
t\{XmtcmKy tkh\ cwK¯nsâ                  

\hoIcW¯n\v ImcWamb \nch[n 

amä§Ä km[mcW¡mcntes¡¯n¨ 

tImgt©cnbnse apfaq«nÂ sF tlm-kv-]n 

äÂ Unkw_Àþ8 \p  ]Xnt\gmw hmÀjnIw 

BtLmjn¨p. tkh\ ssienbnepw               

NnInÕmkuIcy§fnepw {]hÀ¯\ 

coXnbnepsaÃmw hnizkvXXbpsS apJap{Z 

NmÀ¯nb apfaq«nÂ sF tlmkv]näÂ 

hnPbIcamb ]Xnt\gmw hÀj¯nte¡v 

IS¡pt¼mÄ AXv tIcf¯nse                      

t\{X tkh\ cwK¯v FgpXnt¨À¯ Hcp 

hn¹hIcamb A[ymb¯nsâ tcJs¸ 

Sp¯Â IqSnbmbn.

A©p XeapdIfmbn BbpÀthZ t\{X 

NnInÕbpw hym]mchpw sNbvXpsImïn 

cp¶ apfaq«nÂ IpSpw_¯nsâ ]n·pd 

¡mc\mb tUmÎÀ Bjv--en tP¡_v 

tXmakv 2003 þemWv apfaq«nÂ sF tlmkv 

]näÂ Øm]n¡p¶Xv. t\{X NnInÕbnse 

hnhn[ imJIsf tImÀ¯nW¡ns¡mïv 

At±lw Øm]n¨ apfaq«nÂ sF        

tlmkv]näÂ 6 \neIfnÂ GItZiw 50000 

kv--IzbÀ ^oäv hnkvXrXnbnemWv \ne      

\nÂ¡p¶Xv. Hmtcm amkhpw Bdmbnc 

t¯mfw tcmKnIfmWv apfaq«nÂ sF 

tlmkv]näenÂ NnInÕ¡mbn F¯p¶Xv. 

a[y hbk-vI\mbncns¡ KpcpXcamb 

t\{XtcmKw _m[n¨v ImgvN \ãs¸« 

hÃy¸¨sâ PohnXamWv tUmÎÀ Bjv--

en tXmakns\ Hcp t\{X NnInÕI\m 

¡p¶XnÂ apJy ]¦phln¨Xv. tImgt©cn 

F¶ {Kmas¯ temI¯nse Xs¶ 

Gähpw anI¨ t\{XþtcmKNnInÕ--bpsS 

tI{µ§fnsem¶m¡n amänbXv apfaq«nÂ 

IpSpw_¯nsâbpw tUm. BjvenbpsSbpw 

tkh\ k¶²Xbpw ZoÀLZÀi\hpw  

sImïp am{XamWv.

NABH AwKoImcw kz´am¡nbXpw 

t»Uv clnX Xnanc ikv{X{InbbnÂ 

F«v hÀj§Ä ]qÀ¯nbm¡nbXpw 

Ub_änIv sdänt\m¸Xn NnInÕbnÂ 

IqSpXÂ kpc£nXamb aª þ 

tekÀ NnInÕbnÂ A©v hÀj§Ä                                                 

]qÀ¯nbm¡nbXpapÄs¸sS \nch[n             

\mgnI¡ÃpIÄ apfaq«nÂ sF tlmkv 

]näÂ Xmïns¡mïncn¡pIbmWv.

