
Perfect your  

EKADASI  

GOURMET 

COOKING 
Wholesome recipes to offer & relish 



PERFECT YOUR EKADASI BY COOKING FOR LORD KRISHNA 

According to Vedic scriptures,Ekadasi means “the eleventh” and it 

refers to the eleventh day of both the waxing and the waning moon. So 

Ekadasi falls twice a month. Just as certain places have a special 

atmosphere conducive for our purification and spiritual advancement, 

so do certain phases of time. The Ekadasi day is spiritually surcharged 
with devotional energy. Fasting and praying on this auspicious day 

leads to deliverance from sin. However, if one chooses to eat on this 

day, care must be taken to prepare the right dishes because certain 

foods are to be strictly avoided.  

    Here are some delicious recipes prepared with prescribed Ekadasi 
ingredients to create wholesome and healthy prasadam. The efficiency 

of the Ekadasi fast is enhanced by performing spiritual activities like 

chanting, reading & hearing the pastimes of Lord Sri Krishna.  

To observe Ekadasi and Dvadasi means to please the 

Supreme Personality of Godhead. Those interested in 

advancing in Krishna Consciouness must observe 

Ekadasi regularly. (SB-9.4.29 Purport by Srila 

Prabhupada) 

HARE KRISHNA HARE KRISHNA KRISHNA KRISHNA HARE 
HARE HARE RAMA HARE RAMA RAMA RAMA HARE HARE 

Chant & be Happy 

Dedicated to His Divine Grace A.C.BHAKTIVEDANTA SWAMI PRABHUPADA 

 



 

POTATO PATTIES                                                       by Geeta Thachapully 

 

Ingredients 

For the cover 

➢ Boiled and grated Potatoes - 4 big ones 

➢ Sendha(Rock) Salt - to taste 

➢ Green chilli paste - 1 tsp 

➢ Ginger paste -1 tsp 

➢ Arrowroot flower-4 

tsp 
Mix all ingredients until 

everything comes together 

and forms a big ball. 

 

For the filling 

➢ Fresh Coconut 

grated - 10 tbsp 

➢ Peanut powder - 2 

tbsp 

➢ Sugar 2 tsp 

➢ Fried cashew nuts - 

3 tsp 

➢ Raisins-2 tsp 

➢ Lime juice - 1 tsp 

➢ Green chilli paste -2 tsp 

➢ Ginger paste - 2 tsp 

➢ Sendha (Rock) salt - to taste 

➢ Coriander leaves chopped - 2 tbsp 
Mix all the above ingredients  

 

Method 

Takes small portion from the potato ball to make a disc and place the coconut filling 

in the center of this disc and bring the sides together to cover the filling. 

Nicely shape this into a round ball and press slightly to make it into a pattie. 

Roll it into dry arrowroot powder.  

Prepare all the patties and deep fry in oil. 

 

EKADASI  HARA BHARA TIKKA                             by Krishna Preshta Devidasi 

 

Ingredients:  

➢ 500 grams Indian Cottage Cheese / Paneer , cut into 2 inch cubes  

➢ 1 medium Green Pepper, cut into 2 inch piece 

STARTERS & SNACKS 



 

➢ 1 medium Red Pepper, cut into 2 inch 

piece 

➢ 1 medium Yellow Pepper, cut into 2 

inch piece 

➢ 1 cup Hung Curd 

➢ 2 bunches of fresh Coriander 

➢ 1 bunch of fresh Mint leaves 

➢ 4 table spoons Rajgiri Atta 

➢ 2 Green chilies 

➢ 1½ inch Ginger piece 

➢ 1 tsp Cumin powder 

➢ 2 table spoons Kasturi Methi  

➢ 1 tea spoon – Black salt to taste 

➢ 2 tea sp. Lemon juice 

➢ 2 medium size tomatoes – cut into 2 inch piece 

➢ Lemon cut in wedges 2 

Method: 

1. Grind together green chilies, coriander leaves, mint leaves, ginger, lemon juice, 

rock salt, hung curd into a thick paste using very little water. In a pan roast Rajgiri 

atta for 2 to 3 mins. and set aside. 

2. Place the paneer in a bowl, add kasuri methi powder, black salt, cumin powder, 

roasted Rajgiri atta, grinded paste and mix well.  Add one table spoon sunflower 

oil and mix well. Marinate the process for 2 hrs. 

3. Thread the paneer pieces onto skewers alternating with capsicum and tomato 

pieces.  Season the grill stone with oil and heat.   

4. Place the skewers on the hot tava and grill for 3 to 4 mins.Brush with oil.Turn the 

skewers and cook for 2 to 3 mins. 

