ITTY BITTY IDLIS

Prepared by: Binita Amin

Country of Origin: India
Description:

Gently steamed rice and lentil savory cake, originally a South Indian dish but now popular all over India and is a very healthy, low-calorie, steamed dish....no oil required!
Ingredients:

3 cups parboiled rice
1 cup split black gram (Urad dal)
1 tsp fenugreek seeds
salt to taste
water
Preparation:

 

First, soak the rice in water for 40 to 45 minutes. Use a sufficient amount of water so that the rice remains fully dipped in the water all throughout the 45 minutes. Soak the split black gram in just enough water to cover for 20 minutes. Grind the rice and the split black gram (add the fenugreek seeds when grinding the split black gram) separately. Both should be finely ground. Combine the two batters. Add salt, mix and keep aside to ferment for 10-12 hours. The batter has to be kept in a warm place for it to rise. 

Pour the batter into the receptacles in the plates (special ones to make this dish) and steam in a cooker. The cooked dish will be ready in 8 minutes. Remove and repeat until all the batter is used up. Serve hot with Sambhar soup and/or Coconut/Green Chutney.

APPETIZER

