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-abhishekacs/ alankar to woclavar and P verkateshwara
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maf mithyarandotsavas dayg #19
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WWWWWlmem

halvedyac prepared for uttasottasa seva

halvedyas® prepared for SWasijt laghu puja and archana

afterhoon halvedyacs preparad 16F Boolavar and SF Vankateshwara

gVehihg halvedyas prepared (oF BooIavar and P ganesha

hosted hithyananda aphalayga agurvedic cookihg clags featuring cucucber curry Fecipe
prasadac® Ierved Lo Volurteers

today's armalaya teas. ©a krishha, ®a charana, $a Badhashalihikananda, %a Faquel,
$F Fogelioc




NITHYANANDA ANNALYA LA

Cucumber Curry
Ingredients.
Cucumber -1 count
Ghee - 1% teaspoon
Chilly 1 count
Mustard Seed % teaspoon
Black Gram (urad dal) % teaspoon
Bengal Gram (Chana dal)
Himalayan Salt
Cooked Pigeon Pea
Karima Powder
Grated Coconut
Curry leaves.
Method
1. Take the cucumber and cut its bottom in the shape of a 50
cent coin and take that round piece and rub it in the same
place. When we do this, the bitterness comes out like lather,
2. Remove the lather carefully and peel the outer skin. Cut into
small pieces and if it s too ripe take out the seed. Take the
ghee or oll in a vessel which has not become sticky by
frequent cooking and heat it
3. Then temper with mustard seed, black gram, bengal gram
and chilly as described. Then add the cucumber pieces into,
the seasoned mixture and cook for 10 mins or less.
4. When it s fully cooked add salt, karima powder
(sambar powder) and cooked toor dal and mix it Lastly
add the grated coconut after taking out from the stove.
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-third sye Scanning for healhg, life olutions and coopletion: 2

-Tahifesting Shaktis/practice $es3ons.
-blirafold Feadmg 1
-breadth dioension 1

-today’s trinetra tilak teas: shailesh and &a atoa



hithyananda goga - 9 withya puja - 2




*Tleamed beds of weeds, planted Fadiches
*harvested Zucchinis, Fadieh, thard, kale, gihger Foot, Siht, Tilantro, bagi, and hiblecus
flowers

*tea® hcluded ©a gurUpriya, ®a Faquel, S gaurishankar, SF Fogelo, SF peter
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