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UNIT 1 : QUANTITY FOOD PRODUCTION IN NORTH
INDIA

1.00 BEFORE WE BEGIN

In this course we will be studying the quantitydgaroduction from the various parts of our great
nation. Our nation has a diverse culture with alraw of languages, cultural practices, tradtions,
festivals, cities, villages, art, dances and ofrsepcuisines. You will be studying the cuisinesuf
nation in the four Units which make up this coud& have devided our Units by abbreviation:
NEWS which is short form of North (Unit 1), Eastri)2), South (Unit 3) and West (Unit 4).

We have studied various issues in the quantity fmoductions like equipements used in kitchen,
menue planning, etc in various courses on Fooduetmm. We would be studying the various dishes
in the present course. We have chosen Indian @uésrour focus. India is a culturally diverse nmatio
Our cuisines can be divided into four parts aceaydo the cardinal direction.The cuisines of ong pa
has quite a few dishes which are common to vastate or regional cuisines. For example, samosa is
a preferred dish of snacks in most regional cudliless UP or Bihar) in the North India.

In the first Unit we will learn the cuisine of tiNorthern India. The north Indian cuisine has infice
of Awadhi, Bhojpuri, Bihari, UP, Kashmir, Mughld&unjabi and Rajasthani culture, geography and
agricultural factors.

1.01 UNIT OBJECTIVES

After studying this unit you will be able to

» Explain the concept of North Indian cuisine

» Discuss the various types of Northen Indian cussine

» List at least five north Indian delicacies. .

» List at least five vegetarian North Indian dishes

» List at least five non-vegetarian North Indian dish

* Which states of India contribute to the North Imd@iisines

» Discuss the concept of Awadhi cuisine.

» Explain the history of Awadhi cuisine.

» Describe the kababs of Awadh.

» Elaborate the concept of Tunde ke kabab.

» Elaborate the Shami Kebab of Awadh.

» Describe the various kebabs of Awadh.

» Discuss the concept of Korma.

» Explain the concept of Pullao as a speciality ofaéitv.
» Discuss the various types of breads in Avadh ceisin
» Explain the various types of desserts in Awadh i@ais
» Descibe the importance of chat in Awadh cuisine.

»  Explain the concept of Bhojpuri cuisine

» Discuss the staple diet of Bhojpuri people.
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» Explain the breakfast items in a Bhojpuri cuisine.

» Elaborate the Lunch dishes used in Bhojpuri cuisine

* Explain the snacks used in Bhojpuri cuicine.

» Elaborate the dinner dishes used in Bhojpuri caisin

» Discuss the non-vegetarianism in the Bhojpuri cdsi

» Describe the spices and condiments used in Bhojpisine.

» List at least five herbs used in Bhojpuri cuisine.

» Discuss at least five oils used in Bhojpuri cuisine

» Describe at least five nuts used in Bhojpuri ca@sin

» Discuss five tools and techniques used in Bhojpuisine.

» List at least five common vegetables.

» Discuss the delicacies used in at least five ofeékgvals in Bhojpuri cuisine.
» Discuss at least five dishes in Bhojpuri cuisine.

» List at least five breads in Bhojpuri cuisine.

» Discuss at least five desserts in Bhojpuri cuisine.

» Explain at least five drinks in Bhojpuri cuisine.

» Discuss at least five snacks in Bhojpuri cuisine.

» Elaborate the importance of pickle in the Bhojmwisine.

» Explain at least five raita items in Bhojpuri cuisi

» Describe the concept of Punjabi cuisine.

» Explain the style of cooking in Pubjabi cooking.

» Explain the staple foods in Punjab.

» Elaborate the use of dairy products in Punjabiiceais

» Explain at least five breakfast dishes in Punjaiisioe.

» Discuss at least five non-vegetarian (meat) digh@sinjabi cuisine.
» List at least five fish dishes in Punjabi cuisine.

» Elaborate at least five vegetarian dishes in maurse of Punjabi cuisine.
» Explain at least five snacks dishes in Punjabiicais

» Describe at least five sweets and desserts distfegnjabi cuisine.
» Discuss various breads in Punjabi cuisine.

» Explain the various beverages in Punjabi cuisine.

» Elaborate the concept of Kashmiri cuisine.

* Explain at least five Kashmiri Dishes.

» Discuss the concept of Wazwan.

» Elaborate the various Kashmiri beverages.

» Discuss the concept of Rajasthani cuisine.

* Explain at least five sweet dishes in Rajasthaisiice.

» Discuss at least five Rajasthani dishes in the maimse.

» Discuss the features of Cuisine of Uttar Pradesh.

» Discuss at least five common dishes in the maimsepaf Uttar Pradeshi cuisine.
» Describe traditional desserts in Uttar Pradestsinai

* Elabotate at least five sharbats used in Uttardataduisine.

» Discuss the feature of Bihari cuisine.

» Descibe a Bihari thaali.

» Discuss at least five items in the main courseib& cuisine.

» Elaborate the non-vegetarian cuisine of Bihar.

» Describe the breads used in Bihari cuisine.

» Discuss the features of Bihari fast food.

» Discuss the concept of Mughali cuisine.
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» Discuss at least five Mughali dishes.

1.02 NORTH INDIAN CUISINE

https://en.wikipedia.org/wiki/North_Indian_cuisine

North Indian cuisine is a part of Indian cuisin@nf the region of Northern India which includes the
Pakistani provinces: Punjab, AJK and Indian statesunion territories: Jammu and Kashmir,
Punjab, Chandigarh, Haryana, Himachal PradeshstRaja, Uttarakhand, Delhi and Uttar Pradesh .
This is also a major cuisine in the Northern-Eastegions like western Bihar (especially Bhojpuri
cuisine), excluding cuisine of Mithilanchal) as e central regions like Madhya Pradesh

North Indian cuisine has influence of the agricdfigeography and traditions of the following
cuisines:

* Awadhi cuisine

e Bihari cuisine

» Bhojpuri cuisine

e Himachali cuisine

e Kashmiri cuisine

* Kumauni cuisine

* Mughlai cuisine

e Punjabi cuisine

* Rajasthani cuisine

e Cuisine of Uttar Pradesh

Fig 1.01: Galouti Kabab from Lucknow’s Tunday Khba

https://commons.wikimedia.org/wiki/File:Galouti_Kath from_Tunday_Kababi_Lucknow_2009-01-
06.jpg#/media/File:Galouti_Kabab_from_Tunday_Kabahicknow_2009-01-06.jpg
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CHECK YOUR PROGRESS

» Explain the concept of North Indian cuisine
» Discuss the various types of Northen Indian cusine
*  Which states of India contribute to the North Imdauisines

1.03 NORTH INDIAN DELICACIES AND DISHES

* Aloo gobi

» Aloo Mutter

* Amritsari Papar Warian
+ Baalti

e Baingan bartha

» Barfi (Kaju barfi / Kaju katli)
* Bhatura

» Butter chicken
 Chana masala

* Chapati

e Chicken tikka

* Chole bhature

e Churma

e Dum Aloo

» Dal makhani

* Dopiaza

* Eggcurry
 Haleem

» Jeeraaloo
e Kachori

» Kadai

» Kadai chicken
« Kadhi

» Kahwah

e Keema

e Khichra

» Khichdi

* Kulcha

e Korma

e Kulfi

* Laal maans

* Mattar paneer

» Makki di roti

* Mirchi Bada

*  Mutton curry

e Murgh Musallam
¢ Naan

e Nihari

» Palak Paneer
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 Pakora
 Paneer tikka

e« Pasanda
 Raita
* Rajma

* Rogan josh

* Rumali roti

» Sai bhaji

» Sarson ka saag

» Shahi paneer

e Shami Kebab

e Tandoori chicken

e Paneer Tikka Masala

Fig 1.02: Shami Kebab
https://commons.wikimedia.org/wiki/File:Shamikeljadpt/media/File:Shamikebab.jpg

Fig 1.03: Kababs of Awadh
https://commons.wikimedia.org/wiki/File:Machli_Kam With_Tomato_Dip.jpg#/media/File:Machli_KababsthWiTomato_Dip.jpg

CHECK YOUR PROGRESS

» List at least five north Indian delicacies.
» List at least five vegetarian North Indian dishes
» List at least five non-vegetarian North Indian ésh
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1.04 AWADHI CUISINE

https://en.wikipedia.org/wiki/Awadhi_cuisine

Awadhi cuisine (Hindiseeh sisr) is a cuisine native to the city of Lucknow, whiattle capital of

the state of Uttar Pradesh in Northern India. itasy closely related to Bhojpuri cuisine of it
neighboring region, Bhojpur. The cooking patterhkwknow are similar to those of Central Asia,
the Middle East, and Northern India with the cukstiomprising both vegetarian and non-vegetarian
dishes. The Awadh region has been greatly influgibgeMughal cooking techniques, and the cuisine
of Lucknow bears similarities to those of Centrala Kashmir, Punjab and Hyderabad. The city is
also known for its Nawabi foods.

Fig 1.04: Navratan Korma

https://commons.wikimedia.org/wiki/File:Navratan_d@.jpg#/media/File:Navratan_Korma.]
Early history

The bawarchis (chefs) and rakabdars (gourmet cadk&yvadh invented the dum style of cooking or
the art of cooking over a slow fire, which has beesynonymous with Lucknow today. Their
spreads consisted of elaborate dishes such asgkddmnas, biryanis, kaliyas, nahari-kulchas, zarda
sheermal, roomali rotis, and wargi parathas. Ttteness of Awadh cuisine lies not only in the variet
of cuisine but also in the ingredients used likétony paneer, and rich spices, which include
cardamom and saffron.

Kababs of Awadh

Kebabs are the integral part of Awadhi. Lucknowrisud of its Kebabs. There are several varieties of
popular kebabs in Awadhi cuisine viz. Kakori KehaBalawat ke Kebabs, Shami Kebabs, Boti
Kebabs, Patili-ke-Kebabs, Ghutwa Kebabs and Seektals are among the known varieties.

The kebabs of Awadhi cuisine are distinct fromkbbabs of Punjab insofar as Awadhi kebabs are
grilled on a chula and sometimes in a skillet gsosed to grilled in a tandoor in Punjab. Awadhi
kebabs are also called "chula" kebabs whereasethabis of Punjab are called "tandoori" kebabs.

List of popular Kababs
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Fig 1.05: Shahi Korma
https://commons.wikimedia.org/wiki/File:Chicken_@udPG#/media/File:Chicken_Curry.JPG

Fig 1.06: Nawabi Chicken Dum Biryani
https://commons.wikimedia.org/wiki/File:Nawabi_Cken_Dum_Biryani.jpg#/media/File:Nawabi_Chicken_Duinyani.jpg

Fig 1.07: Sabzi with Paratha
https://commons.wikimedia.org/wiki/File:Avadhi_bkésst_sabji_paratha_1q.jpg#/media/File:Avadhi_brieesk_sabji_paratha_1q.jpg
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Fig 1.08: Some assorted halwaincluding sooji, chara gajar halva
https://commons.wikimedia.org/wiki/File:Halval.jgg#dia/File:Halval.jpg

Fig 1.09: Chat corner

https://commons.wikimedia.org/wiki/File:Awadhi_chazorner.jpg#/media/File:Awadhi_chaat_corner.jpg

Fig 1.10: Chat dish
. https://commons.wikimedia.org/wiki/File:Awadhiaat_2b.jpg#/media/File:Awadhi_chaat_2b.jpg
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The Seekh Kebab has long been considered a pigesidtance in the Awadhi dastarkhwan.
Introduced by the Mughals it was originally preghfieom beef mince on skewers and cooked on
charcoal fire. Now lamb mince is preferred forsitét texture.

The 100-year-old Tunde ke Kabab in Chowk is thetrfamaous outlet for Kababs even today. Tunde
kabab is so named because it was the special&yat-armed chef. The tunde kabab claims to be
unique because of the zealously guarded familyeseecipe for the masala (homemade spices),
prepared by women in the family. It is said to irpmrate 160 spices.

Kakori kabab is considered blessed since it wagraily made in the place by the same name in the
dargah of Hazrat Shah Abi Ahder Sahib with diviteskings. The meat used is from the tendon of
the leg of mutton, combined with khoya and spices.

Shami Kebab is made from mince meat, usually withpped onion, coriander, and green chillies
added. The kebabs are round patties filled withyspiix and tangy raw green mango. The best time
to have them is May, when mangoes are young. Wlaatgaes are not in season, kamrakh or
karonda may be substituted for kairi, as both reataat flavour reminiscent of raw mango.

A variant made without any admixture or binding rmtgeand comprising just the minced meat and the
spices is the Galawat kabab.

An unusual offering is the Pasanda Kebab, picchli@nab marinated and then sautéed on a griddle.
Boti kebab is lamb marinated in yoghurt and cookedkewers in a tandoor oven.

Vegetarian kebabs include Dalcha Kebab, Kathal &eab, Arbi ke Kebab, Rajma Galoti Kebab
(kidney bean kebab cooked with aromatic herbs),ikamd ke Kebab (Lucknowi yam kebabs), etc.

Here is the List of some popular Kebabs

» Kakori Kebabs

» Kebabs of Galawat
e Shami Kebabs

» Boti Kebabs

» Patili-ke Kebabs

e Ghutwa Kebabs

* Seekh KebabS

Keemas are the speciality of Awadh and is made avitkhing meat

Curry preparations

Korma

Korma is actually the Indian name for the technigtibraising meat. It originated in the lavish
Moghul cuisine wherein lamb or chicken was braiseeklvety, spiced sauces, enriched with ground
nuts, cream and butter. While kormas are rich, #reyalso mild, containing little or no cayenne or
chillies. There are both vegetarian (navratan kymana non-vegetarian (chicken, lamb, beef and fish
korma) varieties of korma. Murgh Awadhi Korma islassic from Lucknow.

Rice preparations
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Fig 1.11: Paani ke batashe
. https://commons.wikimedia.org/wiki/File:Awadhhaat.jpg#/media/File:Awadhi_chaat.jpg

Fig 1.12: Aloo Tikki served with chutneys
https://commons.wikimedia.org/wiki/File:Aloo_Tikkserved_with_chutneys.jpg#/media/File:Aloo_Tikki va_with_chutneys.jpg

Fig 1.13: Awadhi mutton biryani.
. https://commons.wikimedia.org/wiki/File:Awadhutton_biryani.jpg#/media/File:Awadhi_mutton_biryapg
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Fig 1.14: Awadhi chicken Dum Biryani.
https://commons.wikimedia.org/wiki/File:Dum_BiryaRiate.jpg#/media/File:Dum_Biryani_Plate.jpg

Fig 1.15: Pulav.
https://commons.wikimedia.org/wiki/File:Pilav.JP@igdia/File:Pilav.JPG

Fig 1.16: Chicken Pulav
https://commons.wikimedia.org/wiki/File:Punjabi_lad.JPG#/media/File:Punjabi_pullao.JPG
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Pullao is made by cooking meat in ghee with warometic spices and then layered with meat curry
or marinade (depending on the type of biryani)ntbealed and cooked over low heat until done. The
vegetarian version is called tehri.

Bread preparations

As wheat is the staple food of the state, breagly@ny significant. Breads are generally flat beead
baked in a pan; only a few varieties are raiseddselmprovisations of the roti (or bread) are of
different types and made in various ways and ireling rumaali roti, tandoori roti, naan (baked in a
tandoor), kulcha, lachha paratha, sheermaal aratkizani.

Breads made of other grains have descriptive namigsthus we have Makai ki roti, Jowar ki roti
(barley flour roti), Bajre ki roti (bajra is a graonly grown in India), chawal-ki-Roti (roti of ¢
flour).

* Chapati is the most popular roti in India, eatembieakfast, lunch, or dinner.

* Puri are small and deep fried so they puff up.

» Paratha is a common roti variant stuffed withrijs of vegetables, pulses, cottage cheese,
and even mince meat and fried in ghee or clarifigiter. This heavy and scrumptious round
bread finds its way to the breakfast tables ofiomi.

* Rumali Roti is a thin bread baked on a convex nyal The Urdu/Hindi word rumaali
means kerchief.

» Tandoori Roti is thicker bread that is baked iardbor, and can be crispy or chewy
depending on its thickness.

» Naan is a pan-baked soft thick bread.

* Sheermaal is a sweet baked yeast naan made withifihilk, sugar, and saffron.

» Bagarkhani is a variation of sheermaal that is edodn a griddle rather than baked.

Desserts

Winters are dedicated to halwas of all kinds tlame to stay in India. There are several varieties o
these, prepared from different cereals, such as foar, sooji, wheat, nuts and eggs. The special
halwa or halwa sohan, has four varieties: PapadgiJHabshi and Dudhiya.

Chaat

Chaat and Samosa originated in Uttar Pradesh bwuiane popular nationwide and abroad. these are
the integral part of street foods across India. dleeat variants are all based on fried dough, with
various other ingredients. The original chaat msigture of potato pieces, gram or chickpeas and
tangy-salty spices, with sour home-made Indiariand Saunth (dried ginger and tamarind sauce),
fresh green coriander leaves and yogurt for gayhighother popular variants included Aloo tikkis
(garnished with onion, coriander, hot spices addsh of curd), dahi puri, golgappa, dahi vada and
papri chaat.

There are common elements among these variantalingl dahi, or yogurt; chopped onions and
coriander; sev (small dried yellow salty noodles)d chaat masala, a spice mix typically consisting
of amchoor (dried mango powder), cumin, Kala Naifnakk salt), coriander, dried ginger, salt, black
pepper, and red pepper. The ingredients are couhlaing served on a small metal plate or a banana
leaf, dried and formed into a bowl.
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CHECK YOUR PROGRESS

» Discuss the concept of Awadhi cuisine.

» Explain the history of Awadhi cuisine.

» Describe the kababs of Awadh.

» Elaborate the concept of Tunde ke kabab.

» Elaborate the Shami Kebab of Awadh.

» Describe the various kebabs of Awadh.

» Discuss the concept of Korma.

» Explain the concept of Pullao as a speciality ofafiv.
» Discuss the various types of breads in Avadh ceiisin
» Explain the various types of desserts in Awadh i@ais
» Descibe the importance of chat in Awadh cuisine.

1.05 BHOJPURI CUISINE

Bhojpuri cuisine (Hindissgd @mm is a part of North Indian and Nepalese cuisineastyle of food
preparation common amongst the Bhojpuri peopladjvn the Bhojpuri region of Bihar and Uttar
Pradesh. Bhojpuri foods are mostly mild and are hext in term of spices used, but could be hotter
and spicier according to individual preference. Tda is tailor-made for Bhojpuri lifestyle in witic
the rural folk burn up a lot of calories in theldig Bhojpuri people take pride in celebrating vas
festivals and religious rites with food; as a reghleir food resembles the delicacies offeredeitias.

Bhojpuri peoples enjoy eating both vegetable andtmishes. The cuisine is heavily influenced by its
neighbouring Awadhi and Mughlai cuisine.

Unlike western perception, in which any Indian graish is called curry, Bhojpuri cuisine traces no
history with the use of curry powder or curry lesav€he rich gravy dishes of this region, in fatioél
North India where curry leaf is an alien spice, barconsidered stews rather than curries.

Staple diet

Wheat and rice are the staple diet of a majoritthefpeoples. Lentils (daal), beans (lobiya, rajma)
meat (mutton, lamb and chicken; beef and pork apédad), green vegetables (sabzi), leafy
vegetables (saag), paneer, freshwater prawns ghangd fish (machhari) are major constituents of
the regular diet of the peoples.

Breakfast

Breakfast in the region is roti based and inclualgariety of breads made up of whole wheat or
refined wheat flour which includes roti, parathstsiffed parathas and is made with sabzi, dahi
(yogurt), or raita.

On special occasions Halwa-Puri, Kheer/sevai-RRurg-Dahi, Chhola-Bhatura or Naan served with
any meat dish are commonly served as breakfasior common breakfast served as street food
includes Puri-Sabzi, Kachori and Jalebi.
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Fig 1.17: Alu gobhi

https://commons.wikimedia.org/wiki/File:Aalu_gobéwadhi_cuisine.jpg#/media/File:Aalu_gobhi_avadhisme.jpg

Fig 1.18: Breakfas
https://commons.wikimedia.org/wiki/File:Avadhi_bkésst_sabji_paratha_1q.jpg#/media/File:Avadhi_brieek_sabji_paratha_1q.jpg
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Fig 1.19: Chicken Ginger.
https://commons.wikimedia.org/wiki/File:Chicken_@én.JPG#/media/File:Chicken_Ginger.JPG
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Fig 1.20: Chicken tikka
. https://commons.wikimedia.org/wiki/File:ChickeFikka.jpg#/media/File:Chicken_Tikka.jpg

Fig 1.21: Uttar Prasehi thaali
. https://commons.wikimedia.org/wiki/File:Vegetari Curry.jpeg#/media/File:Vegetarian_Curry.jpeg

1.22: Chicken pakauda avadhi cuisine.
https://commons.wikimedia.org/wiki/File:Chicken_aakla_avadhi_cuisine_1q.jpg#/media/File:Chicken_pa&aavadhi_cuisine_1qg.
nn
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Lunch

Lunch is rice based and includes Dal bhaat (sphins like chana dal, masoor dal, moong dal, urad
dal, arhar/tur dal etc. are pressure cooked witlenvaurmeric powder and salt), sabzi-korma
(vegetable or meat cooked in rich but mildly-spanyd balanced gravy), chokha (boiled, roasted and
mashed potatoes, eggplants, tomatoes are mixedewtral herbs and seasoning), chutney (dhaniya
ka chutney or coriander chutney is the most trawliti chutney of the region with rich flavour of
coriander, green chilli, garlic, lemon and mustaitl] bhujia (pan fried potatoes cut in finger sbap
pickle and may also include rotis for those whdqaré over rice. On special occasions, severa ric
dishes like pulao, biryani etc. are served andraéebanges can be observed in the lunch. Initact,
can be completely changed and then it could haveymalicious dishes, sweets and savouries.

Snacks

Generally served with tea, at evening time. Itudels many kind of snacks mostly deep fried and
salted. Most of the time, as a substitute for figadful and generous amount of dry fruits arereate
like kishmish (raisins), badam (almonds), khajunktdra (dates), zameeni badam/chinia badam
(peanuts), akharot (walnuts), chillgooza (pinerkd)u (cashews), pista (pistachios) and anjeeeddri
figs) soaked in milk.

Dinner

Dinner is also roti based and is eaten with sabmirla or roti is broken into a bowl of hot milk (can
be sweetened), and then eaten. It is often catledldroti. Sometimes, litti is grilled over chartoa

is baked in cowdung cakes or charcoal in a clap@re is eaten with chokha or murga (chicken
korma). Dinner could change at special occasiodscan be replaced by meat dishes like korma
(meat with gravy), kebab and kofta (meat balls sjiicy gravy) and served with tandoori roti (harder
than the usual pan baked roti) or naan and Satzdal).

Satvik Khana
There is a tradition of eating Satvik Khana (Sentfeod) in the holy city of Banaras.

It is a Lacto Vegetarian diet and excludes the o$gsirlic and onion. It is mostly observed by the
Brahmins and Pandits.

Non Vegetarianism

Since ancient times, peoples of this region haes Ipeacticing non-vegetarian along with vegetarian
diets to meet the need for protein, vitamins andXtso non-vegetarian dishes are seen as del&acie
and are eaten with great relish. It has always lbearstom to serve the guests any non-vegetarian
dish at least once in their term of stay.

In Vedic times, meat of goats, sheep, oxen, bsHsnes and horses were popular. But after the
decline of Vedic Hinduism and uprising of ModermHiilism along with direct influences from
newborn religions like Buddhism and Jainism reslitedecrease of heavy dependence upon meat
and ended up with only few kinds of meat yieldiminzals being edible like goat, sheep and swine,
and because Cows got an auspicious position in mddi@duism, the meat of cows, oxen and bulls
became taboo. Later on after the influence of Iskmine also became a taboo. But still many Hindu
families in remote areas of this region hunt faidviioars and Muslims can be still found enjoying
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Fig 1.25: Haleem
https://commons.wikimedia.org/wiki/File:Haleem.JP@#dia/File:Haleem.JPG
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Fig 1.26: Tandoori Chicken

https://commons.wikimedia.org/wiki/File:Tanduri_ckén_avadhi_cuisine.jpg#/media/File:Tanduri_chickavadhi_cuisine.jpg

Fig 1.27: Samosa with chutney

https://commons.wikimedia.org/wiki/File:Samosacleytjpg#/media/File:Samosachutney.jpg
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Fig 1.28: Kulcha and chole

https://commons.wikimedia.org/wiki/File:Kulchachgpg#/media/File:Kulchachole.jpg
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beef and meat of Nilgai (Asian antelope). Nilgaai®ided among Hindus because they are mistaken
to be cow like cattles and hence sacred.

After the arrival of British rulers, poultry becamepular and now has become one of the largest
contributor in meat yielding animals. But still rtarn is regarded as the superior meat over poultry
and fish.

Fishes have also been popular since ancient tinnesoda large number of big and small rivers
flowing through the region. Freshwater fish and Isfneshwater prawns also form a good proportion
in total meat consumption.

Essentials

Spices & condiments

Amount of spices used in cooking are very few amdetimes can be just two or three kind of spices,
which imparts a perfect aroma and taste, rather pléing all spices together and making the dish
very spicy and hot. Among these spices, a fewafthre used in any particular dish.

* Cumin seed (Jeera)

e Caraway seed (Shahi Jeera)
* Cinnamon (Darchini)

* Aniseed (Saunf)

» Black pepper (Kaali Mirch)

» Asafoetida (Heeng)

* Garam Masala

* Red Chili (Lal or Laal Mirch)
* Green Chili (Hari Mirch)

e Cardamom (Elaichi)

» Black Cardamom (Badi Elaichi)
* Nutmeg (Jaifal)

* Mace (Javitri)

» Saffron (Kesar/Zaffran)

* Flax seed (Tisi/Alsi)

» Dried Pomegranate (Anardana)
e Carom seed (Ajwain)

* Fenugreek seed (Methi)

» Dried Fenugreek leaves (Kasuri Methi)
e Onion seed (Mangraila)

* Mango powder (Amchoor)

» Dried Mango (Khatai)

» Coriander (Dhania)

* Rose water (Gulab Jal)

e Turmeric (Hardi)

» Salt (Noon/Namak)

» Black Salt (Kala Namak)

* Rock Salt (Sendha Namak)

» Poppy seed (Khas Khas)

* Clove (Lavang)

e Mustard (Sarson)
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Bay leaf (Tejpaat)
Sesame seed (Til)
Olive (Jaitun)

Nigella seed (Kalauniji)

Herbs, oils & nuts

Green Coriander leaves (Hara Dhania patta)
Mint leaves (Pudina patta)
Parsley (Jafari)

Holy Basil (Tulsi)

Ginger (Adarakh)

Dried Ginger (Sonth)

Garlic (Lahsun)

Onion (Pyaz)

Fenugreek leaves (Methi ke patta)
Tamarind (Imli)

Date (Khajur)

Lime (Limu)

Lemon (Nimbu)

Mustard Oil (Sarson ke tel)

Olive Qil (Jaitun ke tel)

Ghee (Ghee)

Butter (Maakhan)

Hydrolysed Vegetable Oil (Dalda)
Almond (Badam)

Peanut (Zameeni badam/ Chinia badam/ Moongphali)
Walnut (Akharot)

Cashewnut (Kaju)

Dried Fig (Anjeer)

Date (Khajur)

Dried Apricot (Zardalu)

Dried Plum (Baiir)

Pistachios (Pista)

Raisin (Kishmis)

Black Raisin (Sultana)

Tools & techniques

Handi &izi/siv)

Kadahi é=rév 21 %)

Tava ar5)

Tandoor §gg/,sx)

Tasla/Bhagona/Patiliem/ws)

Degchi (extra large degchi is called deg or digiff.25-+)
Banarsi Dum TechniqueReh g darefier/eliss a2 )
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Fig 1.29: Awadhi Prawns
https://commons.wikimedia.org/wiki/File:Awadhi_presyjpg#/media/File:Awadhi_prawns.jpg

Fig 1.20: Jalebi
https://commons.wikimedia.org/wiki/File:Awadhi_jaigpg#/media/File:Awadhi_jalebi.jpg

Fig 1.31: Avadhi Keema matar

https://commons.wikimedia.org/wiki/File:Awadhi_kheejpg#/media/File:Awadhi_kheema.jpg
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Common vegetables

* Aloo (Potato)

* Phool gobhi (Cauliflower)
e Tamatar (Tomato)

» Baingan (Brinjal)

* Bhindi (Okra)

» Bodi/Bora (long beans)

» Lauka/Kaddu (Calabash)
e Tiroi (Zucchini)

» Bandh Gobhi (Cabbage)
* Faras bean (French bean)
» Kohda/Kadoo (Pumpkin)
e Saijaan (Drumstick)

Festival delicacies

In the region, a festival is celebrated by prepgasaveral delicious dishes. And the dishes areedhar
with all communities irrespective of religion orste.

Khichdi/Sekraat

Also called Makar Sankranti is the first festivéltioe year. On this day, at morning, people eak#il
laddu, Tilwa, Tilkut and Laai. And at lunch timeh@a-Dahi-Gur is eaten. And at evening special
Khichdi is served along with melted ghee, Pickkpar, chokha, chutney, and dahi.

Vasant Panchmi

This festival is celebrated as the last day of @&istason and welcoming of spring season. On this
day Halwa is made of semolina. And is eaten with.Pu

Holi/Hori/Paguwa

Holi is one of the largest festival of Bhojpuri feg. On this day, meat dishes and alcoholic and non
alcoholic drinks (thandai/bhang) are the main atioa. In large families, a Bakra/Khasi (he-
goat/sheep) is bought few days before the festaral,is slaughtered on the day of festival. The
backstrap and shoulder parts are cut into smaidegiand marinated in garlic, onion and few spices
and then skewered over charcoal to make BiharilSKekab. Liver (kaleji) is cut into small pieces
and is pan fried with a little salt and pepper. Asidne of the delicacies for children. While tbstr
part of the meat are cooked as korma. The korreaten with Pua (a batter of wheat flour and sugar
with various dry fruits, deep fried in ghee). Mdéhes are eaten all day and the meat is alsodhare
with neighbourers and relatives. Also a very sviedtva made up of dry fruits, condensed milk and
bhang is prepared.

At evening/night, peoples enjoy delicious Pakorala® Jamun, Chhole, Dahi-baras, and Kadhi-bari
served with boiled rice.
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Shivraatri
On this day, the persons specially women who ditirfg eat Phalahar (fruit diet).
Ramnavami

It is also one of the major festival of the regidmight before this festival, women cook KheerriPu
Dal-Puri and gulgula next morning after worshipititggse are eaten as offering whole day.

Janmashtami
This occasion is linked with special Halwas of $iaga (Chestnut) and Khas-Khas (Poppy seeds).
Eid ul fitr

This day is known for the preparation of most delis dishes including sweets and savouries. There
are many rice and meat dishes cooked and eatdayall Sevaiyan" are major attraction on this day.

Teej

A day before the festival, women dedicate their ivfttay in preparing Perukia. And on the day of
this festival, they offer this dessert and fruiittie God and after the worshiping, it is eaten as
offering. It can be eaten for several days asefsdt require preservation or refrigeration.

Navami/Navraatar and Dassahara

Satvik khana is eaten on all the nine days of FAijal. on tenth day i.e., Dussehra special dishes lik
Puri, Kachori, Dum-Aloo, Chhole, Jalebi Pua, Bageli, Dahi-Bara, etc. are cooked. At evening
after "Ravan-Dahan", there is tradition of meairgat

Bakrid

On this day various kind of meat dishes, biryab@ébecues, kebabs, koftas etc. are prepared and
shared with peoples of all communities.

