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Active yeast.
Lukewarm whole milk.
Lukewarm water.
Caster sugar.
Aseel Ghee, melted.
Plain flour.
Cardamom powder.
2 eggs.
Vegetable oil, for deep-frying.

Egg yolks
Caster sugar.
Plain flour (sifted).
Milk room temperature.
Cinnamon powder.
Icing sugar to serve.

Ingredients
1. To prepare the custard whisk the egg yolks with the sugar until pale 

and fluffy, add the lukewarm milk and whisk again.
2. Pour the mixture into a saucepan and stir continuously over a 

medium heat. Add the flour and cinnamon while continuing to stir and 
cook for 20 minutes or until it has a creamy consistency. Remove 
from the heat and let the mixture cool down placing the pan on a 
rack and then into the fridge.

3. For Lugaimat, place the yeast, milk, water and 1 tablespoon of sugar 
in a large bowl and set aside in a warm place until bubbles appear on 
the surface 10 minutes or so.

4. Add the Aseel ghee, flour, cardamom, eggs and remaining sugar to 
the yeast mixture and with a fork mix to form a sticky dough.

5. Turn out onto a lightly floured surface and knead the dough.
6. Place the dough in a lightly oiled bowl, cover with a damp cloth and 

set aside for 40 minutes or until doubled in size at room temperature.

7. Take a walnut -size of ball of dough and place on a baking tray lined 
with non-stick baking paper keeping 4 cm. distance between each 
ball and set aside for 30 minutes or until risen.

8. Place the oil in a large, deep saucepan over medium heat until 
temperature reaches 180°c then cook the Lugaimat in batches, for 1 
minute each side or until golden.

9. Place them on absorbent kitchen paper.
10.Make a whole in each lugaimat, and fill with custard using a piping 

bag.
11. Sprinkle with icing sugar, and serve immediately.
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CINNAMON CUSTARD LUGAIMAT


