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Ba-yar-kyaw
Gram dahl -2 cups
Onion -1 bulb
Green chillies -10
Salt -%  tsp

Wash the gram dhal and soak it over night. Drain
and grind in a meat mincer. Thinly slice the onion,
green chillies and mix with gram dhal and salt.
Make them into round puff shape and deep fry until
crisp. Drain and keep warm on paper towel. Best
eaten when they are still warm.

You can put in a little pinch of masala while mixing
if you like.
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Mat-pair-kyaw

Mung beans -2 cups
Fresh ginger -10 grams
Salt -Y%  tsp

Wash the mung beans and soak it over night. Drain
and grind in a meat mincer. Pound the ginger finely
in the mortar and pestle and mix with mung bean
paste and salt. Make them into round puff shape
with a hole in the centre and deep fry until crisp.
Drain and keep warm on paper towel. Best eaten
when they are still warm.

You can put in a little pinch of masala while mixing
if you like.
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Note:

The portions shown are for family
at home. If you want to make it for
parties, just multiply by 2, 3, 4, 5,
et cetera, et cetera.