 

HERBED POTATO                                                                        by Priya Rani 

 

Ingredients:  

➢ 2 medium sized Potatoes-sliced  

➢ 2 tomatoes- chopped evenly  

➢ Fresh coriander- chopped, 1 tbsp 

➢ Dried herbs: Sage- 1 tbsp, basil- 1/2 tbsp  
➢ 1/2 Green chilli- chopped evenly  

➢ Salt- as per taste 

➢ Sunflower Oil- 2-3 tbsp 

 

Method: 

Assemble sliced potatoes, oil and salt in a 

container. Separately combine, tomatoes, 

coriander, herbs and chilli. Combine all the 



 

ingredients and let it sit for 10-15 mins. Remove excess water (if any). In a baking 

tray, spread out the potatoes one by one and bake for 30-35 mins at 180 F.  

 

CRISPY PURPLE CABBAGE PAKODAS             by Ratnangi Revathi Devidasi 

Ingredients 

➢ Purple cabbage – ¼ cup 

(finely shredded) 

➢ Rajgira atta – 2 tblsp 

➢ Samo atta – ¼ cup 

➢ Jeera – 1 tsp 

➢ Green chillies – 1 tsp (finely 

chopped 

➢ Salt – to taste (ekadasi salt) 

➢ Peanut oil – to fry 

Method 

Mix the above ingredients by 

adding water. Do not add more water just spinkle water and mix the atta. Let it be 

tight. Now make small balls and fry in peanut oil.  

Crispy pakodas are ready to be offered to Krishna!! 

 
SAMO ATTA DOSA                                                      by Ratnangi Revathi Devidasi 

Ingredients 

➢ Samo atta – ½ cup 

➢ Rajgira atta – ¼ cup 

➢ Jeera – 1tsp 

➢ Salt – to taste(ekadasi salt/rock 

salt) 

➢ Green chillies – finely chooped 

➢ Curry leaves – finely chopped 

Method 

Mix  the above ingredients with water 

to the dosa batter consistency. (It can 

be thinner than the normal dosa batter).  

Now heat the dosa tawa and make dosa.  

Crispy dosa is ready to be offered. 



 

KUTTU/BUCKWHEAT DAHI PAKODA                                    by Rithika Tayal 

Ingredients 

➢ Buckwheat flour (kuttu ka aata) 1 bowl 

➢ Rock salt according to taste 

➢ Water  

➢ Oil for deep frying 

➢ Beaten curd (for pakodis to dip in properly) 

 
Method 

1. In a bowl mix the flour and water nicely to form 

a paste. 

2. Slightly whip it for few minutes to make the 

paste light and fluffy. Add rock salt as per taste. 

3. Heat oil in a wok(kadai).When the oil is hot 

enough, make small round balls of the paste and 

slide them slowly in to the hot oil. 

4. Fry them for 2-3 minutes on medium flame till 

they turn crispy from all sides. 

5. Place on an absorbent paper to remove excess 

oil. 

6. Put these pakodis in water to make them soft. 

7. Beat the curd and add salt to taste. 

8. Press each pakodis gently to remove water and 

transfer them in curd..If you like sweet curd you 

can also add powdered sugar to the curd. 

9. Garnish with garam masala, coriander, and chutney of your choice. I like 

using tamarind and dates chutney and green coriander chutney. 
 

PUFFED BUCKWHEAT CHIWDA                      by Champakalatha Devidasi 

Ingredients  

➢ Puffed buck wheat  60 grams  

➢ Ghee  2 tbs  

➢ Jeera 1/2 tbs 

➢ Chilli 3 

➢ Bay leaves 8 

➢ Ground nuts 2 tbps  

➢ Broken Cashews 1 tbps 

➢ Dry sliced coconut  



 

➢ Fennel seeds 1 tsp 

➢ Salt to taste 

➢ Powder sugar 1 tsp 

➢ Amchur powder 1/2 tsp 
 

Method 

1. Dry roast buckwheat and 

keep aside 

2. Heat oil add jeera, chillis, 

bay leaves , ground nuts 

and roast till slightly 

brown. 

3. Now add the cashews, 

raisins, coconut slices, fennel seeds, in that order stirring constantly. 

4. Now add the roasted buckwheat, salt, sugar, amchur powder and mix 

thoroughly on low flame  
Offer to the lord and enjoy!!  

