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* Boil 2 liters of low-fat milk and curdle it with 1/4 cup of lemon juice mixed in 1/4 cup
of water. Strain the curdled milk in a cheesecloth and rinse it with cold water to
remove the sourness of lemon. Squeeze out the excess water and hang the
cheesecloth for an hour to drain completely.

« Transfer the cheese (chenna) to a plate and knead it well with 1 tsp of refined flour
or semolina until smooth and soft. Divide the chenna into 20 equal portions and roll
them into smooth balls without any cracks.

¢ Boil 4 cups of thin sugar syrup flavored with cardamom or rosewater in a large pot.
Gently drop the cheese balls into the boiling syrup and cover the pot with a lid. Cook
for about 15 minutes on medium-high heat or until the cheese balls double in size.

e Transfer the rasgullas and the syrup to a bowl and let them cool down. Refrigerate
them for a few hours before serving chilled or at room temperature.
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