
TASTE & TRAILS

As the vibrant festival of Janmashtami approaches, everyone’s excitement
for celebrating the birth of Lord Krishna fills the air. In the midst of the
bustling city life, Prishika, the well-loved host of "Hamari Own Taste and
Trial," returns with a delightful recipe that promises to make this
Janmashtami truly special. Today, she’s going to share a recipe that fits
perfectly into the fast-paced metro life, ensuring that even the busiest
among us can offer something delicious and heartfelt to Lord Krishna.
Prishika's journey today takes her to the home of Nikita Bheda, a friend
known for her culinary prowess. Greeted with a warm “Jay Shri Krishna,”
Prishika steps into Nikita's cozy kitchen, eager to learn about the special
dish Nikita has prepared. Nikita, with a twinkle in her eye, reveals that she
will be making a traditional sweet called GodPapdi. This sweet, she explains,
is not only delicious but also quick and easy to prepare, making it perfect for
those who are balancing busy schedules with festive preparations.

A Sweet Introduction: GodPapdi Recipe
GodPapdi is a cherished treat made with simple ingredients but packed with
rich flavors. Nikita begins by setting the stage for the recipe, listing the

 ingredients needed: 

Ingredients for GodPapdi
To make GodPapdi, you will need the following ingredients:

Ghee: ½ Bowl
Wheat Flour: 2 cup
Jaggery (Gud): 2 cup, grated or chopped
Milk: 3 to 4 tablespoons
Crushed Almonds: 10 almonds, for garnish

Heating the Ghee: Nikita starts by heating a kadhai (a traditional Indian
pan) on medium flame. Once the kadhai is hot, she adds 3 to 4
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 tablespoons of ghee. The aroma of ghee melting and spreading through
the kitchen is divine, filling the space with a warm, comforting scent.
Roasting the Flour: As the ghee melts, Nikita adds wheat flour to it. She
stirs continuously to ensure the flour blends well with the ghee. The
process of roasting the flour is crucial; it should be cooked until it turns
a golden-brown color. Nikita mentions that this step usually takes about
5 to 6 minutes, and the kitchen fills with the nutty fragrance of roasted
flour.
Adding Jaggery: Once the flour reaches the perfect golden hue, Nikita
adds jaggery (Gud) to the mix. She stirs the mixture well to ensure the
jaggery melts completely and incorporates evenly. The combination of
ghee, flour, and jaggery creates a rich, sweet base.
Incorporating Milk: To achieve the desired consistency, Nikita adds 3 to 4
tablespoons of milk. This step helps soften the mixture and makes it
easier to shape. The milk blends smoothly with the rest of the
ingredients, creating a luscious, slightly sticky dough.
Setting the Papdi: Next, Nikita prepares a plate by greasing it with ghee.
She then spreads the mixture evenly onto the plate. Using a spatula, she
smooths out the surface and garnishes it with crushed almonds, adding
a delightful crunch and visual appeal. Once set, the papdi is cut into
pieces, similar to how one would cut barfi.

The Taste Test
With the GodPapdi ready, Prishika takes a moment to savor the creation.
The aroma is tantalizing, with the rich smell of ghee and the sweet
undertones of jaggery filling the air. As she takes her first bite, the taste is
just as wonderful as the fragrance, with a perfect balance of sweetness and
richness.

Prishika is thrilled with the result. She notes that this dish is not only
delicious but also incredibly easy to prepare, making it an ideal choice for
anyone looking to celebrate Janmashtami in a meaningful yet practical way.
The best part? The entire process takes just about 10 to 12 minutes, so even
with a hectic schedule, you can prepare this special treat for Lord Krishna.
Final Thoughts

As the festival of Janmashtami draws near, the GodPapdi recipe shared by
Nikita is a wonderful reminder of how simple ingredients and a bit of time
can create something truly special. For those navigating the busy life of a
metro city, this recipe provides a perfect way to celebrate the festival while
managing everyday responsibilities.

Prishika and Nikita’s collaboration is a testament to the joy and simplicity
that can be found in cooking and sharing special dishes during festive times.



 The GodPapdi is not just a sweet treat but a heartfelt offering, blending
tradition with modern convenience. So, this Janmashtami, make sure to
try this easy yet delightful recipe and offer a sweet and loving treat to
Krishna, adding a touch of festivity and joy to your celebrations.

Desc: GodPapdi is a quick and delicious sweet made with ghee, wheat
flour, jaggery, and milk. Perfect for Janmashtami, it's rich, flavorful, and
easy to prepare.
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