 

EKADASI LASAGNA                                                                       by  Priya Rani  

 

Ingredients  

➢ 4 medium sized Potatoes – sliced 

➢ Oil- 2 tbsp 

➢ Salt as per taste  

➢ Paneer- 2 cups, crumbled  

For the sauce 

➢ 6 medium sized tomatoes- finely 

chopped 

➢ Ginger- 1 inch 

➢ Green chilli- 2-3 

➢ Lemon juice- 1 tbsp 

➢ Brown sugar- 1 tbsp 

➢ Salt as per taste  

➢ Tomato puree- 2 tbsp 

➢ Herbs- oregano, basil, thyme (these 

can be used according to the desired 



 

intensity of flavour approx. 2-3 tbsp of each. 

 

Method 

1. Mix the potatoes, oil and salt and set aside.  

2. In a mixer, blend together, tomatoes, ginger and green chillis. 

3. Heat oil in a pan, pour the mixer and sauté. Add in salt and the tomato 

puree and sauté. Add sugar and lemon juice.  

4. Cook for 5-10 mins. As the sauce begins to thicken, add all the dried 

herbs.  

5. Set aside and cool for sometime.  

6. In a lasagna baking tray, spread a layer of the potatoes, then pour in a 

thick layer of the sauce and top with crumbled paneer. Repeat the process 

several times.  

7. Bake at 180°F for 40-45 mins. 

 Offer to the lord and enjoy!!  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

QUINOA CHIA BREAD                                          by Gunavathi Keshavi Devidasi            

 Ingredients (1 LOAF / 10 SLICES) 

 

➢ 300 g (10 ½  oz / 1 3/4 cups) 

whole uncooked quinoa seed 

➢ 60 g (2 fl oz / ¼ cup) whole 

chia seed 

➢ 250 ml / 1 cup water (use half 

to soak chia seeds and the other 

half to combine in the food 

processor) 

➢ 60 ml (2 fl oz / ¼ cup) olive oil 

➢ ½ teaspoon baking soda 

➢ ½ teaspoon sea salt 

juice from ½ lemon. 
 

Method  

 

1. Soak quinoa in plenty of cold 

water overnight in the fridge. 

2. Soak chia seed in ½  cup water 

until gel like – this can be done 

overnight as well, but just give it a 

few stirs at the beginning. 

3. Preheat oven to 160 C / 320 F – fan forced oven. 

4. Drain the quinoa and rinse really well through a sieve. Make sure the water is 

fully drained from your sieve. 

5. Place the quinoa into a food processor. 

6. Add chia gel, ½ cup of water, olive oil, baking soda, sea salt and lemon juice. 

7. Mix in a food processor for 3 minutes. The bread mix should resemble a batter 

consistency with some whole quinoa still left in the mix. 

8. Spoon into a loaf tin lined with baking paper on all sides and the base. 

9. Bake for 1 ½ hours until firm to touch and bounces back when pressed with your 

fingers. Mine took 1 ½ hours (oven temperatures can vary slightly) but the bread 

needs the time to cook and for the quinoa to become tender. 

10. Remove from the oven and cool for 30 minutes in the tin. Then remove from the 

tin and cool completely on a rack. The bread should be slightly moist in the 

middle and crisp on the outside. Cool completely before eating. 

11. Serve delicate slices only when cold with a serrated knife. Delicious lightly 

toasted on a pan. 

 

CAKES & COOKIES 



 

SAMO & BUCKWHEAT CAKE                                    by Gunavathi Keshavi DD 

Ingredients 

➢ 1 cup Samo atta  

➢ 1 cup buckwheat atta 

(organic) not kuttu 

atta or rajgira atta  

➢ 1 cup yougurt 

➢ 1 cup oil  

➢ 1 tsp baking soda  

➢ 1 tsp vanilla or other 

essence  

➢ 1 tsp lemon juice  

➢ ¾ cup condensed milk  

➢ 2-4 tbsp powdered 

sugar 

Method 

1. Sieve both the atta 

and keep aside.  

2. In a bowl beat oil, yogurt and baking soda nicely. Leave it for 5min to 

rest. Bubbles will form.  

3. Then add condensed milk, powdered sugar, vanilla essence and beat.  

4. Then gently fold the flour in it. The batter should not be too tight or too 

loose. Add milk if its tight in consistency. 

5. Finally add the lemon juice at the end and fold it thoroughly. 

6. Now bake in a preheated oven at 180 deg for 30-40mins, till the toothpick 

comes clean.  

 

BLUEBERRY ALMONDMEAL COOKIES                by Gunavathi Keshavi DD  

 

Ingredients 

➢ 11/2 cups Almond Meal 

➢ ¼ cup – equal mix of singhoda and Rajgira flour 

➢ ¼ teaspoon Baking soda 

➢ Pinch of fasting salt 

➢ ¼-1/2 cup of powdered sugar (can change as per your sweet requirement) 

➢ ½ cup fresh blueberries or dried blue berries 

➢ Softened Butter ¼ cup. 

