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JarLs

|| i e those crp. ound i s ane s o ol i ndiangroces. Ty are ar oo sicky for my kg bt 1
Koo hat 3 gres vy people ke this st Acul. | st cofo that kel sl ey e rly
made b slly dhose o sl v e yin o oer ha the couple of bours ncesry (o comre frchncs.

Howere, it very sy to make thms s home o pecil ingrdicts e ey 3

[r— e v the four o bt stk cold v
Gsouyog pinow e lpurocBoue slong il theyort snd v 0 o bt h
e o pr it o comency of double crea. Cover o and 3
Ty o yopue S yorut Wt pce o ot bt e

| ForsE a2 ko comprend you
g e Lo 5 Mesnwbile prpare th yrup by dolvig g
i e S eaprter A i of e i e, ol with e
Foch i i o o, carbmoms s cve. Drin 0 the b 0
Somons Sendimons cvportc il vy sy b
s e 3 Now ke s mdiam decp fying pan snd il with
- peer S

brown ol

Remore, dri

spprosimady «
hrough the pipes ofthell withoot ki the
crip outide become oggy

Remore romth yrop, drsn and st with ing,
g, Ther i doube hat o will b the e
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edees ol lmon Wedgesofmon
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e Gonse dis,bsclly s pamcke lld with 3 spicd coconus iare, e very o dih o srve 13

+ Sivethe our o g bl togethe with the
sl bt e g and ik al wll Bended
Al his bt o s o 30 it

3 Nowke o

5 Amnge R ——
mihed with wedgesof
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BOMBAY HALWA

Over the a5 ety ofcisin o up s o e nd i sl cach ity b e amed

e . One f the pcicgroups of dibes s h s dishe snd e find mny varying 77 of s cach

porporing 0 come fom  difrt ity Thus we ave Karcht s, Dccs bl nd probably the st s,

oy s Hawas dfe romthe sandard sl o Indan st n 3 mch 3 hey e ot based ey o il

Bombay abwas contsn o ik whatiocve. e . hwrer, esanably iy 0 prere, bt o xpec 0 cmubic
e B ¢ 3 e tht i s ne i you have b born nt!

[ o 1 Divolv the sgar i  sscepan it the wtee over
10030 . frp— +low bst. Brng o b nd b for
Ty d waer s waer ppeosimatly 10 minc.
30n 5o comor Feup o
e emon e s emon 3 Masmwhil,remone some o he sgar sltion s mix
You oo umshed buncr 1§ cup e brtcr withthe comour o form 3 e 44 0t et of
Sorjsog cbew s cop caew s e oo, g contimonnly.
20nso g almonds e dmonds
Sorfio g piachios §cup pschion 3 Now addthe emon i d il fthe burcr,
*Gndamoms 3 rdamonms Continue tocook on 3 medium bes il he it

A ——
344 Pournto ey 0 llo t col

5 Whon cold,cu o the radions dsmond hapes.
s il ecpinefntely n 3 sinight o ¢ ks
ey bl e for your friends

PODINA KA SHARBAT

I i i o he s of 3 vcry sy, coling beserage. s sl 1 e s mint whe making podins ks

s dicd it docs ot avethe s sy of favour

J— 1 ot the min s, prefrbly with ot and
sonficog o mint 3 copschopped roh mine poe,bs Gl ht with i o cofc
icupoon groundginger | tcnpoon grownd gnger gende, i th ground inger, e nd oo ice
Gl e 4o ong it the e

 capoon emn ice 1} ubleoons o e

W hec w5 coper 3 Thon e o3 e an i or § mioutcs
b e i 3 e throngh G b, eponing i mcsey 0

btain s cleegren iuid. Podin ksl
crved 1 rap on crsbed e

i bk

4 G with s fw s of e min

CONCLUSION ON WESTERN INDIA

“The s ndisns ol of cchumber (chopped isd) it sl hee fod. A o of th dihes ke s praw snd
g ok o ot e exes sl bt when cotcrsinin the st e i prcpaing. sl s of et

s he Bombay el corry albhough
8 may sound 2 e of-putting 1 . For 2 cokea pareypr-preared chat sered n e ol fom he e
vy o i th high o s 5 swet i
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(Chust s he mame it ay s e slad spicd with il s, o i 3nd rd pppers. e vry popule

i th fcrmoans whn s sken, 3 hough s srang,te ot sics couped with e s i ey the

it of the sfcroon hest. Even i the W he i mothing quie 0 ercsing 3 bow of refgertd chas. The

ollowing recpe o  bsc chst i esdly svable . However, yo o e whateer [t Yo i oy your
will b po. i s g  commen

Handson, bt hey st iy o i he et of hech
et o e unrips it when main chas

[— wencax 4 Pec the oranges,spples and s, d cop.
Sorfssog i 41b mandurinoringes councly withthe usvas,pears o cherics, sking
cranger ; et remave the oncs s i
& el b sppie

S bunanss 118 b 3 Pu hepscs o it i ol andsprinkle h knon
i g g b g e over them, mivig well.

Son g g pers i oo
4on o . vanedcherrics 1. cherics 3 Now ake the s and sicssnd i togechrin
S iblepoons emon e 3 talespoons emon e ey bowl.Spinle thee ove the it i,

S cwspoon sugar e — cosoring sl well conered

tcupoon chl powder 1 empoon ik povder

e e O verrer 4 Refiigeat o pgeosimcly m b bekorssrvin.
capoon tcapoon it

Henpoon round  cnpoons ground

er nger

tempoon garam ol tepoon garm masls i anpe 28

PISTA KULFI

st and 1 o tht it comans pischios s bound 1o

T i probably he bt ream Fve ve
g e pae

B ———r
sorvig e condeedmik douic crum with he .

o ik

e e crom s copbemy a3 Spute e g whies s bt ey form psk
e e 3 Bl he il gt wt e ond
53 = cnce it e colouig, Allow th e 0
Soptmond e droptmond =ity

o e fod Lo e ood g

e D - B 4 M, sk he sl s ke .o
soing. i o remove e ki, Chop iy 2 o te

aocepan, besting n el g tothe ol nd then
regertc anl he st ey s

Remvsand foldn the bt g whis. st well

and fece et

e the i subentc the s crea shnld b
roscn i the r ol e con hapes id by
he alf vl
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" St subeges

Ny cvery country nthe workd that s cuine of s o scms o ave 3 i i
Tndi s cxcepion i nd he fllowin i s ther pecole for i ds i it
e of omting,pracice tha i ot by iy

civing s obergine.
ke me ot

s and Pabisan du 10 the ok of sl aven. This dish

s b i but kg e ot ofthe ol avour ofthe subergine nd hes o b comsdered 3 speior

mcthod

10y b ver shoppod o auberginsyou will ind tha hey oy g e s s shape. The st ey
vl s the o varicy. hs 1€ ot b for ki, i e o pakoras (e Chacr ). Howerer they
o come i shortcr, st shpes hich s th e you e for ci i

sasbergines (ound

icupoon aprika
1cupoon el chopped
mine o ey

v m pae 33

Jr——

1 cspoun iy chopped

or g
frpa—

1 W the ubergines s remove the ik ety sepals
atth op f cxch o, Bl i dghdy sl wte for
Sbowt 10 mintes. They shoukd now b hlf<cooked

3 Cot xch ame ot bl nd coop ot the plp
Iesving spprovimatly § nch l he way sround. Now
scason the e with 3 pinch of e sl ad the it
e

3 I beany fying pan fythe chogpe nios g
0 ghc. Then add the pes (e may b s, drd,
or oz bu ot canned), and the wabed 10d diced
s, Alertinl, o can e cnmed carron ot
cnne tha hese e well desned belrs s o the

4 Now ke the auberinepul and chop i s 4
hi o he yig i with the pecd snd choppd
ook gl il he vegtsble e

5 Now addthe papriks,te st of e sl andthe vy
chopped ginge. Again, bl he quantiyof ground
e would perhap be e, cvn it doc ot
mpar e the e ety of favour. St o 2

& Arrnge the subergin bl i  bskin ey and Bl
s cae withthe rid plp. Now place the ray i 30
oven 30, Gos Mark 4, and ke for

Spprosimly 20 minses, il golden brows

7 Serve garmithed with min o ey
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BAIGAN BHUGIA

A Bhugs s he mame g 0 any egtble di cooked ithou any vt This mcans he dsh s forsome cre i
gttt the i e i vers de. Any numberof et tpesof vgecable can b e  bhogs nd
the fllowing i makes e of o vt th e peppe o et and ubegine. Becae o he drms

o th vgetblet e o bt ot bt o coure Youcan contrl i by hcring he o of papriks o chilis
You e,

e, S .

§Ib. green sweet peppers variety) and remove the leafy stem and cut into

SR e i il e
ot il et

icapoan grum s cwpoon g maulsonion and cook or § minutes iring consandy.

4 Now add the st papriks and il Cover and
[T —

5 Sirindh omato puré nd he garam st 3d
smmer fo nothr  minutes.

Whenever | ket ecommend 3 sitsle 3ot 03 ot curey | by come op with s, Race i e e
e fo amy yogurbesd cooked vegeabecr it i which s v o sccompmy & mea,pedrbly il
Thire i i 0 the many iffvcet vaitc thie o b . The ot pogels ecips sk e o s,
s, rw subergine s min, 0 aen bk . Bt dhe oo for of fctht hes become ot Gou hrough
s ubquitou preenc omthe menus of all i rstaurants i the Wes i cucumber e ¢ il giv  eife
for i s the propontionsof ccumber 10 yogars vry it th ndividul e, bt h fllowing i s h wy dht
petr

P ———
romlogh  vinchloghcoumber s i o s o

pesire

ey — P

e = 5 Py ikl with o i nd i

capoon i oo ppiks e 4 Srvechilld i e i

i dmin Y rcopeom ok

st on e 17






index-36_1.jpg
MULLIGATAWNY sOUP

o ccon o soth s wouldbe complte without  rcie o gty soup. Moty il word
and el tondatd ¢ means il e, but with thesdvent of the Be R n i the e ok om 3
completly diffire mesning, Prioe 4, ldin ood kncw o 047 5 toch and i i ey the dermnd o the
i rny offcrs o  raditonal appesis e thei Indian el ht lliatawny o came show,Sioc he
R hre havebeen many difercns mechods o preparin oligsony and the fllowin i i the b e,
T may soumd e i bt ot beboroe i i sht nligsny i ' sl it dih
and thus nycing gost

[— nean . Pec and sl h onon it th gk, Fry with e
targeonion e nion eround ginger nd chilli o he ghe for 3 e
+dove g + hove gk

5 Thon i the corinder, americ, cummin e, sk

 cpoun ground ginger 1 capoon grousd giger
i and fengreck powder. Cook for sbout 1 it

