
 

xdk;rkefY  

 

aumufnSif;rSKefY - 1 cGuf  
oMum;   - 3 cGuf  
axmywf  - 200 *&rf  
a& (odkU) EGm;EdkU  - 3 cGuf  
tkef;oD;qH (yg;yg;vSD;) - 100 *&rf  
qm;   - † vufzuf&nfZGef;  

 

 
aumufnSif;rSKefhudk wpfem&DcefY a& 3 cGufjzifh BudK 
wifNyD;pdrfxm;yg/ tdk;xJwGif axmywfw0ufcefY 
xnfhNyD; tylay;yg/ axmywf t&nfaysmfvmaom 
tcg a&pdrfxm;aomaumufnSif;rSKefYESifha& oMum; 
wdkUudkavmif;xnfhíusdKcsufyg/ rMumcParTay; yg? 
tdk;ruyfygapESifh/ tenf;i,fjypfvm aomtcg 
usefonfhaxmywfudkxnfhNyD; qufusdKyg/ a&cef; 
vmí qDysHvmNyD; rkefUESpfrsm; vnfvdkufvmaomt 
cg yg;yg;vSD;xm;aomtkef;oD;qHrsm;udk jzL;xnfhí 
ESHYatmifarTyg/ ta&mifMunfvmNyD; arTvdkUr&atmif 
vnfvdkufvmvQif rD;ay:rScsNyD; qDyg;yg;okwfxm; 
aom apmufeufeuf vifyef;xJodkU tjrefjzefYxnfh 
yg/ ZGef;wpfacsmif;jzifh jzefYay;yg/ xnfhvdku Am'H 
aph? opfMum;aphrsm;xnfhEdkifygonf/ a&tpm;tkef; 
EdkUxnfhxdk;ygu ydkvdkUt&om&Sdygonf/  

 

 

 
 Htoe-Moke  

 

Glutinous rice flour   - 1 cup  

Sugar    - 3 cups  

Ghee    - 200 grams  

Water (or) Milk  - 3 cups  

Sliced coconut flesh  - 100 grams  

Salt    - ¼ tsp  

 

 Soak the glutinous rice flour with 3 cups of 

water for one hour in advance. Melt half the ghee in 

the pot, pour in the soaked glutinous rice flour, water 

and sugar. Cook until it becomes a little bit thick and 

then pour in the rest of the ghee. Stir frequently to 

make sure it does not stick. Continue cooking till the 

water is all gone and the ghee comes up. When the 

dough begins circling, add the sliced coconut flesh 

and mix it in thoroughly. Continue cooking and keep 

stirring until the colour become transparent and the 

dough circling the whole time. Remove it away from 

the heat and spread it in a deep lightly greased tray 

with a spoon.  

You can put in almonds and cashew nuts if you like. 

If you substitute water with coconut milk, you'll get 

richer flavour.   

 

 

 
rEåav;yJaMumf  

 

yJvGrf;   - 4 cGuf  
qefrSKefY   - 1 cGuf  
aumufnSif;qefrSKefY - 1 cGuf  
qm;   - ƒ vufzuf&nfZGef;  

 
yJvGrf; 4 cGufudk a&pifMu,fatmifaq;í El;vm 
atmifjyKwfyg/ El;vQifq,fía&ppfNyD; yJrsm;udkaMu 
atmifajcíqefrSKefY? aumufnSif;qefrSKefY wdkUESifh ESHY 
atmifa&me,fyg/ vdktyfaomt½G,ftpm; tvdkuf 
t0dkif;jym;rsm;jyKvkyfNyD; qDrsm;rsm;ESifhaMumfyg/ <uyf 
½Gvmaomtcg q,f,lNyD; qDppfxm;yg/  
 
 
 Mandalay Pair-kyaw 

 

Black-eyed pea  - 4  cups  

Rice flour    - 1  cup  

Glutinous rice flour  - 1 cup  

Salt     - ½ tsp  

 

Wash the black-eyed pea thoroughly and boil till 

tender. Drain well and mashed the boiled peas. Then 

mix it thoroughly with rice flour and glutinous rice 

flour. Make them into flat round discs and deep fry 

until crisp. Drain and keep warm on paper towel. 

Best eaten when they are still warm.  

 
 
 
 
 

     xGef;jrwfarmf           


