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Stuffed Moong Dal Idli

Ingredients :

Idli Batter :

1 cup Sooji

1/2 cup Curd

1/2 to 3/4 cup Water

to taste Salt

1/2 tsp Eno fruit salt
Moong Dal Stuffing :

1/2 cup boiled and mashed Yellow moong dal
1 tsp Oil

1/2 tsp Mustard seeds

1 tsp grated Ginger

1 finely chopped Green chili

1/4 tsp Turmeric

a pinch Hing

1 tbsp chopped Coriander
Instructions :
Stuffing :

» Heat oil in a pan. Add mustard seeds, hing, ginger, green

chili.

» Add boiled moong dal, turmeric, salt and cook for 2-3

mins until mixture thickens.

» Add chopped coriander. Let it cool and make small balls.

1dli Batter :

» Mix sooji, curd, water and salt. Let it rest for 10 minuts.

» Just before steaming, add Eno and mix gently.

» Grease idli moulds. Pour a spoon of batter, place stuffing

ball in center then cover with more batter.

» Steam for 12-15 minutes or until cooked.

» Let it cool slightly, demould and serve with coconut

chutney.



