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About Us:

A unique collaboration HEALTH NOSH, brings you tasty yet
nutritious diabetes-friendly recipes.

At HEALTH NOSH, we believe that diabetes should never getin the
way of enjoying a great meal. Our mission is to provide delicious,
diabetes-friendly recipes with healthy ingredients, so you can
savor every bite and rediscover your love for food.

The Recipe :Dahi Dulari

Ingredients:

Milk 1 kg - Chia seed 1teaspoon - Elaichi powder 1/4th teaspoon
- Honey 3 tablespoon - Yogurt 1tablespoon

Cooking Method:

e Condense 1 liter milk till it becomes half of
It, add 3 table spoons of honey

* Add chia/basil seeds (1tea spoon)- beet
root for color

e Optionally add pomegranate, vermicelli
* Add yogurt (curd)
e Letit setfor 3 hours

e Cool it and it is ready to serve

Value Addition: Low glycemic index food,
Natural honey, added fiber
Healthy Revision: No sugar, no processed food,

no food color \ .

For more recipe
videos and
information,
Please scan the
PHARMA QR code
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