3 grom il

W il 3 Pty add he ack snd b 0 te bl Swmer
o e iy ot v s e
Jpomuumeie  {evpm
o ommmiied {ogoon e s
Heme ety
o gk g gk

i

il s mest stock 2 pnts st ok

ONION PaKORA

Onion pakorss r one of the mos popula hors e o sriers i the aversg i e, Whit | ot
concede tha heyca vt up o cider b o i pakors (e Chapcr 1), |t confn it thy b
i asour about them hat s unmisakably csten. They are vry smpl o make win h pakors recie i
e previouschpte bt there s omcthin o be i fo g he rcie which i

 pcparing the ot befre

J—— rursican © Placeall e inrodicats with the sxcion of the
yintod. yogurt a4 cups yogurt onion and e nd i 03 ol
1 Ubicpoon chopped 1 blcpoon chopped Remone and phc o 0c .

fich gnger fish inger
+ love g + dovegae 2 Pt theonion nd ok comay o form nionring.
oo il powee 1 setporn il powder Adit e dcordd pars o she oo 10 the isre
Fiemon Femon e, Mot h n

and rciqdie. Mot he onion i i he
capoon slc S —
3 lirge atons L
vy T cook,dip cach rin ot the pakors B s ry

ndivdusly n o decp . You il find s
mcthod impars o o o o the otherwie
Couveniond snon pakors

O
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BHAGARE BAIGAN

Ak an st

anfor 3 vcgsabls dih pical o b

e will sl sy ‘Bhagae bogan’ This
s anaherprofof how vegsaria cooks can ke he e vegetble e completcly dfcren bt sl o it 10
e oiginl s . Bhagar i ke e of the ourncss of tamarind o ofic the e s ofthe

=
Ll ot 8 s enlems from the pan and put on one side.

= i N
e |l 3 Sl bt s

it the hinds B el 0 make sue
Jou e no 00 rough when siring thepot i
you il rsh he aberginsanthi will

Nove iyt by eves n 3 e i, 0 pour ot
he top ofthe i s beore sering.






index-79_1.jpg
KEEMA KARELA

Kl i the ame givn 3 aricul elativeofthecucumber and courget il which s knovwn 3 it g
T prare  df from s s kel vegctsble may s e strange s e, nd | s conf o the
nchooled b th e of Keens R docs no wayscvokecris of osacy: O he et hs e scquieed
owever,thee i o ool hat s people bcome ooked o this dh. As withdam av, ¢ rovides 3 good
opportuity o v sn el 0 xorc vegeable, Ktelscanussllybe foun i cans t ot nda snd Consiocotl
o Since o Kol i il 1 come by thi i ke s fthe canned vegetable

[r— Auemcan 1 Conmed kvl s sty immcred i e 0 0
Gor s ghec gt will e 0 drsi of the brne beors conkin, You
{or byg cnkarcs 1 bae con kel will i dht thes r o of fwn-<ooured s
< g onons g omons hese s o be discarded on ay acoun. Cotthe
H cnpoons sl H cspoons e (el

Vecupoon god Bick 1 twpocn ground bck

jomay prer 2 ot the ghesin  besvy il s sk
dtenpoon commineed - tenpoon cammin et Reduce es nd fy the s of ke for abowt 2
powder povder mintcs. Drsn nd e the kot 0.3 waen di,
oo garam masls 1 eapoon garan sl

(== inch sick anamon 3 Now i th omoms and fy il gl brown. Add

| canamsn e sl lck pepper commn secdpowder aram.

| #lioprmemineed 2t o ground mest ol snd the ik of cincamon snd e for §

| e

| P mites o e he,

| omao omao 4 A it e pimento n Chaper 1. the ot

| wedeeartcmen Wedges of mon o B

important partof making s dis i e cooking of the
minced e, 1 he minced mest s b sandin snd
5ot i ffany exces b nd ot he |
minced mest o the sacpan. itin s low hse

[P —— r——
ick 0 the bottom of the pan. Ly 304 the ke

5 Scrv pamished with tomto nd wedge ofenon.

Phin s ey popular et 3 can b e desrbed 3 blancmange. i ke s o lrdsand psschion
e cnnce. These giv  dnictiv ndin favour. Th only difcult ngrdict her i ot which can b
ought fom mot ndin dlcatsen.Howenr, it would probibly be bt o e whelerice and gind  younelf s
o s of the gl o he i st you s wing whenyou do i,

—— Ansean 1 Sosk heicfor 1 hours then dsn nd geind it
voufss g ree 3 ablopouns e ot wih the wte.
i} e §up e
e e el 2 B the milk sowly in 3 scepan and s the e
Preren Feup s o, S une te mistre begis o hcken, Reanove

| i i o the et s dd hesgar

| Vorlas e mised Sane cop pueschion i
e monds ot 3 When the sugar i fully disolved. brin o the boil and

For ik smmerfor 3 mines. Now allow (o cool d 3 the

gy monts Kewescnence and the hopped amonds nd
pitachios poschion pahion

| 4 Serve il ither i ndividldshs o i 3 crl

i garihed with it almonds nd prschion.
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avivaL

Aviyaisthe e givn o 3ny ouchen ndisn vegeable i which ncdes  mixtor of many scgetsbles snd s
‘Southcr di sbound i cxai o, eds d gt ke ki, drmscks, it gourd,gren <o

ngo, s of which s very it s obsin inthe West, unlo camac which s s o good vegeable cocking.
“The fllowing recipe s any thos ey vl vegetable soch 25 crro,broceol nd e beams. Once you
Havegined expericce i your ldi cooking. yor will, 1 think, b bl o e i rcipe o the b fo makin many
vegcabe dbds, 2 youwill e thsthe e a1 v e before, s s th vegetable withous g s favo,
So i mabin i ot dding ifcen vgetsbls - the anly thin you s s st of r hat they ar cookd
and tht you d ot mack he Aovour

. i he coconus o wtr e 0 prdce
Sonlmmsn doscned 2 o et oo o Pt

. i [ ———
phstie i oppd i e, s el 1

okdn broven, being ol n 0 b,
3 doves garc

Ficopooa musard et 3 Addth corander poder,garam v, i 5

g onkn JR—————
oy oo 4 Mesmwhil, ke the el snd s them
Sempoons garam sl eapounsgaram masla o int 1ich pices: with thegrcn peppen b
cspoon armeric camon e e o remove the i pihand the s Now 34
3 tcmpossiak +tpoons hem s th o nd it i well. Tunthem ave for
Ve cshor 1ok o s he b oot pr
e e grcn il ndbring he whle mixtor o the b
e o » gren et peppens

syl H iy e Senmer o ahon 1 imts with he pot covred.
“onhoog, ramerbems 10, runnc besns
e chi 1 gren il
s gamih
o fioog, ek o 3 cup chopged e

5 Srve sprnkled with the chopped corander
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CABBAGE FOOGATH

A foopah i the ame gven o8 i hich s -k egeables. s therfors 3 ey good way of g
he reens fom » Sunday o, and s o f the qicke methodsof crryng-up vegetble

[— russican Sk th onion d fy ogeter with thedicd
lrgecnion and grcen il in the ghoe il the nions r gl
+dove e =

= pren il  gren i

orioo g giee froyie 3 Now addthe cabbage with thegaram s, ground

11650 . cooke b cooked cabage s and sl 2nd s on 3 el bt anc)

cpoon gram masils  cbge i hested right through and becomes vy dry

tcspoon  eapocn sl
Forgemith 3 Srve gamihed ith desced coxonu.
— bredded cocom

MUTTON DoPLAZAH.

A dopisasany dish which contsios  rgeproportin of oions. There e many choobsof hosght 10 how mach
onion thre should scally b some sy it hold b cqual i weght t the mest o i comtacnt or double the
sraount of mes, o any rcion etwecn the . This ey up to the ndvidoalcook. The cscntl equement
s hat some ofthe nionshoukd b i t the begiming s sosne addd o b the i s e cooked.
“Thisrecpe o mton dopsz, by adaptaton one cn e the sen g for b o chicken

[—— o 1 St the anons iy snd fry alfof them i he ghee
1160 . omons 41 cnions el gekden brow, Removs fom heghes s e o
Goring ghee dapdee one side.

Vb jaso muton o

Licipoon chll powdke 1 cipoonchilpowder 3 Now ke the muton cut o -nch cubes(houlder
§ oy d.yogure 1 cup yogurt i robably be) s s the ghee unl s oo
eopoon ground ginger 4 tewpoon ground e s Remo the st and e e

 cmpoon k. tempoon e

3 v g 2 clovs e 3 Now add the il powder s remaiin cnions song
el s L canbmoms with the yogurt, giner snd k. Cook for 3 e
iempoon gurom mauls 1 tepoon garm sl Lnd sdd the et Coverand s or 10 it
$cuspoon cumminseed 1§ twsoon cmmin eed

o the i 0 his 0 e savcepan 1 may be

sy o i e watr o preven he e

rom becoming o0 ey, then i h b s,
erond

e p—

Note Doissh has snntcresing swee,hot e which
i acconding o th amount o i .
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Do e thesosher dis cqpivalen of 3 pancke. Howeve,they e mad n 3 gl ot wy,win whoe

ic s whad sl meesd of e plinfour s in W syle pancaks. They ae swally madevery

il widh  dry egetble mistoe snd srved rlld p ad prinkld with pprka snd oo, southrn s
ey arc ofi ake for bkl with cofle. Followig the s recip or the doss you il e  ecipe o  potate-
e ling. This ot one of the many illng dhtonecan e 3 ny iy sl o st d il be found
ke a2 illng,

[—— awesican + W the ic snd il well nd sk ovcrnight i
oo, rice 4ablopoonrice approsimatl 1 pinof watr, Grind in bt
onfursk wbaddal§ coporhard i he conscney of condemed milk.

ich bcabonatc o pich baking sods

copoon chil powder 1 tcapoon chil powder 3 st i the bt o sods 2 the bl powder

wepebic ol vegeabe o and o o andfor 15 minwcs.

