Paparia

Sift the besan and maida. Add the turmeric, chilli powder, salt and kalonji. Pour the 1/2 cup of really hot oil. Knead to a medium soft dough using water. Let the dough rest for 10 min. Roll the dough and cut with a knife into small pieces and roll into small flat balls (makes 45 balls). Roll very thin dusting with maida as needed. Spread on paper and roll out the entire batch. The rolling is easier if use use the small ridged rolling pins popular in Maharashtra and Gujarat for making papads.

Heat oil in a karahi and start frying, starting with the paparias that have been drying out the longest. Flip a couple of times while frying and use tongs to drip and remove from oil when they turn pink. The paparias will cook a little as they cool. Store in air tight containers.

Paparias are great munchies on the go, with tea or coffee, as party finger food (just make them smaller and serve with or without dips), and even with dinner. Yummy, yummy, yummy.

