MHALLA ZAYED RECIPE

INGREDIENTS

2 Eggs

1 Thsp Powdered milk

1% Cups All-purpose flour

2 Tsp Ground cardamom

2 Tsp Saffron

2 Tsp Baking powder

. Tsp Salt

372Cups Water

Y. Cup Emirati clarified butter

(melted)

Caster/icing sugar (for serving)
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HOUSE OF ARTISANS

@ Place allingredients (with
the exception of the clarified
butter] in a blender and blend
until the ingredients are just
incorporated. Rest the batter
for 30 minutes

9 Heat a flat round pan over
medium heat. In a swift

motion, pour the batter onto
the pan with a full ladle and
drop the excess back to the

bowl simultaneously

e Sprinkle some of the

clarified butter lightly
around the Mhalla

e Once the edges start to

brown, flip the Mhalla and
cook for a further minute,
or until slightly browned

e Remove and sprinkle immedi-
ately with some sugar

e Repeat previous steps for
the rest of the mixture
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