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04  
Slurrp Farm recipeS

Makes for a yummy and easy school 
tiffin snack! So many things you 
can add to the stuffing.

Dosa Wrap
Ingredients:

Slurrp Farm Dosa Batter (Spinach or 
Beetroot)  1 CuP

Boiled and Mashed Potato  1 CuP or 
Grated Cottage Cheese  1 CuP

Finely Chopped Onion  1

Finely Chopped Tomato  1

Salt  IF RequIReD

Oil/Ghee (Clarified Butter) / Butter  
aS RequIReD

Chopped Coriander leaves  OPTIOnal

Homemade Tomato Sauce  OPTIOnal

Method:

1. add Slurrp Farm Dosa batter* and mix the 
chopped onions and tomatoes to it. add 
salt, if required

2. add the chopped coriander leaves to the 
mixture. Heat the tawa (non-stick pan) and 
grease it with oil, ghee or butter

3. When the tawa becomes hot, pour one 
ladleful of batter and spread it in a circular 
motion

4. Drizzle oil around the edges and at the 
center. Cover and cook on a medium flame 
for a few seconds

5. Flip the dosa to the other side and cook in 
medium flame for another 2 minutes

6. a gracious spread of homemade tomato 
sauce. Follow it up with a layer of mashed 
potato or grated cheese evenly on one 
side of cooked dosa. Sprinkle some salt 
and ground pepper (as per taste)

7. Now make into a wrap and relish!

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water

COOkInG TIMe

TO SeRve

20 
min
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Dosa as a pizza base is a much 
healthier alternative to the 
maida-stuffed breads you find 
in the market.

vegetable  
Pizza Dosa
Ingredients:

Slurrp Farm Spinach/ Beetroot  
Dosa Batter

Freshly Chopped vegetables like  
Bell Peppers, Capsicum, Onions, 
Tomatoes, Olives

Freshly Chopped Basil leaves

Homemade Tomato Sauce

Mozzarella Cheese

Dried Herbs like Oregano

Method:

1. mix all the chopped vegetables with some 
salt, pepper, and dried oregano

2. Heat the tawa with some ghee on it. When 
hot, sprinkle some water on the tawa and 
pour dosa batter* to make a small circle 
(pizza base)

3. cook the mini-dosa on both sides till crispy 
and set it aside

4. line a baking tray with butter paper and 
lay the mini-dosas on top

5. Spread some homemade tomato sauce on 
the base of mini-dosas

6. add the chopped vegetables on the  
dosa and garnish with chopped fresh basil 
leaves, grated mozzarella cheese and  
dried herbs

7. Toast the pizza in a preheated oven (180 °c 
for 15 mins)

8. Yummy and healthy dosa-pizzas are ready 
to be served

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water

COOkInG TIMe

TO SeRve

30 
min



Dahi Idli  
Made with Dosa Batter
Ingredients:

Whisked Dahi (Yogurt)  1 CuP

Water  ¼ CuP

Slurrp Farm Dosa Batter Idlis (how to 
make- the process explained below)

Powdered Sugar  ½ TSP+

Ghee (clarified butter)  2 TSP

Salt  TO TaSTe

Mustard Seeds  1 TSP

Cumin Seeds  1 TSP

Curry leaves  6

asafoetida  ¼ TSP

Finely Chopped Coriander  1 TSP

+Teaspoon

Method:

Idlis
1. Grease the idli mould with ghee and place  

it in a vessel. add Slurrp Farm Dosa batter* 
 in each of the moulds. cook for 7-8 minutes
2. remove the hot idli mould from the vessel 

and let it cool for a few minutes before 
scooping it out of the moulds

How to make the final dish:
1. mix yoghurt, powdered sugar, salt and ¼ 

cup of water in a deep bowl and mix well
2. Heat the ghee in a pan. add mustard and 

cumin seeds to it and stir
3. When the seeds crackle, add curry leaves 

and asafoetida. Sauté on a medium flame 
for a few seconds and pour the seeds over 
the curd mixture. mix well

4. arrange the idlis on a serving plate and 
pour the curd mixture evenly over 

5. Garnish it with coriander and serve with 
homemade chutney immediately

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water
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It’s a dosa batter, but it 
makes the lightest/ super 
fluffy idlis too!