lrt{ZmKnIÄ, hr¡tcmKnIÄ XpS§n 

bhÀs¡Ãmw AhcpsS acp¶pIÄ Ign¨p 

sImïp Xs¶ kpc£nXambn t\{X 

ikv{X{Inb¡v hnt[bamIm³ km[n¡p¶ 

t»Uv clnXhpw  »Uv clnXhpamb 

ImädmÎv kÀPdn Hcp hn¹hIcamb 

amäw Xs¶bmWv krãn¨Xv. sImhnUv 19 

FÃmhn[ {]hÀ¯\§sfbpw _m[n¨p 

sImïncn¡p¶ kab¯p t]mepw 

apfaq«nÂ sF tlmkv]näenÂ Znhtk\ 

Ipdª tcmKnIÄ¡v ikv{X{Inbbpw                

\S¯n hcp¶p. 65 hbknÂ 35 hbknse 

ImgvNiàn XncnsI t\Sm³ klmbn¡p¶  

B[p\nI tekÀ t\{X ikv{X{Inbbpw 

apfaq«nÂ sF tlmkv]näensâ {]tXy 

IXbmWv. IqSmsX, Hm¸tdj³ apdnIfpsS 

Npacpw taÂ¡qcbpw hmXnepIfpsaÃmw 

sÌbn³ekv ÌoÂ, ss^_À XpS§nb 

AWp_m[ XSbp¶ hn[apÅ hkvXp¡Ä 

sImïmWv \nÀ½n¨ncn¡p¶Xv.  apfaq«nÂ 

sF tlmkv]näensâ t^kv_p¡v t]Pv  

hgn ]Xnhmbn t\{X NnInÕ kw_Ôn¨ 

hnhc§fpw aäpw ]¦p hbv¡p¶Xn

\pw henb kzoImcyXbm 

WpÅXv. Ip«nIfnse           

t \ { X N n I n Õ ¡ p w 

ImgvN sshIey§Ä 

t\c s¯ a\Ênem¡n 

N n I n Õ n ¡ p ¶         

Xn\pw apfaq«nÂ 

sF tlmkv]nä

enÂ Hcp 

{]tXyI hn`mKw 

Xs¶ cm]Ien 

ÃmsX {]hÀ¯n 

¡p¶pïv.           

\hPmX inip¡fnse t]mepw                         

t\{X sshIey§Ä Xncn¨dnbp¶                

Xn\pÅ B[p\nI NnInÕm amÀK§fpw 

apfaq«nÂ sF tlmkv]näenÂ e`yamWv. 

B[p\nI '»q t»m¡nwKv' se³kp 

IfS¡w \nch[n I®SIfpw Ip«nIÄ 

¡mbpÅ I®S t{^bvapIfpsS {]tXyI 

tiJchpaS§nb H]vän¡Â tjm¸pw 

apfaq«nÂ sF tlmkv]näensâ `mKamWv.  

Ignhpw ]cnNb k¼¶XbpapÅ 

tlmkv]näÂ Poh\¡mcpsS tkh\

hpw BßmÀ°Xbpw tlmkv]näensâ 

hnPb¯nÂ hneaXn¡m\mIm¯ ]¦v 

hln¡p¶pïv. tUm. Bjven apfaq«nensâ 

t\Xr]mShhpw A£oWw \nkzmÀ° 

tkh\w ImgvN hbv¡p¶ Poh\¡mcpsS 

Iq«mb {]hÀ¯\hpw hgn apfaq«nÂ sF 

tlmkv]näÂ hcpw Ime§fnÂ IqSpXÂ 

Dbc§Ä IogS¡psa¶ Imcy¯nÂ 

kwibanÃ.

Friday . OCTOBER 02, 2020

Pathanamthitta . Alappuzha . Kottayam

friDAY . january 8, 2021

VOLUME 2 ISSUE 4

a[pc¸Xnt\gns³d \ndhnÂ 

apfaq«nÂ sF tlmkv]näÂ



PAGE - 2 Friday . January 8, 2021

tNcphIÄ
ssaZ þ 500g

sh® þ 500g

]©kmc þ 500g

ap« þ 10 (500g)

