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DAL BAATI CHURMA: A RAJASTHANI CLASSIC!
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RECIPE STEPS:

For Baati
In a bowl mix the ingredients and make a stiff dough using 
sufficient water. Cover and let it rest for 30 minutes.
After 30 minutes, make your baati balls out of the dough. Place 
them in the  oven. Bake these for 20 minutes. Lightly press the 
baati with your hands and dip in ghee. Baati is ready.
 
For Churma
Make a stiff dough out of wheat flour, ghee, milk and sufficient 
water. Let it rest for 30 minutes. Make small dough balls for 
deep frying.
After deep frying let them cool down and break them in a fine 
powder in a grinder. Add sugar, cardamom powder, ghee and 
dry fruits. Make churma balls out of this mixture! Churma is 
ready.
 
For Dal
Soak dal for 2 hours and pressure cook with some salt. Heat 
some oil in a pan. Once hot, add in the cumin, hing, ginger, 
garlic, green chilli. Cook until brown. Add in the onions, salt.
Add in the tomatoes, stir and cook until tomatoes are cooked. 
Add in the chilli powder, turmeric, coriander powder. Cook for 
another minute, then add in the cooked dal, and water. Stir and 
simmer for 10 minutes.
Add in the kasuri methi, coriander. Adjust the consistency by 
adding more water, let it boil! Dal is ready.
 
RECIPE NOTES:
 
You can reduce the ghee in the baati if you wish, but the more 
ghee you use, the more delicious it tastes! Instead of dipping the 
baati into ghee after it’s made, you can pour in 2 tsp of ghee in 
each baati. You can also serve this delicacy with garlic chutney.

For Baati
•	 Wheat Flour – 500 gm (coarsely ground)
•	 Fennel Seeds – 10 gm
•	 Ghee – 150 ml
•	 Salt - as per taste
•	 Turmeric Powder – 1/2 tsp
 
For Churma
•	 Powdered Sugar – 100 gm
•	 Ghee – 100 ml
•	 Milk – 20 ml
•	 Whole Wheat Flour – 250 gm
•	 Cardamom Powder – 05 gm
•	 Dry Fruits – 20 gm
•	 Ghee – 1 litre (for frying)

For Dal
•	 Urad Dal/ Split Black Gram – 150 gm
•	 Chana Dal / Bengal Gram – 75 gm
•	 Moong Dal/ Split Green Gram – 75 gm
•	 Onion – 100 gm
•	 Tomato – 100 gm
•	 Coriander – as per flavour
•	 Ginger – 05 gm
•	 Garlic – 10 gm
•	 Green Chilli - 10 gm
•	 Hing/Asafoetida – a pinch
•	 Cumin Seeds - 05 gm
•	 Kasuri Methi/Dried Fenugreek Leaves - 05 gm
•	 Salt - as per taste
•	 Red Chilli Powder - 10 gm
•	 Turmeric - 05 gm
•	 Coriander Powder -05 gm
•	 Oil – 50 ml

INGREDIENTS:

In our Jaisalmer feature above we mentioned Dal Baati Churma. It is one of Rajasthan’s most beloved dishes and you’d be hard 
pressed to find a household in the state that doesn’t serve it on a regular basis! Baati originated as a wartime meal in the Mewar 
kingdom and is a traditional festive dish prepared on special occasions and around Diwali. Baati can be plain or stuffed with 
onions, peas, potato and spices. A variation of the Baati is the ‘Litti” from Bihar. But we suggest you start out with the original… 
you won’t be disappointed - especially with this authentic recipe from Karma Golden Camp’s head chef Puran Singh… 