COOkInG TIMe

TO SeRve

30 
min
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use the beetroot or the spinach 
dosa- and top the utappam with 
whatever toppings your kid loves!

vegetable 
uttapam
Ingredients:

Slurrp Farm Dosa Batter  1 CuP

Onion, Finely Chopped  ¼ CuP

Green Bell Pepper, Finely Chopped   
¼ CuP

Carrot, Finely Chopped  ¼ CuP

Tomato Finely Chopped and Deseeded  1 

Coriander leaves, Finely Chopped   
2 TBSP++

Cooking Oil  FOR GReaSInG

++Tablespoon

Method:

1. Heat a non-stick tawa and grease it with 
oil. When the tawa becomes hot, pour one 
ladleful of Slurrp Farm Dosa batter* and 
spread it in a circular motion

2. add the chopped vegetables on the 
mixture. Drizzle oil around the edges and 
at the centre

3. Cover and cook on medium flame for a  
few seconds

4. Flip the uttapam to the other side  
and cook in medium flame for another  
2 minutes

5. Serve immediately with homemade 
chutney

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water

COOkInG TIMe

TO SeRve

20 
min



Dosa Cutlet
Ingredients:

Slurrp Farm Dosa Batter  2 CuPS

Onion, Finely Chopped  2 TBSP++

Ginger, Finely Chopped  ½ TSP+

Coriander, Finely Chopped  1 TBSP

Poha   ½ CuP

Salt  TO TaSTe

+ Teaspoon 
++Tablespoon

Method:

1. Take the Slurrp Farm Dosa batter* and mix 
poha in it. Keep the mixture aside for 10 
minutes so that poha gets soften in the 
batter

2. add the chopped vegetables along with 
salt to the batter. mix well

3. make small balls and deep fry
4. Serve with ketchup or chutney

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water
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a little bit of shallow-fried indulgence 
is good, especially if the ingredients 
are so healthy!

COOkInG TIMe

TO SeRve

25 
min
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We’ve tried this with paneer, corn, 
spinach, potatoes, avocados, noodles, 
and even boiled egg stuffings- they 
were all fab!

Paneer & 
Corn Tacos
Ingredients:

Crumbled Paneer  1 CuP

Chopped Onion  2 TBSP++

Corn kernels  4 TBSP

Chopped Capsicum  1 TBSP

Tomato  1 TBSP

Salt  aS neeDeD

Black Pepper Powder  ½ TBSP

Oil  1 TBSP

Oregano & Chilli Flakes  FOR SeaSOnInG

++Tablespoon  

Method:

1. Heat oil in a wok and sauté onions. add 
chopped capsicum, tomato, corn & salt. 
Fry for another 2 minutes

2. add crumbled paneer & mix well. cook for 
another 2 minutes

3. Season with oregano, chilli flakes &  
black pepper powder. Turn off the gas & 
keep aside

4. Now heat a non-stick tera or skillet &  
brush 2-3 drops of oil

5. Take a spoon full of Slurrp Farm batter* & 
spread like a pancake. Turn the gas on low 
flame and let the dosa cook till crisp. Flip & 
cook from the other side as well

6. make multiple small sized dosas & keep 
aside. Take one crisp dosa/taco shell in 
your hand and gently fold it to add filling. 
line the tacos on a serving platter & serve 
with tomato sauce

*Mix ½ packet of dosa mix with ½ cup of yogurt and ½ cup 
of water

COOkInG TIMe

TO SeRve

20 
min



Spinach Fritters
Ingredients:

Slurrp Farm Spinach Dosa Mix  2 TBSP++ 

Chopped Spinach  2½ CuPS 

Gram Flour  ¼ CuP

Chilli Powder  ½ TSP+ 

Chopped Onions  1 CuP

Carom Seeds  1 TSP 

Garlic Ginger Paste  ½ TSP

Salt

Olive Oil

+Teaspoon 
++Tablespoon

Method:

1. add the Slurrp Farm Spinach Dosa mix, 
chilli powder, carom seed and the gram 
flour in a bowl 

2. add the chopped spinach, onions, garlic - 
ginger paste and salt in another bowl

3. mix the wet ingredients with the dry 
ingredients well and let it rest for 10 
minutes. make sure the salt is just right  
for you

4. Heat the oil in a deep cooking pot or 
kadai. When it is hot enough drop small 
quantities of the mixture

5. Fry until golden and keep them on kitchen 
tissue to drain the oil

6. That’s it serve them while they are hot!
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Our kids absolutely love these! Flatten 
them a little more for that extra 
crispness! enjoy them with dips like 
hummus or hung-curd dips!

COOkInG TIMe

TO SeRve

25 
min
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Churros
Ingredients:

For Dough:
Water  1 CuP

Slurrp Farm Banana Choco-Chip 
Pancake Mix  1 CuP

Butter  2 TBSP++

Sugar  1 TSP+

For Cinnamon Sugar:
Brown Sugar  ½ CuP

Cinnamon  1 ½ TSP

+Teaspoon 
++Tablespoon 

Method:

1. add water & butter in a saucepan and 
bring it to a boil. Once boiled, remove the 
saucepan from the flame & add the Slurrp 
Farm pancake mix to it. add 1 tsp sugar, 
stir until it forms into a smooth dough

2. pour cooking oil in a frying pan & set the 
stove to medium flame. Using a cake bag, 
pipe the dough to about 4 inches long & 
fry until golden brown

3. Set the churros on plate with layers of 
tissues to absorb the oil

4. combine sugar & cinnamon in a bowl. roll 
the churros in the mixture until the whole 
surface is covered

5. Serve with maple syrup or honey!
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These Spanish treats are an 
indulgence, so we’re giving it a 
slightly healthy twist. enjoy them 
with some cinnamon sugar or 
dark chocolate syrup!

