
and grated carrots in a non-stick pot over

medium-high heat. Let the carrots steam in

their own water for about 10 minutes, stir-

ring every minute or so. You should be able

to smell their mingled perfume after a while.

Using 1/4 cup at a time, scatter the pow-

dered milk over the carrots, stirring continu-

ally until you have gradually stirred it all in.

The milk should form tiny granules among

the softened carrots. You’ll notice droplets

of moisture on the pot sides at first, but keep

stirring for about 20 minutes or so until

those dry up. You want the mixture to be

almost crumbly.

When no droplets of moisture can be

seen on the pan, crack one egg at a time over

the carrots, stirring quickly so that it forms

granules of its own in the mixture. Stir for

another 5 minutes.

Now put in the slivered almonds, pista-

chios and raisins. Stir for 5 minutes.

The sugar doesn’t go in until almost the

end, otherwise it would change the dessert’s

texture. If you prefer semi-sweet desserts,

start with 1/2 cup of sugar. My family, who

like their desserts very sweet, would normal-

ly put in 3/4 cup. Stir continuously for a few

more minutes. Pound the saffron strands in a

saucer, and scatter them over the mixture.

Take the pot off the heat. Sprinkle the

rosewater over the carrots, stir once quickly,

and cover the pan immediately. Keep it cov-

ered for 5 minutes for the halwa to better

absorb the rosewater scent. This recipe

serves 10.

Serve the gajar ka halwa garnished with

more slivered almonds or pistachios. In

Pakistan, sometimes we garnish it with bits

of edible silver foil.

If you like what you taste, consider sub-

stituting cardamom and pistachios for cin-

namon and walnuts next time you make

carrot cake. You can find a great carrot

cake recipe with Asian spices in Madhur

Jaffrey’s World of the East Vegetarian

Cooking. As I’m starting to learn, some-

times combining two worlds yields the best

cooking of all. ew
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SPECIAL GUESTS

EASTMOUNTAINSOUTH

ON
SALE
NOW

NOV 9
BERBATI'S
TICKETSWEST 503-224-TIXX • 21+

NORTH MISSISSIPPI
ALLSTARS

TICKETMASTER 503-224-4400

THE POLYPHONIC SPREE
SLEEPY JACKSON • CORN MO

NOV 18
ALADDIN SONDRE LERCHE

RACHAEL YAMAGATA TICKETMASTER 503-224-4400 21+

NOV 26
LOLA'S

TICKETSWEST 503-224-TIXX 21+

NOV 30
BERBATI'STWILIGHT SINGERS

OCT 26
DANTE'S
TICKETSWEST 503-224-TIXX 21+

BRITISH SEA POWER
AUDIO LEARNING CENTER

FRI NOV 7
ROSELAND
TICKETSWEST 503-224-TIXX

SPIRITUALIZED
SOLEDAD BROTHERS

SUNDAY NIGHT!

FEATURING GREG DULLI FORMER
FRONTMAN OF AFGHAN WHIGS

TICKETS ARE SUBJECT TO SERVICE CHARGE SHOWS ALL AGES UNLESS OTHERWISE NOTEDWIN TICKETS @ WWW.MONQUI.COM •

FFEENNGG  SSHHUUII
Learn the fundamentals of energy
flow so you can create balance &

harmony in your life. 

It’s simple. It’s fun. It’s amazingly effective!

CLASSES TAUGHT BY CERTIFIED FENG SHUI EXPERT

Sandra Jeffs

Intro To Feng Shui
Tuesday, Oct. 28

6:30pm-8:00pm • Class Fee - $15

Level II Intro to Feng Shui
Tuesday, Nov. 4

6:30pm-8:30pm • Class Fee - $20

Intermediate Feng Shui
Tuesday, Nov. 11

6:30pm-8:30pm • Class Fee - $20

Finesse, Inc.

2nd floor Courtyard • 5th St. Public Market

5th & High • Downtown Eugene

341-1300

Class size limited to 12.
PRE-REGISTRATION REQUIRED.

Come to Finesse through Dec 31
for a FREE handout - 
“Health & Feng Shui”

BOO-TIFUL CAKES • Pumpkin Rum Balls

Sweet Life
755 Monroe St. • 683-5676 • www.sweetlifedesserts.com

Hours: Sun - Wed till 9:00pm • Thur - Sat till 11:00pm
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een Petit Fours • Pum
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• clean meat
• vegan
• vegetarian
• organic
• dairy-free
• wheat-free
• gluten-free
• low-fat
• soy-free
• nut-free

SERVING DELICIOUS NEW YORK PIZZA
- B Y  T H E  S L I C E  A N D  B Y  T H E  W H O L E  P I Z Z A  P I E -

11:30AM-MIDNIGHT MON-SAT ★ 3:30PM-MIDNIGHT SUNDAY

1211 ALDER
ON CAMPUS NEXT TO SACRED HEART HOSPITAL

COUPONS GOOD UNTIL
NOVEMBER 6, 2003

686-9598

$2.00 OFF 
ANY 18” LARGE OR

16” MEDIUM PIZZA PLUS

2 FREE 20oz. SODAS

10¢ OFF A SLICE
PLUS

1 FREE 12OZ. SODA
®

P

EABODY
'S

NOW OPEN

Steak & Chop House
LUNCH • DINNER • FULL BAR

GREAT APPETIZERS
LOTTERY

Open this Saturday at 9am
for the Ducks Game!

444 E. 3RD • 484-2927
South end of Ferry St. Bridge

Formerly Señor Frogs
MON-SAT 11:30AM TO CLOSE

1/2 OFF
ANY APPETIZER
with this coupon. Not good with any other offers. Expires 11/30/03.