t_¡nwKv ]uUÀ þ 3 Sokv]q¬

ImcaÂ sN¿m\pÅ ]©kmc þ 1/4 I¸v

hm\ne Fk³kv þ 1 tS_nÄ kv]q¬

Hmd©v ]oÂ þ 1 tS_nÄ kv]q¬

]d¦nbïn þ 1/4 I¸v

PmXn¡ þ ]IpXn

{Km¼p þ 6

Idphm¸« þ2

Ge¡ þ10

tNcphIÄ
_«À þ250g
]©kmc þ 200g
ap«þ 5

hm\ne þ 1 Sokv]q¬

Iï³kv--Uv anÂ¡v þ 3 tS_nÄ kv]q¬

]mÂs¸mSn þ 2 tS_nÄ kv]q¬

ssaZ / tKmX¼ps]mSn þ 250g
t_¡nwKv ]uUÀþ1 Sokv]q¬

t_¡nwKv tkmU þ 1 \pÅv

D¸v þ 1 \pÅv

ssXcv þ 2 tS_nÄ kv]q¬

sImt¡m ]uUÀ þ 3 tS_nÄ kv]q¬

sdUv IfÀ þ 1 Sokv]q¬

tNcphIÄ
ap« þ3

s]mSn¨ ]©kmc þ 3 ap«bpsS Xq¡w

sh® þ 3 ap«bpsS Xq¡w

ssaZ þ3 ap«bpsS Xq¡w

t_¡nwKv ]uUÀþ 1 Sokv]q¬

D¸v þ Hcp \pÅv

NncInb Imcäv þ 1/2 I¸v

ss]\m¸nÄ Pmw þ 6 kv]q¬

tNcphIÄ
B¸nÄ þ 3

]mÂ þ 1 I¸v

]©kmc þ 1/2 I¸v

s\¿v þ 5 tS_nÄ kv]q¬

Iiphïn, _Zmw þ 4 F®w hoXw

X¿mdm¡p¶ hn[w
ssaZ + t_¡nwKv ]uUÀ 3 {]mhniyw Acn¨p hbv¡pI. ImcaÂ sN¿m\pÅ 

]©kmc sNdnb coXnbnÂ Cf¡n sImïncn¡pI. {_u¬ IfÀ Bhpt¼mÄ 1/4 

I¸v NqSphÅw Hgn¨ v XWp¡m³ hbv¡pI. PmXn¡, Idphm¸«, {Km¼q, Ge¡ 

F¶nh s]mSn¨ v amhnÂ Cf¡nhbv¡pI. ]d¦nbïn, Hmd©v]oÂ F¶nh {Ijv 

sN-bvXv amhnÂ Cf¡n hbv¡pI. ]©kmc s]mSnbm¡pI. ap«bpsS aª¡cphpw 

shÅbpw amän hbv¡pI. sh®bpw s]mSn¨ ]©kmcbpw lm³Uv anI-vkÀ sImïv 

\ÃXmbn abs¸Sp¯n Htcm ap«bpsS aª¡cphpw tNÀ¯v abs¸Sp¯pI. 

AXn\p tijw ap«bpsS shÅ \¶mbn F¤v _oäÀ sImïv I«nbmbn ]X¸n¨v 

Aev]w amhv, ]X¸n¨ ap«bpsS shÅ A§s\ amdn amdn amhv Xocp¶Xv hsc 

tNÀ¡pI. AXn\p tijw hm\ne Fk³kv Hgn¡pI. Hcp ssk-Un-te-¡v am{Xw 

C-f¡pI. amhv tNÀ¡pt¼mÄ (At§m«pw Ct§m«pw Cf¡cpXv, heXp hit¯¡v 

am{Xw Cf¡pI). sh® ]pc«nb ]m{X¯nÂ Aev]w ssaZ C«v X«n Ifªn«v amhv 

Hgn¡pI. 30/40 an\p«v 300°CÂ t_¡v sN¿pI.

