Recipe for Catumadhura (Sri Lanka)

Ingredients
4 cups of butter (easier if unsalted)



4 cups of ghee (pure) (this is, in fact unnecessary, and can be 

              substituted with butter, so there are 8 cups of butter)


2 cups of jaggery (best crushed)



2 cups of honey (pure)

Utensils: 
2 saucepans

1 hardy, long-handled kitchen spoon

1 saucer

1 cloth strainer, if the butter is unsalted.

Preparation 

1. Melt the butter in one saucepan at moderate heat, stirring occasionally. When foam appears, remove the saucepan and put it aside. (If the butter is salted, strain it into the other saucepan, and put that aside.)

2. Melt the ghee in the remaining saucepan as you did the butter. When foam appears, remove the saucepan, and pour the melted ghee in with the melted butter, and mix them together. (If no foam appears, the ghee is not pure, in which case it is unhealthy: then substitute ghee with another 4 cups of butter. (Since ghee is liquefied butter, ghee is in fact unnecessary.)

3. Put the crushed jaggery into the remaining saucepan and add water till it covers the jaggery by about a finger’s-breadth. At moderate heat let it cook, stirring occasionally. Do this for approx. 10-15 minutes. The jaggery will dissolve and gradually become thicker and thicker.

4. Now test the jaggery to see if it is ready. Take a little jaggery with a spoon, and put it carefully onto the saucer, and then very carefully lift the spoon a bit. If the jaggery sticks to the plate, and a thread of jaggery is formed, it is ready. If not, go on cooking the jaggery and testing it till it is ready. But be very careful not to overcook it. If it is overcooked the catumadhura will become the liquid it should not be, and not be the fudge it should be.

5. Pour the cooked jaggery in with the melted butter (and ghee), and all the time stirring, mix it all together. Continue stirring until it has become one uniform mass, and the mixture has cooled (otherwise, the butter will separate again from the jaggery, and the end-product will be butter with a layer of jaggery at the bottom.) This is a laborious process and may take long.

6. Once the mixture has cooled, add the honey, and again stir well till all the ingredients are mixed together into one uniform mass. The end product should be like thick fudge. (5 and  6 may an hour or more to complete.)

The final product is a medicinal tonic made of ingredients that The Buddha allowed monks to take at any time of the day, when required for reasons of health or well-being, and which they can keep. It is a sweet (madhura) of four (catu), i.e. catumadhura.



