Indian desserts

There are many types of Indian desserts and each is unique in flavour, texture and aroma. The popular Indian desserts are listed below:

	Indian D
· Chhena Murki
Sweetmeat made of paneer coated with sugar. 
· Coconut Barfi (Nariyal Barfi)
Square shaped grated coconut preparation (Contributor's Recipe)
· Gajar ka Halwa
Carrot and milk pudding
· Gulaab Jamun
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Brown colored dumplings of dried milk and refined flour soaked in sugar syrup

[image: image2.jpg]


 

· Meethi Sewai
Sweet vermicelli mixed with almonds and pistachios
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· Rasgulla
Paneer balls dipped in sugar syrup. 
· Ras Malai
Cheese Dumplings in thick creamy sauce 
· Rice Pudding (Kheer)
A traditional Indian sweet dish of rice boiled in sweetened milk 
· Sooji ka Halwa
Simple nutty sweet made of sugar and semolina
Recipes for the above are available at Internet URL http://www.recipedelights.com/indiandesserts.htm


