Carrot halwa / Gajar ka halwa 

Carrot halwa or gajar ka halwa...

What you need:
Carrots - 1/2kg (or 4 nos medium sized)
Milk - 750ml (3 cups)
Sugar - 250g (1.25 cups)
Cardamon - 4 nos grinded with 1/2tsp sugar, then remove the outer cover (equal parts cinnamon and nutmeg (or ginger)
Ghee - 1.5 tbsp (clarified butter – unsalted low-boil for 30 min until bubbles become foam– remove strain) 
Almonds - 5 nos chopped
Saffron - few flakes (optional)

Preparation time: 10 mins (to grate carrots)
Cooking time: 30-45 mins 
Serves: 6 persons
Cusine rating : Experimenter special - Medium 

Clean, peel and grate the carrots.

Put the grated carrots and milk in a heavy bottomed pan and boil till thick and stir occasionally. 

Once it starts thickening, stir continuously. Add sugar and mix well. 

When the mixtures starts to thicken again, put the cardamom powder, ghee, saffron and put the stove in low flame (not sim mode) and stir continuously till the ghee comes out or the mixture collects well in the spoon and doesn't get stuck to the pan.

[pictures follow]



How you do:Clean, peel and grate the carrots.   



Put the grated carrots and milk in a heavy bottomed pan and boil till thick and stir occasionally. Once it starts thickening, stir continuously. Add sugar and mix well. When the mixtures starts to thicken again, put the cardamom powder, ghee, saffron and put the stove in low flame (not sim mode) and stir continuously till the ghee comes out or the mixture collects well in the spoon and doesn't get stuck to the pan.


 

Serve hot decorated with chopped almonds
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