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b&maMumf  

 

ukvm;yJjcrf;  - 2 cGuf  
MuufoGefeD  - 1 vHk;  
i&kwfoD;pdrf;  - 10 awmifh  
qm;   - ƒ vufzuf&nfZGef;  

 
ukvm;yJjcrf;rsm;udk a&pifatmifaq;NyD; wpfn a& 
pdrfxm;yg/ yJrsm;udka&ppfNyD; tom;Budwf pufjzifh 
nufatmifBudwfyg/ MuufoGefeD? i½kwfoD;pdrf;wdkU 
udkyg;yg;vSD;NyD; Budwfxm;aomyJESpf qm;wdkUESifha&m 
e,fyg/ 0dkif;0dkif;cHk;cHk;yHkpHav;rsm; BudKufESpfouf&m 
t½G,fjyKvkyfí qDrsm;rsm;wGifaMumfyg/ <uyf½Gvm 
aomtcg q,f,lNyD;qDppfxm;yg/ BudKufESpfoufyg 
u rqvmrSKefY tenf;i,fxnfhe,fNyD; aMumfEdkifyg 
onf/  
 
 
 Ba-yar-kyaw 

 

Gram dahl   - 2  cups  

Onion     - 1 bulb  

Green chillies   - 10  

Salt     - ½  tsp  

 

Wash the gram dhal and soak it over night. Drain 

and grind in a meat mincer. Thinly slice the onion, 

green chillies and mix with gram dhal and salt. 

Make them into round puff shape and deep fry until 

crisp. Drain and keep warm on paper towel. Best 

eaten when they are still warm.  

You can put in a little pinch of masala while mixing 

if you like.   
 
 
 

rwfyJaMumf  

 

rwfyJ   - 2 cGuf  
csif;   - 10 *&rf  
qm;   - ƒ vufzuf&nfZGef;  

 
rwfyJrsm;udk a&pifatmifaq;NyD; wpfn a&pdrfxm; 
yg/ yJrsm;udka&ppfNyD; tom;Budwfpufjzifh nuf 
atmifBudwfyg/ csif;udknufatmifaxmif;NyD; Budwf 

xm;aomyJESpf qm;wdkUESifh a&me,fyg/ 0dkif;0dkif; cHk;cHk; 
yHkpHav;rsm; BudKufESpf ouf&mt½G,f jyKvkyfí t 
v,frSvufnSdK;jzifh taygufav;jyKvkyfNyD; qDrsm; 
rsm;wGifaMumfyg/ <uyf½Gvmaomtcg q,f,lNyD; qD 
ppfxm;yg/ BudKufESpfoufygu rqvmrSKefY tenf; 
i,fxnfhe,fNyD; aMumfEdkifygonf/  
 
 
 Mat-pair-kyaw  
 

Mung beans   - 2 cups  

Fresh ginger   - 10  grams  

Salt     - ½ tsp  

 

Wash the mung beans and soak it over night. Drain 

and grind in a meat mincer. Pound the ginger finely 

in the mortar and pestle and mix with mung bean 

paste and salt. Make them into round puff shape 

with a hole in the centre and deep fry until crisp. 

Drain and keep warm on paper towel. Best eaten 

when they are still warm.  

You can put in a little pinch of masala while mixing 

if you like.   

 
 
rSwfcsuf/ / txufwGif az:jyxm;aomtcsdK;rsm  

rSm tdrfwGifwEdkifvkyfEdkif&ef az:jyxm; 
ygonf/ tvSLtwef;rsm;twGuf t 
rsm;ESifhvkyfvdkygu ESpfqwdk;í¤if;? oHk; 
q? av;q? ig;q? ponfjzifh tqwdk; 
í jyKvkyfoGm;Edkifygonf/  

 

 

Note: The portions shown are for family 

at home. If you want to make it for 

parties, just multiply by 2, 3, 4, 5,  

et cetera, et cetera.   

 
 
 
 

      xGef;jrwfarmf            