3 Usings ey fying pn oy B comventons
Pancakes cosring hat the vegeisble il very o
P ————

readyfor h il

o
s ablepoons vegeuble il § cup vegable ol 2 Now ke by epan e st he vegeabe o
Jomoie NSRRI patie e eyl e i
prt g T ey

P

P i) approsimatl | pintof watrand e for 10

it nl te potstoes e . W ecewse

evaporate s cxcem i o produce  dey it

Take this mixture nd i xch pancake with . Serve
amihed it wedgesof emon snd spinled with
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ALOO KA MITTHAL

Unlike mos oftheprecedin rcpes o i et i o s did st of ik 1 s be rcsd
ovever, it the il st b o h b Fll rcam vrcty and s best bowgh i heform pcked s bby food. You
will e tha e dish s potatons which s bethe s svilble,Akbrgh obvicely very bigh in cloris
Vo sare you will i thi e s qie plesso,

[ey— aanica 1 W th portoes and s therm o 1 i,

S kg poutoes 11 potoc (reesbly  emove e snd
ortesbynew) o) |
e a4l ccam dicd ik 3 Now 3 the drid ik and sgar nd mis wll,Conk |
3 senly on»very low oo, radaly sl e ghe. |
i Wiasog 2o Kep g and when he ghc s llscpracd o, |
Sonlias b ghee > cupghee et ki . Allow 1 ool nd gl well |
ome g wear Lot coahcionen’ Wt g iy e |
5 ot el dmend e .|
Py —— |

Lussi

havesid o hat e s popolar ik hat people of the Indi sub-coinent usaly ke with thi oo .
waer, bt the et most popula b dink Ko s o Yor will e this ofred nthe bt o e

ommtimes et o the men 2 s, e ch peling 1 avegivn s ears 1 he corect promuncaion. | must
dmi that his .o of ths pibe o hichone s 0 e e and | sheaschink i s s nfyable
ke o vy hot day. Lo cambe drank 40 ways, b et (nce) o sled (nambee). | g the st
e i ricd it s the e ik i rellydeigned forhot cimate

Note Home-made yogur s of courethe bes o this bt i you e hop yogur

[r— P ———
s yogun - v s s e o b e 30wt |
feniae ey oo |
ot enencs | evpoonpovracam 3 Addsome c obes s i sl h ke s |
ke ok Jeieinyhten

Pt et

3 Pourinto il e nd b he s o sl e

¢ Scrve with  ce of frmon and 3 dinking .

CONCLUSION ON CENTRAL INDLA

s i he dopises and i my ofinion i you e cvcrsining s yin t v
e e honkdform the s dh - o he v, o dom s, e b

o oo sccompaniment o the dopaz.
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Step by Step Guide to
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Khalid Aziz
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INGRODUCTION

Romese, that those of you who know you i
coakng revonably wll will o i your o v

Indins. e that some f the b o desof
Kk he o, bt ot e sl o or
when tying 1 vt de i, way of osking. For
i e, 5 e Hmporeant when CUETINIE s
o cmae hat you hav 3 combinton of debes whore
Yoot gy il b bt tochock whatthey Preft nd
Sou sl bl oy ot ol the ‘e chier bt
o the ek nd ey o men

have i 10 ke h ndividulchapees 5
comprehnsive 2 osible and b combaing the recipes
e he sy ¢ the cnd of cich chapir, you
e et roc e el e o
e arencoverd by the ehapc. | woukd
s of you who e 10 e
roape o cre i of l ht you ¢ o wih dhe
s invlved n the preparation o cich dh. OF
o 5 e s o oy will Pcorns.
i pgs o oll our anempes at curty-making but
i for et ha im0 coo too any Ul
s 2 pepe havn  dnasrou e whn ¢ comes

o ke wihinthe rciesmentioncd
il i the ik of procucig
e wnoag cmbinto of dabs. Ones you s ouRlek

ency you o st 0o around with

Sl When you serve thee brcads,do cosre ey
el made o er b i s han 3 S068Y
Gupaay!
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rmeas o preprethe mrro, fs pe e e cu i
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Dl you ke th el i o, 3 much 3.3 ver e escntag of e v hundred s of st
vy da a3 paeof hi aple dc. e csence very sl o prpartion bt | el ht + book o i
coskery would ot b complec withoat the ncsion of ¢ st ane form o l.n s B st pople oy
il with el whi i Amcric chich-pesare well kv, bt i ot tho ewo ther e  whole o

ofprams and pubc whic he Indian mke o 3 delcius, hick sup-lik e t0 scompany thel atherwi i

vice. Thefllowing ecipemakes e o h ardinry:, v, s il

 placnrous e wier
empoon it
 cpoon urmeric

4 pim warer
empoon trmeric

+ medium onion + modium onion

s ove ok s dove o

2ol 2o
Forgamih

e

p——
e Negetic o

[ —

Fiempoon cummin s
e vegeabic o

1 sl i ol 0w he ol 3 ou never
Knowe wha you may find. The bt wy t wish sy
peof grain vt ot 3 g ot nd ru the ol
you e dom s ke an xgecye ot o the ol
mll tome tho iy have el d o b wasd

3 Takethe il and place i cepan coverd by +
s of water Bring th et 1 he bl 3ddthe
ove ofthe gac
Slong with th  whoe sl Cover with the
e for spprosmtl 20 it el
Cooked. Whencooked the dl houd b sllow i

ke snd onon 1nd

coous and ave th comstncy of doppy porrde.
3 The st of arkadal s i he srving. | shonld b
e of garkc quikied md poed overthe il
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Ansher v wosern I et snck i ol gopp. s very il o describe i 10 somcone who s mever
ol g, There s o counterprt nany e v, Tradionally gl gopps ave aways becn sod n the
caahore on he beh ¢ Bombay. sl withsers poi, amarind wtc. The gl g s ooghly one inch n
mctcrand e . s pople ¢ them s anects hipor cip i he W, Gl gppa e sl made ot

e cte sl cooked. They r s caly vad n iy nd v derfore s o oty
vonficag plinfour 1t cupallpurpoe four a3 powder i o rder s 3040

402100, wrhard ol
] 6 water 3 Form ntoa bard doug
e o frving. e oy mites: e e i 3w chothfor 30 minucs.

e bowl

Divide hedough it sl s about he iz of
ooschere. rll o sl b, wing he oo, and
e ol o i iy 3 possle, dting whenesr
ecesary with s i o,

& Hes b ghec and dep-fy th gl gupps for bout
ot il they ulfup.

5 Remove and plac o Kithen e

6 Serv cold wthsers pa which s made i he
llowing way

e Felopomes 3 Strain and ad the remaining ingredicnis and the e
2 tapoons cummin secd 3 teaspoons cummin s O

o o Loon PEASSEET 3 il e for s e
oo e tcnpoons e 4o 6l gl gy ke sl e i he o fxch
Lpogemomtie 3 po s onc il e nd i o 3 . ous e
i . O ———
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BHINDI BHAJI
Lader fgers

i, adics” fnges, ok, ol what you il i s the vegctble it eveybody ot with ndi cooking. |
hik it e sy tha s vegetable  found e side the ub-<cominen and ety n-one | hav et s
i 1o cxpres e appreciio of hisdih e propely cooked. Howeve. s with all opulr dishes ther e good
and bad concotons erved unde the g o bind . Those 0 bé shanncd when i n I rstaaant rc
e e that come it he b whole i 3 ong. singy forn, Theedishes have undoubicalybee e rom canned
hind, o i,y pinion, b ever uccenfllyprseved he Sy il v, You o be st .
bt he Wi comes i chopped orm i o, bt s Bewe ofthe concoconsdit bt ot o sce. Ths
prove tht s b made by  cef who dos ot el udertand whathe should be doing nd thtthe cscaceof
cooking Binds s hat youshoud asethe egeible nd o anyshin . The s shooldbe ey
ecogaiable 2 0ch. Nove that you Knaw wht you e rying  schice 3 su Yo wll b bl o ekl tis g
withconidnce!

[r—— P TR —
T g 3 L the rouning onion 3nd the gl sy widh
il s iy [omre—————
Pinch back pepper L rrqeragl il '3 Add shis mixture to the onions and cook on 2 medium
Fnch Pinch k. e
Srmapoce ot Svepoma s o o s
i"‘”‘“‘" ’V"“"““ 4 Meanwhile, prepare the bhindi. To do this it
(S — [y g ‘csential o wash it thoroughly - remember it has come.
g bk Gk ik s
Sk ol oy e s e 00 do e ko
o Py o e migha hve pkadp o by i e i
ik ™ = s necsaey o top and il cach of the e finger snd
$rempoon ram masls 1 tapoon oam masla<hop the i -nh .
i i 5 Now il thoe o the e s mperaiv s you
e e s e nd ke o w1 oo
et on e 2. ey, oo b ot il ok
S e o e o st 20l
N0
LG T 6 Then add the canned tomatoes, the mint and the garam
| 0 s The i i s b i s

cven more mportant o becrcful when sirin i
s ngrdics. Somer for 15 mitc

Serve garmihed withfrch i
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544G ALOO
Most Wostcr peopl it the cxcepian ofthe Amercan, hve 3n vesion 0 spinach. Wi thy will re ha i
oo fth comstution, they il il on o scount touch i shemcve. This i et sham becue, ke
Obbge, inach when propety cookod i very sty ectble. S ko o of the o dishcs whic ey bengs
ot the e st o pinach I o can brng sourl o row adiion 10 the winds {am sare gt you il ind 3

J— . © St 1 niom and fry it ghc by sucepan
e omons e nions il olden brown. Then 4 the <o
souiioog, thee Leupehee cummin seod and ook or 3 it
Fienpoon conander §vponn coinder
" - P —
§cnpaon cummin s ewpoon commin s chil poveer dosthe it he coriander o
Ficopoon hillpoder | enn chil povder ‘St he hid o h o, Cook for § minuics.
icopoon consnder Fichpoon cormier
powier 3 Wash the pimch nd chp it sl i, ook

slbpoo frobspimch 21 froh spnachor b i for 10 minates il e
or b g foen o spiach

0 4 Thi s you imetochop a0 e the poocs,

pa
fLrr— T cutng it t-inch cube and heparbi o 0.8

Fpoon Ficopoon st miutes i ghly sed wt

3tenpooms fenugreck tempocns ek

3o chlls (o) grcn il (opoona) 5 Dran the watcr o e oratocsand d, withthe

Larioog cmed §Cup canncdtomoes spinach, s, engreck and chills 0 the i pr.
o Sirin wel and cook on  very low st for

sulmgohgoss  dup iy desd ik approximacly 10 minues, ming occasionaly.

& Thon a4dthe tomatocsand tiny sl inger. Cover
and sinaerfor 10 s, S o s one of he fw
India des hat docsdteioate on kcpin s it
sy o sy made anderved 3 soom 5+
povibe
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BAIGAN BOORTHA

Boath i typically Moo i i offcn srved with pa rice 1 Ktchere, The e s mre corrcly
kb 3 savouey et thn he ot picy e swocited with segeable coric. Asch, i provdes  nersting
ernatie o the sl vegeable dishsservd slomgsid Indi mesl. Aswithmos chr sty of cookin ol manoer
fveptsblesca be e and the Fllovwin recipe s subegine | ik that i i cne ofthe ot i vegctsble
when coked it way. I wouldbe crein o compae he favou o bigan boort (o Bigan maslewal e
previous chapce and g tatar i the chpter o mordhern i, 1 3 su o will e dhit one vegeable i
ke many icen avours withou lsiog s s

[ Aean 11 necesary o pr-conk the abergins by cither
b /sog ubergines 1T cegplans boling inslked watr or baking in 3 mediom ovn.
g omon rgeonion

5 grenchills prcn 3 When they hav bcome iy tendes smore the

o st Eiaponn hreddcd ko o the g s plp o s

oot oo ity minced nin togthr i h renchli.

ipoon e el ol poon e ool

et e 3 Tt pip ot opm s gy ok i

ieipmmemonjuice | Stcopeoniemonjue bt mis.

