                                                                 

A tasty yoghurt dip from   north India   that goes as     an accompaniment
                             -COMPOSED BY PRIYANSHI
Ingredients-----

Walnuts (chopped)              ----   half   cup

Yoghurt                              ----   2 cups

Cream                                ----    half cup

Cabbage (shredded)            ----    half cup

Raisins                               ----    1 tbsp

Salt                                     ----    to taste

Castor sugar                       ----    1 tsp

Black pepper powder           ----     2-3 pinches

Kesar (saffron)                     ----     7-8 strands

Parsley                                 ----     1tsp

Method---
Beat yoghurt until smooth. Mix in beaten cream. Add sugar, saffron and pepper. Keep aside in fridge.

Stir in cabbage, walnuts and raisins just before serving.

Garnish with a few more strands of saffron and parsley.
Enjoy with chips/crackers or with main course.
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