 



 

Method 

1. Beat butter and sugar in a 

bowl till fluffy 

2. Sieve the Almond flour, 

singhoda and Rajgira flour 

along with baking soda. 

3. Then fold the flour in 2 or 

3 portions gently to the 

butter bowl and mix 

thoroughly till a dough is 

formed.  

4. Cling the dough and place 

it in the fridge atleast for 

30 mins. 

5. Then remove it make a 

desired shape with the 

dough.  

6. Place a parchment paper 

in a tray, place dough with 

enough spacing. 

7. Preheat the oven at 150 

deg. For 10 mins. Bake the cookies for 12-15 mins, or until the cookies are done 

and good aroma comes. 

 

 

  



 

RAW MANGO SALAD                                          by Gunavathi Keshavi Devidasi 
 

Ingredients 

➢ Tangy and little Raw 

Mango Juliennes – 1/2 

mango 

➢ Cucumber – 1 large 

➢ Tomato – 1 large 

➢ Green chilly – 1 finely 

chopped 

➢ Dates and tamarind paste 

–  2-3 tablespoon 

➢ Chopped coriander – 2 

table spoon finely 

chopped 

➢ Sugar – 1 tablespoon 

➢ Lemon juice – 1 

➢ Pepper powder – ¼ teaspoon 

➢ Fasting Salt – 1 teaspoon or as per your taste 

Method : 

Just mix all the ingredients together and toss it. Your salad is ready. 

 

 

SHAKARKANDI SALAD                                                       by Geeta Thachapully 

Ingredients 

➢ 1/2 kg sweet potato cleaned boiled and chopped  

➢ 4 tbsp pomegranate pearls 

➢ 1 Capsicum  chopped 

➢ 1 apple chopped  

➢ 1 cup boiled peanuts 

➢ 6 tbsp fresh grated coconut  

➢ 1/2 tsp green chilli paste 

➢ 1/2 tsp ginger paste 

➢ 1 tbsp lime juice 

➢ 1 tsp sendha salt ( rock salt) 

➢ 1 tsp black pepper powder 

➢ 1 tsp roasted jeera powder 

➢ 2 tsp olive oil 

➢ 2 tsp corriander leaves 

 

Method  

Mix all the ingredients and Serve 

cold. 

 

SALADS 



 

GADO GADO                                                                      by Suvarna Gopika DD 

(Indonesian Salad with peanut sauce) 

 

 

Gado Gado Sauce Ingredients 

➢ 150g fried Peanut  

➢ 200 g fried Cabbage      

➢ 2 Green Chillies 

➢ Small piece of Ginger 

➢ 1 table spoon sugar 

➢ 1 cup water 

➢ Rock Salt as per taste 

Gado Gado Salad Ingredients 

➢ 4 Potatoes – boiled & cut into 

quarters 

➢ ½ Kg. Cabbage – boiled & 

thinly sliced (Can be boiled 

together & to squeeze slightly to 

take out the excess water)  

➢ 2 whole Carrots – cut into 

quarters & boiled   

➢ Coloured Bell Peppers 2 to 3 – cut into quarters 

 

Method 

Sauce 

Fry shredded cabbage and peanuts separately.   

Allow it to cool down and then grind both with green chillies, ginger, sugar, water & 

rock salt as per taste. 

 

Salad 

To serve, place a portion of each salad ingredient onto a serving plate/bowl. Serve the 

hot peanut sauce and crushed potato chips above it. 

Gado Gado salad is ready to be offered to Lord Krishna. 

 

ZUCCHINI & CREAM CHEESE ROLLS                 by Gunavathi Keshavi DD 

Ingredients  

➢ 1 medium green zucchini, sliced vertically1 medium yellow zucchini, sliced 

vertically 

➢ 1 cup cream cheese or scrambled paneer 

➢ Extra virgin olive oil for grilling 

➢ Crushed black peppercorns to taste 

➢ Salt to taste 



 

➢ 1 tsp finely 

chopped celery 

➢ 1 medium carrot, 

chopped 

➢ 4-5 fresh basil 

leaves 

➢ Fresh parsley 

leaves for 

garnishing 

 

Method 

1. Heat olive oil in 

a non-stick grill 

pan. 

2. Place zucchini 

slices on it. 

3. Sprinkle crushed peppercorns and salt on top. 

4. Grill evenly till they become tender. 

5. Combine cream cheese or scrambled paneer, celery, carrot, salt and crushed 

peppercorns in a bowl, mix well. 