X¿mdm¡p¶ hn[w
250 {Kmw _«À _oäv sN¿pI. AXnte¡v 150 {Kmw ]©kmc tNÀ¯v _oäv sN¿pI.                  
5 ap«bpsS aª Hmtcm¶mbn tNÀ¯v _oäv sN¿pI. hm\ne Fk³kv , Iï³kvUv 
anÂ¡v F¶nh tNÀ¯v amän h¡pI. ssaZbnte¡v ]mÂs¸mSn, t_¡nwKv               
]uUÀ, t_¡nwKv tkmU, D¸v F¶nh tNÀ¯v Acns¨Sp¡pI. Ch BZyw Iq«n 
h¨ncn¡p¶ Iq«nte¡v Aev]mÂ]ambn tNÀ¡pI. ap«bpsS shÅ \¶mbn                  
_oäv sNbvXv BZys¯ anI-vknte¡v tNÀ¡pI. CXn-te-¡v 50 {Kmw ]-©km-c tNÀ-̄ v 
_o-äv sN-¿p-I. B-Zy-s¯ an-Iv-kn-te-¡v CXpw Iq-sS Ipd-̈ p Ip-d-̈ m-bn tNÀ¡pI. aq¶v                         
_uÄ FSp¯v Cu Iq«v aq¶mbn Xncn¡pI. BZys¯ _ufnÂ ssXcpw Hcp                                                                                                                        
Sokv]q¬ sIms¡m ]uUÀ, sdUv IfÀ F¶nh tNÀ¡pI. cïm-a-s¯ _u-fnÂ 
sImt¡m ]u-UÀ 2 So-kv-]q¬ tNÀ¡pI. _«À t]¸À C«p h¨ncn¡p¶ tI¡v 
Sn¶nte¡v aq¶mbn amän h¨ncn¡p¶ anI-vkv CShn«v tNÀ¡pI. Sq¯v ]n¡v sImïv 
Unssk³ sN¿pI. ({]oloäv 180°c) sNbvXp h¨ncn¡p¶ Hmh\nte¡v tI¡v Sn³ h¨v 
40þ45 an\p«v t_¡v sNbvsXSp¡pI.

Sunnichayan’s Ammachi’s Christmas Cake

Decorated by- Alecia Mirium Thomas

Imcäv ss]\m¸nÄ Pmw tI¡v 
tamfn apfaq«nÂ

B¸nÄ lÂh
tPmPn tPmk^v MFL

X¿mdm¡p¶ hn[w
amhv, t_¡nwKv ]uUÀ, D¸pw tNÀ¯v 

3 XhW CSªp hbv¡pI. sh®bpw 

]©kmcbpw Hcpan¨ v 

]X¸n¨XnÂ ap«bpsS aª¡cp 

Hmtcm¶mbn Hgn¨ v \ÃXmbn                                                        

]X¸n¡Ww. aª¡cp aq¶pw 

tbmPn¸n¨ tijw Npcïnb Imcäv, 

ss]\m¸nÄ Pmw F¶nh tbmPn¸n¡Ww. 

ap« shÅ ]X¸n¨Xpw amhpw CShn«v 

tbmPn¸n¨ tijw abw ]pc«nb Hcp                                             

]m{X¯nem¡n t_¡v sNbvsXSp¡pI.

X¿mdm¡p¶ hn[w
B¸nÄ IgpIn hr¯nbm¡n sXmenbpw 

Ipcphpw Ifªv sNdnb IjvW§fm¡n 

apdn¡pI. CXv anI-vknbnÂ Acs¨Sp¡pI. 

XhbnÂ s\¿v NqSm¡n Cu ]Ä¸v 

AXnen«v Cfw XobnÂ Cf¡pI. I«nbmbn 

XpS§pt¼mÄ ]mÂ Hgn¨v Cf¡n Xnf¸n¨v 

Ipdp¡pI. CXns\m¸w ]©kmcbpw 

tNÀ¡pI. \¶mbn IpdpIn¡gnbpt¼mÄ 

Iiphïnbpw _Zmapw tNÀ¯v ASp¸nÂ 

\n¶v Cd¡pI. B¸nÄ lÂh sdUn.