Fogoin

. = RO PO —
e i, e s e ks, ok 10t .

[rre— v sped it chopped ey,

MUSHROOM PALAO

Mushraomsanly o proprly in the tmpeatureccs of the vt o ndis, nd misbroo pabo s one of tose
s tha s elly b o ot of demand by Westrpalates for msbrooms. The ecp s very s it fo
ondinay palo ic, b ¢ s e remerbered tha i onder

e overooked.

e musheooms st ok

procrve the dlcae vos

uacan [ S ——————
Feupghee St snd fry the onions sddin the cardmoms, dove,
S medhum oions cumin seods, blackpeppescoss snd sk afe sout
Sortimons minae.Conino o fy seing well o sbout 3

cwpoon cumminsed
cpoon bsck 3 Now addthe chopped mushrooms. The pan should be
pepperomms ke no sinred s i would tnd o brek the

jme s o o s s, Novw remove b
g puoms e e r————
g e

+pingencrous e waer 34 pic wocr 0 A P

ollowed by he water. Bring o th b, coverand-
cook gendy for 15 mircs. By s e ot of the
it hould ave b aborbed.

& Now add the mubrooms srring i gty nd
continue tocook il the ice .

Drainoffay exces water. K in s hotoven il
you e esdy 1o ere he e, A dmpco aver the
o oftheic will reventthe ric diying vt on the

|
|
| nted om e 52. surface
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KABLI CHENNA

T ecipe makes s of whle Bengal e, chereise Knowe 3 Egypi . ¢t one o h many s hat
e served sl ver i, bt i my oo e not sy 4 2o he casest 0 pepar it s ot  pinch cch of
e vl g,

rsatrreic
sonazs . Egypn
e

W theenils well,sing o o v chnges of
witer. ol for approsimacly 10 inutes i the
ity e wte. The el shoud st b b

i dl vt prel
il onin

v e 3 Now oy the iy sl cnion and grc i the
sonjsog. ghee e inthe bottom of  hsvy acpan.
icupoon cornder N S

powder 3 Whie th oions s the galc v ring mix the

remining powdered ngredicc o 3 i e with
e vincga,then s th pe and fyfor 3 frter

Now dein heenls and 1010 the pan: e o

powier
e vincgar o mix

s Serveimmodiscy.

KITCHEREE

Kitherc i dih prepared with iceand el mos b e tht 2ny spicin s 0 cnbanc the v o hse o
ingredicnes. The fllowing ecip - eneeslon, makin e of e ycllow oo sl vrey of e

[
Son g . b B

© M the i and al ogether and wsh horoughly in
cobd vt ing 3¢ s e chnge of wter,Pick

e ot all e sones and e s and pecs. Allow 0
Boz s . yellow moong 1 cop yellow moong il e e ey

&

sounse ghee Jeupghec 3 Tokea arge sacepan with s close-fing 1 ad 1dd
+dove gk + dov g e ghc togeher with the iy e g, choves,
sdoves sdlover cadamorns, ndcnnaron.Feygendly orsbou
{cxndamoms S cardamoms

Snhseem.sick inchsick cnnsmon =

]
i

Sicethe nion snd fy for b inate i he ghee
bt do ot llw thecnions 0 brow,

$rcspoon il ¢ Next, s the e and ol and 3 0 the s,
ogethr with th urmric snd sl To l s gy
hardboied g wing 3 wooden spoo ave  rylow st or sbout

P ————
Cover theic snd whn the 05 it s o
b b o s v the e et mnch,

6 Coverwith i snd smmerfor spprosimacly
S0-45 it 10 hat l he moseur i sboebed snd-
he e i conked.

7 Serve amishd with sicesof b b e
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CHICKEN BIRYANI

“There s many tcpes o thisdis, some f themcomple,some ver sy, The llowing reie i o my mind
pepethe smpls snd the ot scamomicl wy of i up your lf-oers.Fo 3 ook n 3 hary. it ives he

s ha B ke o f i o prepare et i i anly ncds st 1 inutcs
e chicke cre). The recipe below s fo chickn b you can adspt it 0 2y ot
efver mes, Fo cxampls, b biryafom roghn prst, beef byas froenpasnda

[e— amnican 1 ook the i i ths sl marmes b b i twie
o, b Bt 3 cops bt B rice: 0 volume of water (e age ). Nes, dsnthe e

P and ptin bt oven 0 ensre tha every g

iorfisog kitover b loverchicken b

hichen Grom hchen(rom dhchen cury)

2 st the cuy sce i  fyin o an i bl -
hen i the cichen pcces. Thoe shooldbecooked
over  igh e aming contnaously t pevent
icking, Afc hout o 3 it the chickenshould
bewell e

s . ecover
Chichen cumy e
$icopoon ornge ool
oy

1 e pepper

3 Now add thecookedrice
colouring. Saé the rice
i), ancl e ll s 2 homos
oo and he chicke s welmised i, W che e

ickl ock bonge than

appess o dy, 344 3 e more cury e o W

4 Tt 102 b ovalplarer and gamish with he
licd,boiled e tomat s een peppe.

Note The perec sccompaniment o 3y bieyni

rr— e e page 79,
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T i withoutdoubt the ot aou of sl dishes s with orters i Tandors chickn s this
il o the hundreds of tndooritye rstsaans dat hve spran o it jo s of Earoe n the b e
yeas. The mam “ndors come rom the Hinds word tdir, which e .l ylndrica oy aven which e
e crgialy m o di 0 cook et dihs s bread. Homweve it by o oeas mevesay o s ome of e
monirouscomructions i ode  prodece i tandoor ke, As i st andoor e e the st s
i the pcpacaion peclly i the marnating and robbing-in roces. Those who el you that the i no andoors
icken rue s ¢ s b cookedaboriouly n oy oven, il el you that the id e s b e 13
i weight. Avboth 107, chickems a iy ovens e hrd o come by

il n oveneady fonen chicke md s somvetional e

s i, ave et ecipe which

JE——— awemican 1 Skin s g the ke ke e -

| 4 pib/ibkg memerdy 430 vy chicken doep s m o of e . I n ol ot g3

| chiken e b e chichen ill bk p daring

[y Y — frodrad

| e oo yopurs

| o o 3 Place the vinegr and e of e yogen 3
Ldove Soves it svich e g o 0 1 ot pecd

Sorlsog b i, e o s s ofoion g and e g
b ‘paingly st h i s o oerleded

| s g a3t sl N s 2 e s
tcapoon chil powder 1 teaspoon Tiider:qids w3 snth e obsne

|| promompanks, T oom ks T ot ke of o g s b e
| e o e o b
et AP [ e e e v
lettuce = lettuce 4 Rerum the sauce to the liquidiser and liquidise for

5 Now ke the cicke quarirs nd b welwith the
il and the remining qurcr of lmon,corin tht
ke, Thi ubbin. i poces ke e o he

o ki . 44t

marinade 1ndplace i g o 34 o 4 o, e

e sl ofthe e do ot et he

icke tnd viovers,

e hicken i -

Reroe thebaking i e the 3 oy s e

he baking ey 03 o ¢ 15F. Gos Mok 4. ok

o 14 ours.

7 Removeth chickn from te g and serve he
yogure misaue separly i il

Tandoor chicken s bt srved on bed ofktce

leovessnd gamihed with tomtocsand onion ings.
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KESARI CHAVAL
Safpo e

‘ Moot popleprbly ko this it by s Englis e whic s sfvn ice. Thi e besaflyllw rice ht
ey aheay srved i ndon retarants, ofcn ndee the e o o, Howenr, ol it with e e forms of
i would b doimg i 3 grave e s ice sands i 3 cass of 5 own. I ey makes neye-ciching e

e — mean
Sonasg g bos B genrous cop o s

W the i well o hedri horoughly.

5 Nowplcethe sffon n sl cup 3 pour aver i

| 4 tcspoon stion iy about 2 tablespoons of boskng water. Saak for sbout 10
LR e
(== = P —
cemede e T e
= s e e o
e - eduledeorbearulor s
e e
Ere T -
e ot Pt e nepstae
[T N ko
slver leaf' ”,,,mh, s Meanwhile, have boling approximately a pint of

e, together with the wlt nd cardamom s Add
hi o h e andbring iyt he bl R
the st snd i he o, togethe with the vt
i i s e sosking and s i gy, Cover1nd
simme for 25 it il the i s sbsabed e
i

6 Serve amihod it sivr s

PaLAO RICE

| Thos o you who a ey nIndia rscauans may be someswhat confsed 2 what i and whit s ol i,

T i s of the st i some ofthe s scrpolows restarans o srve up plin bl ric ht s e colowred
rght yllow under h e ofpla i In s, s pals ric need, o rprsngly 0 be cooked i 3 ol sy
s s e colouring. Th e b rin out the Aavour oftheric ol by adin tingesof othe avouring.
1 cove, i st d cardamoms.

J——— P I
R e e
= . e v
s oo A etem oo St the cedons ey he g for b 3 s
e N
Sy ., Perbiriosriroseitat st el
Peppercerms. Peppencen 4 Reduce the heat and add the rice immediately followed
dresT o e
jrme o v B ok ek ey
e bt Herkteripniviiagiin

Drin offsn excs watee sd pce i bt aven
iiratedon page 5. Covered with  dmp e towel il sy 0 v

i
i
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PaKORA

vy buny marke plce i ortern s and Pakisan you will ind  akors wllh b hardthe pkors
doied i many way. pshap he ot ap i it € ke 3 piced Yorkbie podding with 3 lling. Some
ey i i jdncnt o e palors, e Yorkbir pddin s ot done e by the chsp prseyors i this
Countny b quite the s e o wher the rodide vdorshav perfced h rt of pakors-makin t uch
dgre ht you shays i quese ofpeople by che sl wtin  crunchchei sy through .4 1. of hi rvouric
ks, Pkors may b mad of ey thins, bt ofcour the st el ting s he bt

Note You con il pakorswilh alvost any vcgcableor it bt h onc 1 ave Found he st sty and which
e well ccived by mos eopl e he anes e rom i s o ubergine (bigan ks, those madefom
{pich (s, akor. To make th formr, the subergines shoukd b shecd 3 inchchickne. The rounds of the
g e thn hpped o the bt and decpIid e cooking i 13 s 0 o you will s ht the
ko g vry ok brow o he cutsde and sty o snd gy e € he il 0 coltey il e den it
(5t when ke ut. i doube, follw the mamnfcire's recoamended mpertefo (e When g spinach

e sy ot sort of et sl o core dhat he e oy therwise hefying i will decriorste very

iy You il findpakorsa e d Sl sck 0 e ¢ e s thy ke 3 chans from e
nd cocumber sandwichs!