Diwali

This is one of the largest festival of the regiond @eople enjoy eating numerous kind of sweets and
savouries ,like gujia,ladoo

Chhath Puja

It is the largest festival of this region. It ideterated 3 consecutive days. On first day "NahagiyKh
after the holy bath in river, boiled small graimta chawal" is eaten with lauki ki sabzi (bottlegbu
sautéd in ghee and li'l rock salt is added and @ddll done) and "Chane ki dal". On second day
"Kharna", people take dip in holy Ganges and thkewater home to cook Kheer (jaggery is used in
place of sugar) and Puri. And is eaten as Prasaiglatt Next day on "Dala Chhath" Thekua and
belgrami is prepared by the women who are on fgstifter both the "Arghyas”, on the fourth day,
these sweets along with several fruits and drydraie served as Prasad. And is eaten for several
days.
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Fig 1.32: Awadhi seekh kabab
https://commons.wikimedia.org/wiki/File:Awadhi_deekebab.jpg#/media/File:Awadhi_seekh_kebab.jpg

Fig 1.33: Avadhi Daal Rice with accompaniments
https://commons.wikimedia.org/wiki/File:Awadhi_daate.jpg#/media/File:Awadhi_daal_rice.jpg

Fig 1.34: Balushabhi
. https://commons.wikimedia.org/wiki/File:Balush@fpg#/media/File:Balushahi2.jpg
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Dishes

Some dishes popular in Bhojpuri cuisine include:

* Channa and Chhole (chickpeas cooked in spicy gravy)

* Rajma (red kidney beans cooked in mildly spicy eremy gravy )

* Lobiya (black eyed bean cooked in lightly spicywyta

« Dal makhani

» Dal maharani

* Dum Aloo (Potatoes cooked in spicy gravy with BaisaDum technique)

* Urad ka daal

* Chokha (roasted tomatoes, roasted aubergine roastatbes, roasted brinjals mixed with
garlic chilly and raw mustard oil)

» Raita (yogurt dips)

+ Kofta (meat/vegetable/cheese balls cooked in spiayy)

* Maakuni (Paratha stuffed with cooked potatoes Howsgreen peas or sattu)

* Aloo matar

» Kadhi-Bari (fried chickpea flour dumplings cookedspicy yogurt)

» Mutton Biryani (long grain sella basmati rice codkeith mutton or chicken)

» Bihari kebab (pieces of meat marinated in onionljgand salt then skewered in seekh and
then grilled over charcoal)

* Gulab Jamun

» Pua (sweetened wheatflour batter with nuts anthsjured in a karahi of hot oil and fried)

» Petha (locally called Bhatuapag, is a sweet whateofired candy made up of ashgourd)

e Murabba (pickled fruits)

* Mardua and Thekua (fried biscuits of wheatflourflared with aniseed)

* Anarsa

» Dalpoori (poori stuffed with boiled and mashed dal)

» Litti (Bati-stffed with sattu)

* Nimona (made of green peas)

*  Ghugni (pan fried and seasoned green peas or sgrblack gram)

» Dahi chooda (Curd and chooda)

» Daal pithouri (wheatflour stiffly kneeded and rallthick and then cut into different shapes,
though flower shape is common then cooked withaddl seasoned with salt and pepper also
called Dalpiththee)

* Gojha (stuffed with Daal and cooked in steam)

*  Gujhiya

e Mal Pua
* Padukiya
» Laktho

e bharwa

e Nimki

e Kachauri
e Sev
 Dalmot

* Chana ke saag

e Sarson ke saag
» Bathua ke saag
* Palak saag

» Khesari ke saag
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Bread

Roti

Parantha

Stuffed Paranthe (Aloo Parantha, Sattu Parantha)
Naan

Stuffed Naan

Litti

Poori

Dalpuri

Kachori

Mughalai Parantha

Rumali Roti (used in rolling up Bihari kebab, tdget with called Paranthe Kebab or Bihari
rolls)

Pua (considered a dessert)

Thekua (considered a dessert or a biscuit likelgnac
Tandoori roti

Kulcha

Bhatoora

Desserts

Khurma

Anarsa

Balushahi

Thekua

Gaja

Rasmalai

Rabri

Falooda

Chandrakala

Khaja

Khajhulee

Meethe Samose

Batasha

Halwa, generally of Soozi (Semolina), Gajar (CagrrBesan (Chickpea flour), Atta (Whole
wheat flour), Singhara (Chestnut), Doodhi (Bottteigl), Badam (Almond), Khas khas
(Poppy seeds)

Sohan halwa

Laddoo (made up of besan, motichur, bundi, gondyenetc.)
Burfi

Gulab Jamun

Murabba

Petha

Kheer

Sheer Korma

Sevai

Kalakand

Pera
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Fig 1.36: Rasmalai

https://commons.wikimedia.org/wiki/File:Rasmalaic@tondon_09.jpg#/media/File:Rasmalai_Secretlondithjpg

Fig 1.37: Khaja

https://commons.wikimedia.org/wiki/File:Khaja_swgwg#/media/File:Khaja_sweet.jpg

e
-

Fig 1.38: Barfee
https://commons.wikimedia.org/wiki/File:Barfi.JP@#dia/File:Barfi.JPG
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Drinks

Son Papdi

Methi Ke Laddoo (esp. during winters. It is prembby mixing powdered fenugreek seeds
and powdered flax seeds with lots of ghee and jygged nuts and raisins.)

Tilwa (esp. during winters)

Til ki Laai

Tilkut

Parwal ki Mithai

Jalebi

Belgrami (A dry sweet made up of Maida, Sugar ahd&)

Pedukia/Murki A dry sweet made up of Maida andfstlifvith mixture of Khowa/fried Soozi
(Semolina, sauted in little Ghee) and Sugar and thed.

Ghujhia (Pedukia dipped in sugar syrup)

Pedukia

Laktho (A dry and hard sweet, made up of Maida Jagbery and seasoned with aniseed)
Malai Kofta

Pua

Malpua

Sev-Bunia (Bundia)

Kulfi

Matka Kulfi is most famous among Bhojpuri peoples

Chai

Coffee (commonly in Urban population)
Falooda (esp. in summer)

Falooda

Maththa (Chhachh)

Sherbet

Rooh Afza

Khas Sharbat

Lassi

Nimbu Paani

Sattu Paani

Ganne/Ookh ka Ras (Sugarcane juice)
Aam ke panna (during hot summer)

Pakoda (many varieties available)
Pholourie

Baingani

Kachori

Saheena

Bara

Chaat

Aloo Tikki

Golgappa

Samosa
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Fig 1.39: Gulab jamun

https://commons.wikimedia.org/wiki/File:Bowl|_of @bl Jamun.JPG#/media/File:Bowl_of _Gulab_Jamun.JPG

Fig 1.40: Sohan papri

https://commons.wikimedia.org/wiki/File:Sohan_pajpdi#/media/File:Sohan_papdi.jpg
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Fig 1.41: Matka Kulfi
https://commons.wikimedia.org/wiki/File:Matkakyfg#/media/File:Matkakulfi.jpg

is very popular
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o Nimki

e Ghugni
* Bhoonja
e Thekua
e Tikri
* Samosa-Chaat
e Mathri
Pickle

In Bhojpuri region, pickling is quite common andditional. There are varieties of pickles (Pickle &
Murabba) prepared in each and every home. Aacblrdes, Aam (Mango), Adwla (Amla), Imli
(Tamarind), Mooli (Radish), Lehsun (Garlick), Nimftemon), Lemu (Lime), Gajar (Carrot), Gobhi
(Cauli flower), Sonth (Dried Ginger), Laal aur HMlarcha (Red and Green Chilli) and Murabbas are
generally prepared from Adwla (Amla), Cheri (Ches)i Aam (Mango), also called Amawat etc.

Dips, chutneys and raita

Dips like raita and chutney are important part bbppuri cuisine. There are several dips prepared
which are served as a side dish to enhance thedhgie centre-piece meal.

Raita

Raitas are prepared by mixing thick dahi (yoguithweveral vegetable, herbs and seasonings.

* Lauki Raita (Bottlegourd Raita)

» Kheera-Gajar Raita (Cucumber-Carrot Raita)

e Pudina Raita (Mint Raita)

* Bundi Raita (Bundi are rain drop size fried bali€lickpea flour batter)
e Sarson Raita (Mustard Raita)

» Zeera Raita (Roasted Cumin Raita)

Chutney

» Dhaniye ka Chutney (corriander leaves along widgegrchillies, garlic, salt and a little lemon
juice are ground to a thick but watery paste.)

» Tamatar ka Chutney (it is either sweet or saltedte8 one is prepared by mixing chopped
tomatoes, chopped onion, garlic, green chilli, grearriander and salt. Whereas sweet
chutney has same procedure as with khajur ancchmliney)

» Pudina ka Chutney (mint leaves along with raw maggeen chillies, sugar and salt are
ground to same consistency like dhaniye ka chutney)

» Khajur ka chutney (dates soaked overnight or bailedi mashed and mixed with jaggery and
cooked and tempered with few spices.)

* Imli ka chutney (tamarinds soaked overnight ordmbiéhnd then skinned, deseeded and
mashed and mixed with jaggery and cooked and texdpeith few spices.)

» Dry fruit Chutney (base is raisin and other nutd dry fruits are added into it.)
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Fig 1.42: Falooda
. https://[commons.wikimedia.org/wiki/File:FaludBG#/media/File:Faluda.JPG

CHECK YOUR PROGRESS

» Explain the concept of Bhojpuri cuisine

» Discuss the staple diet of Bhojpuri people.

» Explain the breakfast items in a Bhojpuri cuisine.

» Elaborate the Lunch dishes used in Bhojpuri cuisine

» Explain the snacks used in Bhojpuri cuicine.

» Elaborate the dinner dishes used in Bhojpuri caisin

» Discuss the non-vegetarianism in the Bhojpuri ogisi

» Describe the spices and condiments used in Bhogpisine.
» List at least five herbs used in Bhojpuri cuisine.

» Discuss at least five oils used in Bhojpuri cuisine

» Describe at least five nuts used in Bhojpuri cu@sin

» Discuss five tools and techniques used in Bhojpuisine.
» List at least five common vegetables.

» Discuss the delicacies used in at least five ofdésgvals in Bhojpuri cuisine.
» Discuss at least five dishes in Bhojpuri cuisine.

» List at least five breads in Bhojpuri cuisine.

» Discuss at least five desserts in Bhojpuri cuisine.

» Explain at least five drinks in Bhojpuri cuisine.

» Discuss at least five snacks in Bhojpuri cuisine.

» Elaborate the importance of pickle in the Bhojpmuisine.
» Explain at least five raita items in Bhojpuri cuisi
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1.06 PUNJABI CUISINE

Punjabi cuisine is associated with food from thaej&oi region of India and Pakistan. This cuisine has
a rich tradition of many distinct and local wayscobking. One is a special form of tandoori cooking
that is now famous in other parts of India, UK, &aa, and in many parts of the world.

The local cuisine of Punjab is heavily influencedliiie agriculture and farming lifestyle prevalent
from the times of the ancient Harappan Civilizatibacally grown staple foods form the major part
of the local cuisine. Distinctively Punjabi cuisiiseknown for its rich, buttery flavours along witie
extensive vegetarian and meat dishes. Main distoésde Sarson ka saag (a stew whose main
ingredient is mustard greens) and makke ki raditiffleads made with cornmeal).

Basmati rice is the indigenous variety of Punjatd arany varieties of rice dishes have been
developed with this variety. Many vegetable andtrbeaed dishes are developed for this type of rice.

Style of cooking

There are many styles of cooking in Punjab. Invilages many people still employ the traditional
infrastructure for cooking purposes. This included-fired and masonry ovens. Modern methods
include cooking on gas cookers. Tandoori stylecakeng involves use of the tandoor. In India,
tandoori cooking is traditionally associated witlmiab as Punjabis embraced the tandoor on a
regional level. This style of cooking became popurighe mainstream after the 1947 partition when
Punjabis resettled in places such as Delhi. In Ruajab, it is common to have communal tandoors,
which are also called Kath tadoors in Punjabi.

Staple foods

Punjab is a major producer of wheat, rice and daiogucts. These products also form the staple diet
of the Punjabi people. The state of Punjab hasbiige highest capita usage of dairy products in
India. Therefore, dairy products form an importamtinponent of Punjabi diet.

Dairy products
Clarified butter, sunflower oil, paneer and butiez used in Punjabi cooking.

Some north Punjab villages have also developeda tiheese variant known as dhaag, but the
tradition of making dhaag is dying out.

Food additives and condiments

Food additives and condiments are usually addedltance the flavor of the food. The most common
of additives is vinegar. Food coloring as addifvesed in sweet dishes and desserts. Starchds use
as a bulking agent.

Common dishes
Breakfast

Breakfast recipes with respect to different regimthin Punjab varies. Common ones are Chana
masala, Chole kulche, Parathas with Curd -Aloo tharpPanner Paratha | Gobi Paratha, Halwa poori,
Bhatoora, Falooda, Makhni doodh, Amritsari Lassadslla chai, Tea, Amritsari Kulchas, Phainis,
Dahi vada, dahi, Khoa, Paya, Aloo Paratha with@u®anjeeri with Milk.
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In upper Punjab Pakistan the Lahori Katlama is fasrfor the breakfast as well.

Meat

Poultry, lamb and goat meat are the preferred smates in different regions of Punjab.Since the
majority of Punjabis are muslims, Beef is usedakiftani Punjabi cuisine,however pork is
prohibited.

Many dishes of meat variety is available and sofrthem are named below.

e Tandoori Chicken

e Biryani: lamb and chicken

* Kebab: braised minced lamb meat, commonly servéd méan and flat bread.

* Keema : Braised minced lamb meat, commonly servddvaan.

e Lamb :including Rogan Josh, Bhuna Gosht, Kadlmsh Raan Gosht, Dal Gosht, Saag
Gosht, Nihari, Rara Gosht, Paye da Shorba

* Shami Kebab, Chicken karahi, Amritsari Tandoorigkbn, Punjabi Karhi (The Chicken
yogurt curry of Punjab), Butter Chicken, Chickelkke, Paye.

* Kunna Goshtmeat prepared in Kunna (mitti ki baftday utensil)).

Fish
Since Punjab is the land of five rivers, freshwditdr is an important part in its cuisine. Howes#a
fish are not consumed since Punjab is not closeetsea. Carp, rohu and catfish are the most

commonly prepared fish. Other fish types includgdahmachi and tilapia. Recently shrimp has been
introduced. Fish tikka is an Amritsari speciality.

Vegetarian

» Khichdi, a grain-and-lentil dish: In the Punjabjdtidi is made of millet flour, mung beans
and moth lentils(Vigna aconitifolia). However, khii made of rice and red lentils or mung
beans is also consumed.

» Paneer (freshly made cottage cheese) Recipeshiel aneer; Khoya Paneer, Paneer Kofta
(paneer chunks battered and fried, then simmeradspicy gravy), Amritsari Paneer, Matar
Paneer (paneer with green peas), paneer paratleatfldtbread stuffed with paneer)

* Panjiri: This is a traditional Punjabi dessert digtich has a generous amount of almonds,
walnuts, pistachios, dry dates, cashew nuts aldtigwihole wheat flour, sugar, edible gum,
poppy seeds and fennel seeds to make the tradititaof ‘panjri’ or also known as ‘dabra’.

* Legumes: a variety of legumes are used, includimckpeas, pigeon peas, red lentils, mung
bean, red kidney beans (originally an import fréve Americas) and black gram. Legumes
may be used singly or in combination.

» Saag: a variety of leafy greens (including spinaicth mustard greens), typically cooked
down to a stew, seasoned with ginger, garlic, ehitind other spices, and often enriched with
paneer or cream.

» Eggplant: Baingan bharta is similar to baba ghanaushe way the eggplant is prepared by
roasting and peeling the skin off, but much ricléth the incorporation of lots of cooked
tomato, browned onion and a variety of spices awt tahini.

* Punj Ratani Dal: A thick gravy that uses 5 legumath) tomato, browned onion and spices.

» Punjabi Kadhi Pakora (traditional curry with riéeadhi is a type of curry made with yoghurt
or buttermilk, which is thickened with chickpeaifteand seasoned with ginger, turmeric,
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chilies, and tempered spices.Deep-fried lumps ickespchickpea-flour batter (pakoras)are
also added.

Punjabi Lassi paneer: In the Punjab, it is traddido prepare lassi and then extract the
paneer which would then be consumed by adding ywsdéirand chili. Lassi paneer can also
be added to potatoes and spices to make a curchwisembles scrambled eggs. Lassi
paneer cannot be cut into cubes as paneer fromcamilloe.

Snacks

Toasted grains: In Punjab, toasting corn and wipeaihs on the Punjabi bhathi is a traditional
delicacy.

Samosas.

Sattu: ground barley grains mixed with salt andntenic rolled into balls. Millet and corn
grains are also used.

Raita and chutney

Along with all types of main dishes chutney is adsoved.

Sweets and desserts

Punjabi cuisine includes various types of dessertsMithyai which include:

Bread

Amritsari

Khoya

Kulfi, an ice-cream-like dessert
Malpua

Rabri

Semolina based desserts: Halva
Sheer korma

Punjabis eat a variety of Breads. Flatbreads ardddreads are eaten on a daily basis. Raisedsrea
are known as khamiri roti. Sunflower and flax seadsalso added in some breads occasionally. The
breads may be made of different types of flour @aalbe made in various ways:

Baked in the tandoor like naan, tandoori roti, kalcor lachha paratha

Dry baked (Indian griddle), jowar ki roti, baajrerkti and makki ki roti (these are also
smeared with white butter)

Shallow fried like paratha

Deep fried like puri and bhatoora (a fermented #ug

Salt-rising bread: Salt rising bread is a uniquealdrfound only in the Salt Range region of
Punjab, Pakistan. Since rock salt is readily atglén salt range so many people in the past
made use of salt instead of yeast to leaven tredbre

Papar
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Fig 1.43: Aloo Paratha with butter

https://commons.wiki media.org/wiki/FiIe:AIoo_Parat_rwith_Buttér_from_lndia.jpg#/media/FiIe:AIoo_Pdnat_with_Butter_from_ln
dia.jpg

Fig 1.44: Kulcha Amritsari
https://commons.wikimedia.org/wiki/File:Amritsariukhe_(6312710807).jpg#/media/File:Amritsari_Kulck@312710807).jpg

Fig 1.45: Paneer is a very popular variety of egit cheese used in various North Indian dishes

. ttps://commons.wikimedia.org/wiki/File:Panir_Rser_Indian_cheese_fresh.jpg#/media/File:Panir_Pankeelian_cheese_fresh.jpg
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Herbs and spices

Indian subcontinent based spices are used in Hunjaine which are grounded in the Mortar and
pestle or the food processor.

Beverages

Punjab has a diverse range of beverages. Somaiayebdsed such as lassi and butter milk. Water
buffalo's milk based products are especially famaresind Punjab. Mango lassi, Mango Milkshake,
Chaas etc. Others are juices derived from vegetatnid fruits. Water Melon shake, carrot juice,
tamarind juice ( Imli ka paani) are famous amonit fuices. Shikanjvi and neembu paani drinks are
specifically famous in hot summer season. Jal-jeeaégso common as well.

Sattu is a traditional North Indian drink whicheilso traditionally consumed in the Punjab. Sattu is
made by roasting barley grains and then groundpateder, mixed with salt and turmeric and water.

The local regional drinks in Punjab also include®@h soda ( Milk Soda) and bantay (local soda
drink) in Pakistan.

Fermented foods

Fermented foods are common in Punjabi cuisine. fdamented foods are added in the preparation
of some dishes as well. Mango pickle is especfaliyous in many villages of Punjab.

Canning, bottling and smoking

Canning and bottling for preservation purposegs@mmon practice in houses. It increase the
longevity of the food products for many months.@\is the old infrastructure smoke houses are a
common occurrence that are used for smoking the preducts that increase the shelf life of the
meat and also add taste in it as well. Smoked mmdatown as Bhaapi gosht as well.

Cooking methods

In Punjabi cuisine both traditional and modern rodthare employed for cooking. The traditional
stoves and ovens used to cook Punjabi food include:

Chulla, Punjabi bhathi and tandoor
Chullah

The traditional name of the stove in the Punjabgjleage is chulla. Traditional houses also have ®ven
(wadda chulla or band chulla) that are made froigkbr stones, and in many cases clay. Older
communities in Punjab also used earth ovens (khekldiéa), but this tradition is dying out now.

Bhathi

A masonry oven is known as a bhatti. Outdoor caplind grilling have many different types of
bhathi.

Tandoor

Modern methods

» Pressure cookers
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e lron griddle

Etiquette of Punjabi dining

Etiquette of eating is considered a major parhefduisine. Every Punjabi household follows certain
regional etiquette. The word etiquette has mangllnames depending on the particular region of
Punjab. Though certain etiquette varies region#tigre are many etiquette practices that are common
throughout Punjab. Communal dining is a norm inj&oirfamilies.

Bringing and sending fresh fruits, sweets and fibeths as gifts to family members is a common
practice in Punjab, particularly during the spreggson. Food items are distributed among neighbors
as well on special occasions and as a sign to slegpitality. Mango is considered a delicacy and
produced widely in Punjab, and mango parties anencon during the fruit's harvest season.
Watermelon and radish at food stalls are sharedhgrfriends and relatives.

Major features of etiquette

This section does not cite any sources. Pleasdrnglpve this section by adding citations to rdiab
sources. Unsourced material may be challengedeandved. (June 2018) (Learn how and when to
remove this template message)

Invitation to dine

» Invitation to a meal or tea is generally distritifew days beforehand.
» Denying the invitation for no major reason is cdesed a breach of etiquette.

Table manners

» The invited guest or elder person is given spaeigbect and attention.

» Usually the invited guest is requested to staritieal. It is considered rude if the host starts
eating without taking into account the attendarfcalguests.

» Table setting is done before the arrival of thesfisie

» Family members or any occupants within one homeensalke to eat together during the
dinner.

» If any other person is present in the vicinity tlleey are offered meals as a way of giving
respect. It is considered rude to start eating feibldout asking others to participate in a
meal. It is customary to offer food to anyone imyuaicinity before eating.

* Chewing food with one's mouth open and burpingantf of others is considered rude.

* Inthe villages of Punjab, an additional commongpla usually placed on the table for any
bones left from the consumption of chicken, lamipank. Placing left overs on the floor or
on the table floor is considered bad etiquette.

Eating utensil etiquette

Punjabi families use a hybrid style of South Asid &uropean utensil etiquette most of the times.
Rice and desserts are eaten with spoons. Forkkréwek are usually employed as well. But the bread
is usually eaten with the hands. Soup spoons & fos consuming soup.

Punjabi dhaba
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Fig 1.46: Mint leave on Lassi glass
https://commons.wikimedia.org/wiki/File:Mint_la§sg#/media/File:Mint_lassi.jpg

Fig 1.47: Traditional stoveGhullg) and ovenBharolli).
https://commons.wikimedia.org/wiki/File:Chulla_arharroli.jpg#/media/File:Chulla_and_Bharroli.jpg

Fig 1.48: Daal Tarka Ambarasi
https://commons.wikimedia.org/wiki/File: Tadka_Dpdif#/media/File:Tadka_Dal.jpg
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The road side is suburban eatery centres. It isaatommunal place to sit and chat. Some serve on
the same concept of Greasy spoon.

CHECK YOUR PROGRESS

Describe the concept of Punjabi cuisine.

Explain the style of cooking in Pubjabi cooking.

Explain the staple foods in Punjab.

Elaborate the use of dairy products in Punjabiicais

Explain at least five breakfast dishes in Punjaisioe.

Discuss at least five non-vegetarian (meat) digh@sinjabi cuisine.
List at least five fish dishes in Punjabi cuisine.

Elaborate at least five vegetarian dishes in maurse of Punjabi cuisine.
Explain at least five snacks dishes in Punjabiicais

Describe at least five sweets and desserts disHegnjabi cuisine.
Discuss various breads in Punjabi cuisine.

Explain the various beverages in Punjabi cuisine.

1.07 KASHMIRI CUISINE

Kashmiri cuisine (Kashmirksir ==iter / kashmiri; Kashur khyon; Urduts; s x-x) is the cuisine of the
Kashmir Valley region. Rice is the staple food afskmiris and has been so since ancient times.
Meat, along with rice, is the most popular foodriten Kashmir. Kashmiris consume meat
voraciously. Despite being Brahmin, some Kashnardits are meat eaters.

Some noted Kashmiri dishes include:

"Qabargaah" (Kashmiri Muslims commonly refer testtlish as Tabakhmaaz)

Shab Deg: dish cooked with turnip and meat, lefilamer overnight.

Dum Olav/Dun Aloo: cooked with yoghurt, ginger pavdfennel and other hot spices.

Aab Gosht

Goshtaba

Lyodur Tschaman

Matschgand, lamb meatballs in a gravy tempered reichillies.

Modur Pulaav

Mujh Gaad, a dish of radishes with a choice of.fish

Rogan Josh, a lamb based dish, cooked in a gragpsed with liberal amounts of Kashmiri
chillies (in the form a dry powder), ginger (alsonglered), asafoetida and bay leaves among
other ingredients. Due to the absence of oniorghyd is used as a thickener, and also to
reduce the heat and marry the spices in the gravy.

Yakhni, a yoghurt-based mutton gravy without turimer chilli powder. The dish is
primarily flavoured with bay leaves, cloves anddaanom seeds. This is a mild, subtle dish
eaten with rice often accompanied with a more spidg dish.

Harissa is a popular meat preparation made foktasg it is slow cooked for many hours,
with spices and hand stirred.
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Fig 1.49: Rogan josh

https://commons.wikimedia.org/wiki/File:Rogan_jo2hpg#/media/File:Rogan_josh02.jpg

Other foods

The Kashmir Valley is noted for its bakery traditid®On the picturesque Dal Lake in Kashmir or in
downtown Srinagar, bakery shops are elaboratefydai. Bakers sell various kinds of breads with a
golden brown crusts topped with sesame and popmssésot and tsochvoru are small round breads
topped with poppy and sesame seeds, which areamflaky, sheermal, baqgerkhani (puff pastry),
lavas (unleavened bread) and kulcha are also pogilalas and lavas are served with butter.

Kashmiri bakerkhani has a special place in Kashauiigine. It is similar to a round naan in
appearance, but crisp and layered, and sprinklddsgsame seeds. It is typically consumed hot
during breakfast.

Wazwan

A Wazwan is a multi-course meal in the Kashmiri NMudradition and treated with great respect. Its
preparation is considered an art. Almost all trelels are meat-based (lamb, chicken, fish, but never
Beef). It is considered a sacrilege to serve aglgedi based around pulses or lentils during thig.fea
The traditional number of courses for the wazwahiisy-six, though there can be fewer. The
preparation is traditionally done by a vasta wazdiead chef, with the assistance of a court ofasaz
or chefs.

Wazwan is regarded by the Kashmiri Muslims as a etement of their culture and identity. Guests
are grouped into fours for the serving of the wazwihe meal begins with a ritual washing of hands,
as a jug and basin called the tash-t-nari is passenhg the guests. A large serving dish piled high
with heaps of rice, decorated and quartered by$eakh kabab, four pieces of meth maaz, two tabak
maaz, sides of barbecued ribs, and one safed kokarzafrani kokur, along with other dishes. The
meal is accompanied by yoghurt garnished with Kastsaffron, salads, Kashmiri pickles and dips.
Kashmiri Wazwan is generally prepared in marriaayes other special functions. The culinary art is
learnt through heredity and is rarely passed teidetblood relations. That has made certain
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Fig 1.40: A complete Wazwan

https://commons.wikimedia.org/wiki/File:Wazwan_majpg#/media/File:Wazwan_majma.jpg

waza/cook families very prominent. The wazas rernragreat demand during the marriage season
from May—October.

Beverages
Kashmiri Chai, Noon Chai, or Sheer Chai

Kashmiris are heavy tea drinkers. The word "noorKashmiri language means salt. The most
popular drink is a pinkish colored salted tea chfigoon chai.” It is made with black tea, milk,tsal
and bicarbonate of soda. The particular color eftéa is a result of its unique method of prepamati
and the addition of soda. The Kashmiri Pandits ncoramonly refer to this chai as "Sheer Chai."
The Kashmiri Muslims refer to it as "Noon Chai"'dlamkeen Chai" both meaning salty tea.

Noon Chai or Sheer Chai is a common breakfasnt&ashmiri households and is taken with breads
like bagerkhani brought fresh from Qandur, or bak@ften, this tea is served in large samovars.

Kahwah

At marriage feasts, festivals, and religious plaids customary to serve kahwah - a green teaemad
with saffron, spices, and almonds or walnuts. Q@varieties of Kahwah are prepared in different
households. Some people also put milk in kahwalfi ik and half kahwah). This chai is also
known as "Maugal Chai" by some Kashmiri Panditenftbe smaller villages of Kashmir. Kashmiri
Muslims and Kashmiri Pandits from the cities of K refer to it as Kahwah or Qahwah.

CHECK YOUR PROGRESS

» Elaborate the concept of Kashmiri cuisine.
* Explain at least five Kashmiri Dishes.

» Discuss the concept of Wazwan.

» Elaborate the various Kashmiri beverages.
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1.08 RAJASTHANI CUISINE

Rajasthani cuisine (Hinduseen=r @=m was influenced by both the war-like lifestyles tsf i
inhabitants and the availability of ingredientghis arid region. Food that could last for sevela}s
and could be eaten without heating was preferrearc8y of water and fresh green vegetables have
all had their effect on the cooking. It is also Ymofor its snacks like Bikaneri Bhujia, Mirchi Bada
and Pyaaj Kachori. Other famous dishes includeeBdjroti (millet bread) and Lashun ki chutney
(hot garlic paste), Mawa Kachori from jodhpur, AMka mawa, Malpauas from pushkar and
Rassgollas from Bikaner, "paniya"and "gheriya" fribawar. Originating for the Marwar region of
the state is the concept Marwari Bhojnalaya, oet@gan restaurants, today found in many part of
India, which offer vegetarian food of the Marwagigple.

More than 70% of Rajasthan is vegetarian, whichemakthe most vegetarian state in India.

Fig 1.51: Rajasthaani Thaali
https://commons.wikimedia.org/wiki/File:Rajasthaaithpg#/media/File:Rajasthanthali.jpg

Rajput cuisine
Rajasthani cuisine is also influenced by the Rajpwho are predominantly non-vegetarians. Their
diet consisted of game meat and dishes like laakireafed maas, khad khargosh and jungli maas.

The natives of the Rajputi areas have a wide waokthutneys made of turmeric, garlic, mint and
coriander.

Sweet dishes
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Sweet dishes are never referred to as 'dess&djasthan, because unlike desserts which are served
after the meal, Rajasthani sweets are served heforeg and after the meal.

« Balushahi
« Besan Chakki

e Churma

e DilKhushaal
 Feeni

e Ghevar

* Gujia

* Seero (Hindi: Halwa)
e Imarti

» Jhajariya

 Kadka

» Milk-Cake (Alwar ka Mawa)
e Makkhan-bada

* Palang Torh

e Mawa Kachori

o "Jalebi"

* "Ras malai"

Typical Rajasthani Dishes

+ Kadhi

» Aloo matar ro saag

* Beansro saag

» Besan Gatte/patod ro saag
* besan purala

* childa

» dahi mein aloo

» Dal Chawal Kutt

» danamethi, papad ko saag
* Gajar ro saag

* Govind Gatte or Shahi Gatte
* Guwar fali ro saag

» Haldiro saag

« Jaipuri

» Kadahai

 Bajrariraab

o Kakdi & Guwar fali ro saag
» Karelaro saag

+ Ker-saangri ro saag

* Kicharo saag

» Kikoda ro saag

* Lauki ra Koftey

* Makki ri ghaat

* Makki ri raab

* Makki ro saag

* Badi

HTS 514: Quantity Food Production Page 52



* Masala Gatta

* Matar ro saag

* meethi danamethi

* Moranga ro saag

* Motha ro saag

* Papad, Badi ro saag
» Papad ro saag

* Pyaaz Paneer

* Raabdi

* rabori ro saag

* Sev Tamatar

o Dal Tadka

» Bajrakiroti

* Gutte ki Khichadi

* Bharma Tinda

* Aam ki kadhi

e Jaipuri mewa Pulao
* Kalmivada

» Dal Banjari

CHECK YOUR PROGRESS

» Discuss the concept of Rajasthani cuisine.
» Explain at least five sweet dishes in Rajasthaisiice.
» Discuss at least five Rajasthani dishes in the maimse.

1.09 CUISINE OF UTTAR PRADESH

Cuisine of Uttar Pradesh is from the state of UBiaadesh (UP) located in Northern India. The
Cuisine of UP has a large variety of dishes. Thsie consists of both vegetarian and non-
vegetarian dishes of different varieties. Beingrgé state, the cuisine of UP share lot of dishds a
recipes with the neighboring states of Delhi, Utkdvand, Haryana and Apart from native cuisine,
Mughlai and Awadhi are two famous sub types ofioei®f the state.

Bread

As wheat is the staple food of the state, breagly@ny significant. Breads are generally flat beead
only a few varieties are raised breads. The brasysbe made of different types of flour and can be
made in various ways. Popular breads include tamdaan (naan baked in a tandoor), tandoori roti,
kulcha, taftan, sheermal, Rumali Roti, Parathaletmimillet flour flatbread), and lachha paratha.

Common dishes

* Aaloo Paratha
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+ Baati chokha also known as Litti

» Bariya
« Boondi
+ Boti Kabab

» Chaat has its root from Uttar Pradesh

*  Chicken Biryani

+ Chilla

* Chole Bhature

» Daal bhari Puri

» Daal Makhani is fried from Butter

*  Dum Bhindi (Fried whole okra stuffed with spicedato filling)
* [Egg Karry

* Fara, the fried smashed urad pulse wrpped by rieedoand steamed.
* Gobhi Mussallam

» Kachori

» Kadi Chawal

» Kahi Pakoda Kadhi

» Kakori Kabab (similar to Seekh Kabab)

+ Kofta
Korma

e Lapsi

* long latta

* lotpot

* Meethi Roti

* Methi Paratha
e Mutton Biryani

* Nihari
* Nimona (Green Pea & Potato Curry)
* Pakora

» Palak Paneer

» Paneer Pakora & of various vegetables

» Pasanda Kabab (skewered boneless mutton)

* Pasanda Paneer (similar to Paneer Makhani or lpatexer (Indian cheese)
e Puri

* Raita

* Rajma, Chole,
* Rizala

* Saada Paratha
e Samosa

» Seek Kabab
 Sedha

» Shab Deg (a winter dish, turnips and mutton baitk saffron)

» Shami Kabab (includes tangy green mango)

* So0ji Halwa

e Sultani Dal

» Tehri (vegetarian rice dish with spices and mixedetables that popular amongst Hindus)
* Famous in Allahabad
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Fig 1.52: Kachori sabji is a popular breakfastMorth India
https://commons.wikimedia.org/wiki/File:Kachori_$iali°? G#/media/File:Kachori_Sabji.JPG

Fig 1.53: Papdi-chaat has its roots in Uttar Prathe

https://commons.wikimedia.org/wiki/File:Papdi-chaagi#/media/File:Papdi-chaat.jpg

/"

Fig 1.54: Pedas from Mathura Vrindavan.

https://commons.wikimedia.org/wiki/File:Pera_-_StveeBanke_Bihari_Mandir_Area_-_Vrindavan_-_2013-02-
22_4785.JPG#/media/File:Pera_-_Sweet_- Banke_BiMaindir_Area_-_Vrindavan_-_2013-02-22_4785.JPG
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Traditional desserts

* Kaju Katli

» Balushahi

e Barfi

e« Chhena

* Gajar ka Halwa
e Ghevar

e Gond ke Laddu
*  Gujia

e Gulab Jamun
 Halva
 Imarti

» Jalebi

e Chandra Kala

* Kaju Katli

» Kalakand
 Kheer

e Kulfi

e Laddu

* Motichoor Laddoo
* Laung Latta

* Malpua
 Peda
 Petha

e Rabarri

* Raj Bhog

« Ras Malai
* Sheer Khorma
e Taasmai

Common beverages

Sharbats:

» Bel ka Sharbat (aegle marmelos)

 Chaman ka Sharbat
* Gurahl Sharbat (hibiscus)
* Lemon Sharbat

* Plain Sharbat (Water and Sugar)

* Rose Sharbat

Other drinks include:

* Bhaang
e Chhaas
e Lassi
* Raita
e Thandai
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e Taadi

Fig 1.55: Samosa is a very popular snacks iteidarth India
. The samosa is a popular snack from Uttar Pradesh.

