So much fun learning culinary skills from Kunal Kapur Chef at the KitchenAid
India demo...he shared some cool tips like use chilled soda to make batter as it
gives fluffier and crisp tempura....

https://www.facebook.com/photo.php?fbid=10211476885015375&s
et=pcb.10211476887175429&type=3&theater
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