[r— masican + it upthe cnion sl ot sl s nd s
s cuin + et omon it the yogort o idser and bring 03 s
diemon Hiemon sce Pour hs out o 3 g i bowl 130
4 i) . yogun e yogue he il porwder and s,
 tcupoon chil o1 tewpoon chil powder ~

2 Now comes the st mportant partof he bt
Soonfuso-7s g g makin,the ddion of the gram flou. Those of you
ou o chickpes o eho ar no o with s il sl o openig.
vegrble ol segeable ol ihe packe tht s mch fne i crdnay o
ecaue ofhs. ¢ o s ot more casly, nd .

$capaan dry moord

[r——
o more diffcut o i o the bt e

il then thtte gram o b well eved o the
itar nd i should be e consadly, pefrsbly
with s e whisk.Kecp ading he four sl ou
bave obained bt wichforms small ek which
gt 15 or 20 scconds et they e forme.
Depending on o hiauidthe yogurt i, you may have
0344 more or s ram o, You shoud fnd tht
i bt will K for ks i covred and

&>
Nas

e
@) i g nd i ey e
% ey e you vt i kst

>
)4

by,
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RASGULLAH

Rl i th best s probably the s s swet 0 come ot ofct i, beiog valabe i ot Idisa
esarintsnthe Wet. The recpecall o th e ofthe i ceam chee culine 3 th b o the chaecr,
T suces o this d depends o the specil yrup whic s made.

2 clowd continer s he

Note Rasgulbbscan b epein 3 rfigrtor or i o time bt shouldbe s

ke up e sl the e

pnter
[ . & Makethe 5 i of milk o chen s nicted

s popermoore ik 34 pns ik e egiaing o techpir, g e o e,

Cpoom mon ke 3 Ablopom kORI Sui e v trough o ot nd sere

b ot e vy dy:

it v ol

e 3 ncd the curds el e bl bt the s o 3

o Siomen et ———

e P el L

S anbamons Seiamoms

iimposenroc e 3o war 3 Now pepr theyrp. Add e ga 03 i o

olng water, togethe it the o ct o sall
s, the cloves,crdamoms and s water. Beng o
e ol and o ththe s s complcly
disalved: ol unlyou hve obsined  heavy syrp.

4 Allow tis o cool and drop the sl heseballs
hesyrup. Chill ndsere.

MEETA PALAO.

ity traioted, et o e e rice, 3 3 Yo wouldexpect i i ke h for of oy i
withadded Ao Mece i ane of e s popale diss n <o nd wher ice ey svaable snd i3
ncspensie et o preparesnd it cu b sved siter hok o cod. Ly my i bt seved g bk
g rom the ovn. i ey vy ke 5l the et radly abciable

J— amnican & Wl the i weland sk in o e 2 b
HEPBOUBII o tehe he ndmelin by iy
= e o, b nd e 12013
eds it The i o k. o i

© oot ©niamons oy o et 31 i

iy Lo amumon

= 5 Whle i i o, sk e o o o

voThog w3 cup sl wie e, P e s wih e o
ty e

sonfiop bimbed 4 o Henched o

ek 4 N et i s e i o, uming

sorlsop puackon | cop poacin e —

o e protue

Hemorpipse ool 5 Add cnough ot water 10 cover e rice, place  ight-

A e ot g om0 the pn s conina ook oy

oo e s e e e s
[Ip— [, ot
ey foeny

[P ———
Blanched s d pcachion
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MUCHLI MOLEE.

Mol s the mamegivn 0 dishs cookod it b of hick coconat milk, Mo dshs e sty found i the st
andcstof s andon he Ceyloncs ot whee i s st normal 0 prepar o ndhis way. I geneal,cooked o
e o prpane e dsh 2nd thicoud perhap b o opportuntyfor Yo o s up any Iefcone i pi. The
anly dificl grecicn eeded s hecoconut ik which o b boght rom s ndissoppicrs o cn b nade by
i o he e of s s cocot d pouring pprosimately | pint of ol wateront . Wi this s b
e e for 30 minases d wind then you il e il dick oconut k. nthe following recpe i would

e gt permisible o s roren cod ks

[P oo e A
g o i

i e e

£ e + o remen el e il i
ol e hits i v Feythes i beog carful ot o llow sny
e e It el iy

oy Com A ol

st AR ety —_—

Tt P —
frriesy oyl i

5 Now place the i the sace s allow i 0w
oroughly. I you s wing whale fo it sdvisble
ot ot ey will it casly bk .

6 ot with corander kv nd spinke with
sround gnger

KELA KOFTA

i e makes e of e bunanas which may ot be 0 ey 1 g holdof. e well wordh e you cn 3 i
e and diffrent i whic s o counterpart in Wesern cuine,

[ e & ol the bananes fo sbout 10 minucs n i sins
1067 g gre b 11, gren b il ey bcome tnder, Remove fom he hes nd
sons e o ghee o tocoo, the rmave e skins ad mah the

ol omon s thoughly
3 doves g
Ficuspoon sround ginger 3 Htthe ghc nd fry thecnion, galc s ginger

icopoon paprka pepper 3 Now add the bananspuly lomg with the sl

e Jiines N e st il o 1
- o 4 Mixin the cgg until you have a soft, pliable dough:
- T— by

eream fo shape the mixture into balls approximately an inch in
T gt

- o B —

Tobicgoon e T abiapoons g ot widh  inch o sl a3 e ghee and
simimc,trringcomcanly. Add the Koo o this
misand s he gy s resdy o e
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STURFED HALIBUT
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Fors et ped ety
ety e PR —————
oz /a5 g. sultanas. 3 tablespoons scedless white: almonds and the sultanas in the ghee and put them to
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2l e tomibe ek il ey
o | L e e
pe e s s -
o vl 3 Allow 1o cool and then add the liquidised ginger pulp,
e dopsedioh 1ok o
o = oty o ol s e i i e nd
1 e o o e e e o s
e e T I v e
et Fogoin P —
e s ki e e o s il
paier i i

R —
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i ot Kerbnce i bt it s o gl waytcook ny o of s, Th ol equremen f the
medstht ¢ o b led: | ofenspect that h by sphcing wnd i rcie woud fn s catrog
bt cove s sl
e s e 1 Cure i il o einch e, Sk i the
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3 Plac he il pode,chopped gingr, g nd

Sorliog ok gioger 3 ublopoon chopped Iemon e in 3 qiderandqide for it
ek e il s s ps s obsined. Pour of the vicgse

5doves i sdove e o he oot e and e o

Lo lemon e 3 ublopoons mon e o y0-ccomd

Lou/ii g chckepe four 1 cup chckope o

e vegebe 3 Marinstethe i his it o 6 howrs
lmon =" 4 Remose he i tis poin nd i he cick-pes
Py punley ot i 1 ke pakoraike buter Re-dp the o i

e batcr nd dcpry i ho i o golden b,

Serve gamished with emon and parey.
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‘which r i he o i ot i ot you il
i tha th el ¢ vl any Wene Kchen.
Forcurics il you need . sy o pot nd  wooden
oo wih which t 0.

tesome e e ot s

e, Wi e s s oy o
o ol e hrd pounding Wi P
nd ot il hiee the s resas, il
el

I ey ever case wherea secic ndan atnsl s el
Ve ound ot

eyt have el et achicve i

M ha b e of the vriuscooking el

you e o do's o 3 he conct ey (sl oo |

horovenfor 0 mimates. You will ow have et
o iy i i ey

seices

e e gt o o s
s e . and can oly b scicvd e many,
vty f e . ot o st
Hovwecr, st be s rom te very stk he
word sicing docs o pply ey 0 how b sh i
ke 1 o, e s e, o vows
o on oukd b aming ¢ whencookin 3 i do

“would b hlpil 0 through ome ofthe it
o pint o h v o
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Kot snd b
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Powderwed n ury dbes.

R chil powder Lt ik Ths i e dyaice it
imparsthe osns 0 s i fod, Us wih !

Tamarind Il The pod of he ol
el crbed o provce b v

sk Mth e with o o some s s
ity t hide el Hence s with oo’

Turmeric Haih Ths i he poderd oot of 3 ot
i grovs i s o oo o 5 gt Ylloe
Coourig. Whe el i cotes  colors e s  decp.
P

Mot of thse pces and she varous e ngrdices o
i e e vl I ore o or
Wk i A maber of e ores operte mal
order deprmnt o e usomen who i n the
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The conkin of ice e o b amoter pect of o

It curnd ouk 13l mas whch et hour o aps
e ccpa it o bl ht one o 0 b
o wihinthe hadow of h Tay-Mabalbfore on con

v he rebive novic ¢ Indin cusine wil ko what
s . P i s b sy e
Eindof e svoures nd 1 hav vttt snyoms.
Wi docs ot ke then, Enenaly he poppadis
i form f bread e from chckept o | have st

nchuded e for poppaduns o khogh hey e

i scmperaure and iy s cvica Ther 3
echnigccvn i ey he s 1 worth g
mind e ot
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JHINGHE KA TIKKA
prisvEm——

i tcpe s mince prvens d shough dis may s bl waste o prawns o those wha pay such s high

e camserve with ey Woterm ccompaniments ke mshed pottoe nd pss.

