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Chapter 1 : Sweet Lassi Recipe Hyderabadi - Yummy Indian Kitchen
lassi recipe with step by step photos - sweet lassi is another cooling and refreshing drink to have in the summers. sweet
lassi is quite popular in punjab and north india. lassi is specially relished in hot summers because of its cooling
properties. this sweet punjabi lassi which i make at home is not heavy and very light.

How to make lassi 1. Add chilled curd to a bowl. Do note that using sour curd may need addition of milk and
more sugar. Whisk it well until smooth. Next add sugar, saffron or rosewater. I powdered cardamoms with
little sugar. Add water or whey. Adjust water as desired. If you are not serving it right away then you can also
use boiled and cooled milk. You can garnish with any of these â€” saffron, chopped nuts or cardamom
powder. Making salted lassi 1. On a low heat, dry roast jeera or cumin until it smells good. Cool and powder
this. Whisk the chilled curd on a bowl or jug. Add salt and cumin powder. Pour water and whisk again.
Making mint lassi Among all the varieties, this is one of the best during summers. Fresh mint keeps the body
cool and stimulates the digestion. Consuming this after a heavy meal helps in digestion. Lemon juice is
another key ingredient in this, do not skip it. Chill the curd well and transfer to a blender jar. Add sugar to suit
your taste. I do not make it too sweet. Next salt too add to suit your taste. Clean pudina leaves and wash them
well in a pot of water. Drain and add them here. I also use a tiny bit of chilli just for mild heat. Squeeze in
lemon juice. Blend until frothy and smooth. Pour it to serving glasses.
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Chapter 2 : Lassi - Wikipedia
Lassi is a classic yogurt drink from Indian subcontinent. Often relished with a meal or as a refreshing beverage. Sweet
lassi and salted lassie.

Mint sweet lassi or Chaas in Chandigarh , India. Lassi in an earthen tumbler, Kullhad, Varanasi, India.
Benaras-ki-lassi, a style of lassi from Benaras , India. Traditional mild sweet or salty lassi[ edit ] The
traditional mild sweet or salty form of lassi is more common in Northern India , Dhaka, Bangladesh and
Punjab, Pakistan. It is prepared by blending dahi yogurt with water with added salt. The resulting beverage is
known as salted lassi. This is similar to doogh. Saffron lassis, which are particularly rich, are a specialty of
Rajasthan and Gujarat in India and Sindh in Pakistan. Makkhaniya lassi is simply lassi with lumps of butter in
it makkhan is the Gujarati , Urdu , Hindi , Sindhi and Punjabi word for butter. It is usually creamy like a
milkshake. Mango lassi[ edit ] Mango lassi is gaining popularity worldwide. It is made from yogurt, milk and
mango pulp. It may be made with or without added sugar. In various parts of Canada, mango lassi is a cold
drink consisting of sweetened kesar mango pulp mixed with yogurt, cream, or ice cream. It is served in a tall
glass with a straw, often with ground pistachio nuts sprinkled on top. Bhang lassi is a cannabis-infused drink
that contains bhang , a liquid derivative of cannabis , which has effects similar to other eaten forms of
cannabis. Uttar Pradesh is known to have licensed bhang shops, and in many places, one can buy bhang
products and drink bhang lassis. Salt, cumin seeds or fresh coriander may be added for taste. Fresh ground
ginger and green chillies may also be added as seasoning. Chaas is popular in India where it is a common
beverage during or after mealtime. A lassi shop in Uttar Pradesh, India. On arriving, the representative
investigates a lassi parlor, where he is warmly welcomed, and finds several washing machines being used to
mix it. The owner tells him he is able to "make ten times as much lassi as I used to! The proprietor offered him
three varieties of bhang lassi: In , Kshitij , the annual techno-management fest of IIT Kharagpur, launched a
campaign to name the next version of the mobile operating system Android, Lassi.
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Sweet Lassi is an easy Indian Summer Drink made with yogurt and flavored with cardamom powder and rose essence.
Perfect for the hot summer days.

