
  

 

Khura Recipe 
(This is a sweet treat eaten at the New Year celebration called Losar) 

 

Ingredients and equipment 

Mixing bowl 

1 cup of plain flour 

½ teaspoon baking powder 

Half a cup hot water 

4 dessert spoons of caster sugar 

A chunk of butter 

I egg 

Rolling pin 

 

Method 

Mix flour and baking powder into the bowl 

Rub in the butter  

Rub in the egg 

Dissolve the sugar in the warm water 

Add the cooled water to the mixture in the bowl bit by bit 

Work the dough so it is not sticky but soft and elastic. 

Roll out the dough to about 3 mm thickness. 

Cut into sections and form your designs – keeping it thin and not overworking it 

 

These will then be deep fried until golden brown 

 

 

 
 

http://www.google.co.uk/url?sa=i&rct=j&q=+losar+khura&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://spicingyourlife.blogspot.com/2014/04/khapse-deep-fried-traditional-biscuits.html&ei=eZsSVY7TGcb9UtTog-gD&psig=AFQjCNGGmDJ2wQPB88GhjGh4LbhIrtuaYw&ust=1427369194244124
http://www.google.co.uk/url?sa=i&rct=j&q=sweet khura losar food ladakh&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://madscientistskitchen.blogspot.com/2014_05_01_archive.html&ei=YZwSVcqhDMb3asKcgOgO&psig=AFQjCNHTT3C9Xzs7-qwnPHs1zFSqSCSXDg&ust=1427369417498892
http://www.google.co.uk/url?sa=i&rct=j&q=sweet khura losar food ladakh&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://pinsta.me/tag/khapse?start%3D1403707008190707&ei=7pwSVZzSE4bxUp6pg-AO&psig=AFQjCNHWm7w51IOhXlPTz7pHHB-wyrnrbA&ust=1427369544117113

