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Ingredients:

1 Cup Chana Dal

3/4 Cup Water

141/4 Cup Powder Sugar
1 tbsp Soaked Saffron with Water
Pinch Kesar Color

2-3 Drops Lemon Juice

1 tsp Cardamom Powder
1 tbsp Chopped Almonds
1 tbsp Chopped Pista

1/8 Cup - Ghee

Garnish - Pista Flakes
Method:

> Take Chana Dal, Wash and Soak for 5-6

hours. Strain and grind it without water.

> Make hand wet and make tikkies and
fry light golden in oil or ghee. Make pieces
and let cool completely.

Chasni:
Take a kadhai. Add water, powder sugar.
Let dissolve sugar and then add soaked
saffron with water, add pinch kesar Colour.
Mix and let it boil little. No need of any
string only looks like honey.

» Grind tikkies coarsely in Mixie.

» In chasni add grinded coarsely powder. Mix
properly. Add cardamom powder,
chopped almonds, chopped pista. Close
the lid and cook for 10 min. Mix again
and close the lid and cook for 10 min. Mix
Properly. Add Ghee and mix properly,
it should be cook properly and let cool
completely.

» Take a modak mould and add pista flakes
and put above mixture. Make modaks.
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