
Ingredients:

1 parboiled rice  
1 tablespoon seeds  
1/2 tablespoon baking soda  
1/2 tablespoon salt  
3 tablespoons oil  
3 tablespoons coriander leaves  
1 onion  
4 potatoes  
1/2 tablespoon mustard seed  
1 inch ginger  
1 green chili  
1 teaspoon salt  
1/4 tablespoon red chili  
1/2 tablespoon coriander powder  
1/4 tablespoon turmeric powder  
amchur Powder – ¼ Tablespoon 

Nutrition:

1. Calories: 280 calories
2. Carbohydrate: 40 grams
3. Fat: 12 grams
4. Fiber: 6 grams
5. Protein: 6 grams
6. SaturatedFat: 1 grams
7. Sodium: 1960 milligrams
8. Sugar: 4 grams

Crispy South Indian Masala
Dosa

Yield: 4 min
Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/south-indian-masala-dosa-recipe-youtube

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/south-indian-masala-dosa-recipe-youtube


Thank you for visiting our website. Hope you enjoy Crispy South Indian Masala Dosa above. You can
see more 18 south indian masala dosa recipe youtube Elevate your taste buds! to get more great cooking
ideas.