COOkInG TIMe

TO SeRve

25 
min
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Think of them as thin-as-air 
pancakes! easy to make, and even 
easier to customize.

Crepes
Ingredients:

Slurrp Farm Chocolate Pancake Mix   
1 CuP

Water  1¼ CuP

Buttermilk  ½ CuP

Butter, Melted  2 TBSP++

Butter  FOR GReaSInG

Strawberries, Maple Syrup/ Whipped 
Cream  TO GaRnISH

++Tablespoon 

Method:

1. Take the Slurrp Farm chocolate pancake 
mix in a bowl & add water, buttermilk and 
butter to it. Whisk the mix with a hand 
blender to remove any lumps and to make 
the mixture thin and smooth

2. cover & refrigerate the mixture for about  
2 hours

3. Grease a non-stick pan over a medium 
flame. Stir the crepe batter to mix all the 
ingredients together

4. pour 3-4 tbsp of batter into the center of 
pan & tilt it around to cover the pan evenly

5. add a layer of maple syrup on the crepe 
while it’s still wet on the pan and cook for 
about 90 seconds, until the bottom turns 
light brown in colour

6. loosen the edges & cook the other side for 
another 20 seconds

7. The delicious crepe is ready to be served 
to your kids with some strawberries and 
whipped cream

COOkInG TIMe

TO SeRve

30 
min



Donut Holes
Ingredients:

Pancake Mix  325 GRaM

Granulated Sugar, Divided  ¾ CuP

Plain Milk  ¾ CuP

egg  1

vanilla extract  1 TSP+

Powdered Cinnamon  3 TSP

vegetable Oil, for Frying  4 TBSP++

+Teaspoon 
++Tablespoon

Method:

1. pour the pancake mix in a bowl. add  
¼ cup of the granulated sugar & 1 Tsp of 
powdered cinnamon to it

2. add milk, followed by the egg & vanilla 
extract in the mixture. Stir continuously 
until the batter is lump-free

3. Take a small bowl & add ½ cup of 
granulated sugar and 2 tsp of powdered 
cinnamon. Set the bowl aside

4. Heat the vegetable oil on a shallow-frying 
pan. make small balls using the mixture 
and fry them

5. While the donut holes are still warm, coat 
them in cinnamon sugar mixture & serve 
on a serving plate

6. The delicious donut holes are ready for 
your kids to try and love!
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Try ‘em! You will like them 
a-hole-lot!

COOkInG TIMe

TO SeRve

20 
min
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You’ll need a waffle iron for this- 
but it’s worth it if you can make 
healthy delicious Maida-free 
waffles for your kids!

Waffles
Ingredients:

Slurrp Farm Chocolate Pancake Mix 
2 CuPS

eggs  2

vanilla extract  1 TSP+

Whole Milk  1 ½ CuPS

Melted Butter  4 TBSP++

+Teaspoon 
++Tablespoon 

Method:

1. Take eggs, vanilla extract, whole milk & 
melted butter together in a bowl. Beat all 
these ingredients together using a whisk

2. add the Slurrp Farm chocolate pancake 
mix to the mixture & continue to stir to 
form a lump-free batter

3. allow the batter to rest for 5 minutes and 
let it thicken

4. Pour the batter in the preheated waffle 
maker and cook until the mixture turns 
light brown

5. Enjoy, the delicious waffles can be served 
with cream and berries!

COOkInG TIMe

TO SeRve

15 
min



Chocolate  
Ragi Muffin

Ingredients:

Slurrp Farm Chocolate Pancake   
¾ CuP

Jaggery  ¾ CuP

Baking Powder  1 TBSP++

Olive Oil  ¼ CuP

Baking Powder  1 TSP+

Salt  ¼ TSP

Chocolate Chips  ¾ CuP

Plain Yogurt  1 CuP

Milk  ½ CuP

vanilla extract  1 TSP

+Teaspoon  
++Tablespoon

Method:

1. preheat the oven at 200 degree celsius 
for 5 minutes. Line the muffin tray with 
parchment paper

2. mix Slurrp Farm chocolate pancake, 
chocolate chips, salt and baking powder in 
a bowl

3. Whisk jaggery, yogurt, milk, vanilla, and 
olive oil in another bowl until smooth

4. add all liquid ingredients to the bowl of 
dry ingredients. Blend well to form a lump-
free batter. However, do not over mix

