Kellogg’s All-Bran Wheat Flakes Pesarattu

Preparation Time: 30 mins
Serves: 4

Ingredients

- 1 cup crushed Kellogg's All-Bran
Wheat Flakes

- 2 cups green moong grams whole
soaked

- 1 inch piece of ginger

- 2 green chillies

- 3 tbspn coriander leaves, chopped

- 1 tspn roasted cumin

- 2 tbspn ghee

- salt to taste

Method

Blend all the ingredients together along
with water in a blender to form a paste
Allow the batter to ferment overnight
On a nonstick pan, spread the batter
Pour ghee on the edges and remove
slowly from the sides

Serve hot with chutney of your choice



