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1st place: Boondi Tart (by: minal shah)

Ingredients Method
For The Boondi 1 Cup Besan

¾ cup water
Oil or Ghee for frying
Yellow, Red, & Green Food color
10-15 pieces of cashews
¼ cup kishmish

1. Combine the besan and water in a bowl and mix well till no lumps remain. In a separate bowl
take about 2 big spoon of batter and add 2 drops of red food color in one bowl & 2 drops of
green food color in another bowl. Add 4-5 drops of yellow food color in the remaining batter.
Keep aside.

2. Heat the oil/ghee in a kadhai and pour 3 to 4 tablespoons of the batter at a time over a large
round perforated spoon (jhara) so that boondi drops in the oil/ghee.

3. Deep-fry the boondi over a medium flame and remove using a slotted spoon and put them in
the warm sugar syrup and mix well. Repeat step 3 to make more batches of boondi.

4. Deep fry cashews. Mix kishmish & fried cashews with boondi.

For Sugar Syrup
(Chasni)

1 Cup Sugar
1 Cup Water
Pinch Of Saffron
Pinch Of Cardamom Powder
Rose Essence

1. Combine the sugar and a cup of water in a broad pan, mix well and cook on a high flame for 7
to 9 minutes or till the sugar syrup is of 1 thread consistency.

2. Once it reached 1 thread consistency swith off the gas & let it cool down a little bit. Add
saffron, Cardamom Powder, & Rose Essance mix well and keep aside.

For The Tart 1 ¼ cup All Purpose flour
1 Stick Chilled Unsalted Butter (Cut
into Pieces)
1/3 cup Confectioners' Sugar
Pinch Of Cardamom Powder
For The Garnish:
½ tsp cardamom (elaichi) powder
1 tsp pistachio slivers
1 tsp almond (badam) slivers

1. In the bowl of a food processor, combine the flour, sugar and cardamom powder and pulse
once to mix. Add the butter and process in short pulses until pea-size crumbs form, 20 to 25
seconds.

2. Turn the dough out onto a lightly floured surface, shape the dough into a ball and divide it in
half. Shape each half into a flat, 5-inch disk, cover with plastic wrap and refrigerate for at
least 1 hour.

3. Position a rack in the center of an oven and preheat to 400ºF.
4. Working with one piece of dough at a time, roll out to 1/4-inch thickness. Using a 3-inch

round cookie cutter, cut out 12 rounds. Transfer a round to each well of a 12-well mini-tart
plaque or mini-muffin pan. Using your fingers, press the pastry to fit into the well. Chill the
pan for about half an hour.

5. Bake until the tart shells are evenly golden and crisp, 18 to 20 minutes. Transfer the pan to a
wire rack and cool for 5 minutes, then remove the tart shells from the pan and cool to room
temperature.

Serving: Fill each tart shell with 1 ½ tsp of Boondi. Garnish with cardamom powder, pistachio slivers & almond slivers. Or any other way you like.
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2nd place: Cheesy MohanKhand Cake (By: Julie lakhani)

To form Cheesecake, take Mohanthal (famous Gujarati sweet) as crust. For the Cheesy layer, take Srikhand with Indian Cottage Cheese (paneer). This dessert has 4 stages and
would be easy if prepared in the following order: 1) Cheesy Layer, 2) Mohanthal Crust, 3) Assembling / Orange Jelly, and 4) Orange Jelly / Assembling. Note: 3rd & 4th stage
may overlap.

Ingredients Method
Cheesy Layer 1 kg fresh yogurt

¾-1 cup sugar
10-15 pistachio
10-15 almonds
3-4 cardamom
6-8 strands of saffron
¾-1 cup fresh paneer

1. Strain yogurt using muslin/cheese cloth to have hung curd.
2. When you have hung curd ready, add sugar, mixture of coarsely grinded pistachio, cardamom, almond

and saffron.
3. Add crumbled fresh plain paneer to above hung curd mixture. Mix well let it rest for some time in fridge.

Note: You can increase or decrease paneer quantity per your desired crumbling texture in cheesy layer.

Mohanthal Crust 2 cup besan
1-2 tsp milk
1-2 tsp ghee
½ - ¾ cup ghee for roasting
2-3 pinches of cardamom
1 cup sugar
½ cup water

1. First we will give dhabo to besan – it will give a little crunchy texture to mohanthal. Add milk and 1-2 tsp
of ghee to besan and rub it with hand to form as small crumble as possible.

2. Heat ½ - ¾ cup ghee in a pan; once ghee is a little hot, add 2 cup besan and roast till besan turns little
brown color and aroma of roasted besan comes out. Note: You can add more ghee if needed.

3. Add 2-3 pinches of cardamom, mix a little and take it off the heat.
4. In another pan, add ½ cup of water to 1 cup of sugar, heat it while stirring it regularly till it form a little

less than 1 thread consistency.
5. Add the sugar syrup to roasted besan and mix well.

Orange Jelly 100 ml water
3 gm agar agar (vegetarian
gelatin)
100 ml fresh orange juice
2-3 tsp of sugar

1. Take 100 ml of water add 3gm of agar agar, heat it until agar agar is melted.
2. Add 100 ml of fresh orange juice and 2-3 tsp of sugar (based on sweetness/tanginess desired) stir it well

till sugar dissolves.
3. Once sugar is dissolved, strain the mixture into a glass.
Note: Jelly should be prepared after you started assembling and poured mohanthal & cheesy layer into the
glass, since jelly does not take much time to start setting.

Assembling and Serving the desert:
1. Take a shot glass, pour 1 tsp of mohanthal neatly into the glass and tap the glass a little so the mohanthal layer settles properly.

2. Pour 2-3 tsp of cheesy layer mixture neatly into the glass, tap the glass again a little so the mixture settle down properly.

3. Now pour 1-1 ½ tsp of orange jelly mixture neatly into the glass.

4. Let the glasses rest aside for 30 to 45 minutes or till the jelly is set.

5. Once the jelly is set, garnish as desired, for example: with kiwi slice & pomegranate.
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3rd place: Gujiya with a Twist (By: Savita jain)

Ingredients Method
For The Gujiya’s For cover: Maida, Salt, and Ghee

For Filling: Mawa, Grated coconut,
Sugar, Dry Fruits, Cardamom
Powder, and Saffron.

Oil for Frying.

1. Make a tight dough with maida, salt and little bit of ghee. Keep it aside for 15 mins.
2. Heat the mawa on low heat for 5 to 7 mins and let it cool down. Add all the ingredients to it

and mix well.
3. Roll one small ball of the maida in a circle shape. Hold the circle in your palm and add 1

teaspoon of filling to it. Using all your fingers, slowly twist the circle and press it at the end.
4. Heat the oil on medium heat and deep fry the gujiyas till they turn brown.

Serving: Enjoy this rich in flavor traditional gujiyas!