6. Add finely shred basil leaves, mix well. 

7. Place grilled zucchini slices on a worktop. 

8. Put a portion of the cream cheese mixture at one end and roll gently. 

9. Garnish each roll with parsley and serve. 

 

 

 

 

 

 

 

 

 



 

ALOO CHEESE FRANKIE WRAP                               by Suvarna Gopika DD 

Ingredients 

For the wrap 

➢ 1 cup Rajgiri Ekadasi Atta 

➢ 1 table spoon oil 

➢ Rock salt to taste 

➢ Oil as required for roasting 

the roti 

For the potato rolls 

➢ 2 & ½ cup shredded boiled 

potatoes 

➢ 2 tsp crushed green chilies 

and ginger 

➢ 1 tsp homemade chat 

masala suitable for fasting / 

homemade jeera powder  

➢ 2 tbsp finely chopped 

dhania leaves 

➢ Rock salt to taste 

For the salad mixture 

➢ 2 cups shredded cabbage 

➢ ¼ cup shredded carrot 

➢ ¼ cup shredded cucumber 

➢ ¼ cup shredded lettuce 

➢ ½ tsp black salt / homemade chaat masala suitable for fasting 

Other ingredients  

➢ Green mint and Dhania chutney 

➢ Spread puck cheese 

 

Method 

For salad mixture 

Prepare the salad mixture first.  Combine all the ingredients mentioned under for the 

salad mixture, mix well and keep aside 

For the potato/aloo roll 

1. .Heat oil in a skillet, add coarsely crushed green chilies and ginger sauté until the 

rawness is gone. 

2. Add shredded / mashed potatoes, home-made chaat masala and rock salt as per 

taste. 

3. Then add dhania leaves finely chopped and mix well. 

4. Switch off the heat and transfer the mixture to a plate 

WRAPS 



 

5. Once it is warm enough to handle, make 4 cylindrical shaped rolls.  You can also 

shallow-fry these rolls to make them crispy if u want. 

For the wrap 

1. Take Rajgiri Ekadasi Atta, rock salt and mix well. Add the oil and knead atta by 

adding water.  

2. Divide the dough into 4 equal parts and roll each of them as chapati  

3. Pre-heat tava, place the rolled dough, semi-cook the chapattis with few drops of 

oil. 

Final stuffing & rolling as frankies 

1. Spread puck cheese and mint chutney on rajgiri chapatti 

2. Place the potato roll and salad mixture and roll it. 

3. Heat the Frankie on the tava with some oil to make it crispy. 

Now, the Frankie is ready to be offered to Lord Krishna. 

 

SWEET POTATO LETTUCE WRAP              by Gunavathi Keshavi Devidasi 

Ingredients:  

➢ Sweet Potatoes – 1 lb 

(peeled and diced) 

➢ Oil – 1 Tbsp 

➢ Salt – 3/4 tsp or to 

taste 

➢ Cumin Seeds – 1 tsp 

➢ Green Apple – 1 

(peeled and 

shredded) 

➢ Green Chili – 1 or to 

taste (finely chopped) 

➢ Cilantro – 5 sprigs 

(finely chopped) 

➢ Roasted Peanuts – 2-

3 Tbsp (roughly 

chopped) 

➢ Lime Juice – to taste 

➢ Fasting Salt – to taste 

➢ Iceberg Lettuce – 1 

head 

Method: 

1. Heat Oil in a medium pan (skillet) with a lid. Add diced Sweet Potatoes and Salt 

and mix through. 



 

2. Cover and cook until sweet potatoes are tender but not mushy (approx 8 mins) 

3. In the meantime, dry roast Cumin Seeds until fragrant. 

4.  Allow the cumin seeds to cool before roughly grinding them. 

5. Sprinkle the cumin powder over the cooked sweet potatoes and mix through. 

6. In a mixing bowl, mix together shredded Green Apples, Cilantro, Green Chili, 

Peanuts, Salt and Lime Juice. 

7. Cut Lettuce head through the middle so that lettuce “bowls” can be removed. 

8. In each lettuce bowl, add a small amount of sweet potatoes and top with a little 

shredded apple mixture. 

9. Roll the lettuce leaf into a burrito type wrap, offer to the Lord and enjoy. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

BUCKWHEAT ROTIS & SURAN SUBJI                   Sarva Shewta Madhavi DD 

 

Ingredients for roti 

➢ ½ cup buckwheat 

flour 

➢ 1 tbsp flaxseed 

powder  

➢ Salt to taste  

➢ 1 small potato 

mashed  

Method: 

1. Knead all above 

ingredients with 

water. 

2. Divide into balls and 

using dry buckwheat 

flour roll into rotis. 

3. Heat on tawa till roti 

is cooked. 

