% cup, Thin Besan noodles (sev) -
3/4 cup, Potato, boiled and mashed - 2 cups,

chips, sev (besan noodles), black pepper powder, chilli
powdcr and sale. Add chopped onions, mashed
Onions, choppcd -1 cup, Tomato, fincly choppcd potatocs, choppcd green chillies and lemon juice. Mix
— % cup, Coriander leaves, chopped - * cup, Black bhelwithaspoon.
pepper powdcrf I teaspoon, Red Chillipowdcr -1 Then, add choppcd tomato, mint chutncy, tamarind
tcaspoon, Green chilies, fincly choppcd—Z sauce. Mix well. Fina“y, sprinklc choppcd coriander
teaspoons, Tamarind sauce - 1 tablespoon, Lemon leavesover bhclpuri recipe andserve immcdiatcly.
juice - 1 tablespoon, Mint chutney - 1 tablespoon,

Saltto taste.

Preparing dme: 10 minutes

neha jha
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