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l:.I Praz ka salan 1I i: a:: --ir i,- l ir!r :ia ih: J.r''i :: :iilerent ti.rrr-r trthers as it u-ies grLrund ntlt.

sesante seeds. and aoa.-nuI. lt t-. a tnicl' t'larourl:ui gra\1 scned *ith Brirani.

l2l t-auki Channa Dhaal: It is made with Bengal gram and bottle gcurd namely lauki. Along with
thse spices, onion, cumin seeds, ginger, garlic etc are also added to make it appetizing.. To form a
smooth currjr orrc has to soak the Bengal gram. Then the lalrki and Bengal gram ned to be cooked in
tfte pressure cooker and spices , turmeric etc need to be added to form a g vy and granished.
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l: : Praz ka .alan il i. :t:: --ir t,- r ::.ir ";r,: :l: =rrri ,. :jl1er:nl ii.rrn Lrthers as it uses groutld nut.

se-saI-tle seeds. and CrrCtritui. ii;: a tnick llar..ufi]ul !ra\a lgned rrith Brirani.
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l2-2 t^auki Channa Dhaal: [t is made with Bengal gram and bottle gourd namely lauki. Along with
tk spices, onion, cumin seeds, ginger, gmlic etc are also added to make it appetizing.. To form a
smoott curr5r one has to soak the Bengal gram. Then the lalki and Bengal gram need to be cooked in
the pressure cooker and spices , turmeric etc need to be added to form a gmry and granished.
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