
Maida Pancakes

Maida Pancakes
Maida  is  fine  wheat  flour,  which  makes  it  the  perfect
ingredient for baking mouth-watering desserts like pastries,
cakes and biscuits along with delicious breads such as naan,
bhaturas and your favourite snacks like samosas.

INGREDIENTS:
 

¾ cup Annapurna Maida (all purpose flour)
Milk: 1 cup
Sugar: 2 TBSP
Baking powder: ½ tsp
Butter: As required

https://umaglobalfoods.com/maida-pancakes/


PREPARATION:
In a large bowl, combine the Annapurna Maida flour,
sugar, and baking powder.
Gradually add the milk to the dry ingredients, stirring
continuously to avoid lumps.
Heat a non-stick pan over medium heat and lightly grease
it with butter.
Pour a ladleful of the batter onto the pan and spread it
evenly.
Cook until bubbles appear on the surface, then flip and
cook until golden brown.
Repeat with the remaining batter.
Serve your pancakes warm with your favorite toppings.

Raw Mango Cooler

Mint & Ginger Lemonade

Adai

Sweet Pongal

Saffron Cream Of Wheat Pudding

Spiced Chickpea Snack

Akki Roti

Moroccan Harira Soup

https://umaglobalfoods.com/raw-mango-cooler/
https://umaglobalfoods.com/mint-ginger-lemonade/
https://umaglobalfoods.com/adai/
https://umaglobalfoods.com/sweet-pongal/
https://umaglobalfoods.com/saffron-cream-of-wheat-pudding/
https://umaglobalfoods.com/spiced-chickpea-snack/
https://umaglobalfoods.com/akki-roti/
https://umaglobalfoods.com/moroccan-harira-soup/


Coconut Chutney

South Indian Salsa

https://umaglobalfoods.com/coconut-chutney/
https://umaglobalfoods.com/south-indian-salsa/