Fig 1.56: Paan (betel leaves) being served witkesifoil at Sarnath near Varanasi.

https://commons.wikimedia.org/wiki/File:Paan,_(hekeaves)_being_served_with_silver_foil,_India.jfrg&dia/File:Paan,_(betel_lea

viae) haina canmad with cilhiar fail  India

CHECK YOUR PROGRESS

» Discuss the features of Cuisine of Uttar Pradesh.

» Discuss at least five common dishes in the maimseoaf Uttar Pradeshi cuisine.
» Describe traditional desserts in Uttar Pradestsinai

» Elabotate at least five sharbats used in Uttardataduisine.
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1.10 BIHARI CUISINE

Bihari cuisine (Hindifserr @mem, Urdu:uws ) is eaten mainly in Bihar, Jharkhand, EasternrUtta
Pradesh, Bangladesh, Nepal, Mauritius, South Affijga some cities of Pakistan, Guyana, Trinidad
and Tobago, Suriname, Jamaica, and the Caribbgdinese are the places where people originating
from the state of Bihar are present. Bihari cuisimdudes Bhojpuri cuisine, Maithil cuisine and
Magabhi cuisine. It is predominantly vegetarian hesestraditional Bihar society,was influenced by
Hindu and Buddhist values of non-violence. Howettlagre is also a tradition of meat-eating, and fish
dishes are especially common in the Mithila regiae to the number of rivers, such as the Sone,
Gandak and Ganges and Kaoshi. There are also numBibari meat dishes, with chicken and mutton
being the most common.

Dairy products are consumed frequently throughleeityear, with common foods including yogurt
known as dahi and also buttermilk known as mathag, lassi and butter. The cuisine of Bihar is
similar to a great extent to North Indian cuising has an influence from other East Indian Cuisine
(for example like Bengali cuisine). It is highlyas®nal, with watery foods such as watermelon and
Sherbet made of pulp of the wood-apple fruit beiagsumed mainly in the summer months and dry
foods, preparations made of sesame seeds, popgy isethe winter months.

Some dishes for which Bihar is famous for includieali Kebab, Bihari Boti, Bihari Chicken Masala,
Sattu Paratha, which are parathas stuffed witk tiéckpea flour, chokha (spicy mashed potatoes),
fish curry and', Postaa-dana kaa halwaa.

Bihari thali

As the seasons change so does the Bihari thaally 8+4 months. The constants are rice, roti, achar
chatni, dals and milk products with some variation.

People use both vegetable oil or mustard oil amdezécumin) or panchforan (literally "five seeds"),
namely saunf, sarson, methi, ajwain and mangré&e¢h(nji) for "chhounkna"/"Tadka"(tempering)
of some vegetables. There is a lot of light fryioglled bhoonjnaa, in Bihari food.

One of the most remarkable thing about this cuiEriemoked food". It refers to using smoked red
chilli to infuse a strong aroma in food. It is usegreparing "chokhaa", i.e. mashed

brinjals/potatoes/tomatoes, either single or comthirsmoked chilli is also used in preparing kadam
(a common fruit sweet sour in taste, technical namé&ocephalus morindaefolia) chutney.

Traditional cuisine

» Kadhi-Bari - these fried soft dumplings made ofdve&ram flour) are cooked in a spicy
gravy of yogurt and besan. It goes well over ptaa.

» Khichdi - Mix of Rice, Dal and several Vegetablst&samed together to give a distinctive
taste of different ingredients combined in one disis often topped up with ghee.

» Ghugni - It is a preparation made of black grarmaked (either lightly/overnight)in water and
then sauted in mustard oil in a wok. All kinds efgm masala made as paste on a sil is used
for flavouring and chana is also ground to formaatp used as thickener. This thickens the
masala and makes gravy as per desire. After psgasoning and bhunjana water is added to
the mix for gravy as desired.
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» Pittha - It is something like momos. It could bther salty or sweet.lt is either a semi
circular/ball shaped preparation made of crust nudd®ft rice flour and filled with
preparations made of Channa Daal lentil pasteppp¥seeds & Gur (Jaggery). and then
steamed in water/ milk (allowed to thicken).

» Choora - beaten rice, served with a coat of creaumgt and sugar or jaggery. In winters, this
is mildly baked and accompanied with a thick sgiogparation made of peas and onions.

e Sattu - powdered baked gram, a high energy givieg usually mixed with water or with
milk. Sometimes, sattu mixed with spices is usegrépare stuffed ‘chapattis’, locally called
as 'makuni roti'.

» Dhuska - a deep fried item prepared from a mixtdingowdered rice and ghee but is salted.

» Litti - Powdered baked gram is mixed with choppetbas, green chillies, lemon juice,
coriander leaves. This mixture is filled insideaadnd either barbecued over coal or deep fried
with oil. Best accompanied with Ghee, Curd and @lacknd baigan bharta.

Vegetarian cuisine

* Saag

+ Kofta

* Bharwan karela

» Vegetarian-Korma - Subziyon ka Panchranga Korma
» Paalak paneer

* Shaahi paneer

Non-vegetarian cuisine

Fig 1.57: Bihari Kebab
https://commons.wikimedia.org/wiki/File:Bihari_KabdPG#/media/File:Bihari_Kabab.JPG

The distinctive Bihari flavour of non-vegetariano&ing finds mention in the memoirs of Maulana

Abul Kalam Azad who found it quite tasty. Formskebabs, mutton preparations and dishes prepared
from various fowl and birds have a distinctive flavBiharis are quite famous for their Bihari kebab
another typical Bihari non-vegetarian dish. Thshdivas traditionally made from mutton and is eaten
with roti, paratha or boiled rice. The region ofa@tparan is famous for a mutton grilled dish called
Taash. Recently, in fast food restaurants, thekarBKebabs are also sold as Bihari kebab rolls,
which are essentially kebabs wrapped up in a parath
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e Prawns

e Mutton Biryani

* Shaahi Jhinga Masaledaar
» Jhor Waali Machhli

* Jhinga Biryaani

» Bihari kebab

e Chicken tandoori

» Kela machali

Breads

» Parauntha

* Aalu Parauntha

» Sattu paratha

» Piyaz Parauntha

» Posta-dana kaa paratha - filling of a paste mag®ppy seeds soaked overnight in water and
then ground with spices, particularly red chilli.

o Dal puri

e Makuni

* Makai ke roti

¢ Naan
Appetizers

 Chaat

* Golgappa

e Chatni

e Jhal Murhi

» Dahi bada

e Pakora

* Raita

e Tarua

» Kachauri
Saags

* Munga saag -

» Kalmi saag

» Gandhari saag

+ Koinar saag

* Chakod saag

e Sarla saag

* Chench saag

* Chimti saag

» Katai saag

* Dhhahdhhaa saag

* Golgola saag

» Khesaari saag Lathyrus sativus:
* Poi saag Basella alba:

HTS 514: Quantity Food Production Page 60



» Palak Saag Spinach:
» Bathua Saag Chenopodium album:
* Methi Saag Fenugreek:

Bihari fast food

» Litti -can be prepared with minimum of utensilssople who away on tour. It is a ball
shaped dish of the size between a table tennig ésin tennis ball, baked in mild fire
(though it can be done in any electric oven/ miaegvoven, but would miss the distinct
flavour infused by fire .The crust is made of achdough made of wheat flour and filled with
a dry amorphous preparation made of Sattu (graum)fend spices.It is accompanied with
chokhaa (mashed potato or brinjals, green chitli @riander leaf. Dill is an essential
ingredient for brinjal chokhaa).

» Chokha - Pulsed and mashed vegetables with musilaadd spices.

* Bajka

e Bhurta-

» Bhunjia - Sautéed vegetables cooked in spices)lysuntaining potatoes. Has no gravy and
usually goes well with rice and lentils or chapatti

* Samosa

» Kachori

» Samosa Chaat, it is basically samosa sweet cloatii, Namkeen mixtures with chura, onion
and other garnishing ingredients.

* Bhunja- commonly eaten at evening.

Swesets

o P
Fig 1.58: Motichoor ka Ladoo
https://commons.wikimedia.org/wiki/File:Motichur_Kaddu.JPG#/media/File:Motichur_ka_laddu.JPG

There is large variety of sweet delicacies. Unlikéya and Bengali sweets, which are soaked in
syrups made of sugar and are therefore wet, swé8ihiar are mostly dry.

» Khaja - This may be compared to the Greek baklaaeous ones are from Silao, Nalanda
and Pipra, Supaul.

» Tilkut (Til Burfi) - This is made of sesame seedids available only in winters. A thick hard
base of sugar of the size of a tennis ball is dalkecopious amount of sesame seed and then
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hammered to roll out in round shape. The more ¢leel sthe softer, better and amorphous it
is. Though available all over the state, the ooenfGaya is famous.

* Malpua

* Rabri

» Kheer - A special form of kheer called Rasia igoared during the Chhath festival.

* Thekua

* Khajur
e Laktho
e Churma

» Balushahi - Famous one is from Harnaut, NathNadsg@lpur)

* Anarasa - A traditional cuisine of Mithila

* Motichoor ka Ladoo - Famous one is from Maner

e Gulab jamun-

» Kala jamun- Munger, Bhagalpur & Banka Districts knewn for Mouthwatering Kala
Jamun.

» Pantua - Same as kala jamun but the shape is ¢dmhdgaamous one is from Barahiya,
Begusarai. Also called "Atom Bomb".

* Peda - Famous one is from Kesaria

* Khurma - found only in southwest Bihar

» Parwal ki Mithai - It is made of pointed gourd (aoical name-Trichosanthes dioica). The
fruit is scrapped to remove the skin, sliced lamgjihally, deseeded and boiled to make it
tender and then filled with Khoyya- a preparatioada of condensed milk and dry fruits. It is
then imbibed with warm sugar syrup. Silver foil ni@/added after it cools off.

* Khubi ka Lai - Famous one is from Barh

* Belgrami

» Padokkia

e Murki - Famous one is from Koelwar

» Pirikya - Made from flour and khoya etc. It is fansdn Basopatti and villages nearby.

» Khurchan - This is made of layers of scrapped coselé milk. Available in Patna city (old
town).

» Postaa-dana kaa Halwa -a sweet pudding made of/saguls soaked overnight in water and
then ground to a paste and sauted in ghee(clabfigdr)in a wok. This is generally prepared
in winter season.

» Kasar - A dry sweet prepared of coarsely groung digring the Chhath festival.

» Lai-There are several varieties of Lai availabl®ihar, including Lai from Gaya. The main
component of this Lai is Ram dana seeds. Thesalaaas are processed and mixed with
khoya and sugar to give rise to a disk shaped sweet

» Dangra ka Tilkut - This is made of sesame seedsaadailable only in winters. A thick hard
base of jaggey (gur/mittah) of the size of a teiai$is rolled in copious amount of sesame
seed and then hammered to roll out in round shapeariore the seed, the softer, better and
amorphous it is. Though available all over theesttite one from Dangra village in Gaya is
famous.

» Paan Peda - Famous one is from Mohiuddin Nagarubfaohad, Kalyanpur Basti area. it is a
heart shaped peda with a completely different tstea common peda available in the
market.

* Gaja- Itis a sweet which is cubical in form andda out of maida.

* Makhana kheer- Kheer made with makhana which isvknas fox nut ( lotus flower's seed)-
it has lots of medicinal and health benefits ans &lso not very sweet in nature.
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CHECK YOUR PROGRESS

» Discuss the feature of Bihari cuisine.

» Descibe a Bihari thaali.

» Discuss at least five items in the main courseib&B cuisine.
» Elaborate the non-vegetarian cuisine of Bihar.

» Describe the breads used in Bihari cuisine.

» Discuss the features of Bihari fast food.

1.11 MUGHLAI CUISINE

Mughlai cuisine consists of dishes developed in il India at the centers of the Mughal Empire.
It represents a combination of the cooking style i@tipes of Central Asia and North India. The
Mughlai cooking styles is used in the traditionaisine of North India (especially Uttar Pradesh and
Delhi), the Indian city of Hyderabad, the Banglddeity of Dhaka (especially Old Dhaka) and the
Pakistani city of Karachi (particularly the Muhajiand the Karachi cuisine). The cuisine is strongly
influenced by Central Asian cuisine, the region rehtbe Turco-Mongol Mughal rulers originally
hailed from, and it has in turn strongly influendbd regional cuisines of modern north India,
Pakistan and Bangladesh.

The tastes of Mughlai cuisine vary from extremelidrto spicy, and are often associated with a
distinctive aroma and the taste of ground and whpiees. A Mughlai course is an elaborate buffet of
main course dishes with a variety of accompaniments

List of Mughlai dishes

This too many redlinks contains a list of miscedlans information. Please relocate any relevant
information into other sections or articles. (JAGL7)

Other dishes include:

* Haleem (Khichda)

* Mughlai Chicken

» Avariety of tikkas

e Biryani

* Mughlai Paratha

¢« Qeema Matar

* Murg Kababs Mughlai
e  Murgh Musallam

« Pasanda

e Rezala
Desserts

o Kulfi

+ Falooda
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Gulab Jamun

Jalebi

Kesari Firni is a rice based sweet dish streakeld Saffron

Shahi Tukra is a rich bread pudding with dry fruitavoured with cardamom.
Sheer korma

CHECK YOUR PROGRESS

Discuss the concept of Mughali cuisine.
Discuss at least five Mughali dishes.

1.12 END QUESTIONS

The following questions should help you preparettierEnd Examinations. These questions are for 5
marks each and should take you 11 minutes undeniaation conditions.

©ooNoO~wNRE

Explain the concept of North Indian cuisine

Discuss the various types of Northen Indian cusine

List at least five north Indian delicacies. .

List at least five vegetarian North Indian dishes

List at least five non-vegetarian North Indian dish
Which states of India contribute to the North Imd@isines
Discuss the concept of Awadhi cuisine.

Explain the history of Awadhi cuisine.

Describe the kababs of Awadh.

. Elaborate the concept of Tunde ke kabab.

. Elaborate the Shami Kebab of Awadh.

. Describe the various kebabs of Awadh.

. Discuss the concept of Korma.

. Explain the concept of Pullao as a speciality ofafi.

. Discuss the various types of breads in Avadh ceisin

. Explain the various types of desserts in Awadh iGais

. Descibe the importance of chat in Awadh cuisine.

. Explain the concept of Bhojpuri cuisine

. Discuss the staple diet of Bhojpuri people.

. Explain the breakfast items in a Bhojpuri cuisine.

. Elaborate the Lunch dishes used in Bhojpuri cuisine

. Explain the snacks used in Bhojpuri cuicine.

. Elaborate the dinner dishes used in Bhojpuri caisin

. Discuss the non-vegetarianism in the Bhojpuri ogisi

. Describe the spices and condiments used in Bhojpigine.
. List at least five herbs used in Bhojpuri cuisine.

. Discuss at least five oils used in Bhojpuri cuisine

. Describe at least five nuts used in Bhojpuri cdsin

. Discuss five tools and techniques used in Bhojpuisine.
. List at least five common vegetables.

31.

Discuss the delicacies used in at least five ofektvals in Bhojpuri cuisine.
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32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44,
45,
46.
47.
48.
49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.

Discuss at least five dishes in Bhojpuri cuisine.

List at least five breads in Bhojpuri cuisine.

Discuss at least five desserts in Bhojpuri cuisine.
Explain at least five drinks in Bhojpuri cuisine.
Discuss at least five snacks in Bhojpuri cuisine.
Elaborate the importance of pickle in the Bhojmurisine.
Explain at least five raita items in Bhojpuri cuisi
Describe the concept of Punjabi cuisine.

Explain the style of cooking in Pubjabi cooking.
Explain the staple foods in Punjab.

Elaborate the use of dairy products in Punjabiicais
Explain at least five breakfast dishes in Punjaiisioe.
Discuss at least five non-vegetarian (meat) digh@sinjabi cuisine.
List at least five fish dishes in Punjabi cuisine.

Elaborate at least five vegetarian dishes in maurse of Punjabi cuisine.

Explain at least five snacks dishes in Punjabiicais
Describe at least five sweets and desserts disHegnjabi cuisine.
Discuss various breads in Punjabi cuisine.

Explain the various beverages in Punjabi cuisine.
Elaborate the concept of Kashmiri cuisine.

Explain at least five Kashmiri Dishes.

Discuss the concept of Wazwan.

Elaborate the various Kashmiri beverages.

Discuss the concept of Rajasthani cuisine.

Explain at least five sweet dishes in Rajasthaisiice.
Discuss at least five Rajasthani dishes in the maimse.
Discuss the features of Cuisine of Uttar Pradesh.

Discuss at least five common dishes in the maimssoaf Uttar Pradeshi cuisine.

Describe traditional desserts in Uttar Pradestsinai
Elabotate at least five sharbats used in Uttardataduisine.
Discuss the feature of Bihari cuisine.

Descibe a Bihari thaali.

Elaborate the non-vegetarian cuisine of Bihar.

Describe the breads used in Bihari cuisine.

Discuss the features of Bihari fast food.

Discuss the concept of Mughali cuisine.

Discuss at least five Mughali dishes.

1.13 REFERENCES
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UNIT 2 : CUISINE OF EAST INDIA

2.00 BEFORE WE BEGIN

In this course we have been studying the cuisih&ésda. In the first Unit we had studied the Cosi
of North India. We had seen various dishes, ettgjand features of the Uttar Pradeshi, Awadhi,
Bhojpuri, Punjabi, Kashmiri and Moghlai cuisines.

This unit will take you to the Eastern and Nortlstean parts of India. We will study the cuisines of
Jharkhand, Bengal, Sikkim, Meghalaya, Assam, ArbahdNagaland, Manipur and Tripura.

The Eastern part of our country is very famoudlierrice, fish and sweets. This is because of the
various rivers and vicinity to the sea which maksis and sea-food readily available to the people.

Understandign the regioanal cuisine of India imigdb be very helpful in your development as
professional/

2.01 UNIT OBJECTIVES

After studying this unit you will be able to

» Describe the cuisine of Jharkhand.

» Explain the various foods and dishes of Jharkhand.

» Elaborate on the features of Cuisine of Odisha.

* Explain the main ingredients used in Cuisine ofgbdi

» Elaborate the influence of Jagannath temple officibe of Odisha.

» Explain the various fish and seafood used in CaisinOdisha.

» Explain the concept of Pakhala used in Cuisinedila.

* Name at least five rice dishes used in Cuisineditia.

» Elaborate the concept of Dalma and Dali as us&ligine of Odisha.
» Describe the various types of curries used in @Gaisf Odisha.

» Explain the concept of khattas used in Cuisine disha.

» Describe various Saaga (greens salad) used inn@ws$iOdisha.

» Discuss the Pithas (sweet cakes) used in Cuisi@alisha.

» Explain the various egg, chicken and mutton delezsaof Cuisine of Odisha.
» Discuss the fritters and fries used in Cuisine disBa.

» Describe at least five snacks items used in Cuisir@disha.

» Explain at least five dessert items used in Cuisin@disha.

» Describe at least five sweets items used in Cuisir@disha.

» Elaborate on the features of Cuisine of Bengal.

» Explain the main ingredients used in Cuisine of ggdn

» Elaborate the influence of widows on the food oh&al.

* Explain the various fish and seafood used in CaisinBengal.

» Explain the concept of Khashi or kochi pantha usgduisine of Bengal.
» Elaborate special dishes of Dhaka.

» Explain at least five of the specialities of Kolkat

* Name at least five rice dishes used in Cuisineafdal.

» Describe the various types of Vegetable used isiGeiof Bengal.
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» Describe Luchi and Poronthha dishes of Cuisineasfdal.

» Discuss the various cooking mediun and spices us€disine of Bengal.
» Elaborate on the instruments and utensils usediisir@2 of Bengal.
» Describe the various types of curries used in @Gaisf Bengal.
» Discuss the influence of Mughal cuisine on CuisihBengal.

» Elaborate the influence of British Raj on Cuisiridengal.

» Explain the Chinese influence on Cuisine of Bengal.

» Discuss a typical daily Bengali meal.

» Describe the first course (starter) of a Bengalime

» Expalin the second course (shak) of a Bengali meal.

» Expalin the third course (dal) of a Bengali meal.

» Expalin the main course of a Bengali meal.

» Expalin the additional main course of a Bengali inea

» Discuss the various chutney used in Bengal meal.

» Elaborate at least five of the desserts used isiiof Bengal.
» Elaborate at least five of the sweets used in Gealisf Bengal.
» Elaborate at least five of the snacks used in Gaisf Bengal.
» Explain the features of Cuisine of Sikkim.

» Describe the various dishes of Sikkim.

» Explain how Dhindo is prepared.

» Elaborate how Dhindi is eaten.

» Discuss the ingredients of Dhindo.

* Explain the features of Cuisine of Meghalaya.

* Explain the features of Cuisine of Assam.

» Elaborate the various ingredients used in Cuisfrsseam.

* Explain the various items of rice used in Cuisihdssam.

» Describe the various fish items used in CuisinAsgam.

» Discuss the various meat items used in CuisinessiA.

» Explain the greens and vegetables used in CuisiAesam.

* Explain the spices used in Cuisine of Assam.

» Discuss the khar used in Cuisine of Assam.

* Describe Masawr Tenga dish of Cuisine of Assam.

* Explain Narawxinghaw Masawr Jul dish used in C@gih Assam.
» Explain the various pickes used in Cuisine of Assam

* Explain the snacks and cakes used in Cuisine cdrAss

» Describe Pitha used in Cuisine of Assam.

» Describe the features of Cuisine of Arunachal Psade

» Discuss the Cuisine of Nagaland.

* Explain the featurs of Cuisine of Manipur.

» Describe the basic diet of Manipur.

» Explain the various aromatic herbs and roots ugeddmipuris.
» List at least five vegetables used in Manipur Ggsi

» Discuss at least five mashrooms used in ManipuisiGel.

» Describe the Eromba dish used in Manipuri Cuisine.

» Explain the features of Cuisine of Tripura.

» Discuss the traditional food of Tripura.

» Explain the various types of rice used in Triputigine.

* Explain the Mwkhwi (dessert) used in Tripuri Cussin

» Elaborate the non-vegetarian foof items used ipurriCuisine.
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» Explain the various Tripuri fuits.

2.02 CUISINE OF JHARKHAND

Jharkhand cuisine encompasses the cuisine of dienlstate of Jharkhand. Jharkhandi cuisine may
be similar to the cuisine styles of other nearlgaar yet also has dishes that are traditionakto th
region. The cuisine has both vegetarian and noetaeign dishes. Common meals often consist of
vegetables that are cooked in various ways, suchraigd, fried, roasted and boiled. Traditional
dishes, such as Jharkhand tribal food, may notvaiable at Jharkhandi restaurants. However, on a
visit to a tribal village or a tribal wedding inreamote area, one can get a chance to taste sutib exo
foods. Some dish preparations may be mild withaadd and spice content, although pickles and
festive dishes may have such characteristics.

Foods and disheg[edit]

Sattu is a common dish prepared with roasted cbeljour that is prepared in various manners. A
common food in Jharkhand is dhuska, which are fléeghrice flour pancakes that may be served
with gram curry and potato. A popular meat dishudes meat salaan, which consists of lamb curry
and diced potato that is spiced with garam ma&giy chicken is another common meat dish. Tilkut
is a sweet prepared with "pounded sesame-seedesomidde with jaggery batter or melted sugar.”
Thekua is a sweet prepared with whole-meal flagggery and ghee, the latter of which is a type of
clarified butter. Thekua is prepared and consumethg the Chhath festival, which celebrates the
Sun God.

Fig 2.01: An example of ghee, a type of clarifiettdr used in the preparation of various dishes

https://commons.wikimedia.org/wiki/File:Butterschma.jpg#/media/File:Butterschmalz-3.jpg

Fig 2.02: Mutton Leg Curry
https://commons.wikimedia.org/wiki/File:Mutton_legirry. JPG#/media/File:Mutton_leg_curry.JPG
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Fig 2.03:Sattu ke parathe
https://commons.wikimedia.org/wiki/File:Sattu_Keréhe . JPG#/media/File:Sattu_Ke_Parathe.JPG

Fig 2.04: Thekua

https://commons.wikimedia.org/wiki/File:Thekua_ire@d.jpg#/media/File:Thekua_image01l.jpg

Fig 2.05: Tilkut

https://commons.wikimedia.org/wiki/File:Tilkut_~_&st_savoury_made_from_jaggery paste %26_sesams_besmlits.jpg#/media
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CHECK YOUR PROGRESS

» Describe the cuisine of Jharkhand.
» Explain the various foods and dishes of Jharkhand.

2.03 CUISINE OF ODISHA

Compared to other regional Indian cuisines, Odisiel (Odia:3g2ll §1Q4) uses less oil and is less

spicy while nonetheless remaining flavourful. Rie¢he staple food of this region. Mustard oil is
used in some dishes as the cooking medium, bu(iglaele up of cow milk) is preferred in temples.
In old times food was traditionally served on bambsaves or disposable plates made of sal leaves.

Odia cooks, particularly from the Puri region, warech sought after due to their ability to cookdoo
in accordance with Hindu scriptures. During thenl&ntury, many Odia cooks were employed in
Bengal and they took many Odia dishes with thenms pariod also saw a heavy demand for Brahmin
cooks, leading many Odia cooks to fake their castes

Yoghurt is used in dishes. Many sweets of the regre based on chhena (cheese).
Ingredients and seasoning

The ingredients used in Odia cuisine are plantgag&fruit, and papaya. The curries are garnished
with dried raw mango (ambula) .

Panch phutana is a blend of five spices that iglyidsed in Odia cuisine. It contains mustard, ecymi
fenugreek, aniseed and kalonji. Garlic, onion aindey are used in most of the food. Temple food
preparation doesn't allow the use of garlic or oniturmeric and red chillies are used regularly

Local variation

The food in the region around Puri-Cuttack is dyeiafluenced by the Jagannath Temple. On the
other hand, kalonji and mustard paste are usedymnghe region bordering Bengal and curries tend
to be sweeter. In the region closer to Andhra Piadeurry tree leaves and tamarind are used more.
The Brahmapur region has influences of South Indiasine and the Telugu people living there have
invented new Odia dishes.

Temple food

Temples in region make offerings to the presidiegiels. The prasada of the Jagannath Temple is
well known and is specifically called Maha Prasashning greatest of all prasadas. It consists of 56
recipes, so it is called chhapan bhoga. It is basetthie legend that Krishna missed his eight nfeals
seven days while trying to save a village fromaarstholding up the Govardhan hill as a shelter.

Fish and seafood

Fish and other seafoods are eaten mainly in coastak. Several curries are prepared from prawn and
lobster with spices. Freshwater fish is availabdefrivers and irrigation canals. Rohu, Catla and
llishi are the famous freshwater fishes used imiesir
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Fig 2.06: Abadha, the afternoon meal of the JagdmA@mple served on a plantain leaf.

https://commons.wikimedia.org/wiki/File:Abadha_Keadpg#/media/File:Abadha_Kudua.jpg

List of dishes
Rice dishes and rotis

. Pakhala is a rice dish made by adding wateotdked rice. It may then be allowed to
ferment overnight. This is called basi pakhala. Thiermented version of this is called saja
pakhala. It is served with green chillies, onigregghurt, badi etc. It is primarily eaten in

summer.
. Khechidi is a rice dish cooked with lentilsidtthe Odia version of khichdi.
. Palau is a rice dish made from vegetables aisths. It is the Odia version of pilaf.
. Kanika is a sweet rice dish, garnished witBirs and nuts.
. Ghee rice is fried with ghee and cinnamon
Dal
. Dalma: A dish made from dal and vegetableis. generally made from toor dal and
contains chopped vegetables like green papayageaihenana, eggplant, pumpkin, gourd, etc.
It is garnished with turmeric, mustard seeds, ath phutana. There are several variations
of this dish.
. Dali : A dish made from one of the Dals like, tthana, masur, mung or a combination of
these.
Curries

Odia cooking has some different type of curriesedamn the overall preparation style. Tarakari,
Santula, Rai, Rasa.
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. Santula: A dish of finely chopped vegetablescWlare sauteed with garlic, green chilies,
mustard and spices. It has several variations.

. Chaatu rai: A dish made from mushrooms and andst

. Alu potala rosa: Curry made from potato andralar

. Kadali manja rai: A curry made from banana p&em and mustard seeds. Manja refers to
the stem which can be used in dalma.

. Mahura

. Besara: Assorted vegetables in mustard pasigeteed with panch phutana

Khattas and chutneys

Khatta refers to a type of sour side dish or chutrsually served with Odia thalis.

. Dahi baigana: A sour dish made from yoghurt eggblants.

. Khajuri khata: A sweet-and-sour dish made ftomato and dates.
. Amba khatta: A khatta made from raw mangoes.

. Ouu khatta: Elephant apple khatta

. Dhania-patra chutney: A chutney made from catéa leaves.

Saaga (salad greens)

In Odia cuisine, @ga is one of the most important vegetables. lbjzutar all over the state. A list of
the plants that are used aga&is as below. Odias typically eat lots of coogezen leaves. They are
prepared by adding "pancha phutana", with or witlomion/garlic, and are best enjoyed with
pakhala.

. Kalama #ga @< 4l19) Ipomoea aquatica (Water Spinach)

. Kosai/Khadi saga €@I4q! 916/61%! €19): prepared from amaranth leaves.

. Bajji siga @%1916l): Prepared from Amaranthus dubius leaves.

. Leutl saga gaadell §is)Amaranthus viridis leaves and tender stems.

. Rilanga gga @IR&F §l19) spinach

. Poi 8ga Eaif 919): prepared from basella leaves and tender stems.

. Biramasi/Sajala saga @IQ91IQ/ Aeal €19): prepared from leaves of the drumstick tree.
Cooked with lentils or alone with fried onions.

. Sunusugisiga g7l $lil) Marsilea polycarpa leaves.

. Piigama 8ga @I91¢1 S19)

. Pidangaaga dewr §19)

. Kaklaru saga @3lIQ €191): Prepared from leaves of the pumpkin plant.

. Madarangysaga (19Qefl §I9l): prepared from leaves of Alternanthera sessilis.

. Sorisa sag#4qIaQ $I9) : Mustard greens

. Methi gga €91211 §19): prepared from methi or Fenugreek leaves andrbdsaustard

paste) cooked with vegetable.
Matara@ga (1o §l16!): The inner coating of peas is removed and theppéd to make
the saga.

One of the most popular is lali koshala saaga nate green leaves with red stems.Other saagas that
are eaten are pita gahama, khada, poi, koshadeasajc. Some items are as follows;
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Fig 2.07: Pakhala served with wads of lemon, yoghuod a slice of tomato.
https://commons.wikimedia.org/wiki/File:Odisha_pakhjpg#/media/File:Odisha_pakhala.jpg

Fig 2.08: Dalma

https://commons.wikimedia.org/wiki/File:Dalama_Od@uisine.jpg#/media/File:Dalama_QOdia_Cuisine.jpg

Fig 2.09: Dhania-Patra Chutney

https://commons.wikimedia.org/wiki/File:Dhania_patcatuni.JPG#/media/File:Dhania_patra_catuni.JPG
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. Saaga Bhaja
. Kosala Saaga Bhaja
. Saaga Baadi

Pithas (sweet cakes)

Pithas and sweets are types of traditional Odiaedis

. Poda pitha

. Enduri Pitha

. Arisa Pitha

. Kakara Pitha

. Manda Pitha

. Chakuli Pitha

. Tal Pitha

. Chitau Pitha

. Parijata Pitha

. Nurukhurum Pitha
. Chandrakanti

. Chhunchi Patra Pitha
. Goitha goli Pitha

. Haldi Patra Pitha
. Lau Pitha

. Muan

Egg, chicken and mutton

. Egg tarkari: An egg curry prepared with oniowl &omato paste

. Chicken tarkari: A chicken curry
. Chicken kosa

. Mangsho tarkari

. Mangsho kosa

Fish and other sea food

. Machha Besara: A fish curry prepared with naspaste.

. Machha Mahura: A curry prepared with fish aedetables.
. Machha Jhola

. Chingudi Jhola

. Dahi machha

. Machha chhencheda

. Choto Machha Jhola

. Choto Machha Tarkari: Small fried fishes

. Chingudi Malai Tarkari: A prawn curry

. Kankada Jhola: Crab curry
. Chingudi chadchadi
. Kokali sukhua rai
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Fig 2.10: Dahi Baigana
https://commons.wikimedia.org/wiki/File:Dahi_baigarOdia_recipe.jpg#/media/File:Dahi_baigana_Odia_ipexjpg

Fig 2.11: Kakara Pitha
https://commons.wikimedia.org/wiki/File:ATTA_KAKAR#/media/File:ATTA_KAKARA.jpg

Fig 2.12: llishi maachha tarkari

https://commons.wikimedia.org/wiki/File:llishi_madm.jpg#/media/File:llishi_maachha.jpg
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Fig 2.13: Chenna Poda
https://commons.wikimedia.org/wiki/File:Chennapgpig#/media/File:Chennapoda.jpg

Fig 2.14: Rasgulla
https://commons.wikimedia.org/wiki/File:Rassgupa$/media/File:Rassgulla.jpg

Fig 2.15: Bela Pana
https://commons.wikimedia.org/wiki/File:Bela_papa#§/media/File:Bela_pana.jpg
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Fritters and fries

. Alloo piaji
. Bhendi baigana bhaja
. Badi Chura

. Pampad : flat savory snack like appetizer wihiciks very simillar to that of roti, usually
eaten during lunch time
. Phula badi

Sajana Chhuin Bhaja

Snacks

. Ghugni: A spicy dish made from peas, can beesewith pooris.

. phuchuka

. Chaat

. Dohibara Alludum

. Chanachura or Baramaza
. Piaji

. Bara

. Pakudi

. Aloo chop

. Baigani

. Dantikili

Desserts and sweets

. Kheeri: Kheeri is the Odia word for kheer, pyadnantly made of rice.

. Chhena Poda: A sweet made from soft cheesedlipppsugar syrup and baked. It may
contain dry fruits.

. Chhena Gajja

. Malpua
. Kora
. Khira sagara

. Chhena jhilii
. Chhena kheeri
. Chhena Jhili

. Rasagola: The sweet was invented in the cifyuof to appease the deity Mahalaxmi about
700 years ago. The Bengali people claim that it wesnted in the 19th century by a Calcutta
sweetmaker.