tNmt¢äv sdUv shÂhäv amÀ_nÄ tI¡v þ joP tPm¬ MEH

Recipe by: Thankamma Thomas, Prepared by: Molly Mulamoottil

MULAMOOTTIL BEACON



PAGE - 3 Friday . January 8, 2021

]¸mb eUp
IhnX kn \mbÀ MFL

tNcphIÄ
]gp¯ ]¸mb ]Ä¸v þ 1 I¸v

]mÂs¸mSn þ 2 tS_nÄkv]q¬

]©kmc þ 1 tS_nÄ kv]q¬

Ge¡ms¸mSn þ Ac Sokv]q¬

s\¿v þ 2 So-kv-]q¬

X¿mdm¡p¶ hn[w
Hcp ]m\nÂ ]¸mb ]Ä¸n«v sNdp XobnÂ NqSm¡pI.
CXnte¡v ]©kmc tNÀ¯nf¡pI. I«nbmhpt¼mÄ 

]mÂ s]mSnbpw s\¿pw Ge¡ms¸mSnbpw 
tNÀ¯nf¡pI. an{inXw ]m\nÂ \n¶v hn«p hcp¶Xp 

hsc Cf¡pI. ]m\nÂ \n¶v hn«p hcpt¼mÄ 
Cd¡n hbv¡pI. XWp¯v Ignbpt¼mÄ 

sNdnb DcpfIfm¡n FSp¡pI. 

]¸mb eUp sdUn.

X¿mdm¡p¶ hn[w
_oävdq«v sXmen Ifªv IgpIn sNdnb 
IjvW§fm¡n apdn¨v Ip¡dnem¡n 
AXnte¡v ]«, {Km¼q, C©n, Ge¡, 
2 ]nSn tKmX¼v F¶nh tNÀ¯v 
thhn¡pI. Hcp hnknÂ h¶Xn\p 
tijw Hm^v sN¿pI. NqSmdnbXn\p 
tijw \\hnÃm¯ hr¯nbpÅ 
`cWnbnte¡v Acns¨mgn¡pI. 
AXnte¡v ]©kmc, \mc§\ocv, boÌv 
(sNdp NqSpshÅ¯nÂ Ie¡nbXv), 
]«, {Km¼q F¶nh tNÀ¯v \¶mbn 
Cf¡n `cWn aqSn Ccp«pÅ apdnbnÂ 
h¡pI. 3 Znhk¯n\p tijw thsd 
Ip¸nbnte¡v amän {^nUvPnÂ h¨v D]
tbmKn¡mhp¶XmWv.

_oävdq«v ssh³ þ adnbm½ MNL

tNcphIÄ
_oävdq«v þ 1/2 Kg, sNdp\mc§ \ocv þ 2 
tS_nÄ kv]q¬, shÅw þ H¶c enäÀ, 
boÌv þ 1 tS_nÄkv]q¬, ]©kmc þ 
500g, C©n þ 1 hepXv, Nph¶ apfIv þ 1, 
]« þ 5, {Km¼q þ 6, Ge¡ þ 2, tKmX¼v þ 
2 ]nSn IgpInbXv

X¿mdm¡p¶ hn[w
H¶papXÂ Bdp hscbpÅ 

tNcphIÄ sNdnb NqSv 

shÅ¯nÂ anI-vknbnÂ \¶mbn 

Ac¨v 15 þ 20 an\p«v h¡pI. 

Xh NqSmhpt¼mÄ Hcp sNdnb 

Xhn amhv Hgn¨v AS¨p h¡pI. 

sNdnb XobnÂ Np«v ap«¡dn/

tImgn¡dn/ _o^v IdnbpsS IqsS 

Ign¡mhp¶XmWv.

shÅb¸w þ joe sNdnbm³ MFL

tNcphIÄ
hdp¯ dhþ 1 I¸v

tX§ NncInbXv þ Ac I¸v

ssaZ AsÃ¦nÂ tKmX¼v s]mSn þ2 Sokv]q¬

]©kmc þ1 Sokv]q¬

boÌv þ sNdnb Sokv]q¬

D¸v þ Bhiy¯n\v

Cukn ]pUnwKv
tdmk½ _nPp MFL

tNcphIÄ
]mÂ þ ¥mkv

ap« þ 1

hm\ne Fk³kv þ 1 kv]q¬

]©kmc þ 4 1/2 tS_nÄ kv]q¬

X¿mdm¡p¶ hn[w
Hcp ]m³ FSp¯v 2 kv]q¬ ]©kmc 

NqSm¡n {_u¬ \ndw BIpt¼mÄ  

AÂ]w shÅw tNÀ¯v ]m\nbm¡pI. 

