	Eggless Chocolate Cake 

	 

	Preparation Time : 15 mts
Cooking Time : 40 mts
Serves / Makes : 8

	 

	Ingredients

	Maida 1 ½ cups
Cocoa 3 tbsp
Sodabicarb 1 tsp
Cocoa powder 3 tbsp
Powdered sugar 1 cup
Milk 1 cup
Any odourless oil 5 tbsp
White vinegar 1 tbsp
Vanilla essence 1 tsp

	 

	Method

	Sieve first five ingredients together.
To this, add sugar, milk, oil, vinegar & vanilla essence.
Beat well to blend all ingredients thoroughly.
Bake in a greased & floured tin at 350-375 degrees F till done.

	 

	User Comments & Tips

	It is so soft that you will not believe it is eggless!
Serve it plain or with sweetened cream,custard or icecream. 


	Indian Cookie 

	 

	Preparation Time : 25-30 MINS
Cooking Time : BAKING TIME:15 MINS
Serves / Makes : 6-7 

	 

	Ingredients

	Raw Rice 1 cup 
Maida(plain flour) 3 cups 
Powdered sugar 1 ¾ cup 
Cardamom powder ½ tsp. 
Ghee 1 ½ cups 

	 

	Method

	1.Clean and dry the rice in the sun,then powder it finely. 
2.Next day mix the plain flour,powdered rice,sugar and cardamom 
powder with melted ghee,and knead to a soft dough.
3.Keep the dough covered for about 4 hours,knead again and prepare the
biscuits in any desired shape.
4.Keep the biscuits in a greased tray and bake in a moderate oven(160 degree c) for 15-20 minutes or until light brown in colour.
5.Once cool,store in air-tight containers 

	 

	User Comments & Tips

	India is known for it's variety of sweetmeats that are eaten as snacks or desserts.They are mainly made of milk and different varieties of flours.They are a very important part of an Indian cuisine because they have a significant role not only in the menu but even on religious occasions and festivals.
So try out this indianized version of cookie!!! 


	Saroj Kering

	

	  Ingredients

  Method

1/2 tin condensed milk (200gms)
2 3/4 cups plain flour (240gms)
40 gm cocoa
1 tsp baking powder
1/2 tsp baking soda (soda bicarb)
2 tsp icing sugar
1/2 cup butter melted (60gms)
1/2 tsp vanilla essence
100 ml milk
100 ml Coke or Thums Up 

Introduction to Eggless Cakes
  Sieve flour, baking powder, baking soda, sugar, cocoa all together 2 to 3 times. Keep aside. 

  Pour condensed milk in a bowl. Add the butter, and beat well till smooth. Add the flour spoon by spoon, mixing into the condensed milk mixture. In between, add milk as required if the butter begins to get too stiff. [Stir the mixture in one direction only all the while. This will incorporate more air and make the cake lighter]. 

  Once all the flour is used up, beat the batter as above till light (5-7 minutes). Add the coke or Thums Up and mix gently till smooth. 

  Pour into a greased cake tin. Do not smooth with a spoon etc. If the consistency is right this will not be needed. 

Pre-heat over to 300o c. Place tin inside. Bake at 200o c for 5-7 minutes and 150o c till done. (35 to 40 minutes). 

Poke with a skewer and check. Cool a little. Invert on wire rack. Cool completely before doing icing if any. Or serve warm with tea. 

Variations 2a) Eggless chocolate Sponge Cake 

. Continue as above. 

Makes a six round cake
Serves 6
Shelf life 1 week refrigerated)