. Gulab jamun

. Rasabali

. Rasmalei

. Aadasi

. Attakali

. Jalebi

. Gojja : a light savory snack

. Rabidi : a sweet curd like dish
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Mudki:A famous savory snack which looks vempisar to that of a jalebi but the only
difference being that jalebi are on the sweet paidtere as mudki are light and in the savory
side

CHECK YOUR PROGRESS

» Elaborate on the features of Cuisine of Odisha.

* Explain the main ingredients used in Cuisine ofgbdi

» Elaborate the influence of Jagannath temple officibe of Odisha.

» Explain the various fish and seafood used in CaisinOdisha.

» Explain the concept of Pakhala used in Cuisinediia.

* Name at least five rice dishes used in Cuisineditia.

» Elaborate the concept of Dalma and Dali as us&tlisine of Odisha.
» Describe the various types of curries used in @Gaisf Odisha.

» Explain the concept of khattas used in Cuisine disha.

» Describe various Saaga (greens salad) used inn@ws$iOdisha.

» Discuss the Pithas (sweet cakes) used in Cuisi@elisha.

» Explain the various egg, chicken and mutton delezsaof Cuisine of Odisha.
» Discuss the fritters and fries used in Cuisine disBa.

» Describe at least five snacks items used in Cuisir@disha.

» Explain at least five dessert items used in Cuisin@disha.

» Describe at least five sweets items used in Cusir@2disha.

2.04 CUISINE OF BENGAL

Bengali cuisine is a culinary style originatingBengal, a region in the eastern part of the Indian
subcontinent, which is now divided between Bangthdind the West Bengal state of India. Other
regions, such as Tripura, and the Barak Valleyoregif Assam (in India) also have large native
Bengali populations and share this cuisine. Witleiaphasis on fish, vegetables and lentils are derve
with rice as a staple diet.

Bengali cuisine is known for its subtle (yet sommets fiery) flavours, and its spread of
confectioneries and desserts. It also has thetoaudjtionally developed multi-course tradition from
the subcontinent that is analogous in structutbeanodern service a la russe style of Frenchrayisi
with food served course-wise rather than all aeonc

The partition of Bengal following independence frim British in 1947 separated West Bengal from
Bangladesh. This caused a significant change irodesphics; populations were divided along
religious lines, and over three million people wea&l to have crossed the new Bengal border in
either direction. This large-scale displacement@lieligious lines led to some changes of food,
because there were some minor differences in fabtdhbetween the Muslims and the Hindus.
However, large populations of each religion remdiae either side of the border. Though similar,
there is a distinct difference between the flawdrhe cuisines of West Bengal and Bangladesh (East
Bengal). Apart from this, every district of bothrizaof Bengal have subtle variations in the usexof
materials and flavors.
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Fig 2.16: A Bengali meal traditionally set up.

. https://lcommons.wikimedia.org/wiki/File:Bengalieahjpg#/media/File:Bengali_meal.jpg
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sh And Rice
. https://commons.wikimedia.org/wiki/File:Fish_ArRice.jpg#/media/File:Fish_And_Rice.jpg

Fig 2.17: Signeture dish of Bengali:Fi

Y

Fig 2.18: An authentic Bengali meal featuring Sestud

https://commons.wikimedia.ora/wiki/File:Benaali Fisneal.ipa#/media/File:Benaali Fish meal.
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The influence of the widows

The treatment of Hindu widows has always been kigipressive. Tradition ties a woman's identity
to her husband; a widow is therefore left with dentity, property rights, or social standing. Bdnga
was particularly repressive in this regard; widovese either banished or led highly monastic lives
within the household, living under rigid dietarynéctions and not allowed any interests but religi
and housework. The nineteenth century saw actidewvireform movements in Bengal—the ban on
Sati in 1829 and the Hindu Widow Re-marriage Ac1®56 were key milestones—but the related
social practices took a long while to die out atidremain in part. Rampant child marriage and low
life expectancies left many women widowed — itdtreated that 25% of households have a widow
living in them. Widows were not allowed to leave tiouse, so their contribution to the household
was usually restricted to the kitchen—creating igum class of chefs in the dominant Hindu
community.

While most Bengali castes ate meat and fish, this barred for widows. Widows also did not use
"heating" foods such as shallot and garlic, buggimvas allowed—this found a core place in Bengali
curries, both vegetarian and non-vegetarian. Expespices such as saffron, cinnamon or cloves
were used very sparingly if at all; nuts, dry fsuitnilk and milk products (such as cream, ghee or
curd) were similarly scarce. In spite of all thesstrictions, however, the food evolved in suchaey w
that its deceptively simple preparations drew uBengal's vast larder of vegetable options and were
often elaborate to the point of fussiness. Cookitd @aborate precision and served with equal
refinement—multiple courses and an intricate fortyabout what goes with what and in which
sequence—it formed an enduring base for a richvanidd cuisine. Leftover cuts in particular, such
as spinach ends or vegetable peel, are transfo@ietlita Banerji in her book quotes a nineteenth-
century Bengali writer mentioning that "it was inggtble to taste the full glory of vegetarian cogkin
unless your own wife became a widow".

Characteristics of Bengali cuisine

The traditional society of Bengal has always bessvily agrarian; hunting, except by some local
clansmen, was uncommon. Rice is the staple, withymagions growing speciality rice varieties.
Domestic cattle (especially the water buffalo) @exmon, more for agriculture than large scale dairy
farming. Milk is an important source of nutriticend also a key ingredient in Bengal's desserts.
Ordinary food served at home is different from thextved during social functions and festivals, and
again very different from what might be served krger gathering (e.g., a marriage feast).

Nearly every Bengali community eat meat or fishmiost parts of the Indian subcontinent, individual
castes and communities have their own food habitsjs not true of Bengal. There is similarity in
eating styles across social strata, with the Himgloer caste Brahmins sharing a diet very similar to
the trading or princely castes. Fish, goat, mu#tod chicken are commonly eaten across social strata
Beef and pork also are available throughout thie sta

The nature and variety of dishes found in Bengadking are unique even in India. Fresh sweet water
fish is one of its most distinctive features; Bdtsgavers, ponds and lakes contain varietiesgif fi

such as roui, ilish, koi or pabda. Prawns, shrimg) @abs also abound. Almost every village in
Bengal has ponds used for pisciculture, and at tBesmeal a day is certain to have a fish course.

Bengalis also excel in the cooking of regional vaefkes. They prepare a variety of the dishes using
the many types of vegetables that grow there yaamet. They can make ambrosial dishes out of the
oftentimes rejected peels, stalks and leaves aftabies. This style of cooking food using rejected
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Fig 2.19: Shorshe llish, a dish of smoked ilisthwitustard-seed paste, has been an important
part of both and Bengali cuisine.

https://commons.wikimedia.org/wiki/File:Smoked_#&lilsooked_with_Mustard_seeds.jpg#/media/File:Smdhiésh cooked_with_M
ustard seeds.ir

Fig 2.20: Fried rui served in Dhaka, Bangladesh.
https://commons.wikimedia.org/wiki/File:Fried_Rofm_Bangladesh.jpg#/media/File:Fried_Rohu_in_Banglstiljpg

2

Fig 2.21: Bengali peas pulao with Mutton Masala

. https://commons.wikimedia.org/wiki/File:Bengaleds_Pulao_with_Mutton_Masala_-
_Traditional_Bengali_Style.jpg#/media/File:Bengd&leas_Pulao_with_Mutton_Masala_-_Traditional_Bengatyle.jpg
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parts of the vegetables, is predominant in Bengalgangladesh and those who have migrated to
West Bengal, using fuel-efficient methods, sucktaaming fish or vegetables in a small covered
bowl nestled at the top of the rice pot.

The use of spices for both fish and vegetable dighquite extensive and includes many
combinations not found in other parts of India. lEpdes are the onion-flavoured kaloniji (nigella or
black onion seeds), radhuni (wild celery seedd),fare-spice or panch phoron (a mixture of cumin,
fennel, fenugreek, kalonji, and black mustard sediingali cooking includes the phoron of a
combination of whole spices, fried and added asthg or finish of cooking as a flavouring spet@al
each dish. Bengalis share their use of whole baagtard seeds with South Indians, but unique to
Bengal is the extensive use of freshly ground nidgtaste. A pungent mustard paste called Kashundi
is a dipping sauce popular in Bengal.

Piper chaba is a flowering vine in the family Pgumae Chui Jhal is originally the twig of a Piper
chaba. It is a very expensive spice in Bangladmsth tastes like horse radish. People in Khulna,
Bagerhat and Shatkhira cut down the stem, roo#d,the skin and cut it in to small pieces and cook
them with meat and fishes, especially with mutton.

Fish

Fish is the dominant kind of protein in Bengalisiné and is cultivated in ponds and fished witts net
in the freshwater rivers of the Ganges Delta. Alnevery part of the fish (except scales, fins, and
innards) is eaten; unlike other regions, the heaiticularly preferred. Other spare bits of ikh f
are usually used to flavour curries and dals.

More than forty types of mostly freshwater fish aoenmon, including carp varieties like rui (rohu),
koi (climbing perch), tilapia (Oreochromis nilotg)}) bhetki (Barramundi),Catla (Catla catla), the
wriggling catfish family—tangra, magur,sole (Sosgdea), shingi—pabda (the pink-bellied Indian
butter fish), katla, ilish (ilish), pomflet (Branag), as well as skki (small or large dried sea fish).
Chingri (prawn) is particularly popular and comewarieties—kucho (tiny shrimp), bagda (tiger
prawns) or galda (Scampi).

The salt water fish Ilish is very popular among &&is. llish machh (ilish fish), which migrates
upstream to breed is a delicacy; the varied saltertt at different stages of the journey is ofipatar
interest to the connoisseur, as is the river framctvthe fish comes—fish from the river P6dda
(Padma or Lower Ganges) in Bangladesh, for exaripteaditionally considered the best.

There are numerous ways of cooking fish, depenainthe texture, size, fat content and the bones. It
could be fried, cooked in roasted, a simple spicyeto or ginger based gravy (jhol/jhul), or mustard
based with green chillies (shorshe batar jhal))wiisto, with seasonal vegetables, steamed, steamed
inside of plantain or butternut squash leaves, edakith doi (curd/yogurt), with sour sauce, with
sweet sauce or the fish can be made to taste sweamte side, and savoury on the other. llish id sai
be cooked in 108 distinct ways. llish which is adesed the tastiest among the Bengal culinary
delights is becoming costlier by the day. With plaetial drying of Ganga (Ganges) River the volume
of catch river is getting lower driving up the @c The llish breeds in fresh water and during the
rainy season it travels up the Ganges to breedenhir caught and this fresh water fish is thet bes
terms of taste. The fish from Padma river (Gangesiled Padma in Bangladesh) is also highly
prized for its sweet taste.

Meat
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Fig 2.22: Deep fried capsicum & chicken

https://commons.wikimedia.org/wiki/File:Deep_Fri€hapsicum_%26_Chicken_7761.JPG#/media/File:Deep dE@apsicum_%26_
Chicken_7761.JPG

Fig 2.23: Green jackfruit and potato curry, Kolkat
https://commons.wikimedia.org/wiki/File:Green_Jaakf %26_Potato_Curry - Kolkata_2011-02-
11_1000.JPG#/media/File:Green_Jackfruit_%26_Pot&tarry - Kolkata_2011-02-11_1000.JPG

Fig 2.24: Cauliflower and potato curry

https://commons.wikimedia.org/wiki/File:CaulifloveeiPotatoes_Curry_-_Kolkata_2011-11-
16_7090.JPG#/media/File:Cauliflowers_Potatoes_CurrKolkata_2011-11-16_7090.JPG
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The most preferred form of meat in Bengal is baeftton or goat meat. Khashi (castrated goat) or
kochi pantha (kid goat) are the common forms ot ge@at taken. Some delicate dishes are cooked
with rewaji khashi, a goat that has been specificaised on a singular kind of diet, to encourtiye
growth of intramuscular fat, commonly known as dx.cdHowever In Bangladesh Beef is the most
popular meat while in West Bengal it is not commyagsiten due religious prohibition for Hindus.
Pork unlike Bangladesh is commonly eaten in Wesigaeespecially amongst the Santal tribes, the
people in the Darjeeling district, and is quite plap in Urban regions of West Bengal.Pork is
available on the menus of almost all Chinese reatas in Kolkata. Chicken is also preferred, though
it has grown steadily in popularity over the lastfdecades after the advent of poultry farmingfBee
though not as popular as in West Bengal, is stdiely consumed in Bangladesh due to being a
Muslim majority. Eggs—both chicken and duck—aretgjpiopular. Duck meat is quite often found
on menus in West Bengal, mostly Chinese restayranés though the birds are common in the many
ponds and lakes. Turkey meat, Emu meat, Quail ar@hRabbit meat are also available to buy raw
and the delicacies of these meats are populaeifothd joints.

Special dishes of Dhaka

The Nawabs of Dhaka were not the original NawalBerfgal. Their ancestors came from Kashmir
as merchants who made their fortunes in Eastergd&émthe 17th century. They finally settled in
Dhaka, and, having bought large landed estateg biseame the largest landowners in these parts.
They were given the title of Nawab by the British.

The Nawabs brought many famous baburchis ("codksi) many parts of India who introduced
many new dishes, especially meat dishes, to tla éagsine. Admittedly, these expensive dishes
were hardly enjoyed by the common people. They meecthe favourite of the wealthy and the well-
to-do aristocrats. After 1947 some of them havebexfavorites of the rich classes especially on
such festive occasions as Eid and marriages. Tdweifmlustry of Bangladesh is boosting since the
1950s with different kinds of Dhaka style Biryaritglao, Tehari, Cutlet, kababs, Lassi, Mattha,
Falooda and other Bangladeshi special food iteraagBdeshi cuisine and food industry is booming
since the independence of Bangladesh in 1971.

Specialities of Kolkata and suburbs

Kebabs: There are many kinds of kebabs, mostlyemaoker open grill. Some of the Dhaka's
specialty of this genre are: Sutli Kebab, Biharbkk, Boti Kebab, etc., made from marinaded (by
secret spice mix by each chef) mutton and beefakiglare eaten as snacks or as starters for a big
feast. Special kinds of breads: There are manyskafidreads made with cheese mix, with minced
meat, with special spices, etc., all are delicaeigeyed by the affluent classes as side dishes.

Mutton Biriyani: This famous dish is now the mamsspeciality of the Bengali cuisine, especially in
Kolkata. It is cooked with basmati rice and 'pal{gre-cooked) goat-mutton pieces . When on 'dum’,
i.e., steamed in a sealed pot over a slow woodfiharcoal to impart a smokey-flavour,
simultaneously cooking both rice and mutton. Spgesh as saffron, nutmeg and star anise are
employed chefs of this special dish.

Whole goat roasted: Marinated whole cabrito istexhsver charcoal fire. This dish is usually made
on special occasion such as marriage feast whellyigius served on the high table reserved fer th
bridegroom and his party.

Whole roasted chicken/duck: Highly spiced, cooked pot with lots of ghee.
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Fig 2.25: Pointed Gourd Curry

. https://commons.wikimedia.org/wiki/File:Pointedod_Curry_-_Kolkata_2011-09-
20_5428.JPG#/media/Fileointed_Gourd_Curry-_Kolkata_201-09-20_5428.JP(

Fig 2.26: Luchi

. https://commons.wikimedia.org/wiki/File:Puri_-_dhia_- East_Midnapore_-_2015-05-03_9778.JPG#/meiléaFuri_-_Digha_-
_East_Midnapore_-_2015-05-03_9778.JPG

Fig 2.27: Different spices used in a Bengali howseéhClockwise from top left, Dried red chili
and bay leaves, cumin powder, cumin, red chili pawtirmeric powder, panch phoran,
coriander powder and mustard.

https://commons.wikimedia.org/wiki/File:Bengali_cgs.JPG#/media/File:Bengali_spices.JPG
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Special dishes meant for festive occasion: Theresame delicacies that are enjoyed occasionally by
the wealthy people. These are: game birds, tuglit or venison cooked in spicy sauce. However,
the rare (mostly migratory) birds and turtles aedrdbeing protected by law, this is on the decline.
However, pigeons, guinea fowls, Muscovy ducks, e still eaten as hobby food by some peoples.
Turtles are still sold at many places although igiiegal.

Vegetables

There are gourds, roots and tubers, leafy greemsukent stalks, drumsticks, cabbage and
cauliflower, lemons and limes, green and purplesagibe, shallots, plantain, broad beans, okra,
banana tree stems and flowers, green jackfruiredigpumpkins in the vegetable markets or shobji
bajar. Bitter vegetables like bitter melon/gourdatihe” or "korola") and nim leaves are used.
Bengalis are particularly fond of using leftovetshnf vegetables. Peels, roots, stems and otteer bit
that are usually disposed of are eaten in Bengal.

Cereals

Bengali people are primarily rice eaters, and hefall and soil in Bengal lends itself to rice
production as well. Many varieties of rice are proed from the long grain fragrant varieties to $mal
grain thick ones. Rice is semi-prepared in somexaen it is sold as parboiled, or in some cases a
unpolished as well, still retaining the colour leéthusk. Rice is eaten in various forms as well—
puffed, beaten, boiled and fried depending on tealnThe first two are used usually as snacks and
the other as the main constituent in a meal. Lygfeitmented rice is also used as breakfast in rural
and agrarian communities (panta bhat).

Luchi (circular, deep-fried unleavened bread) arBda (usually triangular, multi-layered, pan drie
unleavened bread) are also used as the primarnyitieradon the table. It is considered that wheat-
based food came in from the north and is relatinely in advent. Both Luchi and Parothha could
have stuffed versions as well, and the stuffingdeary from dal, peas, etc.

Pulses (or lentils) form another important ingretlief a meal. These dals vary from muséair (red
lentils), mugdal (mung beans), kadhaier dal, arhar dal, etc. aandised as an accompaniment to rice.

Cooking medium with spices

Shorsher tel (mustard oil) is the primary cookingdmm in Bengali cuisine although Badam tel
(groundnut oil) is also used, because of its higblse point. Of late, the use of sunflower ail,
soybean oil and refined vegetable oil, which isigtine of soybean, kardi, and other edible vegetabl
oils, is gaining prominence. This later group ipglarly known as "shada tel", meaning white oil,
bringing out the contrast in colour between thatligcoloured groundnut and the somewhat darker
mustard oil and the other white oils. However, dejieg on type of food, ghee (clarified butter) is
often used, e.g., for making the dough or for fgyimead.

Mustard paste, holud (turmeric), poshto (poppysestf (ginger), dhone (coriander, seeds and
leaves) and narikel (ripe coconut usually desicadiee other common ingredients. 'The panch
phoron is a general purpose spice mixture composextihuni (Carum roxburghianum seeds), jira
(cumin), kalo jira (black cumin, also known as flige methi (fenugreek) and mouri (aniseed). This
mixture is more convenient for vegetarian dishebfeh preparations. Panch phoron is also referred
to as Bengali five spice mixture.
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Fig 2.28: Mustard oil & seeds

https://commons.wikimedia.org/wiki/File:Mustard_Oi26_Seeds_-_Kolkata_2003-10-
31_00537.JPG#/media/File:Mustard_Oil_%26_Seeds_kafa 2003-10-31_00537.JPG

Fig 2.29: From left, 3 hatas, 3 khuntis and a jiranj
https://commons.wikimedia.org/wiki/File:Bengali_&og_tools.JPG#/media/File:Bengali_cooking_toolszP

Fig 2.30: On the left, a coconut grater known asuki and on the right a boti, a type of choppe
or cutting tool used to cut the vegetables, fiskatnetc.

https://commons.wikimedia.org/wiki/File:Boti_wittoaonut_grater.JPG#/media/File:Boti_with_coconut_g
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Instruments and utensils

Another characteristic of Bengali food is the uka outting instrument, the boti (also called tled

in some regional dialects). South Indians alsothisesame sort of cutting instrument, where it is
called katti peeta. It is a long curved blade gtaéform held down by foot; both hands are used to
hold whatever is being cut and move it againsblhde. The method gives effective control over the
cutting process, and can be used to cut anythorg finy shrimp to large pumpkins. Knives are rare
in a traditional Bengali kitchen.

A korai (wok) is a universal cooking vessel for mBsngali food, for making sauces, frying/stir-
frying, etc. The dekchi (a flat-bottomed pan) isdigienerally for larger amounts of cooking or for
making rice. The dekchi comes with a thin flatwtich is used also to strain out the starch while
finishing up cooking rice. The other prominent cimgkutensil is a handi, which is a round-bottomed
pot-like vessel. The three mentioned vessels atlecm various sizes and in various metals and
alloys. The tawa is used to make roti and porota.

Silverware is not a part of traditional Bengali keny. A flat metal spatula, khunti, is used often,
along with hata (scoop with a long handle), jhafmpund-shaped sieve-like spatula to deep-fry fpod)
the shanrashi (pincers to remove vessels fromiriig the ghuntni (wooden hand blender) for
puréeing dal, the old wooden belun chaki (roundrpdsard and rolling pin), and the shil nora,
which is a rough form of a mortar and pestle ondjrig stone. The kuruni is a unitasker, there to
grate coconuts.

Preparation and cutting

Bengali cuisine is rather particular in the wayefadples and meat (or fish) are prepared before
cooking. Some vegetables are used unpeeled, in gaparations fish is used unskinned in contrast
as well. However, in most dishes vegetables arkegeand fish scaled and skinned.

In many cases, the main ingredients are lightlyimaéed with salt and turmeric (an anti-bacteriad an
antiseptic). Vegetables are to be cut in diffexeays for different preparations. Dicing, julienne,
strips, scoops, slices, shreds are common andypaet cut vegetables cannot replace another style
of cutting for a particular preparation. Any abéoa is frowned upon. For example, in alu-kumror
chhakka, the potatoes and gourds must be dicedhnedded; if they are shredded it is called ghonto
and not chhakka.

Cooking styles

Bengali cuisine has evolved with the influence afgWlal cuisine, Anglo Indian cuisine, Chinese
cuisine and so on. Some characteristics standyoedt number of rivers and its tributaries prowgin
freshwater fish, flat and fertile land producingualance of paddy(Rice) and Pulse(lentil), domestic
cattle and dairy farming providing milk, beef (migimon-Hindus) and mutton, alluvial soil producing
variety of fruits and vegetables. Moreover, usdifférent spices has added to the flavour and tfste
Bengali food. Ceremonial food differes from thelgéod. While daily food consists mainly of
rice/roti(handmade bread), fish, lentil(dal), meatgyetables etc., in different occasions and falsjv
guests are entertained with different kind of Paa®iryani, Chicken korma, beef kalia, Kebab,
borhani, firni, jorda or different sweet dishes. &csignificant feature of the cuisine is a sigeafint
variety of sweets based on milk and sugar as paradition. Wheat is used alongside rice, in
different types of breads, such as luchi, kochnd pbraa. Special cuisine are also prepared in
different seasons; for example, in winter, bothamrland rural areas prepare various kinds of Pitha
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Fig 2.31: Mutton Chaanp
https://commons.wikimedia.org/wiki/File:Food-Mutt@haanp.jpg#/media/File:Food-Mutton-Chaanp.jpgrai&G
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Fig 2.32: Mutton Rezala
https://commons.wikimedia.org/wiki/File:Food-Mutt®ezala.jpg#/media/File:Food-Mutton-Rezala.jpg

Fig 2.33: Chicken kabiraji cutlet in Kolkata, Denber 2013

https://commons.wikimedia.org/wiki/File:Chicken_HKali_Cutlet_-_Kolkata_2013-12-
15 5382.JPG#/media/File:Chicken Kabiraji Cut- Kolkata 201-12-15 5382.JP(
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(Cakes like ' bhapa pitha’, 'phul pitha', ' telrg@i 'patishapta’ and 'taler bora") and Payesh(&h
special kind of dessert made of milk, rice, sugar&nd spices) are prepared.

Prosperity and urbanisation also led to the widempuse of professional cooks who introduced
complex spice mixtures and more elaborate saulmesy with techniques, such as roasting or
braising. Also introduced around this time, progas a consequence of increased urbanisation, was
a new class of snack foods. These snack foods @seafien consumed with evening tea. The tea-
time ritual was probably inspired by the Britislut bhe snacks most popular are 'Shingara','dalpuri'
'samosa’,'peyaji','beguni', 'phuluri’, 'chop’, fedfrice (popularly known as Muri),' halim' etc.

‘Chatpati' is one of the most popular street fadd3angladesh.

Common Bengali recipe styles

The following are a list of characteristic Bengaitipe styles. There are Chinese, Southeast Asian,
and Burmese influences in the food of Bengal, dbagesome British influence, because of the
formation of Kolkata during the 1700s. Each enteyehis a class of recipes, producing different
dishes depending on the choice of ingredients.& aer six different tastes to which the Bengali
palate caters to, sweet, sour, salty, bitter, hdtkeoshay.

Ombol or Aum-bol (also known as Tok) : A soishldmade either with several vegetables or fish,
especially fish bones. The souring agent is ustaftyarind pulp, unripe mango and sometimes amla
or amloki is used. Curd, though a souring agenasiocoally used with non-vegetarian dishes, will not
be called ombol. It is served at the end of thelraga kind of digestive, and to cleanse the palate

Alu-dum: Heat oil and fry the potatoes and thdd oil and fry onions and ginger-garlic paste and
add all other spices. When the onions get browritufry potatoes into it, add some water and
remove the lid off till the potatoes get boiled.

Achar: Pickles. Generally flavoured with mudtail, mustard seeds, aniseed, caraway seed and
asafoetida, or hing.

Bora: Anything that has been mashed and thendd into rough roundish shape and fried,
generally in mustard oil. Generally served witteras a starter, or served with puffed rice crigpa a
shack. The bora has quite a few different kindsekMpotatoes are fried in a light chickpea flour
batter, they are called fuluri (giving rise to thenidadian pholourie)

Bhaja: Anything fried, either just after it hHasen salted or dipped in any kind of water-based
batter. Does not include croquettes, or crumb-cbidens.

Bhapa: Fish or vegetables steamed with spices.

Bhate: A vegetable, that has been put insidgtht in which rice is cooking, and it has beerkeao
along with the rice. Generally, you get potatoestdsnut squash, raw papayas, bitter gourd, snake
gourd and okra in the rice. Bengalis often eatth\& tinge of mustard oil and salt. However, ayver
popular one-dish Bengali meal is alu bhate bhaighvis potatoes boiled along with rice, and then
served along with the rice. For this, generallyigdbbhog atop rice, which is a short-grained,
glutinous rice that cooks quickly, is used, angriferred to the long-grained rice, because of its
creamy quality, and ability to become ever so stigkhich aids the dish when it comes to mashing.
During the serve, some fresh ghee or butter, alhdos@ste, to be mixed and mashed by hand irgo th
right consistency, and then eaten. A raw green, elmt a boiled and shelled egg sometimes
accompanies this dish.
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Fig 2.34: Bangladeshi-style chow mein

https://commons.wikimedia.org/wiki/File:Bangladesityle_home-made_beef_chow_mein.jpg#/media/FilgfBdashi_style_home-
made_beef_chow_mein.jpg

Fig 2.35: Chinese pork roll

https://commons.wikimedia.org/wiki/File:Pork_RollSun_Yat-sen_Street_-_Kolkata_2013-03-03_5307.JR&#4/File:Pork_Roll_-
~Sun_Yesen Stree- Kolkata 201-03-03 5307.JP¢(

Fig 2.36: A traditional Bengali fish meal — Ric&twMacher Jhol (Literally translated to "Fish's
gravy").

httns*//commanns wikimedia ara/wiki/File*Macher JAMG#/media/File'Macher .1hol .1F
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Bhorta: Any vegetable, such as potatoes, beansnsangoes, papaya, pumpkins or even dal, first
boiled whole and then mashed and seasoned witkhadbt, fresh chile, mustard oil/ghee and spices.

Chorchori: Usually a vegetable dish with onenare varieties of vegetables cut into longishpstri
sometimes with the stalks of leafy greens addédightly seasoned with spices like mustard or
poppy seeds and flavoured with a pouron. Sometar@®chchori may have small shrimp. The skin
and bones of large fish like bhetki or chitol canrbade into a chochchori called kata-chochchori
(kata meaning fish-bone). The stir frying procasd e lightness of a chochhori is not unlike thfat
chop suey, which is a term for assorted piecestliaghows the influence of the Chinese in Bengali
household cooking. The chochhori would be genegallyassortment of vegetable and fish bones and
other things that would have been rather thrownyafied in a korai,(a slightly rounded wok), over
high heat at first, and then simmered to let thget&bles cook down to being just done, and then
taken off the flame immediately to stop cookingeTooking procedure adds to the confirmation of
the entrance of Chinese style of cooking into Ktdkduring the mid-1800s, prior to which this
particular dish was not very popular in Bengalisoue.

Chop: Croquettes, usually coated with crushiscuit or breadcrumbs.

Cutlet: Very different from the cutlets of tBeits, this is referred typically to a crumb-coated
thinly spread out dough, made generally of chickenion minced, mixed together with shallot,
bread crumbs and chillies. Generally it is therpdgbin egg and coated in breadcrumb, fried and
served with thin julienne of cucumber, carrotsjshdnd shallot. Often an egg mixed with a teaspoon
or two water and a pinch of salt is dropped ondbite frying cutlet, to make it into a kabirajiet
Bengali pronunciation of a "Coverage or Cover:EGgtlet, influenced by the British.

Chhyanchra: A combination dish made with défearvegetables, portions of fish head and fish oll
(entrails).

Chhenchki: Tiny pieces of one or more vegetagdaerally a dice of vegetables along with general
odds and ends, often even the peels (of potatgeashk, gourd, pumpkin, bitter gourd, or potol for
example)—usually flavoured with pach-phoron, wholestard seeds or kalo jira. Chopped shallot
and garlic can also be used, but hardly any grepices.

Chutney: Generally Bengal is one of the piosder this particular dish, making it with everyigi
including preserved mango sheets, called amshotto.

Dalna: Mixed vegetables or eggs, cooked in diame thick gravy seasoned with ground spices,
especially gorom moshla and a touch of ghee.

Dom: Vegetables, especially potatoes, or nueat<ed over a covered pot containing water, slowly
over a low heat, slightly steaming. The word is\d=t from the dum technique popular in Mughlai
food.

Dolma/Dorma: A vegetable, potol, stuffed wiishfboiled, de-boned, then prepared with Bengali
five-spice powder, ginger and shallot (alternatslgonut-vegetable stuffing is used). A mixture of
poppy seeds, grated coconut, raisins or shrimprimmonly used for stuffing. During the times of the
Muslim rulers, (who were known as the Nawabs ofdzdh this dish came to the region with its
Turkish name, with the only noticeable change b#iregvegetable used for stuffing.

Ghonto: Different complementary vegetables.(e€&bbage, green peas, potatoes or banana
blossom, coconut, chickpeas) are chopped or figielted and cooked with both a phoron and ground
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Fig 2.37: Shukto

https://commons.wikimedia.org/wiki/File:Vegetablesrry - Kolkata_2011-02-24_1725.JPG#/media/File:stadles_Curry_-
_Kolkata 201-02-24 1725.JP¢

Fig 2.38: Luchis with alur dom, cholar dal and si@sh.
https://commons.wikimedia.org/wiki/File:Luchi%26alom.jpg#/media/File:Luchi%26alurdom.jpg

Fig 2.39: Deep-fried Carp

https://commons.wikimedia.org/wiki/File:Deep-frigtarp_-_Kolkata_2011-02-17_1411.JPG#/media/File:Dé&ég_Carp_-
_Kolkata_2011-02-17_1411.JPG
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spices. Dried pellets of dal are often added taytiento. Ghee is commonly added at the end. Non-
vegetarian ghontos are also made, with fish ortiestids added to vegetables. The famous murighonto
is made with fish heads cooked in a fine varietyicé. Some ghontos are very dry while others are
thick and juicy.

Jhal: Literally, hot. A great favourite in Baalghouseholds, this is made with fish or shrimp or
crab, first lightly fried and then cooked in a ligfauce of ground red chilli or ground mustard and
flavouring of pach-phoron or kalo jira. Being dtyjst is often eaten with a little bit of dal podre
over the rice.

Jhol: A light fish or vegetable stew seasonétl wround spices, like ginger, cumin, coriander,
chilli, and turmeric, with pieces of fish and lohglinal slices of vegetables floating in it. Thagy is
thin yet extremely flavourful. Whole green chilliase usually added at the end and green coriander
leaves are used to season for extra taste. leisltisest to a "curry", yet it is more of a jusrtiza
sauce.

Kalia: A very rich preparation of fish, meatvagetables using a lot of oil and ghee with asauc
usually based on ground ginger and fresh shalkxgep or fried along with a tempering of gorom
moshla.

Kofta (or Boras): Ground meat or vegetable oettps bound together by spices or eggs served
alone or in savoury gravy. Koftas are usually saftan boras which are mainly made of ground
lentils, sometimes with added chopped vegetablelebhaja is different.

Korma: A term that can also be called qurmavia§hali origin, meaning meat or chicken cooked
in a mild yogurt-based sauce with ghee insteadlppoppy seed paste is often added to it. Peadple o
southern Bangladesh are known to add coconut mitkany of their dishes and korma is no
exception.

Kosha: Meaning fried for a long time with grauand whole spices over high heat until
shallot/garlic/ginger have dissolved into a thielsfe. Usually applied to meat and some shellfish.

Paturi: Generally oily fish is sliced evenlydathen wrapped in a banana leaf, after the fish ha
been hit by a basting of freshly pasted mustart wihint of mustard oil, chili, turmeric and salt.

Pora: Literally, burnt. Vegetables are wrapjelgaves and roasted over a wood or charcoal fire.
Some, like aubergine, are put directly over then#la. Before eating the roasted vegetable is mixed
with oil and spices.

Poshto: anything cooked with poppy seed pasteeamain flavouring agent. Often poppy seed
paste with some mustard oil is eaten mixed with &t by itself as a mild beginner for any Bengali
meal.

