Suji Biscuit
Suji Biscuit

INGREDIENTS:

= 1/4 cup melted ghee

= 3/4 cup sugar

=1 cup warm milk

=2 cups Annapurna Suji
=1/2 cup wheat flour

=2 tbsp milk powder

= 2 pinches of salt

»1/2 tsp cardamom powder
=4 tbsp desiccated coconut



https://umaglobalfoods.com/suji-biscuit/

PREPARATION:

= Mix ghee, sugar, and warm milk in a bowl.

= Add Annapurna Suji, wheat flour, milk powder, salt,
cardamom powder, and desiccated coconut. Mix well.

= Cover the dough and let it rest for 10 minutes.

» Shape small portions into biscuits and fry until golden.

» Enjoy these crispy suji biscuits!