CXv Hcp sNdnb ]m{X¯nte¡v 

AÂ]w F® XShnbXn\p tijw 

Hgn¡pI. Hcp ]m{X¯nÂ ap«, ]©kmc, 

hm\ne Fk³kv F¶nh tNÀ¯v \¶mbn 

anI-vkv sN¿pI. CXnte¡v Xnf¸n¨mdnb 

Hcp ¥mkv ]mÂ tNÀ¯v \¶mbn Cf¡pI. 

AXn\p tijw Cu an{inXw ]©kmc    

]m\n tNÀ¯v h¨ncn¡p¶ ]m{X¯nte¡v 

Hgn¨v h¡pI. Hcp ]m{X¯nÂ shÅw 

Xnf¸n¨v CXnte¡v ]pUnwKv anI-vkv Hgn¨p 

h¨ncn¡p¶ ]m{Xw Cd¡n h¡pI. 

15 an\p«v Xnf¸n¡pI. CXv XWp¯Xn\p 

tijw 2 aWn¡qÀ {^okv sN¿pI. 

tijw CXp Hcp ]m{X¯nte¡v Iagv̄ n 

Ae¦cn¡pI. kzmZnãamb Cukn          

]pUnwKv X¿mÀ.

CARROT CAKE - SUNI RACHEL GEORGE MCS

Ingredients:
1) 1 tin(400 gms) of milkmaid
2) 200 gms of all-purpose flour
3) 1 tsp baking powder
4) 1 tsp of baking soda
5) 1tsp of nutmeg powder
6) 3 cups of grated carrots
7) 100 gms of butter
8) 1 cup (150 ml) of aerated soda

Method
Preheat oven to 180°C, grease an 8” baking tin and dust with maida. Sieve together maida, 
baking powder, baking soda, and nutmeg powder. Dust carrots with 2-3 tbsp maida to 
prevent them from settling at the bottom of the cake.

Soften the butter and mix well with milkmaid. Fold in a few tbsp of maida mix to milkmaid 
mixture and add some aerated soda. Repeat this alternatively till all the maida and soda 
are used up. Fold in carrots. Pour batter into the prepared baking dish and bake in the 
pre-heated oven at 180°C for 45-50 minutes or till done. Remove the cake from the tin and 
allow to cool on a wire rack for 5-10 minutes. Slice, serve and enjoy.

MULAMOOTTIL BEACON



¹w tI¡v þ kmdm½ MFL

Hmh\pw _oädpw CÃmsX Ffp¸¯nÂ 

X¿mdm¡mhp¶ ¹w tI¡v

X¿mdm¡p¶ hn[w
BZyambn tI¡nÂ 

tNÀ¡p¶Xn\v ]©kmc 

Imcassekv sN¿Ww. 

