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Soft Idli
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4 servings 15 min prep 15 min cook
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Soft Idli

Steamed rice-and-lentil cakes. Light, protein-rich, and the gentlest way
to start the day.
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ENGLISH

e Idli rice — 3 cups (600 g)

e Whole urad dal — 1 cup (200 g)
e Fenugreek seeds — 1 tsp (4 g)
e Salt—15tsp(99)

e Water — as needed
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Rinse rice 3 times. Soak rice in water for 6 hours. In a separate bowl soak urad dal + fenugreek for 4 hours.
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Grind urad dal first with 3/4 cup cold water until light and fluffy (about 20 min). Transfer to a large vessel.
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Grind rice with 1 cup water to a slightly grainy paste (like fine semolina). Mix into the dal batter.
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Add salt. Mix with clean hands for 2 minutes — this helps fermentation. Cover and rest 8 hours in a warm place.
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Batter should double and smell mildly sour. Stir gently — do not beat.
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Grease idli plates. Pour batter to 3/4 of each mould. Steam on medium heat 10-12 minutes.

@)L69 &1_196V 6T600TQ600T I HL_6Ua LD. 3/4 66y 0Me| 2erMme|Ld. 10-12 Bl LD gpellufev
CouGemeal& 5610,

ST We H dd e | 3/4 b Oid WY | 10-12 fiee yg & uaTd|

Insert a wet knife — it should come out clean. Rest 3 minutes before removing.
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v Chef's Tip
In winter keep the batter inside a switched-off oven with the light on — the gentle warmth guarantees fermentation.
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