Dry fruits lassi using Alvas Natural curd Recipe of how to make Dry fruits sweet lassi with step by step
pictures and video Lassi is a very popular, traditional yogurt based drink in India. I have already posted Rose
lassi , kesar lassi and few more yogurt based Indian drink recipes. For this recipe i used Alvas yogurt available
in Singapore only and it turned out so tasty and creamy. The Dry fruits lassi was loved by everyone at home
and it was quite filling too. This dry fruits lassi can be made on such days even for breakfast too. For my
Readers in Singapore, though we get lot of yogurt in Singapore, the reason why I choose Alvas curd is:
Jeyashri Popular Indian Yogurt drink,with the addition of dry fruits. You can add raisins and other nuts of
your choice. Soak the dry fruits in very hot water for 10 minutes. Take out the skin from almonds and
pistachios. Add the yogurt, milk,sugar and the dry fruits in a blender. Blend well till it becomes smooth. Add
water to adjust the consistency. You can keep this inside the refrigerator and serve later, but lassi gets more
thicker if it is served later. So add water to adjust the right consistency or add ice cubes. This lassi is quite
filling and it tasted so delicious too. Video of how to make Dry fruits lassi Method with step wise pictures:
You can add a pinch of cardamom powder,in that case skip the rose water. More dates and raisins can be
added,so that you can skip the sugar. If using home made yogurt,always use thick curd. Else hung for
sometime to get a creamy consistency. Ensure the curd is not too sour for making this dry fruits lassi.
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Chapter 4 : Easy lassi recipe, make lassi recipe, sweet lassi recipe, punjabi lassi - Prema's Culinary
Sweet lassi is a form of lassi flavoured with sugar, rosewater and/or lemon, strawberry or other fruit juices. Saffron
lassis, which are particularly rich, are a specialty of Rajasthan and Gujarat in India and Sindh in Pakistan.

Lassi, the Indian summer cooler that can be shaken up in many flavours This yoghurt-based drink has
incredible cooling properties Lassi is often touted as the oldest smoothie in the world The pride and joy of
Punjabi cuisine - the mighty Patiala-peg lassi, is probably one of the most loved beverages during the
sweltering Indian summer. Smooth and creamy, the yoghurt-based refreshment , traditionally served in earthen
pots called matkas, has miraculous powers that can cool you instantly, and is probably the reason why even in
Ayurveda , it is considered to be a great summer cooler. Often touted as the oldest smoothie in the world, it
flocks the streets and eateries not just in Northern India, but across the subcontinent during the hot season. A
sip of the sweet drink , topped with a generous dollop of clotted cream, is hard to resist, as you indulge till the
last drop. Though its origin is credited to Punjab , where milk is an important feature of the diet, variations of
the drink are also seen in Rajasthan , Gujarat and the Sindh region of Pakistan. Sweltering summer and a tall
glass of lassi always go hand-in-hand. From the mighty Punjabi original to the many variants whipped across
the country; no one can ever have the heart to say no to this pan-Indian summer favourite. Let us take a look at
the story behind the iconic lassi and what makes it so legendary all across the world! In the olden times,
yoghurt was commonly stored in earthen pots and kept cool, which was later stirred with water and sugar to
make a refreshing glass of lassi. In most households in the North, it is still a common fixture during lunch,
wherein it is relished in tall brassware glasses. While the sweet lassi garners more attention, the salty variant
has its own fan following too. As for those who like to experiment, there are endless ingredients - fruits, spices
and herbs - that you can add to the classic lassi to give it a delicious makeover. The mango lassi, undoubtedly,
is the most cherished summer combo, but you can also play around with avocado , banana , papaya, berries,
and even chocolate to lend in some richness. If you want to spice things up a little, open your kitchen cabinet
and add in black salt, chaat masala , red chilli powder, garam masala , kesar, cinnamon or cardamom, along
with fresh herbs like coriander, mint, or even basil. For vegans too, just get your hands on soy yoghurt and
have fun this summer by shaking up a refreshing glass of lassi with your favourite flavour boosters. Why
should you miss out? Here are our five best lassi recipes that are guaranteed to become your favourite coolers
this season. Ridiculously simple to shake up, go on, and drink up! This classic recipe is ridiculously easy to
stir up at home. For the recipe, click here. Mint Lassi Recipe by Chef Roopa Gulati This popular summer
cooler gets a lift with refreshing mint adding in some zing. Avocado Lassi Recipe by Chef Kunal Kapur The
lassi gets smoother and creamier with avocado or butter fruit blending deliciously into it. This recipe is sure to
be a hit! Banana Walnut Lassi Recipe by Chef Aditya Bal and Devanshi Give the classic lassi a nutrition boost
with this fitting recipe which uses the goodness of banana and walnuts. Mango Lassi Recipe by Chef Roopa
Gulati Comments A flavourful take on the good old lassi - creamy yoghurt and pulpy mango mixed in with
loads of ice.
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Chapter 5 : Sweet Lassi | Punjabi Lassi Recipe ~ Indian Khana
Street vendors sell a plethora of lassi varieties in matkas by garnishing the sweet lassi with dollops of either fresh cream,
makhan (butter), khoya, rabri or malai. Inspite of the lassi varieties that are sold in the market, nothing to beat
homemade lassi to combat the summer heat. One of India's best summer drinks.

