
White Chocolate Kheer 

Chef Manjunath Mural
- The Song of India -

Ingredients:
50 gm Crack wheat
50 gm Semolina
500 ml Milk
50 gm White chocolate
30 gm Sugar
10 gm Raisin
10 gm Cashew nut
1 tbsp Ghee
5-6 Lychee
5-6 Longan

Method:
1) Heat ghee in a pan. Add crack wheat and semolina, sauté on a slow flame     
to get rid of raw flavour.
2) Add milk and some water, bring mixture to a boil. Put on slow flame till the 
crack wheat and semolina is well cooked, if necessary add more milk or 
water.
3) Add white chocolate, sugar and dry fruits to the mixture.
4) Cook till the mixture reaches a thick but pouring consistency. Pour into 
serving glass. Top with chopped lychee and longan.
5) Serve chilled, garnished with cashew nuts. 
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