Torkari: A general term often used in Bengal way "curry' is used in English. The word first
meant uncooked garden vegetables. From this itwestural extension to mean cooked vegetables or
even fish and vegetables cooked together.

Shukto: A favourite Bengali palate cleanserdenaith a lot of different vegetables including at
least one bitter veg, simmered with a hint of suagat milk to bring out the bitterness of the fresh
vegetables.
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Fig 2.40: Unripe mango chutney, Kolkata.

https://commons.wikimedia.org/wiki/File:Unripe_MandChutney_-_Kolkata_2011-02-
2?2 1714 1PCG#HImadialFila‘l Inrina Mannn Chiitr- Knlleata 201 .-N2-22 1714 1Pt

Fig 2.41: Mishti Doi
https://commons.wikimedia.org/wiki/File:Mishti_Djpg#/media/File:Mishti_Doi.jpg

Fig 2.42: Sandesh

. https://commons.wikimedia.org/wiki/File:SandestOberoi_Grand_-_Kolkata_2013-05-23_8046.JPG#/mé&ile/Sandesh_-
_Oberoi_Grand_-_Kolkata_2013-05-23_8046.JPG
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Shak: Any kind of green leafy vegetable, like sggim and mustard greens, often cooked till just
wilted in a touch of oil and tempering of nigelads.

Culinary influences

Bengali food today has some broad (though notstindt) traditional variations.
Mughal influence

Islam arrived in Bengal probably around the midtgenth century, coming into force with the
penetration of the Muslim rulers from the northw&#taka (the present-day capital of Bangladesh),
in particular, expanded greatly under Mughal rlilee partition of India in 1947 resulted in a large
migration of people to and from present-day Banggdid resulting in a much stronger divide along
religious lines. Bangladesh today shows a muchtgrdduslim influence than West Bengal.

The influence on the food was from the top downl erore gradual than in many other parts of India.
This led to a unique cuisine where even commortertha dishes of the royal court, such as biryani,
korma and bhuna. The influence was reinforcedénRhbj era, when Kolkata became the place of
refuge for many prominent exiled Nawabs, espectalyfamily of Tipu Sultan from Mysore and

Wajid Ali Shah, the ousted Nawab of Awadh. Theexibrought with them hundreds of cooks and
masalchis (spice mixers), and as their royal pagerand wealth diminished, they became
interspersed into the local population. These caalkse with the knowledge of a very wide range of
spices (most notably jafran (saffron) and mace) ektensive use of ghee as a method of cooking, and
special ways of marinating meats.

In Bangladesh, this food has over time becomett@esfood of the populace. In West Bengal,
however, this has remained, more than the othegoats, the food of professional chefs; the best
examples are still available at restaurants. Siiiesianclude chap (ribs slow cooked on a tawa),
rezala (meat in a thin yogurt and cardamom gramg)the famous kathi roll (kebabs in a wrap). The
local population absorbed some of the ingredientstachniques into their daily food, resulting in
meat-based varieties of many traditional vegetatiahes, but the foods remained largely distinct.

The Mughal influence is most distinct in prepamasiacnvolving meat, especially mutton. However,
even chicken and other meats became more prevaleminfluence was also seen in desserts;
traditional desserts were based on rice pastegggdry but under the Mughal influence moved
towards significantly increased use of milk, cresmmd sugar along with expensive spices such as
cardamom and saffron.

Anglo-Indian or Raj influence

Anglo-Indian food is not purely the result of timdlience of the British; Bengal was once the home
of a French colony, and also hosted populatiori®oofuguese, Dutch and other Europeans. These
collective western influences are seen in the fapdated to satisfy the tastes of the westernguler
The result is a unique cuisine, local ingrediexi@ped to French and Italian cooking techniques—
characterised by creamy sauces, the restraineof speces, and new techniques such as baking.
English and Jewish bakers such as Flury's and Nmlsalominated the confectionery industry which
migrated from British tables to everyday Bengaksresulting in unique creations such as this pé
(savory turnovers, from the English "pasty"). Aratlenduring contribution to Bengali cuisine is pau
ruti, or Western-style bread. Raj-era cuisine livegspecially in the variety of finger foods
popularised in the 'pucca’ clubs of Kolkata, susmatton chop, kabiraji cutlet or fish orly.
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Fig 2.43: Ras Malai
https://commons.wikimedia.org/wiki/File:Ras_Mal&G#/media/File:Ras_Malai.JF

R

Fig 2.44: Pantua

https://commons.wikimedia.org/wiki/File:Pantua_- |kata_2011-09-20_5431.JPG#/media/File:Pantua_-_lktdk 2011-09-
20_5431.JPG

Fig 2.45: Varieties of pithas (Pakan, Pati Shapta)e

https://commons.wikimedia.org/wiki/File:Pitha_foredding-_Pakan,_Patishapta, Bharandash.jpg#/medieFitha_for_Wedding-
_Pakan,_Patishapta,_Bharandash.jpg
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The British also influenced food in a somewhatatight way. Many British families in India hired
local cooks, and through them discovered local $oddhe foods had to be toned down or modified to
suit the tastes of the "memsahibs”. The most distiffluence is seen in the desserts, many of which
were created specifically to satisfy the British—shootably the very popular sweetileni named
after the first Vicereine Lady Canning; it is aiglative of the pantua created for an event hosyed b
her.

Chinese influence

The Chinese of Kolkata originally settled into #age called Achipur south of Kolkata in the late
18th century, later moving into the city and fiyahto its present home in Tangra at the eastege ed
of Kolkata. The Chinese-origin people of Kolkatanfica substantial and successful community with a
distinct identity. With this identity came Chineeed, available at almost every street corner in
Kolkata at present, due to the taste, quick coogimegedure, and no similarity with the original
Chinese recipe other than the use of soy sauce.Whee mostly Cantonese tradesmen and sailors
who first settled down here and decided to cook wihatever items they had at hand.

The influence of this unique syncretic cuisine ariye overstated; it is available in every town in
India and Bangladesh as "Chinese" food. Bengaliigremts to other countries have started carrying
this abroad as well; Indian Chinese restaurants bapeared in many places in the United States and
UK.

Indian Chinese food was given a second boost wharga number of Tibetans migrated into Indian
Territory, following the 14th Dalai Lama's flighfibetans brought with them their own delicacies to
add to this genre, such as the very popular monkan¢bof dumpling) or thukpa (a hearty noodle
soup). Tibetans and Nepali immigrants also fouradiyeemployment in kitchens and helped power
the millions of eateries that serve this uniquédiu®n virtually every street in Kolkata. The chop
suey became a favorite, and versions like "Amerdap suey" and "Chinese chop suey" were
constantly talked about.

Bengali meals

The medium of cooking is mustard oil which addsterown pungency. Another very important item
of Bengali cuisine is the variety of sweets or rtiigk they call them. Most of them are milk-based
and are prepared from ‘chhana’ (ponir as it is laolyuknown). The most popular among the Bengali
sweets are the Roshogolla, Shondesh, Pantua amd M@ and these four sweets are deemed
essential at every wedding besides some other syweleiich may vary as per individual choice. A
meal, for the Bengali, is a ritual in itself evemyoboiled rice and lentils (dal bhat), with alktfish.
Bengalis, like the French, spend not only the gdeat of time thinking about the food but alsotn i
preparation and eating. Quips like "Bengalis liveat" and "Bengalis spend most of their income on
food" are not exactly exaggerated. The early mgrsimopping for fresh vegetables, fish etc. is the
prerogative of the head of the family, even inwdfit household, because he feels that he alone can
pick up the best at a bargain price. The Bengadis/ary particular about the way and the order in
which the food should be served. Each dish is teaten separately with a little rice so that the
individual flavours can be enjoyed. The first iteerved may be a little ghee which is poured over a
small portion of rice and eaten with a pinch ot.sBhen come the bitter preparation, shukto, foldw
by lentils or dals, together with roasted or friegjetables (bhaja or bharta). Next come the velgetab
dishes, the lightly spiced vegetables, chenchkikkh, followed by the most heavily spiced dalna,
ghonto and those cooked with fish. Finally the klitcor mutton, if this being served at all. Chaatni
comes to clear the palate together with crisp sgveafers, papor. Dessert is usually sweet yogurt
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Fig 2.46: Bhapa Pitha, often sweetened with mokgssea popular Bangladeshi style rice cake.
https://commons.wikimedia.org/wiki/FiIe:Bhapa_P_iLImngIadeshi_Ster,_S_February,_2013.jpg#/medialBrhapa_Pitha_BangIad

| i

Fig 2.47: Jhal Muri

https://commons.wikimedia.org/wiki/File:IndianFodghelpuri.jpg#/media/File:IndianFood Bhelpuri.j

Fig 2.48: Joynagarer moa

https://commons.wikimedia.org/wiki/File:Joynagar_#e_Howrah_2016-01-26_9258.JPG#/media/File:Joynadytoa_-

_Howrah_2016-01-26_9258.JPG
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(mishti doi). The meal is finally concluded withrethanding out of betel leaf (paan), which is
considered to be an aid to digestion and an astning raditionally the people here eat seated en th
floor, where individual pieces of carpet, calledras are spread for each person to sit on and¢laé m
is served on a large gun-metal or silver platel@dhand the various items of food are placed inlbow
(batis) around the top of the thala, running froght to left. Rice is mounded and placed on the
middle of the thala, with a little salt, chiliesdalime placed on the upper right hand corner. Tdegy
with the fingers of the right hand and strict e&tia is observed with regard to this. The typical
Bengali fare includes a certain sequence of foodnesghat like the courses of Western dining. Two
sequences are commonly followed, one for ceremainialers such as a wedding and the day-to-day
sequence. Both sequences have regional variatiodssometimes there are significant differences in
a particular course between West Bengal and Baegjtad

At home, Bengalis traditionally ate without silvearg: kaa (forks), chamoch (spoons), and chhuri
(knives) gradually finding use on Bengali tablesiihan areas. Most Bengalis eat with their right
hand, mashing small portions of meat and vegetdiblees with rice and in some cases, lentils. In
rural areas, Bengalis traditionally eat, sittingtbe floor with a large banana or plantain lea¥/isey
as the plate or plates made from sal leaves sogathier and dried.

The elaborate dining habits of the Bengalis wereflaction of the attention the Bengali housewife
paid to the kitchen. In modern times, thanks to #esinfluence, this is rarely followed any more.
Courses are frequently skipped or combined withy@laey meals. Meals were usually served course
by course to the diners by the youngest housewirgsncreasing influence of nuclear families and
urbanisation has replaced this. It is now commaoplaoe everything on platters in the centre of the
table, and each diner serves him/herself. Cererhoogasions such as weddings used to have
elaborate serving rituals, but professional catgaind buffet-style dining is now commonplace. The
traditions are far from dead, though; large faroitgasions and the more lavish ceremonial feadits sti
make sure that these rituals are observed.

The daily meal

The foods of a daily meal are usually simpler, gddo balanced nutrition and makes extensive use of
vegetables. The courses progress broadly fromgigbtricher and heavier and goes through various
tastes and taste cleansers. Rice remains comnaugtiout the meal and is the main constituent of
the meal, until the chai (chutney) course.

First course or starter

The starting course is made from bitter vegetatmdserbs, often deep fried in oil or steamed with
cubed potatoes. Portions are usually tiny—a spdanfso to be had with rice—and this course is
considered to be both a palate-cleanser and of gredicinal value. The ingredients used for this
course change seasonally, but commonly used oad®grsla or uchhe (forms of bitter gourd) which
are available nearly all year round, or tender nks&wes in spring.

A thick soupy mixture of vegetables in a ginger-taus sauce called Shukto in West Bengal usually
follows the bitter starting course, but sometinggdaces it as a starter altogether. Eaten in much
bigger portions, Shukto is usually eaten in sumités.a complex dish, featuring a fine balance of
many different tastes and textures and is oftentiaal measure of a Bengali cook's abilities ie th
kitchen.

Shak
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The first course is then followed by shak (leafgefbles) such as spinach, palong chard, methi
fenugreek, or amaranth to name a few. The shabeateamed or cooked in oil with other
vegetables such as begun (aubergine). Steamedssb@ketimes accompanied by a pungent paste of
fermented mustard seeds, spices and sometimesndaiegoes, dried Indian plum and olives which is
called Kashundi. Many varieties of the Shak (friedbked leaves) are savored in Bengal. Methi
Shak, Kormi Shak, Pui Shak, Ponka Shak, Kulekhhek SSojne Shak(drum stick leaves), Hinche
Shak, Neem Pata, Lau Shak, Kumro Shak, Sorshe (8hsakvery common in North of India), Kochu
Shak etc. are some of the varieties that are \@rywonly eaten in Bengali dishes. Neem Shak and
Begun (Brinjal) is cooked in mustard oil (deepdiji@nd consumed with rice. This is a unique dish
which is consumed as a normal food consideringiitsr taste because of the Neem leaves.

Dal

Thedal course is usually the most substantial cougge@ally in West Bengal. It is eaten with a
generous portion of rice and a number of accompamisn Common accompanimentsitd are aaloo
bhaate (potatoes mashed with rice), and bhajafiigtil). Bhaja literally means ‘fried’; most
vegetables are good candidates but begun (aubsygkuenro (pumpkins), or alu (potatoes) like
French fries, or shredded and fried, uchhe, paitoitpd gourd are common. Machh bhaja (fried fish)
is also common, especially rui (rohu) and ilisiHgd) fishes. Bhaja is sometimes coated in a beshon
(chickpea flour) and posto (poppyseed) batter.o8e&lcousin of bhaja is bora or deep-fried savoury
balls usually made from poshto (poppyseed) paste@snut mince. Another variant is fried pointed
gourd as potoler dorma with roe/prawn.

Another accompaniment is a vegetable preparatioallysmade of multiple vegetables stewed slowly
together without any added water. Labra, chorclybronto, or chanchra are all traditional cooking
styles. There also are a host of other preparati@tsio not come under any of these categories and
are simply called torkari—the word merely meangétable' in Bengali. Sometimes these
preparations may have spare pieces of fish subftsasf the head or gills, or spare portions of mea
A charchari is a vegetable dish that is cookedauittstirring, just to the point of charring.

Pickles such as raw mangoes pickled in mustaradnailspices or sweet and tangy tamarind picckles
and lemon pickle are also served with the dal @uksvariety of pickles are a permanent fixture of
Bengali meal.

Main course

The next course is the fish course. Generally tleoae fish course a day, because Bengalis tend to
eat fish and generally derive the necessary pratéake from fish and dal. Meat was generally a
once-a-week affair until the 1990s, but now witlarehing culture, meat is served more often in the
household. Generally the most common fish dishéslhol, where a thin jus of fish is made with
ginger, turmeric, chili and cumin (the basic gradpices), and fish and sometimes potato or other
vegetable.

Bengalis fame in cooking fish, both dried fish edll'Shutki" (more present in East Bengali
households) as well as fresh fish. Prawn or shigngften considered to be a kind of fish, and crabs
are also a favourite of the Bengalis. Apart fronmrititton and chicken feature largely in the non-
vegetarian menu, while the vegetarian menu contengmade ponir, gram flour "dhoka" (a cousin
to the gatta of the Marwari/Gujrati food group).
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Generally one or two pieces of fish or meat argexkduring lunch, with rice, to balance out the
meal.

Additional main course

Then comes the meat course. This course may be eatasionally for 2 reasons: the Hindu principle
of ahimsa, which is observed throughout the regaoid, cost, as meat is very costly. The divide
among the Bengalis of Bangladesh and West Bengabét evident when it comes to the meat
course. Meat is readily consumed in urban parBasigladesh and some consider it the meal's main
course. Beef is mainly consumed in some of thadessd banquets in major cities like Dhaka and
Chittagong. Because the consumption of beef isipited among Bengali Hindu communities,

Khashi mutton is traditionally the meat of choind/¥est Bengal, but murgi chicken adich eggs are
also commonly consumed. At the time of Partitibmyas rare for caste Hindus to eat chicken or even
eggs from hens, choosing rather duck eggs if egge t@ be consumed. Although it is debatable as to
whether chicken is more popular than khashi in VBestgal today, the proliferation of poultry farms
and hatcheries makes chicken the cheaper alteenativ

Chutney

Next comes the chutney course, which is typicahgly and sweet; the chutney is usually made of am
mangoes, tomatoes, anardsh pineapple, tetul tagngépe papaya, or just a combination of fruits

and dry fruits called mixed fruit chutney servediye badi (marriage). The chutney is also the move
towards the sweeter part of the meal and actsaalsopalate cleanser, similar to the practice of
serving sorbet in some Western cuisines.

Papae (papadum), a type of wafer, thin and flaky, i®oftmade ofial or potatoes or shagu (sago) and
is a usual accompaniment to the chutneys.

Desserts

The last item before the sweets is doi (yogurts generally of two varieties, either natural tiav
and taste or Mishti Doi — sweet yogurt, typicallyegtened with charred sugar. This brings about a
brown colour and a distinct flavour. Like the fishsweets mishti doi is typically identified with
Bengali cuisine.

In a daily meal it is likely that some of the caessnight get missed, for instance the 'Shak’, the
additional course, Chutney and Papor. In some ctsesgessert might be missed as well. The courses
overall are the same at home or at a social fum¢gay. marriage feast). Rice, which is the staple
across the meal gets replaced by 'luchi' or luchifed with dal or mashed green peas. The
replacement is a relatively recent phenomenon asdhlen seen in practice only from about the early
20th century.

Mishti (sweets)

Sweets occupy an important place in the diet ofgaés and at their social ceremonies. It is an
ancient custom among both Hindu and Muslim Bendaliistribute sweets during festivities. The
confectionery industry has flourished becausesotlbse association with social and religious
ceremonies. Competition and changing tastes hdpedh& create many new sweets, and today this
industry has grown within the country as well asas the world.
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The sweets of Bengal are generally made of swegtentéage cheese (chhena), unlike the use of
khoa (reduced solidified milk) in Northern Indidobrs of different cereals and pulses are used as
well. Some important sweets of Bengal are:

Shoéndesh

Made from sweetened, finely ground fresh chhentgge cheese), shondesh in all its variants is
among the most popular Bengali sweets. The baéiwdgsh has been considerably enhanced by the
many famous confectioners of Bengal, and now séheradred different varieties exist, from the
simple kachagolla to the complicated abar khalbhfira or indrani. Another variant is the kérapak
or hard mixture, which blends rice flour with thenger to form a shell-like dough that lasts much
longer.

Rossogolla

Rdéshogolla/Rossogolla, a Bengali traditional swisedne of the most widely consumed sweets in
India. It spread to Bengal in 1868. Channa basextwmvere introduced in Eastern India from about
the 18th century; as the process and technologhiad in synthesizing "Chhana" was introduced to
the Indians by the Dutch in the 1790s. The cottdgeese "schmierkase" was also known as Dutch
cheese. The earlier versions of Rossogolla lackedirty capacity of the modern avatar that is well
known and highly acclaimed today. This was duédgofact that the know-how involved in
synthesizing such a sweet was unknown before keipgrimentally developed by Nobin Chandra
Das and then constantly improved and further stalwed by his successors. Furthermore, one must
clearly understand that the "chhana" manufacturélldse days was a coarse and granular variety and
had low binding capacity. It was made by citric asdorbic acid from natural fruit extracts.Thisayp

of "chhana" cannot be worked on to compact intoragylar and firm shape for the purpose of sweet-
making, leave alone making Rossogolla. This is beeaf a documented technological issue - lactic
acid (extracted from whey) used to curdle milk n@as introduced to India in the late 18th century

by Dutch and Portuguese colonists (along with a@atid) - and it is this method that creates the,fi
smooth modern "chhana" with high binding capacishich is now the staple raw material for

Bengali confectioners. At present, Nobin Chandra Baeferred to have invented the spongy variant
of rossogolla

Laddu (Naru)

Laddu is a very common sweet in West Bengal andjBaesh, especially during celebrations and
festivities.

Roshmalai

Ras malai is composed of white, cream, or yellawud balls of channa which are dipped and
soaked in sugar and malai or cottage cheese. €hged resembles the rasgulla greatly. Though it is
not a primarily Bengali sweet and originated frothes places, Ras Malai is still very popular.
Comilla is famous for its Roshmalai.

Pantua

Pantua is somewhat similar to the réshogolla, exibep the cottage cheese balls are fried in either
ghee (clarified butter) or oil until golden or ddawn before being put in syrup. There are similar
tasting, but differently shaped versions of thetBam.g. Langcha (cylindrical) or Ledikeni.
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Interestingly, the latter was created in honou€ofintess Charlotte Canning (wife of the then
Governor General to India Charles Canning) by BNiag, a sweet maker in Kolkata.

Pantua is similar to gulab jamun, and could beedadl Bengali variant of that dish.
Chémchém

Chémchom, §16) (originally from Porabari, Tangail District in Bgladesh) goes back about 150
years. The modern version of this oval-shaped siseetidish brown in colour and has a denser
texture than the réshogolla. It can also be preselonger. Granules of maoa or dried milk can also
be sprinkled over it.

Pitha or pithe
Bhapa Pitha, often sweetened with molasses, ipalgoBangladeshi style rice cake.

In both Bangladesh and West Bengal, the traditianaking different kinds of pan-fried, steamed or
boiled sweets, lovingly known as pithe or the "gfttstill flourishes. These symbolise the coming of
winter, and the arrival of a season where rich foma be included in the otherwise mild diet of the
Bengalis. The richness lies in the creamy silkirifghe milk which is mixed often with molasses, or
jaggery made of either date palm or sugarcanesametimes sugar. They are mostly divided into
different categories based on the way they ardenle&enerally rice flour goes into making the @ith

They are usually fried or steamed; the most comfoons of these cakes include bhaphai
(steamed), pakan pitha (fried), and puli pitha (dlings), among others. The other common pithas
are chandrapuli, gokul, pati shapta, chitan@j aski pithe, muger puli and dudh puli.

The Pati Shapta variety is basically a thin-layetee-flour crepes with a milk-custard creme-figin
similar to the hoppers or appams of South Indidher~rench crepes. In urban areas of Bangladesh
and West Bengal most houses hold Pitha-festivaletme during the winter months. The
celebration of the [ha as a traditional sweet is the time for the Wihtarvest festival in rural
Bangladesh and West Bengal. The harvest is knoWwkdd@nno' — (literally 'new sustenance') and
calls for not only rare luxuries celebrating foowlasweets but also other popular and festive alltur
activities like Public Dramas at night and Open Bance Performances.

Other sweets

Several varieties of dois (yogurts) such as i, custards, and rice pudding (khir or firnfgalso
popular in West Bengal.

Shoéndesh, chhanar jilapi, kalo jam, darbesh, ragjtibpayesh, bundiya, nalengurer shéndesh, shor
bhaja, langcha, babarsa, Rajbhog and a varietthef®are examples of sweets in Bengali cuisine.

Snacks
Muri

Muri (puffed rice) is made by heating sand in a potl then throwing in grains of rice. The rice may
have been washed i brine to provide seasoningritbguffs up and is separated from the sand by a
strainer. Mui is very popular and is used in a wide varietg@tular and religious occasions, or even
just consumed plain. Muri is also often used aspéaccement for or in combination with regular rice.
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A variant of mui is khoi, which is popped rice. Both varieties ased to make many different snack
foods.

Jhal-Muri

One of the most popular and iconic snack foodsesfdal, jhal literally means 'hot' or 'spicy'. Jhal-
muri is puffed rice with spices, vegetables and ravstawd oil. Depending on what is added, there are
many kinds of jhal-mti but the most common is a bhérta made of choppetic, jira roasted

ground cumin, bitnoon black salt [6ngka / moricliist{either kacha 'ripe' or shukna 'dried’), modta
oil, dhone pata (fresh coriander leaves) and mudhi.

Moa

A moa is made by taking muri with gur (jaggery)aasinder and forming it into a ball, made all over
Bengal. Another popular kind of moa is Joynagareana moya particularly made in Jaynagar, South
24 Parganas district, West Bengal which uses kinbirelen gur as binder. Nolen gur is fresh jaggery
made from the sap of date palm. Moas are madeadlyeduring winter.

Chire Bhaja

Chire Bhaja is made up of Flattened rice fried in samdl then strained in metal strainers, not tea
strainer. It is mostly consumed with fried peanijitsri-bhaja and fried curry leaves .

Rolls

Though the culture of having several types of Ratsnot authentic Bengali cuisine but it has a
partial Awadhi touch made in Bengali style. Usualbmmon within office goers and students.
Predominantly nonveg, it is prepared by lacha paratrapped with egg or stuffed with chicken,
chicken tikka, mutton keema and so on, sometim#s paneer and onion on demand.This is good

Kochuri-AlurDam

Kochuri has its advent from the time immemorialslpulses stuffed in Puri or Luchi and paired with
Alur dam or Cholar Dal.

Phuchka

Also known as Golgappa within North India, Kolk&huchka has its own flavour and taste. It is a
very good appetizer where each small golgappaifedtwith potato smash and tamarind. Usage of
'‘Bhaja Masala' or Fried spices powder and chillkesat goes mouth watering.
Glossary
Ambal: A sour dish made either with severaletaples or with fish, the sourness being produced
by the addition of tamarind pulp or lime juice.

Biryani: Fragrant dish of long-grained aromatée combined with beef, mutton, or chicken and a
mixture of characteristic spices. Sometimes cookextaled containers (dum biriyani).

Bhaja or Bhaji: Anything fried, either by itéelr in batter.

Bhapa: Fish or vegetables steamed with oilsgickes. A classic steaming technique is to wrap the
fish in banana leaf to give it a faint musky, smeksgnt.
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Bhate: (‘'steamed with rice") any vegetablehsgpotatoes, beans, pumpkins, or even dal, first
boiled whole and then mashed and seasoned witrandusit or ghee and spices. Traditionally the
vegetables were placed on top of the rice; thegnstel as the rice was being boiled.

Bhuna: A term of Urdu origin, and applies toatheooked in spices for a long time without water.
The spices are slow-cooked in oil (bhunno). Theespfirst absorb the oil, and when fully cooked
release the oil again.

Bora: See Kofta

Chochchori: Usually a vegetable dish with onenore varieties of vegetables cut into longish
strips, sometimes with the stalks of leafy greatded, all lightly seasoned with spices like mustard
or poppy seeds and flavoured with a phoron. The @kt bone of large fish like bhetki (red snapper)
or chitol can be made into a chochchori calledkétachchori, kata, meaning fish-bone.

Chhanchra: A combination dish made with difféneegetables, portions of fish head and fish oil
(entrails).

Chechki: Tiny pieces of one or more vegetable~sometimes even the peels (of potatoes, lau,
pumpkin or potol for example)—usually flavoured wjtanch phoron or whole mustard seeds or
black cumin. Chopped shallot and garlic can alsadesl, but hardly any ground spices.

Dalna: Mixed vegetables or eggs, cooked in oradhick gravy seasoned with ground spices,
especially garom mashla and a touch of ghee.

Dam or Dum: Vegetables (especially potatoeshtror rice (biriyanis) cooked slowly in a sealed
pot over a low heat.

Dolma or Patoler Dolma: The name is coming fitumnkey, but the food is different. The vegetable
Potol is stuffed either with a combination of gcht®conut, chickpeas, etc. or more commonly with
fish and then fried. The fish is boiled with turneceasind salt, then bones are removed and then shallo
ginger and gorom moshla are fried in oil and bofled is added and churned to prepare the stuffing.

Ghonto: Different complementary vegetables.(e€&bbage, green peas, potatoes or banana
blossom, coconut, chickpeas) are chopped or figiglted and cooked with both a phoron and ground
spices. Dried pellets of dal (boris) are often addethe ghonto. Ghee is commonly added at the end.
Non-vegetarian ghontos are also made, with fidisbrheads added to vegetables. The famous muri-
ghonto is made with fish heads cooked in a finéetaof rice. Some ghontos are very dry while
others a thick and juicy.

Jhal: Literally, 'hot'. A great favourite in WteBengali households, this is made with fish gingp
or crab, first lightly fried and then cooked inightt sauce of ground red chilli or ground mustard a
flavouring of pach-phoron or black cumin. Being dtyis often eaten with a little bit of dal poured
over the rice.

Jhol: A light fish or vegetable stew season&t ground spices like ginger, cumin, coriandeilich
and turmeric with pieces of fish and longitudinates of vegetables floating in it. The gravy igmth
yet extremely flavourful. Whole green chilis areiakdy added at the end and green coriander leaves
are used to season for extra taste. This ternsdswaed to refer to any type of stew in meat, dish
vegetable dishes.
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Fig 3.49 Phuchka
https://commons.wikimedia.org/wiki/File:Dahi_pufQoi_phuchka.jpg#/media/File:Dahi_puri, [

oi_phuchka.jpg

A4

Fig 3.50 Rossogolla (Rasgulla)
https://commons.wikimedia.org/wiki/File:Rasagulta#f/media/File:Rasagulla.jpg

Kalia: A very rich preparation of fish, meatv@getables using a lot of oil and ghee with asauc
usually based on ground ginger and shallot pastegarom moshla.

Kasundi or Kashundi: A pungent paste of ferrmémhustard seeds, spices and sometimes dried
mangoes, dried Indian plum and olives, popular @ipping sauce in Bengali cuisine.

Khichuri: Rice mixed with Moong Dal or Masoaal(kinds of lentil) and vegetables, and in some
cases, boiled or fried eggs. Usually cooked withespand turmeric powder.

Kofta: Ground meat or vegetable croquettes tdagether by spices or eggs served alone or in
savoury gravy.

Korma: Another term of Urdu origin (literallgraised with onions), meaning meat or chicken
cooked in a mild shallot and yogurt sauce with ghee

Luchi: Small round unleavened bread fried irooighee.

Panch phoron: A spice mixture of consistindgivé whole seeds used in equal proportions and
fried in oil or ghee. The spices can vary, butrttieture usually includes cumin, fennel or anise,
nigella, fenugreek, and either wild celery (radhwmiblack mustard seeds.
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Porota: Bread made from wheat flour and friethie oven until golden-brown.

Paturi: Typically fish, seasoned with spicesu@lly shorshe) wrapped in banana leaves and
steamed or roasted over a charcoal fire.

Polau (See Pilaf): Fragrant dish of rice witleg, spices and small pieces of vegetables. Long
grained aromatic rice is usually used, but somenatic short grained versions such as Kalijira or
Gobindobhog may also be used.

Pora: The word literally means charred. Vedetahre wrapped in banana leaves and roasted over
a wood, charcoal or coal fire. Some vegetables skih such as begun, are put directly on the flame
or coals. The roasted vegetable is then mixed stitlllot, oil and spices.

Ruti: Unleavened bread made in a tawa and guféer an open flame.

Torkari: A general term often used in Bengsililar to the way "curry" is used in English.
Originally from Persian, the word first meant unked garden vegetables. From this it was a natural
extension to mean cooked vegetables or even fidlivagetables cooked together.

CHECK YOUR PROGRESS

» Elaborate on the features of Cuisine of Bengal.

» Explain the main ingredients used in Cuisine of ggdn

» Elaborate the influence of widows on the food ohgal.

* Explain the various fish and seafood used in CaisinBengal.

» Explain the concept of Khashi or kochi pantha usdgduisine of Bengal.
» Elaborate special dishes of Dhaka.

» Explain at least five of the specialities of Kolkat

* Name at least five rice dishes used in Cuisineefdal.

» Describe the various types of Vegetable used isiGeiof Bengal.
» Describe Luchi and Poronthha dishes of Cuisineasfdal.

» Discuss the various cooking mediun and spices us€disine of Bengal.
» Elaborate on the instruments and utensils usediisiri® of Bengal.
» Describe the various types of curries used in Gaisf Bengal.

» Discuss the influence of Mughal cuisine on CuigihBengal.

» Elaborate the influence of British Raj on Cuisifiédengal.

» Explain the Chinese influence on Cuisine of Bengal.

» Discuss a typical daily Bengali meal.

» Describe the first course (starter) of a Bengalaime

» Expalin the second course (shak) of a Bengali meal.

» Expalin the third course (dal) of a Bengali meal.

» Expalin the main course of a Bengali meal.

» Expalin the additional main course of a Bengali inea

» Discuss the various chutnies used in Bengal meal.

» Elaborate at least five of the desserts used isiiof Bengal.

* Elaborate at least five of the sweets used in Gaisf Bengal.

» Elaborate at least five of the snacks used in Gaisf Bengal.
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2.05 CUISINE OF SIKKIM

Sikkimese cuisine is the traditional cuisine ofkaik, a state of India. Sikkimese are traditionaibe
eaters. Nepalese cuisine is very popular in Sikk@rause Sikkim is the only state of India with an
ethnic Nepali majority.

Dishes
Dal bhat - is a boiled rice and lentil souphwegetable tarkari and chutney
Dhindo - Traditional Nepalese food of Sikkim
Gya thuk or Thukpa - is a noodle based soup vagetables or meat.

Momo - stuffing minced meat, vegetables or skde flour dough and then making them into
dumplings.

Phagshapa - is strip of pork fat stewed witlisiaes and dried chillies.
Sha Phaley - bread stuffed with seasoned bektabbage.

Gundruk and Sinki are two of the few well known e&gian dishes of Sikkim. They are soups that
are prepared generally during winters when vegesagiowth is at its maximum. Gundruk is
prepared using leaves of mustard, radish and t@auéif but Sinki soup is made just of radish tapg roo
only.

Dhindo
Dhindo Thali in a Thakali Restaurant of Nepal

Course Meal
Place of origin Nepal

Region or state Nepal and Neighboring region gidlevho is culturally link with Nepalese
people such as Darjeeling district and Sikkim afidn Tibet, Bhutan, Burma

Main ingredients water, white flour, buckwheatge&tables, etc.

Dhindo (NepalifésT About this sound Listen (help-info)) is a traditi food of Nepal. It is prepared

by bringing hot water in a pan to boil and additogif while continuously stirring the mix. It is the
main meal in various parts of Nepal.

Dhindo is traditionally prepared from buckwheatmiliet but wheat, corn flour is common as well. In
fact, one could make Dhindo from any grain as laagts ground into flour as the recipe is
simple.The utensil of choice is "Phalame Tapkeadr(lpan). A narrow iron spatula is used to stir the
thick mix and is called, "Dabilo". It makes stirgirasier.