At Bonnier Corporation, your privacy is important to us. This Privacy Policy applies to all of the products,
services, and websites offered by Bonnier Corporation and its subsidiaries or affiliated companies collectively,
"Bonnier". To better protect your privacy, we provide this notice explaining our privacy practices and the
choices you can make about the way your information is collected and used by Bonnier. Jeremy Thompson,
General Counsel N. Privacy Department N. Orlando Avenue, Suite Winter Park, FL You may also ask for a
summary of the information that we have retained, how we have used it, and to whom it has been disclosed.
For your protection, we may require that you authenticate your identity before we provide you with any
information. An overview of the information that Bonnier may collect You are able to take advantage of many
Bonnier products, services, and websites without providing any information that personally identifies you by
name, address, or other personally-identifying information. We only collect personally-identifying information
when you voluntarily submit it to us. Sometimes, we need personally-identifying information in order to
provide you with the products and services that you request. Depending upon the product or service, we may
ask you for a variety of personally-identifying information. This might include, for example, your name,
address, e-mail address, telephone number, gender, and birth date. We may also ask for other information
about you, such as your credit card information when you are making a purchase , interests, income, or
education level. We consider certain identifying information "sensitive. Some types of personal information
will NEVER be requested or collected, such as information on your race or ethnic origin, political opinions,
trade union memberships, religious beliefs, health, sex life, or sexual orientation. You may choose not to
provide us with any personally-identifying information. In that case, you can still access and use many
portions of our websites; however, you will not be able to access and use those portions of any Bonnier
website that require your personal information. Many Bonnier websites include community features, such as
online forums and message boards. Information that is posted in these areas becomes public information and
the use that any third party makes of this information is beyond our ability to control. You should exercise
caution before disclosing any personally-identifying information in these public venues. If you elect to submit
content that includes information that can be used to identify you, you must assume that the content can and
will be displayed on any website on the Internet. At some Bonnier sites and through certain promotions, you
can submit personally-identifying information about other people. Some Bonnier websites also provide
referral services to help you inform a friend about our websites, products, or services. We will only ask you
for the information about your friend that we need in order to do what you request. Our properties may feature
Nielsen proprietary measurement software, which will allow you to contribute to market research, such as
Nielsen TV Ratings. To learn more about the information that Nielsen software may collect and your choices
with regard to it, please see the Nielsen Digital Measurement Privacy Policy at http: These companies may use
information you have shared e. Our partners use this information to recognize you across different channels
and platforms over time for advertising, analytics, attribution, and reporting purposes; any information
collected is stored in hashed or non-human-readable form. These companies typically use a cookie or
third-party web beacon to collect this information. To learn more about this behavioral advertising practice or
to opt-out of this type of advertising, you can visit http: Bonnier websites sometimes may offer contests,
sweepstakes, or promotions that are sponsored by or co-sponsored with identified third parties. By virtue of
their sponsorship, these third parties may obtain personally-identifying information that visitors voluntarily
submit to them in order to participate in the contest, sweepstakes, or promotion. If a third-party sponsor
beyond our control will obtain information that you supply us, we will notify you at the time we collect the
information from you. Some of our websites contain links to other sites. By clicking on these links, you will
leave the website operated by Bonnier and this Privacy Policy will no longer apply. How we use the
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information we collect We use the personally-identifying information that you provide us to fulfill your
requests for our products, programs, and services, to respond to your inquiries about offerings, and to offer
you other products, programs, or services that we believe may be of interest to you. We sometimes use this
information to communicate with you, such as to notify you when you have won one of our contests, when we
make changes to subscriber agreements, to fulfill a request by you for an online newsletter, or to contact you
about your account with us. We do not use your personal information to make automated decisions. We may
syndicate the publicly available content of our community areas to unaffiliated third-party websites, using
RSS or other technologies. The information you have shared in the community areas may be included in this
syndication. We will use the personally-identifying information that you provide about others in order to
provide the products or services that you have requested; for example, to enable us to send them your gifts or
cards. These lists will never contain sensitive information. If you do not wish for your e-mail or postal address
to be shared with companies not owned by Bonnier who want to market products or services to you, you have
the opportunity to opt out, as described below. You may also opt out of the receipt of any marketing materials
from Bonnier as described below. We may transfer your sensitive personally-identifying information to other
Bonnier offices for internal management and administrative purposes. In addition, your personal data will be
transferred to other Bonnier offices where necessary for the performance or conclusion of our contractual
obligations to you or for your benefit. Transfers of personally-identifying information may also be made
where necessary for the establishment, exercise, or defense of legal claims. We do not transfer personal
information internationally. Bonnier will only share your sensitive personal information with outside
