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Prize winning rec ipes:
Vada Category:
1. Banana Vada : By Kanchan Pathak
Ingredients:
1 3 Raw bananas
1 Cup soaked chana dal
1/2 Cup soaked moong dal
1/3 Cup soaked poha
Chopped onions
Coriander
2 Spoons of rice flour
3-4 Green chilies
Salt to taste
Ginger
1 Ol
Peel off the raw bananas and cook in a pressure cooker.
Mashthem and leave aside.
Mince the soaked chana dal, moong dal and poha green chilies and ginger into fine paste without using water.
Add banana paste, chopped onions, rice flour, salt and coriander.
Mix properly and give it the shape of cutlets.
Deep fry till golden brown.
Banana Vada is ready.
Serve with tomato ketchup.

=2 =) SE=ml ] e = e

2. Fall Bonanza : By Tripti Chitale
9 1/2 cup dhuli moong dal
1/2 cup dhuli masoor dal
1/2 cup chana dal
1/4 cup urad dal
1" Ginger
3-4 green chillies
2 tbsp Jeera
1 tsp turmeric
Wash.all dals and soak for 4 hours. Strain the water and grind coarsely. Grind ginger,.chillies and mix with the
ground dal mix. Add salt and whisk adding water as required to make a mixture with a thick pouring consistency.
Apply oil on the inside of the container. Pour the mixture in the container and steam for 20 mins. Allow to completely
cool. Cut in desired shape and deep fry in oil. Very little oil is required for frying. Do not add soda. Soda is not
required.
Cooking Time: 1 hr. without the soaking time for dal.

==l e e e e =

Dessert Category:
1. Madhur Milan : By Madhuri Joshi

Crust:
9 2-1/3 cups of buttermilk baking mix
1 1/2 cup of milk
9 3 Tablespoons of sugar
9 3 Tablespoons of melted butter

www.marathivishwa.org 7 of 35
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Preheat oven to 425 degrees. Mix and form soft dough. With hands spread the dough evenly in a ungreased round
pizza pan. Bake for 8-10 minutes (light brown). Completely cool the crust.
Middle spread:
9 8-10 oz. ilayachi shirkhand
Spread shrikhand on the cool crust

1 2 kiwi sliced

1 1 canof mango slices or sliced peaches
9 - 1 can of‘Mandarin oranges

1 2sliced bananas

1 1/2 cup of blueberries

9 1/2 cup of grapes

Make rings with kiwi, mangoes, oranges and bananas. Put grapes and blueberries in the middle.
Glaze:
1 2/3 cup of sugar
9 2 tablespoons of corn starch
1/4 teaspoon of salt
9 1 cup of orange juice
Mix all ingredients and boil for one minute. Cool the glaze for 10 minutes. Pour it evenly on the pizza. Refrigerate
the pizza
Total time required 35 minutes. Serves 15 people

=8

2. Whole Wheat Dry Fruit Cake Decorated With Fresh Fru its: By Pooja Shirodkar
9 2 cups whole weat flour
1 cup sugar, 3 eggs
1 1/2 stick butter
1 tea spoon cinnamon powder
1 tea spoon vanila eseence
1 teaspoon baking powder
Chopped walnuts, cashew nuts, almonds, cranberry, raisins, dates (1 table spoon each)
Fresh fruits like apples, oranges, grapes, strawberries (cut them into pieces)
Melt the butter, add sugar in it. Mix it well. Beat eggs. Mix into the batter. Sift the flour with cinnamon
powder and baking powder then add into the batter. Add chopped nuts and mix them very well. Pour the
batter in the cake pan and bake in the oven for temperature 375. (make sure you preheat the
oven) When the cake is done, decorate it with fresh fruits as per you imagination and creativity.
Preparation Time: 30-35 min.. Baking Time: 30 min. approximately

=" el el Bl e =

3. Turki Baclava: By Shobha Puntambaker
1 Almonds, 100 grams
Pistachio 100 gram
Honey 4 tablespoons
Spring roll shells 16
Cardamom 4 pods
Nutmeg powder quarter tea spoon
1 Brown Sugar 1 teaspoon
Cooking instructions:
In a microwave oven roast the nuts for two minutes on full power
Peel cardamom and grind the seeds with a teaspoon of sugar using a rolling pin on a board.

==E =) e =)
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Grind the nuts in a mixer until ground coarsely. Add two tablespoons of honey and grind further until the nuts are
covered in'honey.

On a board, roll out a spring roll shell. Butter the roll using ghee or a butter spray. Lay another roll on top of the
buttered roll and butter it.

Add the honey nut mix on the roll.

Sprinkle a small amount of honey on top of the mix if desired.

Sprinkle the cardamom and nutmeg powders

Rol |l t he .MakalDdollsi c ho

Lightly butter a baking tray

Bake on top shelf for 20 minutes at 350 F. Half ways through the baking turn the rolls.

After removing from the oven let the rolls cool. Cut into 2 inch pieces.

Sprinkle small amount of honey on the pieces.

4. Layered Halva: By Swati Wadnekar
Halwas:
I 2 cups - grated green squash (dudhi bhopala)
2 cups- grated carrots
2 cups- grated beets ( boiled)
300 gms- mava ( khoya)
1 stick butter.
1 tsp- ground cardamom and nutmeg
3 cups sugar.
Malai layer:
9 1 cup ricotta cheese
% cup sugar
9 pinch ground cardamom
I 1-2 strand saffron (kesar) optional
Cooking instructions for Halwas:
Take a heavy bottomed pan. Put it in the stove over medium heat.
Add butter, after it melts, add the green squash.
Stir well. cover and let cook on low heat for 5-10 minutes.
Add 1 cup sugar stir and cover, let cook for another 5-10 minutes.
Stir.and cook till all the liquid evaporates.
Add the cardamom and nutmeg powders and 100 gms mava.
Stir and cook till.the halva starts separating from the pan.
Remove and let cool. Repeat with the beets and the carrots.
Cooking instructions for Malai layer:
Heat oven to 400 deg Fahrenheit
Combine the ricotta cheese and sugar.
Put it in a oven proof pan
Sprinkle with the cardamom and saffron
Bake in oven for 25 to 30 minutes.
Remove and let cool.
To Assemble:
Butter a small bowl, add the three halva layers one after the other.
pressing firmly. Invert onto a dish, with a cookie cutter cut a small circle of the malai layer and put on top of the
halwa, garnish with pistachios and almonds.

=) e =) e B =]
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