— o [ ———
i o pabd e ke g il ot e pppt
et ool o ko e e

o g sdovs e iy s st ot

ol oo ot o e o b

o srman P

e e proimaly b Bvmcar, o i

e p—————— ‘breaderummbs, fry in the batter until golden brown on.

o eint | o otk

el i e lsids, uming once. Ths should ke spprosimncly

i ooty e e

L e b 3 The sl ing il i s ht ey

oy e i et ey i b el 5
i ey okt s ol

S — e e whol, npeld v o g ht
ey ey o i o it o pani bl he e

HopPERS

Hopper e very il doss iy opiion e on of he st ncrcin dshs come ot o ot i
“Thy arc el Mo i th diflcrece fom dos b st hey s ol rice o and o dl, and coconut
il s of st toprcgar he batcr. Orginaly hoppers werecooked i crhemvar pos with rounded bottoms
o ety hch e gaced n the s of o chacos fir. The hopper batc weoukd b poured i
e chs qicky spun to maketh bt i around it ch e pare of the vewel. This would ive
crapbondr to the pancak. Th cnteof the hopper i st hicker tha the doss. This medhod ofcoking 3

e something hat can be cralted i the WecrKitchn by i sl sl 3nd
i he batce ottt s the e ARy, one can s el bk whic hs o andis
ot the sl proces. Thes kshas arc complcl coved and can b bught i ithr Chincse o Indin shops.

sarn o o + G the i g o mill o mora nd-
Sonlaas s b B g cup b B e, and i togetes i h sl nd e cocom
e i il nd s inch of bt of s Lewve
copocn it 1 ool avcigh T moming whip he e i et
et e s oty of e n . This has the et of makin the.
ot ot opper

2 N rewse the cooking vesel with e bver.
Putthecookin vewel on 3 mediom bes d pour
8 it o the b, As o s the baier s pored i
pinthe vl s thet the b s up the e

ey hebtterbecomes hrd i he middic
remove with i s, o n 3 war cloh,
Hoppers e sl ctn ¢ brskft or s,
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PRAWN PATHIA

Curid s

T i i s popla i i rstsoants i th msor e ofthe Wos s populriey s probably du o th e
hac pravs st consdered xctc snd cxpeniv n o e, spcil i i which e o way rnthe 3
“The aignal i of cous, i feh prawns, but ot i rstsoants Rave t e oz prwnsand i
probably an adeatage 1t cesdown th ik o oo posoning! Howeve,win o prs which have 0 b
imported from lces ke Malaya nd Bangladsh s the pric 0. .1 wel 0 be complely s o what you e

oing o do n i it efre

you

et . Wheprcpring 4 pced d rom sy sc o which s ot fx

e favou, s bvirly csentl 0 cosre that e spicin docs o mar i svour Iy opnion he
Tllowing ecpe for pravn pacis avoids i probleand 3 lom 3 You o o vcrcoak th prawnsyou wll eve 3

Note Becsueofthefenugreck you wilnrice s hee s e ofthe iy sl sl socised wich e s,
nd the s cosues hat prawnscooked i s way may b Kept i th rsdge forthrc o fo days snd rebstd
without any e ofthe praws gong b
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tcupoon il powder
S cpoons pprin
inch/zscm. sk
2buyleane

 clpoon garam masa
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ouas . frch ginger

yon 100 . tomto puréc

it i yogure
Hbasog pravas
(sl wetgh)

et o g 3.

§cup hreddd cocomue

 capoon el powder

> ertpoons pprka pepper
Seinch sick s

by leves
 enpoon garam s
 empoons enureck

S enpoonn findy sl

Py ——
pryiin
o peded shemp.

Fy the cnion in theghee o golden b

Now addthe dscaed coconut and cook il s
4 pobicn b, When cooking withcovom 6
csental o remembertwo hings. iy, the coconst
st o e of oo e comteney (ipalie

mediom or cous gade when prch

ing) 104

ccondlytha whn you st cooking i o o o it
sick 0 the bortom of the

S the il powde,papri, cinmmon, by

lenes, garam s, fvugrec, an e G v

e inger s ficly ). nd the add the

omto porée and yogort. S

AT

40 3 e o et 1o ke the e the comsency

SFthickened yogur.

When he mistue bl dd the prvns iminescly,
g down the hes, nd s very lowly i
coverd po anl h v e cooked. This coud
ke amythingfom 1 3 minutcs,dependiog on
how e out the pravns were. 1 you fd e
sce s ool removethe saccpan 1 3w

ome o the wter

cuapore





index-9_1.jpg
P — sy e o iec). When th il s esched he
g temperatre fy the poppadunns w1 v
ivin €1 e abowt vt scondh By i (w33

o il ind ht e o

i you il preentthe poppadums curng p. The
ek 10 R them 5t s possible. Remon 11003

Poppadm o et of s s, The emperatr o the they ve resched b fll e snd sand o Richen

il when droppeai i sh o ¢ corec  rved 1 o posable b hey shoud e horoughy

Comperrs, Us g Fying pa of i depeh and.drained of o, Inhumkd weher you may ind tht ven
ey coked poppadums become ogay. To remedy

i, e ey wud bee i te mperitrs with i e her, e th g4l Fo 8 o cond ot

P of poppad (e s e s dwimg nd ke e cht Yo o o s e

GARAM MASALA

(Oncofthe e combined spices which s b much ke sbout by Indisncooks s grsm vl Do my
rescrchforthi ook  Rave found that verycook | have tlked o o i own specl scpe for aram masl nd 0
s mposible sk o me o ecommend the ght one. However, 1 will ow v you  reope (o  gram sl
i can b sed sl droughout your corris bt by all msns e e 10 ke th ngrcets o your e
el e ndachfs con do . ter . o why Yo shouk ot do ¢ yourl.

% 2
£
7
H
H

Note Whan storin spices. i camno b 0 bighly s tha the et f ood Aevout 9 Kecp your s i p-40p

|
|
|
|
{
BT E S e iyl el
\
1
bt e ;

[ Awesican + Combineall e ngedicns i 3 sillow venpront
| voase candumomseed§cop cardamom st i s o hem 3 modirte aven (35" F,
| sorrieg end §cop rvad coinder o Mk 4 for 30-30 i, Allw then to ool
(S iepiions s o i ol e o e
For cummnedor 3 ablopoons cummin
pe el or powder 3 Storethe spcs i aiight bove

» ablspoons mace

[p— s pinch e
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EAISG INDIA

3 e ot b
s o i chapes contaios eacively o o i, Bemgalis d ok ¢ o oy amdyou il

e snd it s ool i hese

o dibes, b hertoe, tht the i rcie n i

3 pnigeners e milk

+ Plcethe milk i rge sy and b
o continsouly 0 tht o skin for
and i allwing i 0 coo,grdusly 30 the
e o yogurt g ll the e woed the ik s
Carded complly.

2 Now cover s v o 15 mimon.

3 Newws

ovgh 3 o cloch, sqcring well o
extrst all the waery whey. Th ook cords hat you

o, T oo by wrspping he cur

nd compresing bewen o fw ol
weghtof spprosimcly 71

ind tha h chcs il Bave compreve
i showt 34 hour. This b can he
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Rice pubding

Rl i cenily i padding bt i i sperior  he one we e srved i the Wt s hve said i the
Introducion,whe tlingsbout ic cookin. i ic s oy stable for makin ric poding d o peshps on
Coukd e p ptns i fo i 161 et Evouritc o prts 2t et eved ol rom the g

Nt I Tndis bcer ad oherswece dishes are sl ered dcorsted with very i enes o pore s I o o
et hld fsome rom your ol Idia suppliers he your Keerwill b hat s ore i - 0y more

Cxpemsive. The siver il ot oy bl but some pole hold tha i .1 4 0 digstion.
" amnican © Sosk the i pprosimarcly | i of e o 30
sorps g e Jeuprice minares. Then bin o the bl and bl il e vt
i} i, wate §cup wate drcsup
5 o s milk e ik
e s S 3 Now addthe ik tothe socepa s s he ice,
+ cndamams 3 amoms Reeing on vy low best fo 1) s Durng the
o kewr ot 14 drops kewrs waer time ke raping theboxom 1nd s o the pn
Forsig Bunched + ublopoan banched anel you hae  cremy comitency e 34 the
s simonds =
sou/so i §cup s v
For g 3 Whnyou hae  perect consscncyremove from the
ey bt ity besen e and i he crushd cardamonn, kewrs wite,
v ol v ol e
ek o e 65 & Pourinto sl des s sllow 1t i h fidg
pavasam

Payas s amothc ofthe i milboed st Thisdish s 3  give  creamy comcncysong with
vermicell snd dscatd coconat.As it e compliated 1o make . sl resrvsd for e s

[r— © Sosk the oo o 1 B i ot
H e Ywvee B ——
poridnie amtms b ik nd s

capoon el ghee 1 epoonmhed 803 i o the o, o 0 it s
2 piney/1} leres milk 24 pines milk e o b sy
spasin e s rmomk cominly o e s i e b N
O, En e e g . i fos s 3 o
sorliop dofected 3 coprebded ot o 14 e el snd i o 3 i
20z/s0 g sltanas § cup seedless white raisins 3 Finally add the coconut and sultanas and boil,

on i e for 5wk
s i

6 Serve garmihed with piacios

CONCLUSION ON SOUTHES

N INDIA

Uik i ot i he vegtsle dses o e st s sl ke s the s coue. Thos bgan e,
Bhagar biganand oodhs bl o gt vegctaran s, togche with bings ol bosled Bt ice.
When scving ol i sy adable 0 have pleny of ko o b 3 some of e i b e iy
Lo Rorms snd il arc b srved with i, and iyl 2 3m sl di. End with Khcr o paysn
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MATAR PANIR
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formed in makin te pani e age 7). Cat the
i nt nch cubesad ry . the ghc il ey
e 3 ihe browncolous Retmove fom the ghee snd
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Smont cooked s then drsn

Now addthe cnion,pni cubes,paprka snd i
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ofcrambiedcges. However, s sre whe you prpar ¢ Yo will i hit i it » chnge from the ol
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1 sl oo
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S

[y—
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CALCUTTA BEEF CURRY

Calet s ndhe st of Wes gl e i the st o ndis, With s ceing popultion s  be described 3
he cospool of ndi i view ofthesdeguae sty condiions. But desie this efmatory et prodoces ome
very good cooking. The fallowingreipe s ypica i of Caluts, g bscally  cur repurd with 3 i gavy
which s g proportioofghe . 1¢ 3 vry sl way of sin up ay o th et quaty ot of et
o the Followin recipe shin of bt e b e whtheonidnce

[—— pr—. & Clan il e et of amy B, ot ot +-inch hunks
/o bt b b and somee i the gl sed watcr sl cnder
pisd water 2} cupswarer
s der 3 Mixtopethrthe cocnder powder, mrc, cumin

powder powier e o, il poder, sk pepper, sl 25
4 tespoun urmeric 4 tcupoon wrmeric inerto ke pastc, wing 1 e ik

cntpocn cummin scod | ewpoon cummin sxd
e o 3 Pl heonion and e dily slomg with e g
©baposn chilipombes 1 sy kil s Fry i the ghee unl golden brown. Add the s nd
Ficupoon ground back | tempoon ground bk fry for s furhe 3 minuts.
2o s < tepoons st 4 Now i he et togecher with lf he st i
icopoun sround inger 1 tempoon round ginger  whic it s b boskng rin 1 the bl and e
itk il i el i o 15 i, dding s o th e wte
g onion Flrge onion the gavy sppens o thick
+dove g + dove g
i 5 gt g 5 Seve garmihed with e chopped gren cornder

Forgomi o paney.
e connder oy oo pardey 00
TALL KALELA

Kl i the Indan e fo v, sl csns .St ol rally e s ried . Howerer,
am sur you wll i s mehod of coking I superio o st Weser g, s bings ot e avour of
e v without allowing it 0 become 10 dry. OFcours,n Tndia b versare geneally . bt hee s i
o110p you g chicken o cven iy ver