Method of Preparation
(serves two people)

Ingredients:
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1 litre water
250g flour
20ml ghee or butter (optional)

Directions: Bring water to boil. Slowly add flow the water, while stirring with a cooking spoon.
Add ghee and keep stirring the mixture constamiys-7 minutes. Once the mix reaches a
consistency where a wooden spatula can be stuckeamins where it is, Dhindo is fully cooked.

Fig 3.51: Dhindo
https://commons.wikimedia.org/wiki/File:Dhindo_byart@sh.jpeg#/media/File:Dhindo_by_Ganesh.jpeg

How to eat

Dhindo is eaten by making a small ball with onilgédrs, dipping it in a cool liquid (lentil soup or
milk or gundruk) and swallowed. It is not cheweddsndo is made of millet, sticks between teeth,
and is hot at the time of consumption.

CHECK YOUR PROGRESS

» Explain the features of Cuisine of Sikkim.
» Describe the various dishes of Sikkim.

» Explain how Dhindo is prepared.

» Elaborate how Dhindi is eaten.

» Discuss the ingredients of Dhindo.
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2.06 CUISINE OF MEGHALAYA

Meghalayan cuisine is the local cuisine of the dnditate of Meghalaya. Meghalaya is home to three
Mongoloid tribes; it has a unigue cuisine, diffdrfrom the other Seven Sister States of northeast
India. The staple food of the people is rice wjgitg meat and fish preparations. They rear goats,
pigs, fowl, ducks and cows and relish their meat.

The popular dishes of Khasis and Jaintia are Ja¢idkpu, Tung-rymbai, and pickled bamboo
shoots; bamboo shoots are also a favorite disheoGaros. Garos eat most non-domesticated
animals, though their everyday staples are singadd such as rice with kapa, cooked with a special
ingredient called purambhi masala.

CHECK YOUR PROGRESS

» Explain the features of Cuisine of Meghalaya.

2.07 CUISINE OF ASSAM

Assamese cuisine (AssameSBINIIT IFa- 1) is the indigenous traditional cuisine of Assanickh
is completely similar to traditional cuisines ofulie-East Asia and is completely different from
mainland Indian dishes. It is a style of cookingttis a confluence of cooking habits of the hifiatt
favor fermentation and drying as forms of preséoveand those from the plains that provide fresh
vegetables and an abundance of fish and meat.éBetbentered on the main ingredient — rice. The
confluence of varied cultural influences in the &ssValley has led to the staggering variety and
flavours in the Assamese food. It is charactertsethe use of an extremely wide variety of plant as
well as animal products, owing to their abundamciiaé region. It is a mixture of indigenous styles
with considerable regional variations and littléezral influences.

The cuisine is characterized by very little ussmtes, little cooking over fire and strong flavdrse
mainly to the use of endemic exotic fruits and vabkes that are either fresh, dried or fermentésh F
is widely used, and birds like duck, squab etc.varg popular, which are often paired with a main
vegetable or ingredient. Preparations are rarelyaghte. (The practice of bhuna, the gentle frgihg
spices before the addition of the main ingredisntsommon in Indian cooking, is absent in the
cuisine of Assam.) The preferred oil for cookinghe pungent mustard oil.

A traditional meal in Assam begins with a khar|ass of dishes named after the main ingredient, and
ends with a tenga, a sour dish. The food is ussaityed in bell metal utensils made by an indigenou
community called Mariya. The belief is that wheondaand water is served in such utensils its good
for health and boost up immunity. Tamul (betel gyatnerally raw) and paan generally concludes the
meal.

Though still obscure, this cuisine has seen widdice in recent times. The discovery of this cugsin
in the popular media continues, with the presentetrso settle on the language and the specific
distinctiveness to describe it

I ngredients
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Fig 2.52: Assamese Thali
. https://commons.wikimedia.org/wiki/File:Assamédd®li.jpg#/media/File:Assamese_Thali.jpg

Fig 2.53: Kosu xaak aru madhuxuleng (Colocasia Wittygonum microcephalum)

https://commons.wikimedia.org/wiki/File:Kosu_Xaatu aMadhuxuleng_(Colocasia_with_Polygonum_microcéyid.jpg#/media/Fi
le:Kosu_Xaak_aru_Madhuxuleng_(Colocasia hwiRolygonum_microcephalum).jpg

Fig 2.54:Masor Tenga
https://commons.wikimedia.org/wiki/File:Macher_Jd81G#/media/File:Macher_Jhol.JPG
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Fig 2.55: Puthi maas (Ticto barb)
. https://commons.wikimedia.org/wiki/File:Pethiatti. JPG#/media/File:Pethia_ticto.JPG

Fig 2.56: Juti
https://commons.wikimedia.org/wiki/File:Juti.jpg#dia/File:Juti.jpg

Fig 2.57: An Assamese 'khar' recipe preparatiorhwithu fish head
https://commons.wikimedia.org/wiki/File:Maasor_Mur&har.JPG#/media/File:Maasor_Muror_Khar.JPG
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Rice

Rice is the most important ingredient in this augsiThe large varieties of rice found in the redias
led to speculation that the grain was first doncastid in the Assam-Yunnan region. Both the indica
as well as the japonica varieties are grown in Assehe most popular class of rice is the joha or
scented rice. As a staple, rice is eaten eithamstmiled (ukhua) or sundried (aaroi). Some varg fi
quality of rice namely, Karaballam or kauribadam edre available in Assam only.

Rice is eaten as snack in many forms: roasted snahd (xandoh), boiled in its husk and flattened
(chira), puffed (akhoi). (kumol saul), a preparatad rice that is precooked, dried and then husked
can be simply soaked in warm water and eaten ightanheal.

Rice is a part of all meals in Assam. A traditiobedakfast consists of chira with doi (yogurt) ayuul.
Mostly farmers eat cooked rice soaked overnighitgpsimply accompanied with salt, mustard ail,
onions, etc. Snacks are xandawh, kumawl saul @& $aul, sticky rice, which can be eaten with sweet
or salty accompaniments. For other major meals,aould be boiled, steamed or wrapped in leaves
and roasted. 'Sunga Saul' is a special preparatiwhich (sticky) rice (glutinous rice used in Seut
East Asia) (bora saul) is cooked in bamboo holloalked 'sunga’. "Xewa diya Bhaat' is another
preparation where sticky rice is steamed over tgiiater. They are generally served with meat or
fish. Sticky rice is also wrapped in leaves, uguplantain leaves or tora pat, and dropped inttrigpi
water to prepare 'tupula bhat'.

A special class of rice preparations, called pitv@sgenerally made only on special occasionglike
Bihu. Made usually with soaked and ground glutinocs (bora saul), they could be fried in oil with

a sesame filling (xutuli pitha), roasted in youmgen bamboo over a slow fire (sunga pitha) or baked
and rolled over a hot plate with a filling (kholasaia pitha).

Fish

The next most important ingredient is fish, hareddtom the many rivers, ponds and lakes in the
region. The extremely wet climate and the large Imens of water bodies has ensured that large
varieties of fresh water fish are available in atance in the valley. It is a staple item in the
Assamese palate. There is no traditional ethnigérbus Assamese community in Assam that does
not eat fish. Most traditional rural householdséétveir own ponds for pisciculture. Some of theimos
popular big fishes are the Borali (freshwater dhadu, and citawl (big), khoria (medium), maagur,
Xingi, borali, bhokua or bahu, Xaal, Xol, etc. Térall varieties of fish available and eaten in Assa
like puthi, Ari (long-whiskered catfish), Goroi @gn snake head/ spotted snake head ), Koi or Kawoi
(climbing perch Anabas testudineus), Kholihonai@dndbaradise fish Ctenops nobilis) borolia, mua,
ceniputhi, tengera, lachin, bhangun, pabho, ete.dicerning gourmet can tell which region of
Assam is known for which variety of fish.

The mas tenga (sour fish ), which is commonly ebiemost communities of Assam, has lately
turned into a signature dish of Assamese cuisihe.fiost popular souring agent for the tenga is
tomatoes, though ones made with kajinemu juiceKtbkinned elongated lemon) and thekera (dried
mangosteen,) are also popular.

The most common way of eating fish in traditiongsAmese homes is by preparing a stew with
herbs, vegetables and greens as per preferen@vaitability. Fish is also prepared by roasting or
char grilling. A favorite is small fish roastedlanana leaves (paatotdia). Hukoti is a specialdish
prepared from dried small fish like (puthi maasypded with arum stem and dried and stored in
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bamboo tubes. Variations of this exist among thaietcommunities of northeast India in general and
Assam in particular. Dried and fermented small fiskhi mas (Ticto barb), three to four in number,
are roasted with lavish amounts of green chilismatmes, ginger and garlic (all roasted). The
ingredients are then pounded in a mortar to mat@aese paste and served with rice. Fish eggs and
innards are also cooked and consumed.

Meat

The Assamese meat and fish dishes are charactégdeds amount of spices and oil, higher quantity
of ginger, noroxinghow paat (curry leaves), Kho(igmented bamboo shoot) and lemon juice, and
differ completely in taste from the dishes of Bdragad other regions of mainland India. On the other
hand the indigenous traditional Assamese cuisigerigpletely similar to the traditional cuisines of
South-East Asia. Local Chicken, Venison, Squab,tdfuytDuck and Pork is very popular among the
indigenous ethnic Assamese communities like Koagtiaibartta), Bodo, Rabha, Dom/Nadiyal etc
. Indigenous Upper caste Assamese Hindus, suclssemese Brahmins(including Ganaks) and
Kayasthas of Assam, some Kalitas of Lower AssamtfmoKalitas of North and Upper Assam as
they are actually Mongoloid converts) refrain frpork consumption. Beef is occasionally consumed
by Assamese Muslims, although they traditionalfyaie@ from consuming pork.

The basic cooking methods include cooking, shalod deep frying. Onla, of the Bodos, is made
with ground rice and special herbs and constitatesmplete meal in itself. Other meats include
squab, duck, chicken, goat meat, pork, venisontanié although venison and turtle meat are lggall
prohibited. The combination of duck/white gourd aadab/papaya or banana flower is very popular.
Meat is generally stewed using limited spices aéagea choice of herbs and vegetables.

Most indigenous Assamese communities of Assamramr®phagous. Various indigenous Assamese
communities of certain areas partake of silkworratew bugs, grasshoppers, and other insects. Insects
are fried or cooked or roasted in leaves and thepgped according to the timing of the meal. Tl re
ant egg is considered a delicacy during the Rorgjali festival.

Greens and vegetables

The environs of Assam are rich in vegetation, aeeig leafy vegetables, called xaak, are an
important part of the cuisine. Some of them arevgravhile others like the dhekia (fern) grows wild.
There is a bewildering variety that is eaten anmbading to custom, one has to have 101 different
xaak (greens) during Rongali Bihu. Herbs, greenkvagetables are commonly eaten by simply
cooking in water and salt, lightly frying, as adkisoup or by adding to varieties of lentils. Tlaeg
also prepared in combination with fish, meat angkeg

Spices

Among spices there are ginger, garlic, onion, cuseied, black cumin, black pepper, chilli, turmeric,
coriander seed, cinnamon, cardamom, clove, fenkg@ed, white mustard seed, aniseed, Malabar
leaf, Cumin, etc. Some herbs peculiar to Assanme@n dhoniya, moran Aada, madhuhulong, bhedai
lota, manimuni, maxundawri etc. An Assamese mealcismplete without green chilis, many

varieties of which are available in the region. &sds famous for the bhut jolokia or ghost pepper
which was recognized as the hottest chili in theldvd®as-purawn (mixture of 5 spices) is used for
adding flavour to Dal.

Preparations
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The indigenous Assamese traditional cuisine of AsAasam is still rich in traditional dishes which
are completely similar to traditional cuisines olugh-East Asia and completely different from
mainland India.

Khar

The khar is a signature class of preparations mittiea key ingredient, also called khar. The
traditional ingredient is made by filtering watardugh the ashes of the sun-dried skin of a few
varieties of banana , which is then called kolarKiide name derived from the local term for banana,
"kol" or "kola.") A traditional meal invariably b&gs with a khar dish, which can be prepared with
raw papaya, mustard leaves, vegetables, pulsbqrfisny other main ingredient.

Xo6kéta is a severely bitter type of preparations prepared with dry jute leaf, urad bean and khar
However, the combination of khar (alkaline) andyeacidic) is not recommended. The liquid khar
is also simply eaten as kharoli with rice whiclpiepared by adding a few drops of mustard oil.
Assamese people have a peculiar tradition of eatiagge variety of bitter dishes, many of whicé ar
considered delicacies. Some dishes in this catdégolyde, fresh bamboo shoot, cooked or lightly
fried, cane shoot, Neem leaves fried, titabhelaitier gourd, Xukuta, Titaphool, Sewali Phool etc.

Masawr Tenga

The masawr tenga is a light and sour fish dishtherasignature class of preparations. There are
numerous ways of preparing the sour fish curry agndssamese people. The souring ingredient
could be mangosteen, lemon, etc., but the mostlgogumade with tomatoes. Fish dishes made with
fermented bamboo shoot (khorisa) are generally, smtrthey are not called tenga. Fish is fried in
mustard oil or stewed with bottle gourd or spinashother tenga dish is prepared with matimah

(urad bean) and outenga (elephant apple). Bottiedgoan be added to it. Tengamora or noltenga and
lentil is a distinct tenga curry.

Narawxinghaw Masawr Jul

The Narawxinghaw Masawr Jul is another authenghb #iom Assam.The fishes are cooked in a light
gravy of curry leaves which is a common aromatibhesed in southern and some northern parts of
India. The curry leaves are called Narawxinghaw paAssamese. The fish preparations in Assam
emphasize on retaining the natural flavors of thleels and hence few spices are used.

Pura

Pura refers to various forms of grilled and roadoenl. Vegetables, meat and fish are often senved i
this form. Aalu bengena pura pitika, pura maagai(mashed grilled fish), pura mankho etc. are a
few of the popular dishes.

Poitabhat

Poitabhat is a favourite dish in Assam during timaser season. Cooked rice is soaked overnight and
left to ferment. It is and served with mustard oitjon, chili, pickles, pitika (mashes), etc. The
‘poitabhat’ preparation is sometimes made alcolctording to preference.

Pitika - fafosT
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Fig 2.58: Dhekiyaxak and outenga
https://commons.wikimedia.org/wiki/File:Dheakiyasaku outenga.JPG#/media/File:Dheakiyasak aru ouselC

Fig 2.59: Pura maas mankho

https://commons.wikimedia.org/wiki/File:Pura_maasnkho.jpg#/media/File:Pura_maas_mankho.jpg

Fig 2.60: Panitenga

https://commons.wikimedia.ora/wiki/File:Panitend@G#/media/File:Panitenaa.JF
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Side dishes called pitikaf¥fG3T (mashes) is a signature characteristic of thisieei The most
popular is aloo pitika@ﬁﬁ'% (mashed potatoes) garnished with raw onions, miisi§ green

chillies and sometimes boiled eggs. Khorisa tesgadshed fermented bamboo shoot, sometimes
pickled in mustard oil and spices. Kharoli is fermesl mashed mustard (Brassica campestris var.
toria) seed to which a khar has been added, anegdk&thwhich an acidic agent (lemon juice, dried
mangosteen) has been added. Pitikas are also nwwledasted or steamed vegetables (tomatoes and
eggplants being very popular). Small fish, asipganywort, matikaduri, tengamora leaves, heartleaf,
doérdén (Leucus longifolia), etc. are roasted sepiyatrapped in banana leaves and mashed into
‘pitika’.

Pickle

Pickles are made of mango, indian gooseberry, hog,dndian olive, Tamarind, star fruit,
mangosteen, radish, carrot, elephant apple, Irjdjahe, chili, lime, garlic, etc. Panitenga and idia
are signature Assamese pickles made from grountbnauseeds.

Chutney and salad

Chutney is made of coriander, spinach, tomato tleedrcurry leaf, chilli, lentil, chickpea etc. Xan
masor aasar (pickle made of dried fish) is popaitaong the tribal communities. Salad is made of
carrot, radish, tomato, cucumber, beetroot, etc.

Bor

'‘Bor' is fried balls of mashed lentil or gram —isitequivalent to vada in few other Indian languadfes
may contain other green leafy vegetable locallledakaak’ within it, and it is best while servedhw
‘teteli' (tamarind) curry or dip. There is a hugeigty of 'bor' preparations in Assamese cuisite T
base ingredients include greens, vegetables, fflatgers, skin, and shoots of various plants. "Bor
can also be prepared from fish eggs etc.

Pokori (fritter)

Fritter is made of flower and tender leaves of piimpbanana, tender leaves of bottle gourd,
eggplant, tender leaves of night-flowering jasmgte,

Some other preparations
Panitenga

Some other preparations in Assamese cuisine int{attedi, Panitenga, Khorikatdiya, Tenga
sorsoriya, Posola, etc.

Beer
Xaj, a type of rice beer, offered in traditiona¢usils

Liguor is an integral part of various indigenousamese communities in Assam. Rice is a primary
ingredient for the many rice beers (Iao-paﬁi’eﬂlﬁ) and liquors made in Assam by different

indigenous Assamese communities: zou (Bodo), aafdighing),mod§v) (Sonowal Kacharis), xaj
- SIS (Ahom, Tiwa), hor (Karbi), photika®f6%T (Kachari), etc.
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Fig 3.60Xaj, a type of rice beer, offered in traditional utéss
https://commons.wikimedia.org/wiki/File:%E0%A6%B89%EA6%BE%E0%A6%81%E0%A6%9C3.jpg#/media/File:%E0%AS%HB
E0%AB6%BE%E0%A6%81%E0%A6%IC3.jpg

e

Smoking

In some places, the Assamese smoke pipe mix inslopi@m, cannabis, tobacco, betel nut extracts
and others. This has got religious fervour amotigspeople.

Snacks and cakes
Jolpan

Jolpan (snacks) in Assamese is what is breakfamsiwah it is not always served as breakfast in
Assamese cuisine. They are eaten as light mealebetmain meals and widely served during Bihu,
weddings, Assamese sadhaws or any other kind ofs&dmeEcasions and gatherings. Some types of
jolpan are Bora saul (varieties of sticky rice use8outh-East Asia), Kumawl Saul, Xandoh, Chira,
Muri, Akhoi, Sunga saul, etc. eaten in combinatioth hot milk, curd, jaggery, doi (yogurt) or
seasonal ripe fruits. These are probably someeoé#hnliest forms of "cereals". Indigenous Assamese
people have been eating them mainly as breakfastday centuries.

Pitha

Pitha (rice cake) is a special class of rice pragpan generally made only on occasions like Bihu in
Assam. Made usually with soaked and ground stiidg; they could be fried in oil, roasted over a
slow fire or baked and rolled over a hot plate. 8githas are Til Pitha, Ghila Pitha, Xutuli Pitha,
Sunga Pitha, Bhapotdiya Pitha, Lakhimi Pitha, T®itha, Tekeli Pitha, Deksi Pitha, Muthiya Pitha,
Kholasapori Pitha, etc.

It is completely similar to rice cakes made in $elHast Asia with sticky rice and compelety differen
from mainland Indian dishes.

Laru
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Larus are sweet balls that are associated witlitivadl Assamese food: Laskawra, narikolor laru,
tilawr laru are often seen in Assamese cuisine.

Tea

Tea (Saah in Assamese) is an indispensable pAdsaimese cuisine. It is served in form of Black
tea, Milk tea, Spiced tea, Green Tea, Lemon tedifigdemon juice to black tea), etc.

Tamul

An Assamese meal is generally concluded with theavag of Tamul (Assamesel™T<). Pieces of

Betel nut (Areca Catechu) are eaten in eaten irbawation with Betel leaf (Piper betle), edible
limestone and tobacco. It is a routine item aft@rg meal.

CHECK YOUR PROGRESS

» Explain the features of Cuisine of Assam.

» Elaborate the various ingredients used in Cuisfrsseam.
» Explain the various items of rice used in Cuisihdssam.
» Describe the various fish items used in CuisinAsgam.

» Discuss the various meat items used in CuisinessiA.

» Explain the greens and vegetables used in CuisiAesam.
» Explain the spices used in Cuisine of Assam.

» Discuss the khar used in Cuisine of Assam.

» Describe Masawr Tenga dish of Cuisine of Assam.

» Explain Narawxinghaw Masawr Jul dish used in Ca@ih Assam.
» Explain the various pickes used in Cuisine of Assam

» Explain the snacks and cakes used in Cuisine cdrAss

» Describe Pitha used in Cuisine of Assam.

2.08 CUISINE OF ARUNACHAL PRADESH

The dishes typical of the Indian state of Arunad¢h@desh vary within the region, including
according to tribal influence (with the influencdeApatanis, Chuki, adi and Nishi)

Apong or rice beer made from fermented rice orehill a popular beverage in Arunachal Pradesh, as
an alcoholic drink. There are different varietiésice beer with different flavours. Thukpa is amet
traditional dish common among "Monpa" a tribe otiAachal.

The staple food is rice along with fish, meat arahyngreen vegetables. Different varieties of riee a
available. Lettuce is the most common and preferegtable of all, prepared by boiling it with
ginger, coriander and green chillies and pinchadtf 8oiled rice cakes wrapped in leaves is a fasnou
snack.

The momos are also popular. Dishes in easterndatsslike Tirap and Changlang have some different
method in their way of food preparation.
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A lot of wild herbs and shrubs are also part ofdhisine. Dried bamboo shoots are used extensively
in cooking.

Prior to Indian Independence when British policysmlate the Hill people NEFA were in effect, wild
birds and animals were big part of their diet butddrn restrictions on hunting has made those non
existent.

CHECK YOUR PROGRESS

+ Describe the features of Cuisine of Arunachal eshad

2.09 CUISINE OF NAGALAND

Naga cuisine is the traditional cuisine of the Npgaple. It features meats and fish, which arenofte
smoked, dried or fermented.

Overview

The various Naga tribes have their own cookingetass, but they often exchange recipes. A typical
Naga meal consists of a meat dish, a boiled velgethsh or two, rice and a chutney (Tathu). Nagas
tend to prefer boiled edible organic leaves. Soamrmon dishes are "fermented bamboo shoot"
(made from the tender shoot of the Bamboo tred) fish and pork. Axone (soybean boiled,
fermented and either smoked or sun dried) with ®dqgdork and beef. Smoked meat is produced by
keeping the meat above the fire or hanging on tiéaf the kitchen for anywhere between 1 day to 2
weeks or longer, which could last for the wholenaead. Anishiis fermented taro leaves made into
patties and smoked over the fire or sun dried .a\agd tends to be spicy(chillies). There are
different varieties of chillies in Nagaland. Thegeér used in the Naga cuisine is spicy, aromatic an
is different from the common ginger. The garlic gger leaves are also used in cooking with meat.
Sichuan pepper is a popular spice used by the Nagas

CHECK YOUR PROGRESS

» Discuss the Cuisine of Nagaland.

2.10 CUISINE OF MANIPUR

Manipuri cuisine is the traditional cuisine of Mpar, a state of India. Dishes are typically spicy
foods that use chili pepper rather than garam raagal is uncommon in most Manipuri styles. The
cuisine here in the state similar to the cuisirfeSatheast/East/Central Asia, Siberia, Micronasid
Polynesia.
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Basic Diet

Fig 3.61 Tan Ngang, a bread
https://commons.wikimedia.org/wiki/File:Tan_NgarRGH/media/File:Tan_Ngang.JPG
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Fig 3.62 Chahao kheer, a popular dessert of Manipu
https://commons.wikimedia.org/wiki/File:Chahao_khjpg#/media/File:Chahao_kheer.jpg

The staple diet of Manipur consists of rice, figige varieties of leafy vegetables (of both aguati
and terrestrial). Manipuris typically raise vegé¢shin a kitchen garden and rear fishes in smaitipo
around their house. Since the vegetables are gjtbem at home or obtained from local market, the
cuisines are very seasonal, each season haviogritspecial vegetables and preparations. The taste
is very different from other Indian cuisines be@uoéthe use of various aromatic herbs and roais th
are peculiar to the region and list of these arantadrbs and roots are listed below.

List of Aromatic Herbs and Roots used by the Manipus

. Nungshi hidak (Mint)

. Maroi napaakpi (Hooker chives)

. Maroi naakuppi (Chinese chives)

. Awaa phadigom (Mexican coriander)

. Mayang-ton (Lemon Basil)

. Toning-khok (Chameleon plant)

. Khanghuman / Kanghu-maan (Meriandra diantHeraerly Meriandra bengalensis)
. Mukthrubi (Zanthoxylum armatum / Sichuan pejpen)

. Phakpai (Viethamese coriander)
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. Chantruk (pepper cress)

. Yaipan (Curcuma angustifolia)

. Kang-hu mapaan

. Takhel-manao

. Nongmangkha-mapan

. Leipung-khang (Solanum anguivi)

Further, many large varieties of the vegetablesar@used in daily meals are found only in and
around the region and not seen elsewhere. Sonmesé taire as follows:

. Yendem (a kind of Indian taro)

. Hangam Pere (mustard leaf)

. Hangam angouba (Lettuce)

. Chawai

. Hawai manaa

. Koukhaa (Arrowhead or Katniss)
. Kakthrum

. Loklei

. kengoi

. Punlei

. Kolamni (Water spinach)

. Peruk (Centella)

. Yelaang (Jointweed)

. Kengoi

. Phunin

. Yensil (Creeping woodsorrel)

. Thaanjing (Foxnut)

. Yongchaak (Parkia javanica/Stink bean or Bibieain)
. Yaipan (East Indian Arrowroot)
. khang-mana

. Komprek (Japanese parsley)

. Hei-ba mana

. Yendung

. Chengkhruk

. Tengnou-Maanbi (winged bean)
. Gokhajing

. Ikaithabi

. Sougri (Roselle Leaves)

Various kind of mushrooms also form an important pathe cuisines. These include:

. Uyen (similar to shiitake mushroom)
. Uchi-na (Jelly ear)

. Chengum (Mushroom)

. charu-yen

. Kanglayen (Split gill mushroom),

. Ushoi (Bamboo Shoots), etc.
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There are also ingredients in the cuisine thatire@n acquired taste, such as Hawaijaar (fermented
soya bean, somewhat similar to the Japanese Natidyym (fermented bamboo shoot) and Ngaa-ri
(fermented fish).

Simple dishes

Eromba- Vegetables boiled or steamed with a leedfchillies or umorok (king chilli) with ngari
(fermented fish), smoked or roasted fish and masbgether. "U-morok" — literally ‘tree chilli’ u =
tree; morok = chilli. It is garnished with herbkdimaroi ( maroi nakuppi, phakpai, mayang-ton,
toning-khok, kaanghumaan, lomba, tilhou, chaantcokiander leaves and many more).

Singju is a salad which may be prepared with firetlgpped banana stem, laphu tharo (banana
flower), cabbage, lotus stem, komprek (a kind eihsed herb), kollamni (another herb), tree beans,
coriander leaves, sinju pan, ginger, heibi manalatsdf seasonal vegetables mixed with ngari.
Boiled kidney beans are optional and the dishas@eed with red chilli flakes, salt to taste, with
roasted sesame powder and roasted chick pea powder.

Chamthong or Kangshoi is a stew of any seasonatables with coarsely chopped onions or spring
onion, maroi - both yennam nakuppi and napakpge&inngari and salt, topped with ngari, dried fish,
or fried fish pieces and water. It is soupy in ¢stescy and is eaten with rice.

Morok metpa is a coarse paste prepared with gredryaed chilies mixed with chopped onions,
coriander leaves and other local herbs for gamishihe chilies are steamed or roasted with ngari o
simply crushed and then mashed with salt and nfyeeit fish pieces can also be added to it. This is
something which accompanies both the meals astmeaide dish.

Other dishes include kang-ngou or kaang-hou (van@getables stir fried with traditional spices),
nganam (prepared with fish and maroi on a panpakpam (sort of a pancake prepared with a
mixture of pea flour, maroi napaakpi, laphu thawa phadigom, and ngari wrapped in turmeric and
banana leaves and baked in a pan or steam iaficsthen roasted it for sometime), nga-thongba (fis
curry), ooti (a typical Manipuri vegetarian dispakoura thongba, chagem pomba (made with
fermented soya, mustard leaves, roasted or smidtedrid other herbs), keli chana, alu kangmet
(boiled potato mashed with fried red chilli and npgi with salt and/or dressed with mustard oil),
sana thongba which is prepared with paneer in Mainftyle, a-nganba (steamed vegetables, such as
pumpkin, peas, carrots, French beans, etc.).

CHECK YOUR PROGRESS

* Explain the featurs of Cuisine of Manipur.

» Describe the basic diet of Manipur.

» Explain the various aromatic herbs and roots ugeddmipuris.
» List at least five vegetables used in Manipur Gsi

» Discuss at least five mashrooms used in ManipuisiGe.

» Describe the Eromba dish used in Manipuri Cuisine.
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2.11 CUISINE OF TRIPURA

Tripura cuisine is the type of food served in Trgp(situated in northeast India). The Tripuris are
essentially nonvegetarians and hence the mainesare mainly prepared using meat, but with the
addition of vegetables. Traditional Tripuri cuisis&known as Mui Borok. Tripuri food has a key
ingredient called Berma (also called Shidal in Baigwhich is a small, oil-pasted and dry fermehte
fish. The foods are sometimes considered to behyeas$ they are usually prepared without oil.

Tripuri food such as bangui rice and fish stewsyM(Bamboo shoot), local fishes, vegetables, herbs,
Batema (this jelly-like food is prepared by makagaste of starchy root of Batema plant with
sodium powder and water to remove it's raphide,dvaw it is boiled again after making a bun of it
with water containing sodium powder. Since lackadium powder may result to itchiness of throat,

it is made into pieces and preferred with fresthigzhgarlic, and Mosdeng), wahan moso (prepared by
adding boiled pork, onion, salt, pasted ginger @nillies) and roasted meat are extremely popular
within and outside the state.

Traditional food

The Tripuris are in general non-vegetarian, altfosigme are vegetarians.

The major food items among Tripuris are:

. Chakhwi

. Mwkhwi

. Muitru
Tripuri rice

Rice is called Mai in Kokborok. The different varas of rice used are

. Maisa

. Mami

. Guriya
e Mui Borok

The Tripuri people call their traditional cuisinauMBorok.

Chakhwi

. Chakhwi (contains pasted rice and sodium powder
. Chakhwtwi kwthwng
. Chakhwtwi kumun

. Chatang
. Champrai
Muitru

Auandru, Bwtwi, Hontali, Gudok, Khalok, Uhmai, PeghiNapehng, Ik, Yokhpra, Sokrang, Maipolok,
Yohk, Mur, Sok, Hang, Ser, Irimbak, Mosdeng, KelMmhsotok, Akhata, Aloni, Ruk, Neransi

Mwkhwi (dessert)
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. Thentrwi mwkhwi

. Thaiplo mwkhwi

. Belphui mwkhwi

. Dorompai mwkhwi

. Thaihchumu mwkhwi
. Thaihtwi mwkhwi

. Jambi mwkhwi

. Thaihchuk mwkhwtwi
. Thaihstem mwkhwtwi
. Daskuiya mwkhwtwi
. Yasrem mwkhwi

Non-Veg Food Items

The major food items of Tripuris include Wahan 9o ohhan (chicken), Puhan (mutton), Kaishing
(turtle), Aah (fish), Aahthuk (prawns or shrimpi§hangrai (crabs), Shindai (mussels), Shikamuk
(common periwinkle or turritella communis), Totolygpila (gastropod)) and Yongla (frog).

Tripuri Fruits

Tripuri fruits are Orange, Mango, Yongphak Mwkhwiagberry), Thaichumu (Melon), Dorompai,
Momphol (Watermelon), Mogwdam (Corn).

Tripuri Vegetables and Seasonings

Vegetables grown in Tripuri households are maifigd? Kopi (Cauliflower), Banda Kopi
(Cabbage), Muilog (Bottle gourd), Khaklu, Chakum(Pampkin), Siping, Moso (Chilli), Phantok
(Brinjal), Deraso (Okra), Lubiya or Sobai (BeanjalDKhokleng, Khama, Thah, Maising, Banta,
Khundrupui, Milokbanta, Muiching, Haiching (Ginge§wtwi (Turmeric), Wuswndwi, Gunthu,
Khumchak, Khumjar, Khumdaga, Khumpui, Khumtwisa,itdlu(Taro), Mukkhi (Taro root) among
many others.

Drinks

. Chuak
Brandy

CHECK YOUR PROGRESS

» Explain the features of Cuisine of Tripura.

» Discuss the traditional food of Tripura.

» Explain the various types of rice used in Tripuuigine.

» Explain the Mwkhwi (dessert) used in Tripuri Cuisin

» Elaborate the non-vegetarian foof items used ipurriCuisine.
* Explain the various Tripuri fuits.
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2.12 END QUESTIONS

The following questions should help you preparettierEnd Examinations. These questions are for 5
marks each and should take you 11 minutes undemnigation conditions.

