Dosa – fermented flat ‘bread’
INGREDIENTS

3 cups round round rice, (or broken rice for dogs)
1 cup lentils (traditional south indian)  

1  cup  chickpeas  (western Dosa)

2 - 4 cups of water

HERBS & SPICES  to taste.. such as
1 tsp rosemary and 1tsp thyme 
AFTER FERMENTATION

3 tsp sea salt  

3 x splashes of Olive or sunflower oil 
2 more cups of water .
Makes a lot / enough to freeze
Halve the quantities if you don’t have room in the freezer.
Instructions
Soak rice and lentils overnight/ 5 hours+ in lots of water
Then wash & drain them

Add herbs 

Pour into a Liquidiser 

liquidise for 1.5 minutes
Leave to ferment overnight in a big container;  Expands by 25% at least

Will expand with a crust on top – if it goes slightly purple don´t worry 
AFTER FERMENTATION
Add 2 -3 table spoons salt to the mix 

Add the oil and 2 cups of water to the container and mix it up
Put in 2 smaller containers - half to freeze and the rest in the fridge
COOKING

Use a big non stick pan, 
Spread with back of spoon

Cook at medium heat 2 or 3 minutes with pan covered,  flip over when no longer liquid
Cook for 2 minutes more

THE EATING

My favorites are

· Egg on dosa

· Dosa wrap with half an avocado

· Cheese / tomato on dosa   
· Dosa wrap with sliced tomato

· Dosa with pickle/ curry paste

· Dosa wrap with a sweet potato chana (mild curry)
· Dosa by itself as a biscuit/bread substitute

	By itself as a ‘crisp bread’
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	As a wrap (avocado & tomato)
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Dosa ‘Pizza’

Cook one side, turn it over

The add topping    and cover for 3-5 minutes while it cooks through

This method works well with an egg, for the  poached effect

Family Cash Dog Rice!

Family cash sell dog rice – ie rice bits

1.80 euros for 5 kilos  … makes a perfectly good dosa!

Developed by 

Peter Heskett

+34 651 378 241 whatsapp

Thanks to Nitu Chugani for introducing me to the Dosa, that supports millions of people in South India. The traditional recipe uses white lentils.  My westernised version uses and chickpeas (garbanzos that can be found in any supermarket).  The result is more like a pancake or crepe.   Petehesk@gmail.com











