GHEE
Clarified Butter

Clarified butter, sometimes called drawn butter, is regular butter that has been treated to remove any nonfat elements in order to improve its qualities. 

Without the milk proteins, clarified butter can be heated to higher temperatures without forming brown specks or eventually burning, so it's good for gentle sautéing, or for more vigorous frying when mixed with a little olive or vegetable oil to boost its smoking point. Because the smoke point is raised to almost 375°F, ghee is practical for a variety of sautéing and frying uses
Additionally, the lack of milk solids prevents clarified butter from becoming rancid as quickly as regular butter.

The advantages of this type of butter is its long keeping quality (several months refrigerated) and its high smoke point (can be used in frying without burning).  The disadvantage is that it doesn't have that same wonderful rich flavor of regular unsalted butter (since the milk solids have been removed) but it does have a more buttery taste than other oils.  

Although it originated in India, the best commercially available ghee comes from Holland, followed closely by products from Scandinavia and Australia. It's quite expensive, but can be purchased in Middle Eastern, Indian and some gourmet markets. Whereas ghee was once made only with butter derived from water buffalo milk, today it can be made with any unsalted butter. Making it at home is not a difficult task, and flavored ghees are created by simply adding ingredients such as ginger, peppercorns or cumin at the beginning of the clarifying process. Tightly wrapped ghee can be refrigerated for up to 6 months and frozen up to a year.

PREPARATION:

1. Melt butter gently in a saucepan over medium to medium low heat , until the milk solids coagulate to the bottom of the pan and the whey proteins floats as a layer of white foam on top. 

2. The top layer is a white foam  and should be skimmed off with a spoon

3. Stir occasionally 

4. What is left in the middle is a pure golden-yellow liquid called clarified butter.  This is the point where you remove the saucepan from the heat, let the butter sit a few minutes to allow the milk solids to further settle to the bottom.

5. The liquid collected is the golden-yellow clarified butter (butterfat
6. The intensity of flavor of the clarified butter depends on how long you cook the melted butter.  If you continue to cook  the butter once it has melted and separated, the milk solids at the bottom of the saucepan will start to brown.  Once the milk solids turn a golden brown color the clarified butter will take on a rich fragrant nutty flavor that is called "noisette butter", "beurre noisette", "brown butter" or "hazelnut butter.  However, be very careful not to overheat the butter or it will become bitter tasting.
7. Strain and bottle the ghee . ). It can be stored for longer periods (both refrigerated and at room temperature). .

8. Store in a covered container, as it picks up odors. 
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BENEFITS RECOGNIZED IN THE AYURVEDIC TEXTS
Ayurveda considers ghee the ultimate cooking oil, with diverse mind/body benefits listed in the ancient texts.

· Absorption: Ghee is an integral part of the science of ayurvedic herbal formulation. Since ghee is an oil, it can bond with lipid-soluble nutrients and herbs to penetrate the lipid-based cell walls of the body. It is stated to increase the potency of certain herbs by carrying the active components to the interior of the cells where they impart the most benefit. 

· Preservative: Ghee does not spoil easily, and actually preserves the original freshness and potency of herbs and foods. It does not need refrigeration. 

· Digestion: The ayurvedic texts say that Ghee helps balance excess stomach acid, and helps maintain/repair the mucus lining of the stomach. 

· Mild Burns: Like aloe, Ghee is said to prevent blisters and scarring if applied quickly to affected skin. 

· Mind: Ghee is said to promote all three aspects of mental functioning -- learning, memory and recall. 

· Ayurvedic Balance: Ghee balances both Vata (the ayurvedic mind/body operator that controls movement in mind and body) and Pitta (the operator that controls heat and metabolism). 

Ghee has been given the cherished title of “rasayana” in ayurveda -- pre-eminent herbs and foods that help overall health, longevity and well-being. Ghee is said to be a rejuvenator, nutritive (same as butter but without harmful effects), increases and protects bone marrow and nerve tissues, promotes: fertility, immunity, intelligence, vision, liver function, voice, enzyme function in intestines, liver and tissues, strengthens kidneys and brain. It prevents congestion in blood and plasma. It increases the nutritional value of any foods that is prepared in it. It helps clean ALL the channels and ducts in the body.

THE RIGHT KIND OF FAT
It is generally recognized that some fat is essential for health. A totally fat-free diet can actually accelerate aging of the skin, nerves and brain cells. Without an adequate quantity of the right kind of fat in the diet, cell regeneration can be adversely impacted. Fats are needed for efficient absorption of crucial lipid-soluble vitamins such as A, E, D and K. The stomach lining, which protects the stomach from the acids it secretes to help break down foods, needs fat to maintain a healthy coating. Similarly, cholesterol in the body serves functions that are crucial to health, such as building cell membranes, and hormone and bile balance. It is when cholesterol is damaged by harmful free radicals that it leads to clogged arteries and heart problems. Ghee imparts the benefits of the best essential fatty acids without the problems of oxidized cholesterol, transfatty acids or hydrogenated fats. It is also resistant to free radical damage and is both salt and lactose free.