companies or individuals in any of the following limited circumstances: When we use trusted businesses or
persons to process personal information on our behalf. Before sharing any personal information with outside
parties, we require that these parties agree to process such information based on our instructions and in
compliance with this Privacy Policy and any other appropriate confidentiality and security measures. Before
we share your sensitive personal information outside of the previously listed circumstances, we will ask you
for permission first. Please note that this only applies to sensitive information, as defined above. We may also
use, transfer, sell, and share aggregated, anonymous data about our users for any legal purpose, such as
analyzing usage trends and seeking compatible advertisers and partners. In no event will this aggregated data
contain any information that could be used to identify individual users of our products or services. How we
protect the safety and integrity of the information we collect We take appropriate physical, electronic, and
procedural measures to safeguard and protect your personal information. We use a variety of security
measures, including encryption and authentication, to maintain the confidentiality of your personal
information. We store your personal information on systems behind firewalls that are only accessible to a
limited number of persons, each of whom is required to keep the information confidential. When you transmit
sensitive personal information to us, like credit card information, we offer the use of a secure connection to
our servers. To the extent you select the secure connection method or your browser supports such
functionality, all credit card account information that you supply is transmitted via secure encryption
technology. We will provide notice if we become aware of any security breach that may affect any sensitive
personal information pertaining to you that we have stored on our systems. Bonnier employees, agents, and
contractors who have access to personally-identifying information are required to protect this information in a
manner that is consistent with this Privacy Policy and may not use the information for any purpose other than
to carry out the services they are performing for Bonnier. These individuals are bound by confidentiality
obligations and may be subject to discipline, including termination and criminal prosecution, if they fail to
meet these obligations. Bonnier only collects personal information that is relevant to the purposes for which it
will be used. Though we do take appropriate steps to review and update the information that we store to ensure
that it is accurate, complete, and current, we also depend on you to update or correct your personal information
when necessary. You may correct or delete any or all of the personal information you have provided to us at
any time. Many of our websites provide means to review and update the personal information that you have
provided on that website. To inquire about personally identifiable information that Bonnier has collected about
you, or about other ways to correct factual errors in that information, please send us an e-mail at privacy
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bonniercorp. Do not use this email address to send questions about your subscription. To protect your privacy
and security, we will take reasonable steps to help verify your identity before granting access or making
corrections. We will decline to process requests where we cannot verify the identity of the requester. We may
also decline to process requests that are automated, repetitive, systematic, or impractical, or that might
jeopardize the privacy of others. In some limited circumstances, such as to resolve disputes, troubleshoot
problems, and enforce our policies, we may retain some of information that you have requested us to remove.
Therefore, you should not expect that all of your personal information will be completely removed from our
databases in response to your requests. We only use the information we collect for purposes consistent with
this policy. If we propose to use your personal information for purposes beyond that explained in this policy,
we will provide appropriate notice before doing so and we will provide you with the means to opt out of those
uses. We will not use your sensitive personal information for any purposes other than those described in this
Policy unless we have obtained your consent. Your privacy options If you prefer not to receive e-mail
communications from other companies, you may choose to remove yourself from any e-mail lists that we
provide to third parties for marketing purposes by sending us an e-mail at emailoptout bonniercorp. You will
still receive information from Bonnier and its various brands, but we will not share your address information
with anyone else. If you prefer not to receive postal communication from other companies, you may choose to
remove yourself from any postal mailing lists that we provide to third parties for marketing purposes by
sending us an e-mail at emailoptout bonniercorp. Box , Harlan, IA We only want to communicate with you if
you want to hear from us. If you prefer not to be contacted at all, you may opt out of receiving any
communications from us at any time by notifying us at emailoptout bonniercorp. You may also notify us by
sending mail to the following address:
Chapter 6 : Sweet Lassi | Simple Indian Recipes
Hyderabadi lassi is a little bit different from punjabi lassi as punjabi lassi takes in kesar and cardamom flavor whereas
hyderabadi sweet lassi uses the aroma and flavor of rooh afza drink, khoya, ice cream to make the lassi very rich and
energizing.

Chapter 7 : Lassi recipe, sweet lassi | Punjabi Food Recipes
Lassi is the name given to a yoghurt based Indian Drink to cool the effect of hot summers. It is originally from the lands
of Punjab and Multan in India.

Chapter 8 : Indian Lassi Recipe - racedaydvl.com
lassi recipe | sweet lassi recipe | punjabi lassi recipe with detailed photo and video recipe. fundamentally a yogurt-based
drink originating from north west or precisely from punjab. it is usually served after heavy meal or perhaps during hot
summer to lower the body heat.

Chapter 9 : lassi recipe, how to make lassi recipe | sweet lassi recipe | punjabi lassi
Lassi is a traditional yogurt drink common in Northern India. In essence, it is Ayurveda's delicious answer to the Western
smoothie or egg cream. Made with a blend of yogurt, milk (or water/ice) and fruit, herbs or spices, lassi is consumed
daily by many residents living near the banks of the Ganges river.
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