
 

 

Easy Appam 

Ingredients: 

 1 box of McKenzie's rice flour (this is the red box, available at both Woolies and Coles) 

 2 cups of self-raising flour 

 1/2 teaspoon baking soda 

 3 eggs 

 1 packet instant yeast (I use Tandaco Dry Yeast) 

 1 can of coconut milk 

 1 can's measure of water 

 1 tablespoon sugar 

 1 teaspoon salt 

Directions: 

Blend everything except the salt in an electric blender. You might have to do it in 2 batches. Pour into 

a large mixing bowl, stir well and leave to rest in the fridge overnight. Even two nights are fine. If it's 

a very warm day, you could leave the mixture out for a couple of hours and it will be ready for 

cooking. 

 

The mix will rise, bubble up and thicken. When you're ready to cook the Appams, remove the bowl 

and leave on a counter-top until it comes back to room temperature. 

 

Add salt and enough water to make it into a thin batter (much thinner than a pancake batter, 

probably more like the consistency of store-bought buttermilk and not as thin as milk). 

Heat your Appam pot, use a kitchen paper towel to wipe some oil into the pot. The first couple of 

Appams will always stick, but when the pot is seasoned, you'll have no trouble. Once it's hot, pour in 

a ladle-full of batter and quickly swirl the pot in your hand. 

 

As the pot is hot, the batter will stick to the sides of the pot, and any excess will fall back into the 

middle of the pot. Bang on the lid, and let cook for a couple of minutes. You'll know the Appam is 

ready when the sides are crisp and golden brown and the centre has puffed up. Slip a spatula down 

the sides, and the Appam should easily come off, lift the Appam out and repeat process. 

 

Sweet appams: 

 

Follow the steps above and make a regular appam, cover the pot. When cooked halfway, sprinkle a 

little sugar on the centre of the appam, cover again and cook through. The sugar will melt and brown 

slightly forming a light caramel-like sticky sauce. Serve sweet appams on their own, or with a little 

diluted sweetened coconut milk (coconut milk, water and sugar to taste) to dip in. 

 

 

For more recipes visit: www.sharmskitchen.com 