VERSATILE COOKING MEDIUM
Ghee has an excellent aroma and is so flavorful that you can use half or two-thirds as much as other cooking oils. It has a very high burning point and doesn’t burn or smoke during cooking. It combines excellently with a wide variety of spices. You can use ghee to sauté foods, in baking, to deep-fry, or even as a spread. 

PROPERTIES

1) Ghee prepared from cow's milk :
Ghee prepared from cow's milk is good for the eyes, sweet, heavy and strength giving. It increases virility copulating power and appetite. It eliminates all the three flaws of phelgm, wind and bile in the body. It also increases the intelligence, capabilities, and radiance.

2) Ghee prepared from buffalo milk :
It is sweet and cool. It causes the formation of excessive phelgm in the body, eliminates plethora, flatulence and blood impurities. It increases virility.

3) Ghee prepared from goat milk :
It is an appetizer, beneficial for the eyes, strength giving. It is bitter in taste and eliminates cough. It is also beneficial in breathing problem due to excessive phelgm and consumption.

4) Ghee prepared from ewe's milk :
It is light. It is an eliminator of all the diseases, developes the bones, eliminates stones, and flatulence. It is an appetizer and beneficial for the eyes. It is especially used as a massage oil to join fractured bones.

5)Ghee is sweet, beneficial for the eyes, an appetizer and heavy. It increases intelligence, memory, radiance, strength and beauty. It is beneficial in many diseases like consumption, blood impurities, colic in stomach, swelling of the stomach due to indigestion. Ghee imparts the benefits of the best essential fatty acids without the problems of oxidized cholesterol, transfatty acids or hydrogenated fats. It is also resistant to free radical damage and is both salt and lactose free.

Ghee is :

Lasting: Keep ghee and butter at room temperature. Butter will eventually turn rancid; ghee will not. It's the moisture in butter that promotes decay. Virtually moisture-free, ghee has no such problem. It will retain its original freshness and flavour for months, even without refrigeration. 

Energising: Some foods dissolve in water, and some in fat. Ghee in your diet will carry fat-soluble foods quickly and easily inside cells. Such foods will reach where they are supposed to reach, to work the way they are supposed to work. Sometimes, it's just packaging that makes the difference.

An Anti-oxidant: Ghee has beta-carotene and vitamin E, both known anti-oxidants that counter the effects of free radicals. Science has been able to establish that free radicals cause nearly 90 percent of all degenerative diseases. Ghee in your diet, then, could give Father Time a run for his money. 

A Sharpener: The goodness of ghee not only powers your cells, but also penetrates the corners of your mind. Result— quicker leaning, better recall, wiser decisions. Cow ghee in particular is supposed to be extremely good for your brain.

A Healer: Ghee repairs the mucus lining of the stomach and evens out the acid balance in there. An ancient Indian fable says King Akbar the Great once challenged a citizen to eat and digest limestone. The man accepted—and won. His secret? Just before he had the limsetone, he downed a huge bowlful of ghee to arm his stomach against the assault. 

USES
1. Ghee is used very commonly in Indian diet. Not only that it is considered so pure but it is even used during worship. It is said that the food is incomplete without the use of ghee. Fresh ghee should be used in food.

2. Old ghee is used commonly in Ayurveda for its excellent medicinal properties. Old ghee eliminates all the three flavors in the body. It is also beneficial in many diseases like leprosy, hysteria, hazzy vision and to neutralize the effect of poison. It is also beneficial for a person with burnt injury.

3. In case of a snake bite, 120-220 grams of pure ghee is given to the person and made him to drink to the extent he vomits out all the poison. After 15 minutes, warm water should be given to him as per his requirement so that he vomits it out again. This act can be repeated if required.

4. Burning of a ghee lamp eliminates the viruses and bacteria in the house

5. Hiccups are checked if warm ghee prepared from cow's milk is taken. 

6. Ghee prepared from cow's milk, when mixed in cow's milk, cures thirst.

7. Before going to sleep, if half litres of milk with two spoonful of ghee is taken, it helps in clear evacuation of the bowels in the morning.

8. If few drops of ghee prepared from cow's milk is dropped in the nostrils then blood coming out from the nose is checked. If this is done twice in a day, then hemicrania is cured.

9. It neutralizes the intoxicating effects of liquor 

Note

Only that much ghee should be used as one can digest. Only fresh ghee should be used in the food. Ghee is harmful for the people suffering from severe consumption, phlegmatic diseases, fever, dyspepsia, acidity and asthma etc.

The following formulations enhance immunity: 

Honey + ghee in unequal quantities
Water + milk + ghee
Water + honey + ghee
Water + honey + ghee + milk
Water + honey
Water + ghee
Milk + honey
Milk + ghee
Milk + honey + ghee
Pure milk
Pure honey
Pure ghee
Pure water
Triphala with honey

Home medicated Ghee
Ghee + Triphala: 

Ghee + Curcuma

Ghee + Ashwanganda

Ghee + Garlic

Ghee + Centella asiatica (Bhrami)