AXn\mbn Hcp 

]m\nÂ ImÂ 

I¸v ]©kmc 

\¶mbn 

Dcp¡nsbSp¡pI. ]n¶oSv sNdp 

XobnÂ 5 an\p«v \¶mbn Cf¡n 

IfÀ sNbv©v Bbn {_u¬       

\ndamIpt¼mÄ Xo Hm^v sNbvXv ImÂ 

I¸v Xnf¸n¨ shÅw tNÀ¯v hoïpw 

Xnf¸n¨v XWp¡m³ hbv¡pI. ]n¶oSv Hcp 

I¸v ssaZ, 1 Sokv]q¬ t_¡nwKv ]uUÀ, 

Hcp \pÅv D¸v, IdpI¸«, {Km¼q, Ge¡, 

PmXn¡, F¶nh s]mSn¨Xv Hcp kv]q¬ 

tNÀ¯v anI-vkv sNbvXv Hcp Acn¸bnÂ 

\¶mbn Acns¨Sp¡Ww. tijw tI¡nÂ 

tNÀ¡p¶Xn\mhiyamb ss{U {^qSvkv, 

H¶c tS_nÄkv]q¬ ssaZbnÂ Cf¡n 

amän h¡pI. ]n¶oSv shÅ¯nsâ Awiw 

H«panÃm¯ anI-vkn PmdnÂ 2 ap«, Ac I¸v 

]©kmc, Ac I¸v k¬ ^vfhÀ HmbnÂ, 

Ac Sokv]q¬ hm\ne Fk³kv F¶nh 

tNÀ¯v H¶c an\näv \¶mbn anI-vkv 

sNbvsXSp¡pI. CXv Hcp ]m{X¯nte¡v 

amän Acns¨Sp¡pI. AXnte¡v 

AÂ]mÂ]ambn C«v sImSp¯v 

I« sI«msX Cf¡Ww. 

tijw 3 tS_nÄ kv]q¬ 

Hmd©v Pyqkpw Imcaepw 

tNÀ¡Ww. ]n¶oSv ss{U 

{^q«vkpw tNÀ¡pI. ]n¶oSv 

NphSp I«nbpÅ Hcp ]m{Xw 10 

an\p«v AS¨p h¨v {]o loäv sN¿pI. 

Hcp tI¡v Sn¶nÂ _«tdm _«À t]¸tdm 

C«v tI¡nsâ Iq«v Hgn¨v sNdpXmbn 

X«ns¡mSp¡Ww. {]o loäv sNbvX         

]m{X¯nte¡v tI¡v Sn³ h¨v tem 

^vsfbnanÂ C«v t_¡v sNbvXv FSp¡pI. 

kzmZnãamb ¹w tI¡v X¿mÀ.

CHOCOLATE CAKE
ASHA KUMARI -MFL  

Ingredients
. Boiled Milk - 1 Cup
. Sugar Powder - 1/2 Cup
. Butter - 1/3 Cup
. Maida - 1 Cup
. Cocoa Powder - 2 Tsp
. Lemon juice - 3 Tsp
. Baking powder - Tbs
. Amul fresh cream - 250 ml
. Chocolate Syrup -  1 Tbs

Method
1.	 Take a bowl and mix boiled milk, sugar 

powder, butter lemon juice and vanilla 
essence properly and keep aside for  10 
minutes

2. 	 Grease the 6-7 inch cake tin. Spread the 
tin with butter or oil

3. 	 Place the butter paper. After ten minutes 
mix well maida, cocoa powder, baking 
Soda and Salt

5. 	 Whisk Until smooth. Batter is ready
6. 	 Pour the butter on the butter paper 

spread in the cake tin.
7. 	 Preheat the pan on medium to slow 

flame for 10 Minutes.
8. 	 After 10 Minutes put the cake tin inside 

the pan and bake on a slow flame for 55 
to 60 Minutes.

9. 	 Check if it is cooked
10. In another bowl take Amul fresh cream, 

add sugar powder and whisk for 2 
minutes.

_\m\ tI¡v 
APpj MFL

tNcphIÄ
1. G¯¸gw þ 3 (]gp¯Xv)

2. ap« þ 3

3. ssaZ þ 1 1/2

4. t_¡nwKv ]uUÀ þ 1 Sokv]q¬

5. t_¡nwKv tkmU þ 1/ 2 Sokv]q¬

6. D¸v þ 1/2

7. ]©kmc þ 1 I¸v

8. ]mÂ þ 4 So kv]q¬

9. sImt¡m ]uUÀ þ 1 Sokv]q¬

10. k¬ ^vfhÀ HmbnÂ þ 4 Sokv]q¬

X¿mdm¡p¶ hn[w
ap« anI-vknbpsS PmdnÂ s]m«n¨v Hgn¨v 

H¶p Id¡n FSp¯v amänhbv¡pI. 