[r—— mmeas ' Shcethe oniom and fy gendy i she mustard i wing
s omillomicn ey fyin pon.
Some musard o o
Cooking 3 Mixthe amerc il poe,bck pepper snd.
Ficnpoon meric arond inger it he sl s ke s o 3 o
1cntpoon chil powder ith 3 e watr

Frcnpoon grownd ack | tcpoon ground bk
3 Corthe vrinto Finch hick s, well

poce peppcr

§tenpoon ground ginger | eipoon grownd s then havng drid th e, the i st ko

Ficupoon it §capoon wlc cchle

dibiagg e b ier

+dovegatc dove gt 4 Add togethr withthe e b pn, covrand-
For ik cook fo 10 minutc e et e

fomstost s, 5 Serve gamited with tomtos
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DUM KA MURGH

T i  Madc oipe o ulike o fdhe northr o chiche cpe xcepe it he e i rc o o
Yo il et Fllows hemordhern i syl sl n 3 moch s dh i rbbed with  picd prepision
orchand. However, e difercnc i htdhe bid i rubcd with the i nd ot it 3 piced e
norten Indian cooking. Thi parcular mthod of couking chicke s pehaps speror e cven o the id
cndoors hicken. ot will o you 10 decid

tdbiidkg. ovemready 1 slb ovenseady icken 3 g e cnioms and ey the ghee until golden brown.
AR iy 3 Sct aside approximatcly 3 quarter of the onion and
sonliemg ghee Seughee v b e s s s i
Pt o o ol

Ainch/3:s-can. stick teinch stick cinnamon ‘together with the yogurt, cinnamon, black pepper,
P i, i
o o i o

e i el TESMMeT
s -y i el e i ou o ke s 10
i N e e

ol R o
b DT AT
Il i i e
. EEie e
o — bt koot

Ak Westcmer foris de of s ot curry and e ill ell ou Vil For i vindlo it crsed up i st
o s s he o i the o, € e be srcsed,Borwener, it il 3 sy of cooking d o
mcrely 3 ey of descrbing omcthing ht has  igh propertion of g nd e chills . Foly cough th
ot of il s ot the nst mportant st o i ke ofcooking, s 1 ave s befre,the object o cosking
ny i i ht you houldbe 2l e the mnce of Ao, Th e i somiwha modifid for Weser e
S mach o e ot dow the b of ot pce i without, hope, e the vcrll et

T o " S

e e b e e i
H o i s g
HETT e et
e Mot gk v i i
i el i
o g T el K
2 tablespoons vinegar 3 tablespoons vinegar AR

jliewe e P
iy dons Pt e 4
20150 8. desiccated  cup sheedded cocommt ‘coconut, simmer for 15 minutes and scrve.
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MUTTON MADRAS

Thin i one i or iy fire-acr and i e cxacly s s, ery ot wouldbe vy srpied i many
oplewere sl ol st mes s n i, The amosnts ht e iven e s sficint t mke whie |
il bt curey. The more ntepd f you may choose 34 v more il ot shosd b very orefl
Contcmplatingwing (i e 3 know rom st experince hit ter s noshing more clclted ot somcone off
o food for god thin s angle with  very ot creya the owtstof thee experence of ndian o Having i l
. e e o ndulge yourpesoml st

J— jr— 5 o e o oo and ey ey e hee .
/450, muon . i

ey o 5 Remove the et and fry he scdavionslong with
oL el e garm sl nd <l poe, S n ‘el nd
Stcnpoon goram s tenpoom pram masla 6y fo ¢ minwcs.

3 cupoons chll powder 3 txspoons il powder

Soars . toms 3 Now add the pice of muton together with the

g omato purée s the crvbed cardsmoms. S wel 104
3 catamoms » rdemons Cover hepan with  cloe-eing . Sinmer gy
icspoon s +capoon sl for sbout 10 minses,siring occastonaly. Add waer
Siemen Hemen i thecuey sppeas o be ey, b he s should b

i hick

4 Fimly. addthe sl and the i rom b emon
Simmer vry sowly for anoher 15 minues il he
mest i ender.Serve with plai i

PORK VINDALOO

1w ppes hat ot many Westcrers sl tha hre s, bt snll,  sction of ndi ht doc it pork.
Temune b e, however, o i s vl v bred sch 1 3o fth pork e i of the sikar e the
ikt bt whic rosms i th agar-can platstions. Of cownc, i oo for Musbs ot pork s for many oer
eligom et il vefor chne Indian o whom i s mt il fobdden, thecuting of ork s ot
cacomaged, e the cimai couditont ¢ very tothe or N e e
s who do ct pork hav declopecd s vey ot snd ey ways ofcooking -

[E— 1 et et nions nd gl o fry inche

st iyt v ey
ity e ittt
prenser brratmirorm
1 1b.f675 g lean pork. e B
Pt [
(e Mt ok i e o
et it

: by ey o ot e
gk oo Sk gy oo

e -

- P PRV
e o
pin/1d Al water § cup water rip
(e A 5 Now mr he o g vt s
ot im s Spon s S s e ol
kel Hoghoniudl spices and the tamarind pulp and cook on a very low

s o pprosimately 1o minate.
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A Fmous o critic whe e 0wt o  London newspaper cnce i n an il ht i i opiion Incian
Cooking had eve esched any 1l psk Wit one couldfrgive i for thi seatenen n viw ofthe fc tht b
prbbly hd vry ke cxpericnce of ood India fod,ane coul no el eclingththe s doin 1 rave o
o odin cooking 3 whole I e 0 sy tht th ot ofcooking ht s b provided 1 e aversg Indin

ostsrant i Woster s b b e fom adegat, bt ambody o s ver tted Mol cuine wil know it

hicuine b 2 well dvclopd n trms o xperis s i s e Frcnch and Tl syl of cookin.
e the Mogal in thesistceth cntory who bough hie oo 0Byt eght with sch b 1

i ke, g s nd Kesas chaval,and 5 the Mogel syl o cooking which pevas i morhers ndi tody.
“The Mogul dflcred fom the sosherIndian i s much 3 hey wcr ccnaly et ctrs nd thes the cookig of |
o ndi shoes et cookin s o pre s o th cnturis o I cooks hve devised many methods of
prparing dlcon dbe from the variouseus avalble, Ths i chaperom et odi sontin 3 bt of

el s lin mcs 0d o peifially, et prpared by maring.

“The prowess o a nort Indin ok i finjdged by berabily t prepare roghan g, Conseqendly thvecx ny
b frcpes o thsdih ad s cooks it on enthy o ngrdicnt o ove ey s o,
o th e ofroghn s s not 0 mich i he nuber ofmgrecients 5 nthe way hey ar ot togsthr

J—— Jr— 1 Corthe mst o inch cubes,then 4 he e o he
tbjesog ko lamb 1. lan b Sogurt nd b well oo he s
1 xpoons 1 cspoons e
e P 3 Coverand leae i the e for 4 hours
L e sieme e 3 T fllowing day, sce thecnion v fy i the ghee
celasg ghee jonee anl gokdn brown. Usc  beavy -t s ok
3ousop. o ginger 4 cup chopped fsh

) i both e fyingsnd th i cockin,
4dove i ydoves ke 4 i the chopped inge nd g withthe waer
{pmunta wwe fam s o oo, S o 1o
Ficwpoonground back | tspoon ground back
pepper e 5 Adithe v of th pces and smmerfor 10 minc,
2epoonspprika oo gk POt ¢4 ot puréc ad i for § minucs.
capoon cummin i cpoon commin ed
povier povdr 6 The s the et with the e s couk oty
Frod o NI oo p— for 14 hours o il h net s et
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PASANDA

T i i b o more i Pkt tha i i 3 o coure, Hinds will ot cat bt i ey st oghn
o i reparaion bt 2 the qualt of e ndi s sl o o tht of i, the b rcps el for
& peiod of marinarion. Whe s 3 (04gh piceof e, marition s s eyt o s oy b with
vl tendercut of mest the marincon eed nly ke 24 hous,

- LT
vl e ot b i i
ot ot kit e o sy by by et
e e ot o
ity o
e Lo R ——
el e 10k et e ot ot s ot
+oven garic ¢ Goves gl o it
e T i > Wi mioncomlt ke by o

; o ey s s o e
e R e e e fav )
Dimpom e {lemon BpOWr Lo et e o s
T it et

o S vl xwr o |

|

Hicmpoon cummin sced | tpoon cummin el

P 4 At i 010 the st o wih the

2 tenpoons wmerc 2 tenpooms wrmeric yogortandconk very genly une ender. i will
ke fom  hour 1] bour.

KOFTA CURRY
i et bl

T dis i ey hways found s ndin parics,noably wedding et This s b . ches o podoce o -
ocs well with the b gres“lcap - ric, I you have never cooked Ind fod before, s robably h bt |
s ——

p— L S ——
b/t e 11 i ot e dov ot b e er
s thieiew + Taketheouling i, hecy nd i el
s Pt et o g - B
v ST oy

P T e———

ol dcp ring 4 Sl the remaiing cnion nd fy i the ghee sl
forlio sobdn brown.
Sicipoon i
¥ espose chilipowder 5 Addthe pces s el for 10 i
| spone groumd bk 1 tspocn ground bk
pepper pepier I TR E——
+\ehpoon cummin cod 1 tempoon cummin ol urming e bl rgquentyt e ot tey donex
P powier ik o th botom ofthe ot
2tenporas pirm mauls 3 topooes g sl
> empoom pprks s pprka peppes 7 At 10 miutcs dd he yogart and smer for
 empoon temeic  capoon i forter 30 mimc, i wl
soning roh ginges | cupchopped rch ginger

s d.yogart Weum yopan et o ocs 56 o 7.
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Be prpard o di de nt you pockt for i one, € e b one of themont xpensivedishes i the book. You
might whe you ook ¢ the i e, b cxcuned for wondering whether i raly worth sl h rouble o expene
Vot dmi ot 1 ave ot b vy impre with tandort v bt inclc  becaue many of my (iende
bive cathused oer i belcin t o b the limate nGndoovs coking. I B the oy way o s crswdsh
o boy ther froren Someiaes they e kw5 Tage prawns o Iagousts Whatver they s caled,yo will b
expected ot with st um e posndofcawish,inlodingth el