4. Take on plate, add ghee on top 

Ingredients for Suran subji (Elephant foot Yam) 

➢ 250 grams Suran (cut into half inch, pieces boiled till tender)  

➢ 2 tomatoes pureed and strained 

➢ 1 tsp of coriander powder, cumin powder and chili powder each. 

➢ Salt to taste 

Method: 

1. In a pan, add oil, dry powders and tomato puree. 

2. Cook for 7-8 minutes till the tomato is cooked. 

3. Add the boiled suran and let simmer for 5-10 minutes. 

4. Garnish with fresh coriander. 

5. Offer to Krishna & serve. 

 

MAIN COURSE  



 

CHEESY BUCKWHEAT NOODLES                                 Gauranga Priya DD 

 

Ingredients 

➢ 500 grms buckwheat noodles  
➢ 200 fresh tomato sauce 

➢ 100 grms finely chopped vegetables like carrots, cabbage, broccolis(optional) and 

capsicum. 

➢ 2 green chillies  

➢ 1/2 inch ginger  

➢ Spices as per your taste -oregano, black pepper and red chilli powder. 

➢ 3-4 tablespoons of olive oil 

➢ 700 ml of water 

➢ Some fresh cream, cream cheese and grate cheese. 

 

Method 

1. Start by boiling the noodles by adding salt and olive oil to it. Boil for 5-8 minutes 

until the noodles are cooked.  

2. Take another big vessel and heat some olive oil in it.  

3. Add grated ginger and chopped green chillies and saute it for half a minute then 

add all the vegetables. Saute them for a minute or two.  

4. Add all the spices to the vegetables and mix until they are tender.  

5. Later add the tomato sauce, heavy fresh cream and cream cheese to the same 

vessel and mix them with all the vegetables and cook for 2 minutes until there is a 

little boil.  

6. Finally drain out the water from the cooked noodles and add it to the vegetables 

sauce mixture. Gently mix everything together.  

7. Now peheat the oven to 180 degrees Celsius. Take a baking tray and apply some 

olive oil to the tray and spread those cooked noodles evenly on the tray. Add a 

layer of grated cheese together with sprinkling some oregano on top the noodles 

and put the tray into the oven.  

8. Bake the noodles for about 10 minutes until the cheese melts to golden brown.  

Serve hot to your deities and enjoy this ekadasi recipe.  



 

BUCKWHEAT PULAO                                                      Gauranga Priya DD 

 

Ingredients 

➢ 400 grms buckwheat  

➢ 100 grms vegetables 

finely chopped 

which includes 

capsicum, broccoli, 

carrots and potatoes 

➢ 2 green chillies 

➢ 1inch long ginger 

grated  

➢ 100 grms roasted 

peanuts 

➢ Spices according to 

your taste include 

turmeric powder, red 

chili powder, salt, 

cumin seeds.  

➢ 2 tablespoon ghee 

➢ 800 ml water 

 

Method 

1. With the blessings of Srimati Radharani. Start by adding ghee to a pressure 

cooker. Heat it and add cumin seeds until brown.  

2. Then add grated ginger and chopped green chillies.  

3. Later add buckwheat and roast it a little.  

4. Next add all the vegetables and saute them for minute at medium-low flame.  

5. Add all the spices according to your taste. Finally add 800 ml water and close 

the pressure cooker and cook for 2 whistles. 

 

Now serve the buckwheat pulao with yogurt or fresh tomoto chutney and tulsi leaves 

to the Lord. 

 

 

 
 

 

 

 

 

 



 

SING PAAK                                                                         by Geeta Thachapully 

 

Ingredients 

➢ 350 grams Roasted Peanuts 

(Moongphali) , powdered 

➢ 200 grams Sugar 

➢ 10 Saffron strands 

➢ 1 cup Water 

➢ 1 tablespoon Ghee 

➢ 1/2 cup Pistachios 

 

Method  

1. To begin making the Sing Paak 

start by heating the sugar and 

water in a small pan over 

medium, till the sugar melts completely and the syrup becomes of one thread 

consistency. 

2. Once the sugar has reached a string like consistency, add the saffron to it and stir. 

3.  Lower the flame and add in the powdered peanuts and mix them together until 

well combined and switch off the gas. 

4. Once well combined turn off the gas and then stir in the ghee, spread the mixture 

evenly on a large tray greased with ghee. Try to get a tray that has a rim and 

spread it into the tray to 1/2 inch thickness. 

5. Allow the peanut burfi to rest in the tray and cool completely. It takes a good 5 to 

6 hours to cool and firm. 

Burfi is ready to be offered to Krishna.  

