RecipesCh@asse

Gulab Jamun — Indian Syrup-
Soaked Donut Holes

Yield: 4 min
Total Time: 55 min

Recipe from: https.//www.reci peschoose.com/reci pes/traditional-indian-gul ab-jamun-recipe

I ngredients:

e 2 cups powdered milk

1/2 cup al purpose flour

1/4 cup ghee clarified butter
1/2 cup milk room temperature
1/2 teaspoon baking soda
vegetable oil for frying

3 cups water

1 1/2 cups sugar

1/2 teaspoon ground cardamom

Nutrition:

Calories: 820 calories
Carbohydrate: 114 grams
Cholesterol: 65 milligrams
Fat: 33 grams

Fiber: 1 grams

Protein: 20 grams
SaturatedFat: 12 grams
Sodium: 430 milligrams
Sugar: 101 grams
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Thank you for visiting our website. Hope you enjoy Gulab Jamun — Indian Syrup-Soaked Donut Holes
above. Y ou can see more 15 traditional indian gulab jamun recipe Prepare to be amazed! to get more
great cooking ideas.
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