J—— e &1 you e the crawds n sl block fc,thaw ot
1 ol e by senking il water. iy b vt you will
S . yogue 1 copsyogure ind that the £ will o ver s some of he
Epni . vacgar §cop vinegor Poembateri
Y tenpoon it enpoon it
icmpoon back pepper 1 tenoon bck pepper 2 Mesmwhi, prcpare the sucefor the mriaton. Pt
$icapoon papris cipoon papnka pepper the yogurt nd incga o e ogechr with
$1cupoon il powder 4 eapoon i ot e s, pepper paprik,chill powder,parsm mala
1 mpoon g masle 1 ewpoun g Ml Gl 51wl smooth st s
tcmpoon fnugreck tcnpoon enogrck chained. Mor edcolouring houldbesdded il
e foodclourng el oo coor o
Toulisg frohgnger, ) cop chopped frh inger e e quie e

chopped — 3 Pot o one e nd urn yoursscnion o he
il o R ot whichshoud by now have separaed. The

heads s sl removed b the sbonger ad e
ody e with s g dngling from the sl IFhe
head has e o, simply ct i of with 3 .
ke Now puloff the g sndthe cntral secion of
he shell by bsrtingyour thrmb unde he el

wher th e wer, Th il ot of he hell houkd
o pulloff slong with h rom part ofthe shell. Nove
Temov the s rck which rons sl the sl
[ ———
complely e texture i given o che i Ty no o
sk th s upto0 moch whe doing i

Novw immers nthe sace and e fo sbot 3

“The sditions way of cooking his i 3 andaoron
kewers bt o e e am ey charel besocos
o gell.Aswith sy tandoor cookin, th cnphass
st be o thoraugh cooking ot s imporan ot o
v the hst o bigh. One of the el of s di .
o llowth s 0 dry ot s ry o serve i s sy
cosked s posibl. You will ind o quntity that bowt
hre crawii e person s adegquatc but of oure you
o ot thiscondin 6 your ncroniy snd poske

‘Scrve gamished withlemon. A s 0d sy aobrgioe
i ke o secompanimens. |
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SEEKH KEDAD
Spiy amb s

Mo of people s o think ht sk Kb i i pela 10t rlgons et who wesrtsbans and nver .
thei b, This of coure  ntvs, The word bk Hlin esnt ke, s “eckh keba s gl + ke 0m 3
kewer. This ke of ebab wasoriginlly cooked i dhe oo bt 51 explinel

it ot necssary o Rase e oo igh conical v 0 produce good tndooe et o ot e | st cones
ovwever, dhat o fthe il avour ofthe ek kebab comes from the chrcos smokeofhe i  which
mormally cooked. The bt Woserncompromise dht | o tink of for cookng s dih 4 charcalbrbece

e cse of e oo cromih

Note Tedes i he ek el i o o - 3 vy e recockin
PRt S — - —.
et e v ot o 1 o i e vt e o e e gt e e Thce
Revers s e oo o e nd oty o0 md 1 ch e 0

o yor o e e -8 g i e
et 2o o s e e esed s b o e . St
Wewer it i vo ke s tha hey o e oeras you will v roblen emovin the est st of Kb

J—— . § Re-pasthe minced e dhrough the s with the
basog. o minced 41 v gound onion, breadrumb, corandr, sk garm msls 104
eral b he e peprr.

3 medium osions 3 mdivm onious &

S iblcspoons brsderumbs 3 ublspoons bead crumbs 3 Add the lemon i o the mistreand fom
otlsan o comander 11 cupnehopped bl of sbou  nches i dameter. P the o 0 the-

Cornder kewce and gradaly o the oo g g

4 capoon sic 1icmpoon sk ong he etk

1 etpoon gar masls 1 aspoon g sl .

 bcspoon fncl chopped 1 abicspoon iy chopped 3 Thes o citer b cooked gl on 3 low s wih
e perre e et pepper +brbeeus orgrill,or mthe vt 350F. G Mk
ool 1 ublopoon koSS for 151030 it When e et come o e
-~ oo ewcr desnly,te ebab i cookerigh hrough nd

iy, B8 o [ - ———
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BAIGAN TAMATAR
Auerines oked with omaies

Wi the cxcpton of e imgers 0k, bigan tamatr s proably he s popalr dish vl i he tndori-
Syl o, ypitesthe blandoce of e morthern ndancusin 3 you ackally nove whatyou s g,

Note Abwayschooe frm sbergincswhich s h high of the o sl be e bsc i coour. Tinned.
subergincs st virtwlly sl for this dsh. Th tomtoe may, oweve, be 3 e 3 ou ke, provided tht thy e
e andthe ki r o rcken,

[r— © Chop he o e them e ghe gl
e nions Jrp— o, Add he g, hll poder,bay
ol ghe L cupgiee nmamon, sl bck peper. Al sdd 1 bt
1l cove i mldove e g 1 he bl s oy
Powder ey i e

Lhayiar 3 Now i e tomatos, e and qarrs, nd

ek oo continue o bl for § s
i cngoons i e 3 Chophesubergins o coles o g 0
Frcupoon growd bk | tcnpoon ground bk remove the tough grcn e e oo of he

e e ey ad e po with e o pure

| e Simmcr o 30 minutes el he aubergines r s
fhinciess kst bt avcrcoo i ey il g

ipocns ot s 3 ubipoces tomst pae lusraedonpge 36 v 5.

KEEMA PIMENTO
edmes i g pepprs

Thegreenpeppe, i o the e et e ht e ey vl 2 mos rcengrocrs. Howeve,
khough he g peppers i i slly o garmish a adherwis ired rcen alad thre e oehr s for i e
vctabe, and | consder the fllowing ecipe for ke it dos i mre han jusice.

[ — 1 Curhe green pepers nto seps nch wid,

Vb fusog gren pppes 11, gren et peppers kg un tha you dicardall e s, te i
vegealc ol vegeubic ol o s the grecn k. Hstthe i 3 hesey pan
1o oo iR nd s he st for sboot 3 it Thenremove,
2 g 2 tnpoom st et dh nd place i e v,
2o promd back 3 tespocas ground bsck e 3 i and place

e pepper 2 Nowce the cnions and ad o the il Fy un
Htpeoncommin e enpoen cmmi et okl brove, add th e, blck ppper, cummi
povder powder e, gasn masals, cinaaton powder
Sy prmmali 3 proms g s TP e ot

T frbseglillon il pewlosey il porwder ad i fo 2 it

W tcpoons chill powdst 11 tcspoons il PWT 3 e miced et s cook i ey, sirng o

[y ol 3 oo prant e make sure that none sticks tothe bottom of the pan

™ For gamish This will probably take 30 minutes but it is worth.
e s s o et e g Cooing the miced s el

Nowall ht i i 034 the grsn peppers snd
agin s over 3 very low s, for 3 frher 10

5 Serve gamished with rings of reenpepper and
Mo pse 12 oo






index-16_1.jpg





index-15_1.jpg
TIKKA KEBAD

G ——
G o e vt e e o e s o et s o ooty il
e s sy 0 o o e g o, P o
i i T s o e g ek Tt Byl gt ey 10
e ool el s e e - oy ke . Tt i e o
ot et s ot e el i sty e s ot o e s oo |
et Tk bt o e ke v et o oy e o P 5 .
oo st sl e o b e by ek et 40 The s e i
oty e o oo b v ey e e

Note Thi i b th omge he mes i it For very e 3 snder mes 2 s should be st
bucthere s nothing wrong ith sving i forup 03 weck n 3 cool place

[ + Chop the oo snd b 0 he .
oo vegeble ol scam | cop vegeabic o 2 b e mestand st i inch e e e
Dbjiig o 1 e b o

enin $icnon 5 Take e and i sl b the e b
Fetre g llow bkin i for i Now il the ol n
Toulis g rohgnger, ] cop chopped s g shllow b fr s Now b he i
o . o s ovr e et e nportn 0 80
oo g masls @ oo g mbals 655 Wi he mstnd e el

e s § o RS DT ok e remiin ingredicns nd g cgcer
1 oo i Hicupoon i miieg

bl scan 1 o v R o e

drmdone o 5 Add b it the st and Heod el The
N st e s of et houk e coerd by th . Sor i
welgeof emon e ot emon oo e o the arnsion g

+ dhy s b erbd s e hen okl coshed 1
hey tend o dy ou et o s There s some sl

i conking ti s and the st s o cosre tht cch
cubeiscooked uniformly by tuing the skewer
cccnional, Uik he wekh ebab,odinry szsd
ewers e e, Thtead sbou o cubes onto c1ch
kwer and plceover thecharcos e ander o el
i e 3 bk oy o corecvencookin,

7 Seve when the unide s 1 g0 dark brown, Tikks
Keba sl cotn with ome st of bresd snd 1
wouk rocommend pamds o the bt acompaiant
o wih nion sings 3nd wedges f mon
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i CHICKEN CURRY

Nodiancookery book i compltc without  rcipe o that old sndby, chickencury:te llowingrecipe may s
aber complicated s st b | st you ha i  th ol way  prodoce somehing tht s hicken curry snd ot ot
Curicdchicke, One ofte sdvantges o thisdh s that i betr 0 s 4 chap bl vl than 3 cder bt
mor xpensiv,oven-cudy fowl. Do no b p off by the fc tht you can ol obtsin od brodlesave sbout 1.
i weiht you cn shways e e pices offl-avers i  biyan. Chicke curey ke Koft cury, 5 uie exoic by
Exter undard s il 3 chep di 0 prepre, . et vourie st weddin s OFcouri  ocsvry well with

jem——— mean & Those o you who have evercaten India fod will
b ik boding ol 144, s cicken ave noicd hat il e chicken dises e chicken
o ssog g s hee which s b skied. 2 he i o s sk he
11 jers g cnions b omioms fowl Ther e many theoris st skanin
byl oy S e P .
s e o s op shopped ok icken bu have found thtthe bes mcthod i 10
T et ek inthe chicken virtully whole.Fir cut o he
e kLot Towest ot ofthe wings nd e nd Ly the i the
i — 2 oo mmric ight ey up withthe caviy sy from you
3o s 3 pooms A Iy i e skin st the sop of e chicken and
S empooms ik S tempoons ik
Tieapouns comminsed 3 tmpoon cumminseod By <ut away with 2 darp knf ighsdow o the
poder Pl ek cnd. Now turs the bid overand contioue o cot
Ficmpoon ground back 1 tenpoon ground bk ey 3 i of i fom the underide of the chicken,
| e pepper nihing by curing offthe pasn's o,
oo chilipowder 1 ewpoon il powder .
o carbmoms 1o cardamoms 3 Next comesthe jinin of the cicken, whic s shown
| todove odove inthe disgrams opponit.
v 4yl
Sk cmmamon S ks cnmamon & Takea heaey, epins sucpan and el he ghee,
Fpms . yogurt Wour yomun adding bl e e oo

Whie they e fying om 3 el s, et
mger o and the st ofthe o with he water
When he onions s golde brown a4d the qidied
mitur snd i on o het fo 10 ks,

Now add the urmeric,garam mal, s, comm
scd powde,peppr, il pawder, oo,
cove, by enves, and cinnamon and e o 3 frther

Then i he cicke pccsand the yogar. Cover the
i and ook on s how st or 3 howr. You will v
v bentfllycooked chicken n which the spic s

ey ot o when progery dove.






