RecipesCh@asse

Kulfi Falooda, Milk with
Vermiceli and Kulfi |ce Cream

Yield: 4 min
Total Time: 45 min

Recipe from: https.//www.reci peschoose.com/reci pes/indian-kulfi-reci pe-condensed-milk-evaporated-
milk

| ngredients:

o 2 tablespoons seeds basil, /sabja seeds
1 /2 cups milk

1/4 cup condensed milk

3 drops rose water

3 cardamom seeds crushed

4 tablespoons rose syrup /Rooh Afza
1 cup rice noodles or varmecilli

2 scoops ice cream or kulfi

1 cup crushed ice

Nutrition:
1. Calories: 300 calories
2. Carbohydrate: 38 grams
3. Cholesterol: 30 milligrams
4. Fat: 10 grams
5. Fiber: 2 grams
6. Protein: 9 grams
7. SaturatedFat: 4.5 grams
8. Sodium: 130 milligrams
9. Sugar: 24 grams

Thank you for visiting our website. Hope you enjoy Kulfi Falooda, Milk with Vermicelli and Kulfi Ice
Cream above. Y ou can see more 19 indian kulfi recipe condensed milk evaporated milk Savor the
mouthwatering goodness! to get more great cooking ideas.
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