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Nunor Bora 

Savoury rice flour puffs, a great treat for 

special occasions.  

1. In a large pan, over a high heat add your boiled

water, ginger paste, blended onion, turmeric

oil and salt, wait for it to start bubbling 

to become translucent  

 

2. At this point you want to add both rice flour and 

ground rice to the boiling mix, when the flour mix begins 

to bubble, reduce the heat to low and give everything a 

good mix with a wooden spoon 

3. Once your mix resembles something like large 

breadcrumbs, put the lid on and leave for 10

on a low heat 

Instructions
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Ingredients 

Ingredients 

1 ½ Cups Ground Rice 

1 ½ Cups Rice Flour 

2 ½ tbsp Ginger Paste 

1 Medium Onion, Blended

Salt to Taste 

¼ tsp Turmeric 

2 Cups boiled Water 

1 tsp Vegetable Oil 

   

rice flour puffs, a great treat for 

high heat add your boiled 

, turmeric, vegetable 

 and the onion 

At this point you want to add both rice flour and 

, when the flour mix begins 

reduce the heat to low and give everything a 

Once your mix resembles something like large 

breadcrumbs, put the lid on and leave for 10-15minutes 

7. Bring the off cuts to a ball again, roll out and repeat the 

process until you have no dough left. 

8. Deep fry over a high heat and wait for the Nunor B

rise to the top and puff up, allowing it to develop some 

colour, remove from the oil pan and let it drain on kitchen 

paper towels. Best served with a nice cup of tea

 

4. Transfer the mix to a large bowl and let it cool for 5

minutes if you feel the mix is too hot to handle 

5. By hand start to mix u

6. Using a rolling pin roll the dough to a thickness of 3

4mm and using a small cookie cutter, cut your shapes
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Blended 

 Makes 40-50 

Bring the off cuts to a ball again, roll out and repeat the 

process until you have no dough left.  

r a high heat and wait for the Nunor Bora to 

rise to the top and puff up, allowing it to develop some 

colour, remove from the oil pan and let it drain on kitchen 

Best served with a nice cup of tea 

Transfer the mix to a large bowl and let it cool for 5-10 

l the mix is too hot to handle  

By hand start to mix until it forms a firm dough ball 

Using a rolling pin roll the dough to a thickness of 3-

4mm and using a small cookie cutter, cut your shapes out 