Describe the cuisine of Jharkhand.
Explain the various foods and dishes of Jharkhand.
Elaborate on the features of Cuisine of Odisha.
Explain the main ingredients used in Cuisine ofgbdi
Elaborate the influence of Jagannath temple orfoibe of Odisha.
Explain the various fish and seafood used in CaisinOdisha.
Explain the concept of Pakhala used in Cuisineditla.
Name at least five rice dishes used in Cuisinedisiaa.
Elaborate the concept of Dalma and Dali as us&tligine of Odisha.
. Describe the various types of curries used in @aisif Odisha.
. Explain the concept of khattas used in Cuisine dista.
. Describe various Saaga (greens salad) used inn@w$iOdisha.
. Discuss the Pithas (sweet cakes) used in Cuisi@elisha.
. Explain the various egg, chicken and mutton delesaof Cuisine of Odisha.
. Discuss the fritters and fries used in Cuisine disBa.
. Describe at least five snacks items used in Cuisir@adisha.
. Explain at least five dessert items used in Cuisin@disha.
. Describe at least five sweets items used in Cusir@disha.
. Elaborate on the features of Cuisine of Bengal.
. Explain the main ingredients used in Cuisine of dggn
. Elaborate the influence of widows on the food ohga.
. Explain the various fish and seafood used in CaisinBengal.
. Explain the concept of Khashi or kochi pantha usg@uisine of Bengal.
. Elaborate special dishes of Dhaka.
. Explain at least five of the specialities of Kolkat
. Name at least five rice dishes used in Cuisineesfdal.
. Describe the various types of Vegetable used isiGaiof Bengal.
. Describe Luchi and Poronthha dishes of Cuisineesfdgal.
. Discuss the various cooking mediun and spices ms€disine of Bengal.
. Elaborate on the instruments and utensils usedisir@ of Bengal.
. Describe the various types of curries used in @aisf Bengal.
. Discuss the influence of Mughal cuisine on CuisihBengal.
. Elaborate the influence of British Raj on CuisifidBengal.
. Explain the Chinese influence on Cuisine of Bengal.
. Discuss a typical daily Bengali meal.
. Describe the first course (starter) of a Bengakime
. Expalin the second course (shak) of a Bengali meal.
. Expalin the third course (dal) of a Bengali meal.
. Expalin the main course of a Bengali meal.
. Expalin the additional main course of a Bengali inea
. Discuss the various chutney used in Bengal meal.
. Elaborate at least five of the desserts used isiG@iof Bengal.
. Elaborate at least five of the sweets used in Gaisf Bengal.
. Elaborate at least five of the snacks used in Gaisf Bengal.
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45,
46.
47.
48.
49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.

Explain the features of Cuisine of Sikkim.

Describe the various dishes of Sikkim.

Explain how Dhindo is prepared.

Elaborate how Dhindi is eaten.

Discuss the ingredients of Dhindo.

Explain the features of Cuisine of Meghalaya.

Explain the features of Cuisine of Assam.

Elaborate the various ingredients used in Cuisfrisseam.
Explain the various items of rice used in Cuisihdssam.
Describe the various fish items used in CuisinAsgam.
Discuss the various meat items used in CuisinessbAn.
Explain the greens and vegetables used in CuiiAesam.
Explain the spices used in Cuisine of Assam.

Discuss the khar used in Cuisine of Assam.

Describe Masawr Tenga dish of Cuisine of Assam.

Explain Narawxinghaw Masawr Jul dish used in Ca@gih Assam.

Explain the various pickes used in Cuisine of Assam
Explain the snacks and cakes used in Cuisine adrAss
Describe Pitha used in Cuisine of Assam.

Describe the features of Cuisine of Arunachal Fshde
Discuss the Cuisine of Nagaland.

Explain the featurs of Cuisine of Manipur.

Describe the basic diet of Manipur.

Explain the various aromatic herbs and roots ugdddmnipuris.
List at least five vegetables used in Manipur Qusi

Discuss at least five mashrooms used in ManipuisiGe.
Describe the Eromba dish used in Manipuri Cuisine.
Explain the features of Cuisine of Tripura.

Discuss the traditional food of Tripura.

Explain the various types of rice used in Tripunigine.
Explain the Mwkhwi (dessert) used in Tripuri Cuisin
Elaborate the non-vegetarian foof items used ipurriCuisine.
Explain the various Tripuri fruits.
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UNIT 3 : QUANTITY FOOD PRODUCTION IN
WESTERN INDIA

3.00 BEFORE WE BEGIN

In this course we are studying the quantity foaepction from the various parts of our great nation
Our nation has a diverse culture with a rainbovanfuages, cultural practices, tradtions, festjvals
cities, villages, art, dances and of course, cagsiiYou will be studying the cuisines of our nation
the four Units which make up this course. We haasded our Units by abbreviation: NEWS which
is short form of North (Unit 1), East (Unit 2), SbhyUnit 3) and West (Unit 4).

We have studied various issues in the quantity fmoductions like equipements used in kitchen,
menue planning, etc in various courses on Fooduetamh. We would be studying the various dishes
in the present course. We have chosen Indian @uasirour focus. India is a culturally diverse nmatio
Our cuisines can be divided into four parts aceaydo the cardinal direction.The cuisines of ong pa
has quite a few dishes which are common to vastate or regional cuisines. For example, dosa is a
preferred dish of snacks in most regional cusihks UP or Bihar) in the South India.

In the first Unit we have learned the cuisine & Northern India. In the second Unit we had studied
cuisine of the Eastesern India. This Unit will fean Western India. The West Indian cuisine has
influence of Parsi, Sindhi, Malvan, Maharashtri@njrati and Goan culture, geography and
agricultural factors.

3.01 UNIT OBJECTIVES

After studying this unit you will be able to

» List at least five constituents of the West IndizsiDe

» Breifly describe the cuisine of Maharashtra.

» Breifly discuss the Malvani cuisine.

» Breifly explain the cuisine of Goa.

» Breifly describe the cuisine of Gujrat.

» Breifly discuss the Sindhi cuisine.

» Breifly elaborate the Parsi cuisine.

» Explain the variety of regular meals of MaharagintiCuisine.

» Elaborate the grains used in the lacto-vegetaiigtmed of Maharashtrian Cuisine.

» Explain the legumes used in the lacto-vegetariahedi of Maharashtrian Cuisine.

» Discuss the vegetables used in the lacto-vegetdiséies of Maharashtrian Cuisine.
» Describe the grains used in the lacto-vegetarisinedi of Maharashtrian Cuisine.

» Elaborate the spices used in the lacto-vegetarsiies of Maharashtrian Cuisine.

» Explain the dairy used in the lacto-vegetarian elisbf Maharashtrian Cuisine.

» Discuss the meat and pultry used in the non-veigetaishes of Maharashtrian Cuisine.
» Elaborate the seafood used in the non-vegetarsiresliof Maharashtrian Cuisine.

» Discuss the typical breakfast used in the MahariashCuisine.

» Discuss the urban lunch dishes used in the Mah@iasICuisine.

» Discuss the rural lunch and dinner used in the eddrian Cuisine.

» Elaborate the concept of “phodani” used in the Masiian Cuisine.
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» Explain the various techniques of cooking usedéMaharastrian Cuisine.

» Discuss the various special meat and poultry disked in the Maharastrian Cuisine.

» Elaborate the various seafood dishes used in theMatrian Cuisine.

» Explain the various special curries and graviebatisused in the Maharastrian Cuisine.

» Discuss the various special pickles and condimgistes used in the Maharastrian Cuisine.

» Descibe the various special beverages dishes nskd Maharastrian Cuisine.

» Explain the various special sweets and dessetteslissed in the Maharastrian Cuisine.

» Elaborate the importance of Puran Poli in Mahai@siCuisine.

» Discuss the importance of Modak in Maharastriars®ei

» Explain the various street food dishes used inthbarastrian Cuisine.

» Elaborate the varous special dishes prepared tivdéslike Makar Sankrant, Maha Shivratri,
Holi, Ganesh Chaturthi and Diwali.

» Describe the various dishes used for traditionaldirgg in the Maharastrian Cuisine.

» Discuss the various dishes used during Hindu fastays in the Maharastrian Cuisine.

* Explain the features of Malvani Cuisine.

» Elaborate the important dishes in main course di/da Cuisine.

» Descibe solkadi used in Malvani and Maharashtriasirte.

» Discuss the various breads and cakes in Malvarsi@ii

» Explain the features of Goan Cuisine.

» Elaborate the important dishes in main course @&r3ouisine.

» Descibe seafoods used in Goan cuisine.

» Discuss the various new edibles in Goan Cuisine.

* Explian the features of Hindu cuisine of Goa.

» Explian the features of Catholic cuisine of Goa.

» Explain the features of Gujrati Cuisine.

» Elaborate the important dishes in main course gfaELCuisine.

» Descibe staple food of Gujrati cuisine.

» Discuss the various sweet dishes in Gujrati Cuisine

» Discuss the various farsan dishes in Guijrati Caisin

» Discuss the various breads dishes in Gujrati Ceisin

» Discuss the various rice dishes in Gujrati Cuisine.

» Discuss the various kadhi dishes in Gujrati Cuisine

» Discuss the various vegetable dishes in Gujratsi@ei

» Discuss the Undhiyu dishes in Gujrati Cuisine.

» Discuss the various snacks (nasta) dishes in GQuagine.

» Discuss the various condiments dishes in GujraisiGe:.

» Discuss the various spices seasoning in Gujrasi@eli

» Explain the pricary meals in Parsi Cuisine.

» Elaborate the popular dishes in Parsi cuisine.

» Discss the various desserts in Parsi cuisine.

» Breifly describe the various popular Parsi snacks.

» Explain the prinary meals in Sindhi Cuisine.

» Elaborate the popular dishes in Sindhi cuisine.

» Discss the various sweets in Sindhi cuisine.

» Breifly describe the various popular Sindhi non-itegns.

» Elaborate the historical influence on the Sindhsicie.

» Explain the various dishes used in special occasio&indhi cuisine.
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3.02 WESTERN INDIAN CUISINE

Western Indian cuisine is a part of Indian cuisinem the following cuisines:

 Maharashtra

e Malvani
e Goan

e Gujrati
e Parsi

e Sindhi

Let us see the basic features of these cuisines.

Maharashtrian or Marathi cuisine is the cuisinéhefMarathi people from the Indian state of
Maharashtra. It has distinctive attributes, whitaring much with other Indian cuisines.
Traditionally, Maharashtrians have considered tfead to be more austere than others.

Maharashtrian cuisine includes mild and spicy dishheat, rice, jowar, bajri, vegetables, lentild a
fruit are dietary staples. Peanuts and cashewsft@e served with vegetables. Meat is traditionally
used sparsely or by the well off until recentlyctese of economic conditions and culture.

Malvani cuisine is the standard cuisine of the Bdankan region of Maharashtra and Goa.
Although Malvani cuisine is predominantly non-vesg&n, there are many vegetarian delicacies.
Although it is an independent cuisine, it overldfsharashtrian cuisine and Goan cuisine. Malvan is
a town in the Sindhudurg district on the west cofdflaharashtra.

Malvan being a coastal area in Konkan, it haswts distinct way of cooking food. Malvani cuisine
uses coconut liberally in various forms such asegkadry grated, fried, coconut paste and coconut
milk.

Many masalas have dried red chilies and other spilke coriander seeds, peppercorns, cumin,
cardamom, ginger, garlic, etc. Some dishes als&alaem, dried kokam (amsul), tamarind, and raw
mango (kairi).The Malvani masala, a form of driedvder masala is a concoction of 15 to 16 dry
spices. This masala is coarsely grounded and sioijads to be utilized when required.

Goan cuisine consists of regional foods populd@aa, an Indian state located along India's west
coast on the shore of the Arabian Sea. Rice, sdatozonut, vegetables, meat, pork and local spices
are some of the main ingredients in Goan cuisihe.drea is located in a tropical climate, which
means that spices and flavors are intense. Usekoink is another distinct feature. Goan food is
considered incomplete without fish. It is similarMalvani or Konkani cuisine.

Guijarati cuisine refers to the cuisine of Gujasagfate in western India. Despite having an extensi
coastline providing wholesome seafood, Gujaratimmarily a vegetarian state due to the influence of
Jain vegetarianism. Many communities, howeverngtude seafood, chicken, and goat in their diet.

The typical Gujarati thali consists of rotli, dalladhi, rice, and shaak/sabzi (a dish made up of
several different combinations of vegetables anckespwhich may be either spicy or sweet). The
thali will also include preparations made from jggl®r whole beans (called kathor in Gujarati) such
as mung, black eyed beans etc., a snack item #fartike dhokla, pathra, samosa etc. and a sweet
(mishthaan) like mohanthal, jalebi, doodh pak &tgjarati cuisine varies widely in flavour and heat,
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depending on a family's tastes as well as the megfi@ujarat to which they belong. North Gujarat,
Kathiawad, Kachchh, Central Gujarat and South Gujare the five major regions of Gujarat that
contribute their unique touch to Gujarati cuisifany Gujarati dishes are distinctively sweet, salty
and spicy simultaneously.

The basic feature of a Parsi lunch is rice, eatiém lentils or a curry. Curry is made with cocomautd
ras without, with curry usually being thicker thas. Dinner would be a meat dish, often
accompanied by potatoes or other vegetable cuaghdmbar (a sharp onion-cucumber salad)
accompanies most meals.

Sindhi cuisine refers to the native cuisine of $iredhi people from Sindh, Pakistan. The daily food
most Sindhi households consists of wheat-basetftstd (phulka) and rice accompanied by two
dishes, one gravy and one dry. Today, Sindhi feaghten in many countries including India, where a
sizeable number of Hindu Sindhis migrated followihg independence in 1947.

CHECK YOUR PROGRESS

» List at least five constituents of the West IndizsiDe
» Breifly describe the cuisine of Maharashtra.

» Breifly discuss the Malvani cuisine.

» Breifly explain the cuisine of Goa.

» Breifly describe the cuisine of Gujrat.

» Breifly discuss the Sindhi cuisine.

» Breifly elaborate the Parsi cuisine.

3.03 MAHARASHTRIAN CUISINE

Maharashtrian or Marathi cuisine is the cuisinéhefMarathi people from the Indian state of
Maharashtra. It has distinctive attributes, whilaring much with other Indian cuisines.
Traditionally, Maharashtrians have considered tfugid to be more austere than others.

Maharashtrian cuisine includes mild and spicy dishheat, rice, jowar, bajri, vegetables, lentild a
fruit are dietary staples. Peanuts and cashewsfianme served with vegetables. Meat is traditionally
used sparsely or by the well off until recentlycase of economic conditions and culture.

The urban population in metropolitan cities suctVasnbai, Pune and others has been influenced
from other parts of India and abroad. For exanmplke Udupi dishes idli and dosa, as well as Chinese
and Western dishes, are quite popular in home ogakind in restaurants.

Distinctly Maharashtrian dishes include ukdiche algdaluchi patal bhaji and Thalipeeth.

Regular meals and staple dishes

Occupying a vast area with distinct geographiciédinces and food availability, the Marathi people
from different regions produced a diverse cuisihe.dliversity extends to the family level because
each family uses its own unique combination of spithe majority of Maharashtrians eat meat and
eggs, but the Brahmin community is mostly lactoatagan.
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Fig 3.01 Districts and Regionsof Maharashtra
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The traditional staple food on Desh (the Deccatepla is usually bhakri, spiced cooked vegetables,
dal and rice. However, North Maharashtrians ananitbs prefer roti or chapati, which is a plain
bread made with wheat flour.

In the coastal Konkan region, rice is the tradilostaple food. Wet coconut and coconut milk are
used in many dishes. Marathi communities indigeniolddumbai and North Konkan have their own
distinct cuisine. In South Konkan, near Malvamther independent cuisine developed called
Malvani cuisine, which is predominantly non-vegitar Kombdi vade, fish preparations and baked
preparations are more popular there.

In the Vidarbha region, little coconut is used &ilyl preparations but dry coconut and peanuts are
used in dishes such as spicy savijis, as well asiiton and chicken dishes.

Lacto-vegetarian dishes are based on six main ofdegredients including grains, legumes,
vegetables, dairy products and spices.

Grains

Staple dishes are based on a variety of flatbraadsice. Flatbreads can be wheat-based, sucle as th
traditional trigonal ghadichi polor the round chapati that is more common in udr@as. Bhakri is

an unleavened bread made using from ragi or midkgta or bajri or jwari — and forms part of daily
meals in rural areas.

Millets

Traditionally, the staple grains of the inland Da@lateau have been millets, jwamd bajri. These
crops grow well in this dry and drought-prone regim the coastal Konkan region the finger millet
called ragi is used for bhakri. The staple medhefrural poor was traditionally as simple as bajra
bhakri accompanied by just a raw onion, a dry obytor a gram flour preparation called jhunka.
This meal later became fashionable among the wiasses.

Wheat
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Increased urbanization has increased wheat's pitgul&heat is used for making flatbreads called
chapati,trigonal ghadichi poline deep-fried version called puri or the thickgtlaa. Wheat is also

used in many stuffed flatbreads such as PurarGadljpoli (with sesame and Jaggery stuffing), and
Satorya (with sugar and khoya).Stuffed wheat flzdlds are also made with vegetable stuffings such
as peas, potatoes and Gram dal. One of the arstaght-after breads was Mande. As with rice,
flatbreads accompany a meal of vegetables or daimns.

Rice

Fig 3.02 Bhatwadi, a spoon for serving rice
https://en.wikipedia.org/wiki/File:Chaval_chamchBQ

Rice is the staple food in the rural areas of @a&nkan region but is popular in all urban areas.
Local varieties such as the fragrant ambemohar baga popular in Western Maharashtra. In most
instances, rice is boiled on its own and becomesgba meal that includes other items. A popular
dish is varan bhaat where steamed rice is mixela plitin dal that is prepared with pigeon peas,
lemon juice, salt and ghee. Khichdi is a populeg dish made with rice, mung dal and spices. For
special occasions, a dish called masalebhat matieiag, spices and vegetables is popular. In
Marathwada region, a dish made of rice and meldc@khari' is popular.

Dairy

Milk is important as a staple food. Both cow milkdawater buffalo milk are popular. Milk is used
mainly for drinking, to add to tea or coffee omiake homemade dahi (yogurt). The yogurt is used as
dressing for many salad or koshimbir dishes, tpame cultured buttermilk or as a side dish in &.tha
Buttermilk is used in a drink called mattha by mixit with spices. It may also be used in curry
preparations.

Vegetables

Until recently, canned or frozen food was not wydalailable in India. Therefore, the vegetables
used in a meal widely depended on the seasonx&anme, spring (March—May) is the season of
cabbages, onions, potatoes, okra, guar tondaligghehya shenga, dudhi, marrow and padwal.
Monsoon season (June—September) for green leadtatalgs, such as aloo (Marating), or gourds
such as karle, dodka and eggplant. Chili pepparsots, tomatoes, cauliflower, French beans and
peas become available in the cooler climate of ktto February.
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Vegetables are typically used in making bhaajisn&bhaajis are made with a particular vegetable,
while others are made with a combination. Bhagjis lee "dry" such as stir fry or "wet" as in the
well-known curry. For example, fenugreek leaveslmamised with mung dal to make a dry bhhaji or
mixed with besan flour and buttermilk to make arggreparation. Bhaaji requires the use of goda
masala, consisting of a combination of onion, gadinger, red chilli powder, green chillies, tumie
and mustard seeds. Depending on a family's casgeaific religious tradition, onions and garlicyna
be excluded. For example, a number of Hindu comtimsnirom many parts of India refrain from
eating onions and garlic altogether during chatgtmdnich broadly equals the monsoon season.

Leafy vegetables such as fenugreek, amaranth do¢etadish, dill, colocasia, spinach, ambadi,edorr
(Chuka in Marathi), chakwat, safflower (Kardai iraMthi) and tandulja are either stir-fried (pale
bhaaji) or made into a soup (patal bhgajising buttermilk and gram flour.

Many vegetables are used in salad preparatioreddadishimbirs or raita. Most of these have dahi
(yogurt) as the other main ingredient. Koshimbwgydar include those based on radish, cucumber
and tomato-onion combinations. Many raita requiteroiling or roasting of the vegetable as in the
case of eggplant. Popular raita include those basexrrots, eggplant, pumpkin, dudhi and beetroot
respectively.

Legumes

Along with green vegetables, another class of modolbod is various beans, either whole or split.
Split beans are called dal and turned into amtihior soup, added to vegetables such as dudhi. Dal
may be cooked with rice to make khichadi. Wholensesre cooked as is or more popularly soaked in
water until sprouted. Unlike Chinese cuisine, tharis are allowed to grow for only a day or two.
Curries made out of sprouted beans are calledamsblorm an important source of proteins. The
legumes popular in Maharastrian cuisine includespelaick peas, mung, matki, urid, kidney bean,
black-eyed peas, kulith and toor (also called pigeeas). Out of the above toor and chick peas are
staples. The urid bean is the base for one of the& popular types of papadum"”.

Oil
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Peanut oil and safflower oil are the primary cogkiils, although sunflower oil and cottonseed oil
are also used. Clarified butter (called ghee)tisrotised for its distinct flavor.

Spices and herbs

Depending on region, religion and caste, Mahareshfood can be mild to extremely spicy.
Common spices include asafoetida, turmeric, musteed’s, coriander, cumin, dried bay leaves, and
chili powder. Other spices used especially for ganaasala include cinnamon, cloves, black pepper,
cardamom and nutmeg. Common herbs to impart flavtw garnish a dish include curry leaves, and
coriander leaves. Many common curry recipes calyéolic, onion, ginger and green chilli pepper.
Ingredients that impart sour flavor to the foodunie yoghurt, tomatoes, tamarind paste, amsul skin
or unripe mangoes.

Meat and poultry

Chicken and goat are the most popular meats. Eggsopular and exclusively come from chicken
sources. Beef and pork are mainly consumed by Gmiminorities and some Dalit communities.
However, these do not form part of traditional Masétrian cuisine.

Seafood

Seafood is a staple for many Konkan coastal commesniMost of the recipes are based on marine
fish, prawns and crab. A distinct Malvani cuisirier@ainly seafood dishes is popular. Popular fish
varieties include Bombay duck, pomfret, bangdasamdai (kingfish). Seafood is used in recipes
such as curries, pan-fried dishes and pilaf.

Miscellaneous ingredients

Other ingredients include oil seeds such as flaralke, coconut, peanuts, almonds and cashew nuts.
Peanut powder and whole nuts are used in many atémas including, chutney, khosimbir and

bhaaji. More-expensive nuts (almonds and casheawWised for sweet dishes. Flax and karale seeds
are used in making dry chutneys. Traditionally,asuzane based jaggery was used as the sweetening
agent, but has been largely replaced by refined sagar. Fruit such as mango are used in many
preparations including pickles, jams, drinks anéatndishes. Bananas and jackfruit are also used.
Peanut powder is often added to curry recipes.

Typical menus

Urban menus typically have wheat in the form ofpates and plain rice as the main staples.
Traditional rural households would have milletamnrh of bhakri on the Deccan plains and rice on the
coast as respective staples.

Typical breakfast items include misal, pohe, upsieera, sabudana khichadi and thalipeeth. In some
households leftover rice from the previous nightied with onions, turmeric and mustard seeds for
breakfast, making phodnicha bhat. Typical Westeeakfast items such as cereals, sliced bread and
eggs, as well as South Indian items such as idlidmsa are also popular. Tea or coffee is servéd wi
breakfast.

Urban lunch and dinner menus
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harashtrian vegetarian meal with aiety of items
https://commons.wikimedia.org/wiki/File:Maharaslaimi_Thali.jpg#/media/File:Maharashtrian_Thali.jpg

Fig 3.04:A Ma

Vegetarian lunch and dinner plates in urban aragy @ combination of:

* Wheat flatbread such as chapati or ghadichi poli

» Boiled rice

« Salad or koshimbir based on onions, tomatoes amcher

» Papadum or related snacks such as sandge, kunddgaludana papdya

» Dry or fresh chutney, mango or lemon pickles

» Aamti or varan soup based on toor dal, other dakadhi. When usal is part of the menu, the
aamti may be omitted.

» Vegetables with gravy based on seasonal availaBilith as egg plants, okra, potatoes, or
cauliflower

» Dry leafy vegetables such as spinach
» Usal based on sprouted or unsprouted whole legumes

Apart from bread, rice, and chutney, other itemy b®substituted. Families that eat meat, fish and
poultry may combine vegetarian and non-vegetarisimed, with rice and chapatis remaining the
staples. Vegetable or non-vegetable items are #sibedips for the bread or for mixing with rice.

Traditional dinner items are arranged in a circulay. With salt placed at 12 o'clock, pickles,
koshimbir and condiments are placed anti-clockwisthe salt. Vegetable preparations are arranged
in a clockwise fashion with a sequence of leafyegeecurry, dry vegetables, sprouted been curry
(usal) and dal. Rice is always on the periphery rathantin the center.

Rural lunch and dinner menus

In the Konkan coastal area, boiled rice and ricaklitnachni bhakri is the staple, with a combinatio
of the vegetable and non-vegetable dishes desdriltke lunch and dinner menu.

In other areas of Maharashtra such as Desh, Mdfteaa&handesh, Marathwada and Vidarbha, the
traditional staple was bhakri with a combinatiordef, and vegetables. The bhakri is increasingly
replaced by wheat-based chapatis.
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Methods and equipment

Fig 3.05 Maharashtrian kitchen
https://en.wikipedia.org/wiki/Maharashtrian_cuis#ienedia/File:Indian_Kitchen.JPG

Fig 3.06 A Maharashtrian kitchen in rural part Bfaharashtra in 2011
https://en.wikipedia.org/wiki/Maharashtrian_cuis#ienedia/File:Village_kitchen_in_Pune_district_,_iad2012_IMG_1583.jpg

Open stove cooking is the most commonly used cgokiathod. The traditional three-stone chulha
has largely been replaced by kerosene or gas stAvasve may be used for cooking in many
different ways:

Phodani — Often translated as "tempering", is &icgotechnique and garnish where spices such as
mustard seeds, cumin seeds, turmeric, and sometitinessingredients such as minced ginger and
garlic are fried briefly in oil or ghee to liberatgsential oils from cells and thus enhance their
flavours. Other ingredients such as vegetablesyaat are then added to the pan. Phodani may be the
first step in making a bhaaji, aamti or curry. liyralso be the last step, as part of a garnish.

Simmering — Most curries and bhaajis are simmeoethie meat or vegetables to cook

Deep frying — This is used for making fritters sashonion bhaji, or sweet fried dumplings (karaniji)

HTS 514: Quantity Food Production Page 138



Pan frying — This is characterized by the use afimél cooking oil or fat (compared to shallow
frying or deep frying); typically using just enough to lubricate the pan. This method is used for
cooking delicate items such as fish.

Tawa — This is usually a concave metal pan usetharpen stove for making unleavened flatbreads
such as ghadichi poli, chapatis or bhakris.

Steaming — This method is mainly used for speeskuch as ukadiche modak, or aluchya wadya.

Roasting — Vangyache bharit involves roasting esgpbver open fire prior to mashing and adding
other ingredients.

Pressure cooking — This technique is used extdgdweshortening the cooking time for lentils, nhea
and rice.

Other methods of food preparation include:

» Baking — Baking is seldom used at home. The bread br pav used in popular street foods
such as vadapav are baked by commercial bakers.

* Sun drying — Papadum, a popular snack, and refatetiicts called papdya and kurdaya, are
dried in the sun after rolling out. The dried prothukeep for many months.

* Fermentation — This is used mainly for making dgbgurt) or home-made butter from
cream-enriched milk.,

Special dishes

A number of dishes are made for religious occasidimner parties or as restaurant items or street
food.

Meat and poultry

o
\ A i i 1o & % U o N
Fig 3.07 This meal has meat in red and white gravsolkadhi (pink), chapatis, lemon and onion
https://en.wikipedia.org/wiki/Maharashtrian_cuis#enedia/File:Kolhapuri_Thali_of_Kolhapur,_Maharasaiipg

Meat dishes are prepared in a variety of ways:

 Taambda rassa is a hot spicy goat curry with ragygfrom Kolhapur.
» Pandhararassa is also a goat curry from Kolhaghrwhite coconut-milk-based gravy.
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» Popati fén — A chicken dish with eggs and val papdi from tteégad district of the coastal
region.

* Malvani chicken

» Kombdi vade — A recipe from Konkan region. Deepdrflatbread made from spicy rice and
urid flour served with chicken curry, more spedflg with Malvani chicken curry.

Seafood dishes

Fig 3.08 Fried Bombay duck
https://en.wikipedia.org/wiki/Maharashtrian_cuis#lenedia/File:Fried_Bombay_Duck.JPG

Seafood is a staple for many communities thatfhaih the Konkan region. Popular dishes include:

» Kolambi pulao

e Stuffed crabs

e Crab masala

e Malvani fish curries
» Kolambi masala
* Prawns koliwada
» Stuffed pomfret

* Bombay duck fry
* Prawns fry

» Bangada curry
 Rawasache suke
* Fried surmai

» Fish koliwada

Curries and gravies served with rice

Various vegetable curries or gravies are eaten ndgéh usually at both lunch and dinner. Popular
dishes include:

Amti — Lentil or bean curry, which is made mainigrh toor dal or other lentils such as mung beans
or chickpeas. In many instances, vegetables aredadhe amti preparation. A popular amti recipe
has pods of drumsticks added to the toor dal.
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Fig 3.09 Solkadi and bangda fry
https://en.wikipedia.org/wiki/Maharashtrian_cuis#lenedia/File:Solkadi_and_Bangda_Fry.jpg

Kadhi — This type of "curry" is made from a comtioa of buttermilk yoghurt and chickpea flour
(besan). In some recipes fried balls based on kmsaadded.

Solkadhi — This cold soup is prepared from cocaonilkt, garlic,cilantro, and kokam concoction, and
is a specialty of the cuisine from the coastalorgi

Saar — Thin broth-like soups made from various dalegetables.
Amsulache saar — Made with kokam.
Pickles and condiments

Chutney and preserves — Popular chutneys and pessiecclude raw mango chutney, mint, tamarind
chutney, cilantro, panchamrit, and mirachicha the@ry chutneys include those based on oil seeds
such as flax seed, peanut, sesame, coconut arld.Kahaitney based on the skin of roasted
vegetables such as bottle gourd is also populast Rlautnies include green or red chilli pepper for
their heat. Garlic may also be added.

Metkut — A dry preparation based on a blend ofrdgsted legumes and spices.

Lon'che (pickle) — Maharashtrian and Indian pickiegeneral are prepared using a base of salt, oil
and spices. Vegetables and fruits commonly usegdiédting in Maharashtrian cuisine include unripe
mango,lemons, Aonla, green chillies and Bhokarsleesnmonly garlic, ridge gourd etc. are also
used.

Muramba— Made with unripe mangoes, spices and sugar.
Beverages

In Maharashtra, the traditional offering (for a gijaised to be water and jaggery (Gulpani). This ha
been replaced by tea or coffee. These beverageemed with milk and sugar. Occasionally, along

with tea leaves, the brew may include spices, fyegtated ginger or lemon grass. Coffee is served

with milk or ground nutmeg. Other beverages include
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Fig 3.10 Kairi cha panha summer drink based onipgnmango and jaggery
https://en.wikipedia.org/wiki/Maharashtrian_cuis#ienedia/File:Aam_Panna_(Kairi_cha_Panha).JPG

Kairi cha panha — A raw mango and jaggery-basewkadvhich is popular during early summer,
served cold.

Piyush — A shrikhand and buttermilk-based swegbamagion.
Kokum sarbat — kokum and sugar, served cold.

Solkadhi -prepared with kokum and coconut milk

Mattha — Spicy buttermilk, served cold.

Sugar cane juice — The juice is obtained by crugpiaeled sugar cane in a mill.In Maharashtra in
every town there are dozens of juice centers whesly squeezed sugarcane juice is served.

Banana Shikran — This is consumed with chapat®idras part of a meal.
Masala doodh — Sweet and spicy milk.

Sweets and desserts

Fig 3.11 Shira

https://en.wikipedia.org/wiki/Maharashtrian_cuis#lenedia/File:Sweet_shira.jpg
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Desserts are an important part of festival andiapeccasion food. Typical sweets include lentilan
jaggery mix, stuffed flatbread called puran polpraparation made from strained yogurt, sugar and
spices called shrikhand, a sweet milk preparatiadewith evaporated milk called basundi, semolina
and sugar based kheer and steamed dumplings stuitfedoconut and jaggery called modak. In
some instances, the modak is deep-fried insteatbafmed. Traditionally, these desserts were
associated with a particular festival. For exampledak is prepared during the Ganpati Festival.

Fig 3.12 Puran Poli
https://en.wikipedia.org/wiki/Gujarati_cuisine#/ni@fFile:Obbattu.jpg

» Puran Poli is one of the most popular sweet itentké Maharashtrian cuisine. It is a buttery
flatbread stuffed with jaggery (molasses or gyellow gram (chana) dal, plain flour,
cardamom powder and ghee. It is consumed at alatidststivals. Puran Poli is usually
served with milk or a sweet-and-sour dal prepanatiled katachi amti. In rural areas it used
to be served with a thin hot sugar syrup callecgahi.

* Modak is a sweet dumpling that is steamed (ukdiohdak) or fried. Modak is prepared
during the Ganesha Festival around August, whisnoiten given as an offering to Lord
Ganesha, as it is reportedly his favorite sweeg. eet filling is made up of fresh-grated
coconut and jaggery, while the soft shell is madenfrice flour, or wheat flour mixed with
khava or maida flour. The dumpling can be friedt@amed. The steamed version called
ukdiche modak is eaten hot with ghee.

» Chirote is a combination of semolina and plain flou

» Anarsa is made from soaked powdered rice with jgggesugar. The traditional process for
creating the anarsa batter takes three days.

» Basundi is a sweetened dense milk dessert.

» Amras is a pulp or thick juice made from mangoédth w bit of sugar or milk.

» Shrikhand is a sweetened yogurt flavoured withreaffcardamom and charoli nuts.
Shrikhand puri is prepared on Gudhipadwa (Marath gear).

» Amrakhand is Shrikhand flavoured with mango, saffmardamom and charoli nuts.

» Ladu are a popular snack traditionally preparedigvali. Ladus can be based on semolina,
gram flour or bundi.

» Pedha are round balls made from a mixture of kbogar and saffron.

* Amba barfi is made from mango pulp.

» Gul Pali is a stuffed wheat-flatbread with gul gast

» Amba poli or mango poli: Although called poli oatbread, this is not one. It is more like a
pancake. It is made in summer by sun-drying thieags of reduced mango-pulp, possibly

HTS 514: Quantity Food Production Page 143



with sugar added, on flat plates. (Traditionallsgkaleaves were used instead of plates.) It has
no grain in it. Since it is sun-dried in harsh suennit is durable and can be stored for several
months.

» Phanas poli (Jackfruit poli) is similar to Amba igmlit made with jackfruit pulp instead of
mango.

* Ambavadi

» Chikki is a sugar peanut or other nut preparation.

* Narali paak is a sugar and coconut cake.

* Dudhi halwa is a traditional dessert made with daaia milk.

Other sweets popular in Maharashtra and othermegibIndia include: kaju katli, gulab jamun,
jalebi, various kinds of barfi, and rasmalai.

