Dear friends,

Although this year’s holiday season might be a bit different than usual, it is still important to enjoy some
cozy times, cuddle up inside, watch the snow falling slowly, and maybe sip on a warm cup of tea.

As there can be no Christmas time without warming food, we would like to share some recipes with you
that light up our winter days here in Ngsen!

We hope that a cup of homemade chai, some comforting Palak Paneer, or a slice of our Raw Gingerbread
Cake can bring some Ngsen vibes into your very home.

Enjoy this special time of the year and keep spreading love.

Merry Christmas from the Ngsen family!

Prasad’'s Red Lentil
Masur Daal

Katharina's Breakfast
Pancakes

Stewed Apples Khichdi

Christmas Porridge Christmas Cookies

Raw Gingerbread Cake:

Sweet Potato Soup Peperkake

Palak Paneer Masala Chai




Katharina’s Breakfast Pancakes

Ingredients:

(for 4 servings)

- 1 tbsp chia seeds

- 250 ml water

- 160 ml plant milk

- 30 ml coconut oil, melted
- 30 g brown sugar

- 30 g maizena (corn starch)
- 100 g oat flour

- Y2 tsp cardamom

- 1 tsp cinnamon

- 3 tsp maple sirup

- 1 tsp vanilla

- oil for the pan

Vegan & Gluten Free

Method:

1) Soak the chia seeds in water and let the
mixture sit for 10 minutes.

2) Mix in the vegan milk and oil and stir well.
3) Add the remaining dry ingredients and mix
everything until it reaches a homogeneous
consistency.

4) Cover the bowl and set in the fridge. Let
the dough rest overnight or at least for some
hours.

5) After resting time, take the dough out of
the fridge and stir thoroughly. If it hardened
overnight, add some more coconut oil.

6) Heat up a pan to medium heat, add some
oil to its surface and pour small dough is-
lands on it.

7) When the top of the pancakes begins to
show some bubbles, flip them carefully.

8) Cook until golden brown on both sides.



Stewed apples are a great way to start your day according to Ayurvedic philosophy. Over the night, our
metabolic fire of digestion in the stomach slows down. To slowly wake our digestion up again,
easy-to-digest foods should be eaten before heavier foods, such as grains or raw fruits, are introduced to
our morning stomach. Cooked apples serve as a gentle daily cleanse for the digestive system,
strengthening digestion in general, while also boosting our immunity to prevent colds and flus.

Ingredients:

(for 4 servings)
- 500 ml water

- 8 whole cloves

- 4 medium apples

- for Fiery digestions:
Use pears for the apples.
- for Earthy digestion:
Add a 1-inch piece of a
cinnamon stick.

Method:

1) Boil water and cloves in a small sauce-
pan. While waiting for the water to boil,

peel the apples and chop them into bite-size
pieces.

2) Add the chopped apples to the hot water
and bring to boil a second time.

Reduce the heat, cover the saucepan, and
let it simmer for 5 minutes.

3) After 5 minutes, the apples should be soft
and translucent, but not too mushy.

4) Drain the liquid and save it on the side.
You can use the liquid for porridge or a warm
apple juice.

5) Let the apples cool down a bit.

6) Eat the stewed apples first thing in the
morning.































