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Kitchen

KADJAR (CARROT) HALWA

Serves 2

ngredients

1 lavge cavvot grated

1 tsp butter (or coconut oil for vegan {\/Lewd%)

1 tbs maple SYrup

soml fresh oat or coconut milk

Plnch cardamom powder (use cliwnamon powder as a
substitute if you haven't got cardamon)

Hanoful of cashew or pistachio nuts, roughly chopped

Method

n a now stick frglwg pawn, allow the butter (or coconut oil) to melt and add the chopped
carrots. On a high heat, keep moving the carrots around to ensure they don't stick or burn.
Once the carrvots turn translucent (about £-10 wmins), ado the mople SYrup and milk. Keep
stiiving until the milie has been absorbed and the mixture Ls glossy and sticlf% (z-Bming).
Take off the heat, and stir in the cardamonm (or clnmmamon) powder and the nuts.

Serve warm with ndian Rulfl. Or serve cold on its own.
A little goes a long way with this onel
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