5. Scoop the batter into the muffin liner, up to 
¾ of its capacity

6. Tap the muffin tray 3-4 times in order to 
remove the trapped air bubbles. Transfer it 
to the preheated oven and bake for  
20 minutes

7. insert a toothpick in the centre of the 
muffin to check if it comes out clean. If it 
is sticky, bake for another 2-3 minutes and 
repeat the toothpick process

8. Allow the muffins to cool down. Serve the 
muffins to your tiny tots and store the rest 
in an airtight container for 2-3 days
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Why go to a cake shop when you can 
just as easily bake these treats at 
home! Better yet, get your kids to 
help you in the kitchen (we personally 
love bananas and blueberries)!

COOkInG TIMe

TO SeRve

30 
min
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Cool down with this calcium pack 
shake of absolute yumminess!

Ragi Cookie 
Milkshake
Ingredients:

vanilla Ice Cream  2 CuPS

Slurrp Farm Chocolate Ragi Cookies  3

Chocolate Chips  ¼ CuP

Milk  1 CuP

vanilla Ice-Cream  1 SCOOP

Whipped Cream, Chocolate Chips, 
Caramel and extra Cookies   
TO GaRnISH

Method:

1. place vanilla ice cream, Slurrp Farm 
chocolate ragi cookies, chocolate chips 
and milk in a blender. Blend well to make 
the mixture smooth

2. Take a glass and place cookie crumbles on 
the bottom. add the choco-chip shake to 
the glass. Garnish with whipped cream & 
choco-chips and caramel on the top

 3. Serve immediately & cold to beat the heat 
in summers!

COOkInG TIMe

TO SeRve

10 
min



Jackfruit  
Ice Cream  
with Chocolate Cookie 
Crumble
Ingredients:

Sweet Jackfruit Pods  8-10

Slurrp Farm Chocolate Ragi Cookies 
(For Crumble)  6-7  

low-Fat Whipping Cream  ½ CuP

Jaggery Powder  3 TBSP++

Chopped Jackfruit  FeW PIeCeS

++Tablespoon 

Method:

1. put the jackfruit pods and jaggery powder 
in a blender and make a plup

2. Take whipping cream in a mixing bowl and 
whip with an electric beater till it thickens 

3. add the jackfruit puree to the whipped 
cream and combine

4. Then add the small jackfruit pieces
5. Transfer the mixture to a metal container, 

cover it and refrigerate it for 8 hours or 
until the ice cream sets

6. To serve- take a bowl and add crushed 
chocolate ragi cookies. Top this up with 
a scoop of the jackfruit ice cream and 
garnish with some more cookie crumble  
or a whole cookie.
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You can make this recipe with 
any seasonal fruits like mangoes, 
strawberries, or simply whip up 
a vanilla ice cream and add the 
banana oats cookies for that 
extra crumble and crunch.

COOkInG TIMe

TO SeRve

20 
min



Yoghurt  
Fruit Salad
Ingredients:

Slurrp Farm Oats, Honey & Banana 
Cookies (Crumbled)

Pineapple  PIeCeS

Strawberries  SlICeD

Mangoes  CHOPPeD

Grapes, Green

Raspberries

Honey  3 TSP+

Brown Sugar  2 TSP

Yoghurt  1 CuP

+Teaspoon

Method:

1. Take a bowl & add yoghurt to it. Top it up 
with brown sugar & honey. mix well

2. Take another bowl and mix together all the 
fruits in it. pour the yoghurt mixture over it

3. Take another bowl and add cookie crumbs 
to it. pour the yoghurt fruit mixture over it

4. Garnish the mixture with some toppings of 
fruits and watch the flavours come alive!
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Best way to get kids to eat good 
old yogurt and healthy fruits! 
The cookies are just to make it 
irresistible.

COOkInG TIMe

TO SeRve

30 
min
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Here is a little Swedish  
treat with a little Slurrp Farm 
kick to it.

Chocolate 
Coconut Ball
Ingredients:

Slurrp Farm Chocolate Ragi Cookie   
3 BOxeS

Cocoa Powder  3 TBSP++

Desiccated Coconut (plus a little 
extra for rolling the balls in)  1 CuP

Condensed Milk  1 CuP

++Tablespoon

Method:

1. crush the cookies and place into a  
mixing bowl.

2. add cocoa and coconut, stir together then 
add condensed milk.

3. Take small amount of mixture and roll into 
a ball, then roll through extra coconut.

4. continue with the rest of the mixture, place 
the chocolate balls on a plate and chill in 
the fridge for 30 mins.

COOkInG TIMe

TO SeRve

45 
min





We’ll have new recipe soon
Watch our website for more details


