


 
 
Figure 1: Preparing the dough. 
 
 

The combinaton of ingredients varies considerably depending on the price and 
the market. In the rural areas, small-scale producers often make a low cost 
chana chur using only two or three components. It is usually the larger scale 
producers that manufacture chana chur in different varieties which can contain 
up to ten or more components and is mainly consumed in the cities. The 
technology used in making chana chur does not vary much with production 
scales.  

The Nutritional Value of Chana Chur  

Chana chur is rich in protein and calories. Its exact nutritional value depends on 
the mixture of ingredients being used. If it is eaten with puffed rice (muri) or 
other snack food, its nutritional value increases due to the way the amino acids 
are broken down. Chana chur also contains high amounts of calories because the 
ingredients are all fried together in oil.  



Preparing Chana Chur  

The following recipe is an example of the components that can be used to make 
about one kilogramme of chana chur.  

 
 
Figure 2: The dough is extruded into hot oil. 

 
 

Ingredients  

Black Gram 1kg Peas 500g Chick Peas 500g Peanuts 1.5kg Rolled Rice 500g 
Black Gram Flour 3.5kg Dahl Flour 1.5kg  

Fried Noodles  

One part black gram flour is used to three parts dahl flour. They are mixed 
together with water and salt and kneaded until a sticky dough is formed (figure 
1). The dough is pressed through a perforated sheet of metal to form the noodles 
(figure 2) and these are fried in hot oil. When the noodles are golden in colour 
and crispy, (figure 3) they are drained on a wire mesh to remove the excess oil.  

Frying Other Ingredients  



The chick peas are soaked in water for 4-5 hours and then fried in hot oil. Other 
ingredients like the peanuts and rolled rice are also fried in hot oil.  

Making Chana Chur  

The noodles, chick peas, peanuts and rolled rice are tossed together with 
powdered spices which are added to increase the flavour of the chana chur. 
Popular spices are tumeric, chilli, pepper, ground cloves, ginger and curry. 
Lemon juice or citric acid can also be added.  

Equipment  

The perforated metal sheet which forms the noodles can be made using the 
metal from a tin drum and punching holes into it. The metal should then be 
attached to a simple wooden frame to provide support for pressing the dough 
through the holes.  

 
 
Figure 3: The noodles are removed from the oil when 
they are a golden colour and crispy. 
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