G¯]ghpw sNdpXmbn Acnªv 

Id¡n FSp¯p amänhbv¡pI. 3 apXÂ 

6 hscbpÅ tNcphIÄ Acn¸bnÂ 

Acns¨Sp¯v amäpI. ap« anI-vkv 

sNbvX an{inX¯nte¡v ]©kmc                                         

s]mSns¨Sp¯p C«v \ÃXpt]mse 

anI-vkv sN¿pI. 10þmw as¯ tNcphbpw 

G¯¸gw ASn¨Xpw tNÀ¯v 

sImSp¯Xn\v tijw 8 Dw 9 Dw tNcph 

anI-vkv sNbvXv AXpw CXnÂ tNÀ¯v 

Cf¡pI. tI¡v X¿mdm¡m\pÅ ]m{X 

¯nÂ HmbnÂ ]pc«nb tijw _«À 

t]¸À h¨v AXnepw Ipd¨v HmbnÂ 

tX¨ tijw Cu an{inXw Hgn¨v t_¡v 

sN¿m\pÅ ]m{Xw NqSmb tijw CXv 

FSp¯v h¨v 40 an\p«v sNdp XobnÂ 

thhns¨Sp¡pI. _\m\ tI¡v 

sdUnbmbn. FÃmhcpw ss{S sN¿pI, 

Cãs¸Spw.

11. Add chocolate syrup whisk until fluffy.
12. Chocolate cream is ready. keep it in the 

freezer for 7 to 8 min
13. After 2 to 3 hr unmould the cake when 

it cools.
14. Cut into 2 layers.
15. Put the first layer. Trim the extra part. 

Brush with sugar syrup, Spread Cream, 
Sprinkle grated chocolate.

16. Put the second layer. Trim the extra part. 
Brush with sugar syrup.

17. Cover evenly with the cream.
18. Decorate with grated chocolate.
19. Sprinkle chocolate, dry cherry.
20. Keep it in the fridge for 15 minutes.
21. Now, chocolate cake is ready.
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Hmd©v tI¡v 
knknen MNL

tNcphIÄ
ssaZ þ 1 I¸v
t_¡nwKv ]uUÀ þ 1 Sokv]q¬
t_¡nwKv tkmU þ ImÂ Sokv]q¬
D¸v þ 1 \pÅv
IdpI¸« s]mSn¨Xv þ Ac Sokv]q¬
]©kmc þ ap¡mÂ I¸v
hm\ne Fk³kv þ 1 So kv]q¬
Hmd©v Fk³kv þ Ac Sokv]q¬
k¬ ^vfhÀ HmbnÂ þ ImÂ I¸v
Hmd©v Pyqkv þ Ac I¸v
ap« þ 4
Hmd©v sXmen NpcïnsbSp¯Xv þ Ac 
tS_nÄ kv]q¬

X¿mdm¡p¶ hn[w
ssaZ, t_¡nwKv ]uUÀ, t_¡nwKv 
tkmU F¶nhbpw ]« s]mSn¨Xpw 
Hcp \pÅv D¸pw tNÀ¯v \¶mbn 
Acns¨Sp¯v amän h¡pI. asämcp       
]m{X¯nÂ ap« Hmtcm¶mbn 
ASns¨Sp¯v AXnte¡v Hmd©v 
sXmen NpcïnbXpw ]©kmc s]mSn 
¨Xpw tNÀ¯v 3 an\näv ASns¨Sp¯v 
AXnte¡v Fk³kpw k¬ ^vfhÀ 
Hmbnepw tNÀ¯v \¶mbn ASn¡pI. 
XpSÀ¶v BZyw X¿mdm¡n h¨ncn¡p¶ 
ssaZ, Hmd©v Pyqkv Ch AÂ]mÂ]
ambn tNÀ¯v sImSp¯v kmh[m\w 
Cf¡n t_¡v sN¿m\pÅ ]m{X 
¯nte¡v amän 30þ35 an\näv t_¡v 
sN¿pI.

MULAMOOTTIL BEACON