 

CARROT KHEER                                                         by Deepa Subramanian 

 

Ingredients 

➢ Fresh carrots.- 3 

➢ Milk - 1 liter 

➢ Sugar -  1 cup 

➢ Almonds  - handful 

➢ Cashews  - handful 

➢ Saffron - 1 small pinch 

➢ Cardamom powder  1 small 

pinch  

➢ Pistachio finely chopped for 

garnishing   

 

Method 

1. Boil the milk along with saffron 

and keep aside. 

DESSERTS 



 

2. Peel and Cook the carrots until tender.  

3. Blanch the almonds and peel the skin and grind to a paste along with cashews. 

4. Grind the cooked carrots to a smooth paste. 

5. Sauté the carrot, almond and cashew paste along with the sugar for a few minutes 

until the raw smell disappears. Cool the mixture. 

6. Mix the milk and the carrot purée together add a pinch of cardamom powder and 

garnish with grated pistachio! Kheer is ready to be offered to Krishna! 

 

RASGULLA                                                                                by Savitha Kulur 

  

Ingredients 

➢ Milk 1 litre 

➢ Lemon juice 1 lemon medium 

size 

➢ Sugar 1 and half cup 

➢ Water 3 cups 

 

Method 

1. Bring milk to a boil. Turn off the 

flame and pour lemon juice and 

mix. 

2. Let the milk curdle and leave it 

for 2 minutes. 

3. Drain it in Muslin cloth. With a 

glass of water, wash chenna over 

the Muslin cloth to remove the 

lemon flavor. 

4. Tie the cloth and hang it for 45 minutes and drain the excess water. Chenna 

should not have any whey in it. 

5. Add sugar and water in a cooker and bring it to boil. 

6. Knead the chenna to make a smooth dough. Make small balls from the dough. 

7. Let the sugar syrup boil and add the balls to sugar syrup. Cover the cooker with 

lid and give one whistle 

8. Allow it to cook for 8 minutes on medium flame. 

9. They double the size once done. Allow it to cool completely. 

 

 

MISTI DOI                                                                                          by Sashimukhi 

 

Ingredients 

➢ 1 kg curd 

➢ 1 can condensed milk 



 

➢ 2 spoon brown sugar 

➢ 1/4cup milk. 

 

Method 

1. Take a bowl and put sugar in it 

and in low flame stir so that it 

melts, put milk in it.then remove 

from the gas 

2. Take a big vessel and put 1/4 

water in it and put for boiling. 

3. In a small vessel mix 

curd, condensed milk and milk 

with melted sugar. It should be 

smooth. Put the small vessel in 

the big vessel and cover it.  

4. Steam it for 10 min in low flame. 

After 10 min remove from gas and put it in mud cups or other cups. Mud cups are 

favourable. Put the cups in refrigerator. Serve cold. 

 
BUCKWHEAT + QUINOA PORRIDGE                        by Lavina  

Ingredients 

➢ 1/2 cup buckwheat groats 

➢ 1/4 cup white quinoa                                                                                                                                         

➢ 1 large ripe banana 

➢ 1 tablespoon nut butter (whatever 

variety you like or few soaked nuts 

like almonds, peanuts, cashew) 

➢ 1 tablespoon sweetener (optional: 

dates or date syrup) 

➢ 1/3 cup milk (for vegan: plant, 

coconut or almond milk) 

➢ 1/4 cup crushed fresh strawberry or 

mango (optional) 

➢ Garnishes: fresh peaches, berries, 

chopped almonds, pista & cashews.  

 

Method 

1. Place buckwheat and quinoa in a 

large jar or bowl and cover with 2 

cups of water. Allow to sit overnight 

or for at least 2 hours. 

http://www.bobsredmill.com/organic-raw-buckwheat-groats.html
http://www.amazon.com/gp/product/B0019GZ7WK/ref=as_li_ss_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0019GZ7WK&linkCode=as2&tag=queofqui-20
http://www.eatingbirdfood.com/easy-strawberry-chia-seed-jam/


 

2. Drain and rinse the grains then add them to a blender. Top with remaining 

ingredients (minus the crushed strawberry / mango) and blend on high until 

smooth and creamy. 

3. To serve, place two tablespoons of crushed strawberry / mango in the bottom of 

two jars. Top each with half of the porridge, then garnish with your desired 

toppings. Pop into the freezer for 10 minutes to chill and the serve immediately or 

store for up to one day. 

 

BLUEBERRY CURD                                                   by Ratnangi Revathi Devidasi 

Ingredients 

Fresh Blue berries – ½ cup 

Curd – ½ cup 

Raw sugar – 2 tbsp(optional)  

 

Method 

Beat the blue berries with sugar in 

smoothie jar then add this to the fresh 

whipped curd. Blue berry curd is ready 

to serve. 

