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KHANFAROUSH RECIPE ""“""F"’ﬁ

INGREDIENTS

FOR THE DOUGH

4 Eggs

. Cup Vegetable oil

17 Cup  Whole milk

2 Cups All-purpose flour

1Cup Chickpea flour
2Tsp Instant yeast
1Tsp Ground cardamom
1Tsp Saffron

. Tsp Salt

1 Thsp Toasted sesame

seeds (optional)

Oil (for frying)

FOR THE SIMPLE SYRUP
1 Cup Sugar
1Cup Water
1Tsp Lemon juice
METHOD
MAKE THE SIMPLE SYRUP e In a large heavy-bottomed (another option is
pan, pour in the frying oil dipping a tablespoon in
a Add the sugar, water and until it reaches a level of 2cm some oil, pick up some
lemon juice to a small in depth. Heat the oil to a dough and drop it into the
saucepan on low-medium moderate temperature oil with another spoon)
heat. Simmer for 10 (around 150°C)
hmlntutez, rtlalmovte frorrl1 @ Once the bottom of the
cat and atiow o €oo e Once the dough has risen, dough disks are golden
MAKE THE DOUGH mix with spatula until all air brown, .fllp an(.i fry on the
pockets are out other side until browned.
@ Whisk all dry ingredients Remove and drain over a
together FRYING METHOD mesh strainer/wire rack
g Make a well in the center, o To prepare for frying, dip e Place the khanfaroushin a
add eggs, vegetable oil and your hand in some oil, pick large bowl and pour in the
milk and mix until well- up a small amount of dough simple syrup. Mix until
incorporated and smooth (around a tablespoon) and evenly covered, place on
drop vertically into the pan. serving plate and sprinkle
e Cover and allow the dough to Repeat until pan is moderately toasted sesame on top
rise in a warm place for 1 hour filled with dough disks (optional)
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