 

 

 

COCONUT CREAM & GREEN LIME MOUSSE       by Gunavathi Keshavi DD 

Ingredients 

➢ Coconut cream 1 cup chilled for more than 6hrs 

➢ Zest of Green lime medium sized 3-4 

➢ Desiccated coconut – ½ cup 

➢ Condensed milk – ½ cup 

➢ Cashew nut – 100 gms 

➢ Powdered sugar-2-3 tbsp. spoon 

 

Method 

1. Finely chop the cashews and dry roast them 

2. Golden roast the desiccated coconut and allow it to cool. 

3. In a bowl mix cashew, desiccated coconut, powdered sugar and 1 teaspoon of 

lime zest. 



 

4. In a wide bowl add the chilled 

coconut cream beat it and whip it 

nicely along with condensed milk for 

about 5-6 mins. In that add 2 

teaspoons of lime zest. 

5. In the serving jars make a layer of the 

coconut, cashew mixture, then add 

the whipped cream 3-4 tablespoons, 

the on top decorate it with roasted 

coconut and lime zest mixed with 

powdered sugar and with a slice of 

lime. 

6. Adorn it with Tulsi and serve it to the 

Lord. 

 

 

 

 

 

 

 

NUTTY COCONUT ICECREAM                                            by Samita Bangera 

Vegan, Gluten free, suitable for Ekadashi (fireless cooking) 

 

Ingredients 

➢ 2 cups dessicated coconut 

➢ 1 cup walnuts + cashews + almonds (blanched) (all the 

nuts soaked for at least 7 hours) 

➢ 1.5 cups organic sugar powder 

➢ 3 tbsp coconut oil 

➢ 0.5 - 1 cup water 

➢ 9-10 Saffron strands dissolved in one tsp water 

Fistful (or less)Dried/ fresh Rose petals  

Pistachios, cardamom seeds, raisins -- optional but 

recommended 

Method 

1. In a food processor, grind soaked nuts and water to a 

smooth consistency and add desiccated coconut and 

coconut oil.  



 

2. Add sugar powder and process on high speed till desirable consistency is 

obtained.  

3. Transfer the mixture to a separate bowl and add rose petals, saffron water and dry 

fruits and fold in gently. 

4. Put the mixture in popsicle moulds or matkis and freeze. If using matkis,cover it 

with butter paper so as to prevent the development of frost layer.  

5. This freezes quicker than other ice creams, so you can remove it from the freezer 

after two hours. Offer to Krishna and serve. 

 

SWEET POTATO KHEER                                                                  by Sandhya  

Ingredients 

➢ Full Fat Milk – 1 litre 

➢ Medium sized sweet potatoes-2 

➢ 1 tsp Cardamom Powder 

➢ 1/2 cup Sugar 

➢ 10-15 strands Saffron Soaked in 2 

tbsp milk 

➢ Dates cut into pieces – 6 

➢ Almond, Pistachio, cashew 

handful 

➢ Raisins few 

➢ Ghee 2tsp 

Method 

1. Roast the almonds, cashew, 

pistachio & raisins in ½ a tsp of 

ghee and grind to coarse paste and 

set aside. 

2. Grate the sweet potato and roast it with the remaining ghee in a heavy bottom pan 

for 5 minutes. 

3. Add the full fat milk to the roasted sweet potato and bring to boil. Once boiling 

starts, simmer the heat, add saffron strands soaked in milk and let it boil for about 

20 minutes stirring occasionally. 

4. Cook till the kheer is reduced to almost half and is creamy and thick. 

5. Add sugar, cardamom powder, dates & nuts ground to paste and cook for a 

minute. 

Offer to Krishna & serve hot or chill in the refrigerator before serving.  

 

 

 



 

SANDESH                                                                                         by Manasvini  

 

Ingredients 

➢ Milk 1 ltr 

➢ Lemon 1 or vinegar 1 tbsp  
➢ Fresh coconut - 1/2 

➢ Condensed milk - 200 grms 

 

Method 

1. Heat milk until it comes to boil. 

2. Add lemon or vinegar. 

3. Sieve the mix in a Muslim cloth 

to separate the paneer from 

water.  

4. Squeeze all the water out from 

the paneer. 

5. Now put fresh coconut and 

condensed milk in a jar and 

churn it to a smooth paste. 

6. Add this coconut mix and 

paneer into a nonstick pan.  

7. Cook nicely until all the 

mixture comes together and 

forms a kind of lump. 

8. Take small portion and shape as desired. 

9. Offer and serve. 