Street food, restaurant and homemade snacks

In many metropolitan areas, including Mumbai andd&?dast food is popular. The most-popular
forms are bhaji, vada pav, misalpav and pav bigre-traditional dishes are sabudana khichadi,
pohe, upma, sheera and panipuri. Most Marathiféast and snacks are lacto-vegetarian.

Some dishes, including sev bhaji, misal pav anddiatre regional dishes within Maharashtra.

Maharashtrian snacks and street foods are populawnghout the state, but most especially in
Mumbai.

» Chivda is spiced flattened rice. It is also knowr'Bombay mix" in the UK.

» Pohe is a snack made from flattened rice. It iclly served with tea and is the most likely
dish that a Maharashtrian will offer a guest. Dgramranged marriages, kanda pohe (literal
translation, "pohe prepared with onion") is motlly the dish served when the two families
meet. It is so common that sometimes arranged aggritself is referred colloquially as
kanda pohay. Other variants include batata poher@wiiced potatoes are used instead of
onion shreds). Other famous recipes made with fitdtéened rice) are dadpe pohe, a
mixture of raw pohe with shredded fresh coconwgegrchillies, ginger and lemon juice and
kachche pohe, raw pohe with minimal embellishmehtsl, red chili powder, salt and
unsautéed onion shreds.

* Upma, sanja or upeeth is similar to the South Imdiama. It is a thick porridge made from
semolina perked up with green chillies, onions atfer spices.

» Surali Wadi is a chickpea flour roll with a garnistp of coconut, coriander leaves and
mustard.

* Vada pav is a fast food dish consisting of a friegshed potato dumpling (vada), eaten
sandwiched in a wheat bread bun (pav). This isritian version of a burger and is almost
always accompanied with red chutney made fromaarid fried red and green chillies. Vada
pav in its entirety is rarely made at home, mabdgause home baking is not common.

* Pav bhaji is a fast food dish consisting of a valglet curry (Marathi: bha)iserved with a soft
bread roll (pav).

* Misal Pav is a dish from Kolhapur. It is made frooried sprouted lentils, topped with
batata bhaji, pohay, chivda, farsaan, raw choppéshe and tomato. It is sometimes eaten
with yogurt. Usually, the misal is served with aeahbread bun.

* Thalipeeth is a type of flatbread. It is usuallycgmnd eaten with curd. It is a popular
traditional breakfast that is prepared using bhagmixture of roasted lentils.
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Fig 3.13 Pav bhaji
. https://en.wikipedia.org/wiki/Maharashtrian_cuos#/media/File:Mumbai_Pav_Bhaji.jpg

Fig 3.14 wada pav
. https://en.wikipedia.org/wiki/Maharashtrian_cuois#/media/File:Vada_Paav-The_Mumbai_Burger.jpg

Fig 3.15 0Cooked pohe/pohay
. https://en.wikipedia.org/wiki/Maharashtrian_cuist#/media/File:Cooked_Poha.jpg

HTS 514: Quantity Food Production Page 145



Fig 3.16 Kothimbir wadi

https://en.wikipedia.org/wiki/Maharashtrian_cuis#ienedia/File:Maharastrian_snack.jpg

Fig 3.17 Misal
https://en.wikipedia.org/wiki/Maharashtrian_cuisifmedia/File:Misal_maharashtran_specialty.jpg

Fig 3.18 Batata vada
https://en.wikipedia.org/wiki/Maharashtrian_cuisimedia/File:Mumbai-vada.jpg
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» Sabudana Khichadi: Sautéed sabudana (pearls opsémd, a dish commonly eaten on
religious fast days.

» Sabudana vada is a deep-fried snack based on sabuidia often served with spicy green
chutney and hot chai and is best eaten fresh.

» Khichdi is made of rice and dal with mustard segul$ onions to add flavor.

* Varanfal is traditional Maharashtrian cuisine mageof pieces of dough cooked in the curry
of Toor dal.

» Chana daliche dheerde is a savory crepe made hathacdal.

Like most Indian cuisines, Maharashtrian cuisinacgd with lots of fried savories, including:

* Aluchi vadi is prepared from colocasia leaves mlkechickpea flour, steamed and then pan
fried.

» Kothimbirichi vadi is made with cilantro leaves.

» Suralichi vadi is a savory snack made from gramrfeind yogurt.It consists of yellowish,
tightly rolled bite-sized pieces.

» Bhelpuri: Bhelpuri (Marath#s) is a savoury snack, and is also a type of cha&tniade of
puffed rice, chopped vegetables such as tomatakeraans and a tangy tamarind sauce.
Bhelpuri is often associated with Mumbai beacheshss Girguam or Juhu. Bhelpuri is
thought to have originated within the cafes andedtfood stalls of Mumbai, and has spread
across India where it was modified to suit locald@vailability. It is also said to be
originated from Bhadangem), a spicy puffed-rice dish from Western Maharastirg bhel
is made from bhadang.

» Sevpuri type of chaat. It originates from MumbaiMumbai, sev puri is strongly associated
with street food, but is also served at upscalatlons. Supermarkets stock ready-to-eat
packets of sev puri and similar snacks like bhelpur

» Ragda pattice is a popular Mumbai fast food. Tisk @5 usually served at restaurants that
offer Indian fast food along with other dishedsla main item on menus of food stalls. This
dish has two parts: ragda, a spicy stew basedyopeirs and fried potato patties.

» Dabhipuri is a form of chaat and from Mumbai. Iserved with mini puri shells that are more-
popularly recognized from the dish pani puri. Daii and pani puri chaats are often sold
from the same vendor.

Special occasions and festivals
Makar Sankrant

-
[ &

Fig 3.19 Two types of tilgul, a Maharashtrian swseack
https://en.wikipedia.org/wiki/Maharashtrian_cuisifmedia/File: Tilgul_kha_god_god_bola.jpg
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This festival falls on January 14 of the Gregogatendar. Maharashtrians exchange tilgul or sweets
made of jaggery and sesame seeds along with thentary salutation, tilgul ghya aani god bola,
which means "Accept the tilgul and be friendly.Igli Poli or gulpoli are the main sweet
preparations. It is a wheat-based flatbread filléiti sesame seeds and jaggery.

Mahashivratri

Marathi Hindu people fast on this day. Fasting fowdudes chutney prepared with pulp of the or
kavath fruit (Limonia).Some communities use theppfl Bael/.

Holi

As part of Holi, a festival that is celebrated be full moon evening in the month of Falgun (March
or April), a bonfire is lit to symbolize the endwfnter and the slaying of a demon in Hindu
mythology. People make puran poli as a ritual affto the holy fire. The day after the bonfirehtig
is called Dhulivandan. Marathi people celebratdwitlors on the fifth day after the bonfire on
Rangpanchami.

Ganesh Chaturthi

Fig 3.20 Modak offered to Lord Ganesha
https://en.wikipedia.org/wiki/Maharashtrian_cuisi#media/File:Modak_offered_to_Lord_Ganesh.jpg

Modak is said to be the favorite food of Ganeshoffaring of twenty-one pieces of this sweet
preparation is offered on Ganesh Chaturthi androtieor Ganesh-related events.

Diwali

Fig 3.21 A typical Diwali plate of snack (faralClockwise from top: chakli, kadboli, shev, gaat

chivda and in the center are yellow besan and wiaita ladu.
https://en.wikipedia.org/wiki/Maharashtrian_cuisifmedia/File:Diwalicha_pharal.JPG

>
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Diwali is one of the most popular Hindu festivdls Maharashtrian tradition family members have a
ritual bath before dawn and then sit down for akfast of fried sweets and savory snacks called as
Diwali Faral . These sweets and snacks are offieretsitors and exchanged with neighbors. Typical
sweet preparations include ladu, anarse, shankammhkaranjya. Popular savory treats include
chakli, shev and chiwda. High in fat and low in stare, these snacks can be stored at room
temperature for many weeks without spoiling.

Champa Sashthi

Many Maharashtrian communities from all social lev@bserve the Khandoba Festival or Champa
Shashthi in the month of gashirsh. Households perform Ghatasthapana of ddtenduring this
festival. The sixth day of the festival is calleda&npa Sashthi. For many people, the Chaturmas
period ends on Champa Sashthi. It is customargnfory families not to consume onions, garlic and
eggplant during the Chaturmas. Following the fedtithe consumption of these foods resumes with
ritual preparation of vangyache bharit (bainganrtaavith rodga.

Traditional wedding menu

The traditional wedding menu among Maharashtriarddicommunities used to be a lacto-vegetarian
fare with mainly multiple courses of rice disheshndifferent vegetables and dals. Some menus also
included a course with puris. In some communities first course was plain rice and the second was
dal with masala rice.) The main meal typically eshdgth plain rice and mattha. Some of the most-
popular curries to go with this menu and with ottestivals were those prepared from taro (Marathi:
3e3) leaves. Buttermilk with spices and coriander leagaled mattha, is served with the meal.

Popular sweets for the wedding menu were shreeklehdi ladu and jalebi.

Hindu fasting cuisine

Marathi Hindu people fast on days such as Ekadashpnour of Lord Vishnu or his Avatars,
Chaturthi in honour of Ganesh, Mondays in honoustuia, or Saturdays in honour of Maruti or
Saturn. Only certain kinds of foods are allowetdéceaten. These include milk and other dairy
products (such as dahi), fruit and Western foatistsuch as sago, potatoes, purple-red sweet
potatoes, amaranth seeds, nuts and varyache f@hdinha millet). Popular fasting dishes include
Sabudana Khichadi or danyachi amti (peanut soup).

Christmas

East Indian Community of North Konkan also havertben special recipes for Christmas. These
sweets are offered to visitors and exchanged vatghibors and friends. ; .

CHECK YOUR PROGRESS

» Explain the variety of regular meals of MaharasimtrCuisine.

» Elaborate the grains used in the lacto-vegetaiistmed of Maharashtrian Cuisine.

» Explain the legumes used in the lacto-vegetariahedi of Maharashtrian Cuisine.

» Discuss the vegetables used in the lacto-vegetdisiies of Maharashtrian Cuisine.
» Describe the grains used in the lacto-vegetariginedi of Maharashtrian Cuisine.
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» Elaborate the spices used in the lacto-vegetaiges of Maharashtrian Cuisine.

* Explain the dairy used in the lacto-vegetarian elisbf Maharashtrian Cuisine.

» Discuss the meat and pultry used in the non-veigetaishes of Maharashtrian Cuisine.

» Elaborate the seafood used in the non-vegetargmesliof Maharashtrian Cuisine.

» Discuss the typical breakfast used in the MaharnashCuisine.

» Discuss the urban lunch dishes used in the Mah@iasICuisine.

» Discuss the rural lunch and dinner used in the Ivaddrian Cuisine.

» Elaborate the concept of “phodani” used in the Mastaian Cuisine.

» Explain the various techniques of cooking usedheMaharastrian Cuisine.

» Discuss the various special meat and poultry disgked in the Maharastrian Cuisine.

» Elaborate the various seafood dishes used in theMatrian Cuisine.

» Explain the various special curries and graviebatisused in the Maharastrian Cuisine.

» Discuss the various special pickles and condingistes used in the Maharastrian Cuisine.

» Descibe the various special beverages dishes nskd Maharastrian Cuisine.

» Explain the various special sweets and dessetteslissed in the Maharastrian Cuisine.

» Elaborate the importance of Puran Poli in MahaiasCuisine.

» Discuss the importance of Modak in Maharastriars®ei

» Explain the various street food dishes used inthbarastrian Cuisine.

» Elaborate the varous special dishes prepared tindéslike Makar Sankrant, Maha Shivratri
Holi, Ganesh Chaturthi and Diwali.

» Describe the various dishes used for traditionaldirgg in the Maharastrian Cuisine.

» Discuss the various dishes used during Hindu fastays in the Maharastrian Cuisine.

3.04 MALVANI CUISINE

Malvani cuisine is the standard cuisine of the Bddnkan region of Maharashtra and Goa.
Although Malvani cuisine is predominantly non-vesg&n, there are many vegetarian delicacies.
Although it is an independent cuisine, it overldfeharashtrian cuisine and Goan cuisine. Malvan is
a town in the Sindhudurg district on the west cofdflaharashtra.

Malvan being a coastal area in Konkan, it haswts distinct way of cooking food. Malvani cuisine
uses coconut liberally in various forms such asegkadry grated, fried, coconut paste and coconut
milk.

Many masalas have dried red chilies and other spilke coriander seeds, peppercorns, cumin,
cardamom, ginger, garlic, etc. Some dishes als&alagm, dried kokam (amsul), tamarind, and raw
mango (kairi).The Malvani masala, a form of driedvder masala is a concoction of 15 to 16 dry
spices. This masala is coarsely grounded and siojads to be utilized when required.

However, not all of the cuisine is hot and spiclyeTKonkanastha Brahmin' style of food is quite
bland yet very tasty and vegetarian too.

Fish dishes dominate the Malvani cuisine. The feggfood curries may be a bit too spicy for some
people but are quite tasty. The Malvani cuisineeiy similar to Goan or coastal South Indian
cuisine.The cuisine,particularly the seafood disdresquite popular in the metropolis of Mumbai

HTS 514: Quantity Food Production Page 150



Solkadhi is a pink colored appetizer drink maderftbe kokam fruit (Garcinia indica) and Coconut
Milk, often drunk after particularly hot and spipnkani / Malvani meal as it is very soothing.

I mportant Dishes
Main course

Kombdi Vade $i=2r a2) or Chicken Malvani is a non-vegetarian dish, whghuite popular in

Maharashtra. The dish consists of the traditionalsini chicken curry (including chicken pieces
with bones), vade (like a puri, which is a fluffsied bread of wheat and nachni flour), onion, lexno
and solkadhi.

Mori Masala =t #ieon) or Shark curry is a highly popular dish along witik Konkan coast.

Solkadhi =) is soup, highly popular in Konkan. It is made frootonut milk and kokam. It is
usually served with Kombdi Vade, various fish daties and Mutton Malvani.

Bangda Fryd=eer siorgl) is a popular dish, especially in Mumbai. The hefithe Bangda (mackerel)
fish is removed and discarded and the other péniers as a whole.

Malvani Mutton Curry evmar w&) is a popular dish throughout the Konkan regiors #imilar to
Murgh Malvani except that the spices are slighiffecent.

Kavda Curry asgmar #eon) is an extremely delicious dish made from a locahkami bird called
"Khavda".

Bombil Fry or Bombay Duck Fryatere sifser) is a popular dish, especially in north Konkan regio
such as Mumbai and Raigad.

Paplet Saamfree @r) is a dish consisting of Pomfret cooked in tradiibilalvani fish curry.
Phanasachi Bhajisfrar smeh) is a vegetarian dish, made from Jackfruit, chigied spices.
Kaju Chi Aamti &= 3m7é) is a spicy curry of cajus (cashews).

Prawn curry €igsarar &)

Kolambi Fry @eere siea) is a common dish of prawns marinated in spicesralhet] in a mixture of
rice flour and semolina before frying

Kalya Vatanyanchi Chi ussairgar areva= s&we) is a black peas curry made using coconut and
Malvani Masala

Breads and cakes
Dhondas or Cucumber Cake is a baked preparatior fnaich cucumber, rava, and jaggery.

Ghavan or Ghavane is a fried pancake and is ediggquigular in the Sindhudurg district. Its has
netted appearance and soft feel. Soft. These ade ofahick iron tava(pan). Ghavane is served with
black tea, coconut ras, chawali usual, chikan rassa
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Khaproli @i ) is a sweet dish, highly popular in southern Konkére dish consists of a fluffy
pancake dipped in yellow sweet juice.

Tandalachi Bhakridesr smedr ) is a Bhakri made of rice flour. It is the Malvamjugvalent of the
Maharashtrian Jowari Bhakri or Bajri Bhakri, whishpopular throughout the Deccan.

Ras-Poli is a sweet deep-fried delicacy, highlyydapin Maharashtra. The dish consists of a fried
pancake served with sweetened coconut milk.

Amboli: Generally called Poli. Made on bida. Pregtimn of the rice floor is same like idli, not rgad
mix idli. The flour is kept overnight for more fliyf Delicious bread is served with any usual,
chicken, mutton, coconut chutney.

Shevaya + Ras : This is soft rice noodle. A speoiall'shevaga' is needed to make shevaya. Balls of
rice floor are well cooked in boiling water and $ged hot in shevaga. soft white noodles are served

with delicious coconut ras.

CHECK YOUR PROGRESS

» Explain the features of Malvani Cuisine.

» Elaborate the important dishes in main course di/da Cuisine.
» Descibe solkadi used in Malvani and Maharashtriasirme.

» Discuss the various breads and cakes in Malvarsi@ui

3.05 GOAN CUISINE

Goan cuisine consists of regional foods popul&ada, an Indian state located along India's west

coast on the shore of the Arabian Sea. Rice, sdatozonut, vegetables, meat, pork and local spices

are some of the main ingredients in Goan cuisihe.drea is located in a tropical climate, which
means that spices and flavors are intense. Usekoink is another distinct feature. Goan food is
considered incomplete without fish. It is similarMalvani or Konkani cuisine.

Fig 3.22 Goan prawn curry at a restaurant in Calaitgy Goa.lt is popular throughout Goa
https://en.wikipedia.org/wiki/File:Goan_prawn_cujpg




The cuisine of Goa is originated from its Hindutsg@nd influenced by the four hundred years of
Portuguese colonialisation and the Muslim rule grateded the Portuguese. Many Catholic dishes
are either similar to or variants of their Portuggieounterparts in both naming or their use of
ingredients.

Seafood

The cuisine is mostly seafood-based; the stapldsfape rice and fish. Kingfish (vison or visvan) is
the most common delicacy. Other seafood delicas@gde pomfret, shark, tuna, and mackerel.
Among the shellfish are crabs, prawns, tiger pravaister, squid, and mussels. The food of Goan
Christians is heavily influenced by the Portuguese.

Introduction of new edibles to Goan cuisine

The Portuguese introduced potatoes, tomatoes, pptesa guavas, and cashews from Brazil to Goa
and consequently India. The chili pepper is thetrimportant aspect of Goan cuisine, which was
introduced by the Portuguese and became immeneplylgr as a very important spice for wider
India cuisine. None of these above-mentioned irigradd were used in Goan cuisine before the
advent of the Portuguese. The Portuguese alsaintedl beef and pork to the converts of
Catholicism, which were and still are consideradto by Hindus of Goa. However it is common to
see people of either faith enjoy delicacies ofdtier.

Hindu cuisine

Hindu cuisine in Goa is mainly pescetarian andolagtgetarian, but lately the younger generation
have taken up a taste for chicken & mutton, whiéts wot common before. Hindu cuisine mainly
uses less heat, tamarind and kokum for souringjagukry for sweetening. It uses asafoetida,
fenugreek, curry leaves, mustard, and urad ded.not very spicy; less onion and garlic are u$ted.
also includes more vegetables, such as lentilspguns, gourds, bamboo shoots, roots, etc. It is les
oily and the medium of cooking is coconut oil. Margrts of coastal Karnataka such as Udupi and
Dakshina Kannada have adopted the Goan lacto-vegetaiisine, whereas few major parts of Uttara
Kannada have adopted the pescetarian cuisine.

Popular Goan Hindu dishes include:

*  Humann ¢on) — Fish curry and ricefa or sm), also known as kadi or ambot

» Fried fish @& 77)

» Fish suke or dhabdhabit%) — Dry spicy preparation of fish, eaten as a sidé di

» Fish udid methi or uddamethiggre) — Type of curry consisting of fenugreek and madkere
vegetarian version of this dish is also preparaagusog plums (or anything sour and tangy,
such as pieces of raw mango)

*  Kismur fFeR) — A type of side dish normally consisting of driezh (mostly mackerel or
shrimp), onions, and coconut

» Dangar — Goan fish cutlets()

» Kalputi — A dish normally prepared from the headcdarge fish, with onions and coconut

* Bhaaji or shak — A generic term for stews, Curréis,frys made from different vegetables
and fruits ¢S or eme)
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» Bhaiji - Fried Fritters with Besan batter. Differdiimid of bhajis can be made by changing the
vegetable used with Besan. Popular bhajis inclbhdee containing onion or chilies.

» Khatkhate @)

* Varan - A lentil preparation often made with cocomilk tempered with mustard, hing, curry
leaves, and chilies, served as an accompanimeigetéor the Naivedya, prepared during all
Hindu festivals, and an integral part of weddingsts.

* Tondak — A dish made with beans, cashews, @tts)

» Different varieties of sweets made from rice andilg, such as payasu, patoli, madgane,
kheer, etc.afrs2)

Different varieties of pickles and papads or dms)

» Solachi kadi — A spicy coconut and kokum cuesyr(

Catholic cuisine

Fig 3.23 Chamucas, Goan samosas

. https://en.wikipedia.org/wiki/Goan_cuisine#/mée#ike:Chamu%C3%A7as.jpg

Catholic cuisine in Goa is a fusion of Indian amitBguese cooking styles. Vinegar (made from the
toddy of local coconut trees) is used to give thgytaste to the meat dishes.

Popular Goan Catholic dishes include:

* Ambot tik — A spicy and sour curry prepared witbhfi

» Arroz doce — A Portuguese derivative of kheer (demeed rice custard)

» Balchao — A curry made with prawns/shrimp

* Bebik — A pudding traditionally eaten at Christmas

» Cafreal — A masala marinate mostly used for chiakefish made from coriander leaves,
green chilies, and other spices.

» Canja de galinha — A type of chicken broth servét vice and chicken, which is originally a
Goan recipe

e Chamuca — A Goan/Portuguese derivative of the samos

» Chourico — A spicy pork sausage
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Fig 3.24 Crab xec xec
. https://en.wikipedia.org/wiki/Goan_cuisine#/mée#ite:Crab_xec_xec.JPG

Fig 3.25 Left Tandoori lobster with fries and e&aples Right Tandoori prawns with sauce.

. https://en.wikipedia.org/wiki/Goan_cuisine#/mé#ite:Prawns_tandoori_and_Lobster.jpg

- Bd TR W,

Fig 3.26 Fried pomfret
https://en.wikipedia.org/wiki/Goan_cuisine#/mediggfPompret-fried-fish.jpg
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» Patoleo or patoli — A dish of turmeric leaves sdffvith rice, dal, jaggery, and coconut

* Croquettes — Breaded and fried shredded beef eolemmon snack among Goan Christians
and the Portuguese

» Feijoada — A stew brought by the Portuguese.rtade with meat (beef or pork), beans, and
cabbage.

* Roast beef and beef tongue — Popular entrees att €xbebrations

* Ros omelette — An omelette drowned in spicy chiakechickpea gravy and served with péao
(Portuguese-Goan bread)

e Samarein chi kodi — Goan curry made with fresh dnied prawns

* Sanna — A dry rice cake; a variant of idli

» Solantule kodi — A spicy coconut and kokum curry

» Sorpotel — A very spicy pork dish eaten with sanmmgsdo (Goan bread — spelled the same
way as in Portugal)

* Vindaloo — A spicy curry made with pork, chickenlamb. The name is derived from the
Portuguese term for a garlic and wine (vinho e alheinha d'alhos) marinade; this dish is
popular in the West, particularly the United Kingaldhe United States, Australia, and New
Zealand; not related to aloo (potato)

» Xacuti — Type of curry made with roasted gratedoomt and pieces of chicken or lamb

» Cashew laddus, nevryo, khaje, revdyo, peda, pushngakhar bhat, madgane, and payasa
are other well-known dishes. There are severaktgbpédalwa, such as dali kapa (halwa made
from red gram), cashew halwa, mango halwa, banaleahpumpkin halwa, and dodol.

CHECK YOUR PROGRESS

» Explain the features of Goan Cuisine.

» Elaborate the important dishes in main course @&r3ouisine.
» Descibe seafoods used in Goan cuisine.

» Discuss the various new edibles in Goan Cuisine.

» Explian the features of Hindu cuisine of Goa.

» Explian the features of Catholic cuisine of Goa.

3.06 GUJARATI CUISINE

Guijarati cuisine refers to the cuisine of Gujasagtate in western India. Despite having an extensi
coastline providing wholesome seafood, Gujaratimarily a vegetarian state due to the influence of
Jain vegetarianism. Many communities, howeverngtude seafood, chicken, and goat in their diet.

The typical Gujarati thali consists of rotli, dalkadhi, rice, and shaak/sabzi (a dish made up of
several different combinations of vegetables amckespwhich may be either spicy or sweet). The
thali will also include preparations made from jggl®r whole beans (called kathor in Gujarati) such
as mung, black eyed beans etc., a snack item &@yrtike dhokla, pathra, samosa etc. and a sweet
(mishthaan) like mohanthal, jalebi, doodh pak &tgjarati cuisine varies widely in flavour and heat,
depending on a family's tastes as well as the megfi@ujarat to which they belong. North Gujarat,
Kathiawad, Kachchh, Central Gujarat and South Gujare the five major regions of Gujarat that
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contribute their unique touch to Gujarati cuisifany Gujarati dishes are distinctively sweet, salty
and spicy simultaneously.

Staple foods

Staples include homemade khichdi (rice and lentilae and mung bean), and chaas (buttermilk) and
pickles as side. Main dishes are based on steanm@d vegetables with different spices and dals
that are added to a vaghar, which is a mixturgmies heated in oil that varies depending on thiea ma
ingredients. Salt, sugar, lemon, lime, and toma&wesised frequently to prevent dehydration in an
area where temperatures reach 50 °C (122 °F) islthde. It is common to add a little sugar or
jaggery to some of the 'Vegetable dishes and ded.stveet flavour of these dishes is believed to
neutralize the slightly bland taste of the vegetabl

. https://en.wikipedia.org/wiki/Gujarati_cuisine#édia/File:The_Gujarati_Thali.jpg

The cuisine changes with the seasonal availalgfityegetables. In summer, when mangoes are ripe
and widely available in market, for example, KagiRas (fresh mango pulp) is often an integral part
of the meal. The spices used also change depeaditite season. Garam masala and its constituent
spices are used less in summer. Regular fastirthy,diéts limited to milk, dried fruits, and nutsea
commonplace.

In modern times, some Guijaratis have become inagdggond of very spicy and fried dishes. There
are many chefs who have come up with fusions oftévesnd Gujarati food. Gujaratis are
predominantly vegetarians, even though pocketseftate consume chicken, eggs and fish.

Flat bread prepared with Bajra has nutritional gadimilar to other foods based on flours. Common
meals in villages near Saurashtra during the cahtiens consists of thick rotis, termed bhakri, made
of wheat flour, garlic chutney, onion, and chaas.

Sweets (desserts) served as part of a thali aieatippmade from milk, sugar, and nuts. "Dry" sweet
such as magas and ghooghra are typically made éduemlebrations, such as weddings, or at Diwali.

Guijarati cuisine is also distinctive in its wideriedy of farsan — side dishes that complement the
main meal and are served alongside it. Some fansaaaten as snacks or light meals by themselves.
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Guijaratis will often refer to dal-bhat-rotli-saak their everyday meal. For special occasions, this
basic quartet is supplemented with additional shawaket dishes, and farsan. A festive Gujarati thal
often contain over a dozen items. Dietary ruleficghe permissible combination of dishes. For
example, if kadhi is to be served, then a lenigaration such as chutti dal, vaal, or mug ni dil w
also be included. The sweet dish accompanying kailHikely be milk or yogurt—based, like
doodhpak or shrikhand. However, a yogurt-based vaituld not be served with such a meal. Festive
meals based on dal will typically have a wheat-baseeet dish like lapsi or ladoo as the sweet
accompaniment. Many Gujarati families make and goressmoong dal in their diet on Wednesdays.
There are established combinations of spices tme delieve to facilitate digestion, that are eaten
with different foods.

In coastal Gujarat, the Kharwa community has deyesdaa cuisine consisting of fresh and dried fish.
Common seafood are pomfrets, khandwas, gedadasaisgrawns, crabs, lobster. and narsinga
(calamari).

Guijarati thali is sometimes seen as being "nosfrifven though it can be elaborate. India's current
prime minister, Narendra Modi has often arrangehfati food for his special overseas guests like
Shinzo Abe or Portuguese Prime Minister Antoniot@oklodi himself has been said to prefer
Khichdi. even when visiting overseas, something dipgosing politicians sometimes mocked.

List of Gujarati dishes
Breads

Bajri no rotlo fux3l-l Aec): Thick millet flour flatbread usually grilled ovepals.
Makai no rotlo: Thick corn flour flatbread usuadiyilled over coals.

Bhakri: Made with whole wheat flour, thicker thaotR crispy.

Phulka rotli (Also called rotli or chapati): Madetivwhole wheat flour, rolled thin.
Juvar no rotlo: Thick sorghum flatbread.

Parotha: Fried whole wheat flatbread.

Puran poli (Also known as vedmi): Whole wheat bréled with sweet Chickpea daal filling usually
made for special occasions.

Puri: Made with whole wheat flour, deep fried.

Thepla/dhebraduci/aazl) : Made with a mixture of flours, pan fried, mildlyispd, usually contains
shredded vegetables.

Poodla (sweet): Made with a mixture of flours, [iaed.
Rice

In addition to plain rice, Gujarati cuisine alsalurdes rice based dishes such as:

» Biranj: Steamed rice flavoured with saffron, sugard dried fruit.
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Fig 3.28 Kadhi
. https://en.wikipedia.org/wiki/Gujarati_cuisine##dia/File:Gujaratikadhi.jpg

Fig 3.29 Bajari no rotlo with onion and green dhil
. http://saasbahurasoi.com/sb/recipe/kathiyawapiabeo-rotlo-bajri-ki-roti/

Fig 3.30 Khaman Dhokla
https://en.wikipedia.org/wiki/Gujarati_cuisine#/ni@fFile:Khaman_Dhokla.jpg
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» Khatta-mittha bhaat (sour and sweet rice): Ricdetavith potatoes and spices, yellow in
colour and accompanied with lemon peel.

* Doodhpak: Rice pudding made by boiling rice withknaind sugar, and flavoured with
cardamom, raisins, saffron, cashews, pistachioalnoonds. It is typically served as a dessert.

» Khichdi (rice & a dal): Cooked like porridge accoamped with ghee, dahi (yogurt), and
pickle.

» Pulao (rice with vegetables)

» Khichu: Kneaded rice flour made by heating it withter, salt, green chillies, and cumin.

* Vegetables (Shaak/Subzi)

» Bateta nu shaak (potato curry)

* Bateta sukhi bhaji (dry potato)

» Bateta Kanda nu shaak (Potato and onion curry)

» Bateta Ringan nu shaak (Potato and Eggplant Curry)

» Bateta Guvar nu shaak (Potato and Cluster beang cur

» Bateta Chawli nu Shaak (Potato and glossary loagdje

» Lasaniya Bateta (Garlic flavored Potato curry)

» Bharela Ringan (stuffed dry Eggplant)

* Bharela bhinda (stuffed dry okra)

» Bharela karela (stuffed dry bitter gourd)

* Bhinda nu shaak (dry okra)

* Bhinda Bateka nu shaak (dry Okra & potato)

» Vatana bataka nu shaak (potato and peas curry)

* Cholaa nu shaak (black eyed peas curry)

* Chawli Ringan Bateka nu Shaak (glossary long bdangal and potato curry)

» Dhana capsicum nu shaak (dry coriander, capsicuhchickpea flour curry)

* Dudhi bateta nu shaak (bottle gourd and potatoyturr

* Ringan bateta nu shaak (eggplant and potato curry)

* Dudhi chana ni daal nu shaak (bottle gourd and Blgsick chickpea curry)

*  Dudhi ganthia nu shaak (bottle gourd)

e Dudhi mag ni dal nu shaak (bottle gourd and muramb@urry)

* Dudhi nu shaak (bottle gourd curry)

* Fansi ma dhokli nu shaak (French bean curry witmplings)

* Fansi nu shaak (dry green bean curry)

» Ganthia nu shaak

* Gathoda nu shaak

* Guvar nu shaak (cluster beans curry)

» Kadhi (curry made from buttermilk chhash and gréourf usually either sweet or tangy)

» Kanda bataka nu shaak (onion and potato curry)

» Karela nu shaak (bitter melon curry)

» Kobi bateta nu shaak (dry cabbage and potato curry)

» Keri nu shaak (Mango curry)

» Kobi Papdi nu shaak (dry Cabbage and broad beang cu

* Mag nu shaak (mung bean curry)

e Methi nu shaak (fenugreek)

* Methi bateta nu shaak (fenugreeek potato curry)

» Panchkutiyu shaak (five-vegetable curry consistihgdge gourd, potato, bottle gourd,
eggplant, and green peas)

» Parwal bateta nu shaak (pointed gourd and potatg)cu

* Ringan nu shaak (eggplant)
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» Ringan no olo (roasted eggplant mashed curry)

» Sev tameta nu shaak (curry made of green (unmgpedtioes)

+ Sambhariyu Shaak (Stuffed Ivy gourd, baby potateeset potatoes and eggplant curry)

» Tameta bateta nu shaak (tomato and potato curry)

* Tindoda nu shaak (ivy gourd curry)

* Tindoda batetanu shaak (ivy gourd curry)

» Tameta muthiyanu shaak

» Palak nu shaak ( Spinach curry)

* Undhiyu: A mixed vegetable casserole that is trandélly cooked upside down underground
in earthen pots fired from above. This dish is llguaade of the vegetables that are available
on the South Gujarat coastline during the wintasea, including (amongst others) green
beans, unripe banana, muthia, and purple yam. Tdreseooked in a spicy curry that
sometimes includes coconut. Surti Undhiyu is aardrihat is served with puri at weddings
and banquets. Again it is a mixed vegetable cakserade with red lentils and seasoned
with spices, grated coconut, and palm sugar inld saiuce. It is garnished with chopped
peanuts and toasted grated coconut, and servediggtbr roti. This dish is very popular all
over Gujarat, and most Gujarati families eat ieast once a year on Makar Sankranti.

* Val papadi nu shaak (Flat bean)

Side dishes (Farsan)

Farsan are side dishes in Gujarati cuisine.

» Dabeli (A bread stuffed with the spicy masala migju

* Bhajiya (Deep fried savoury snacks. A popular ugrie pakora.)

» Dal Vada (Deep fried savoury shacks. A popularetgtiis Dal Pakoda.)

* Locho (famous Surti variety made from chickpea ffpu

* Aloo Puri (Another famous Surti variety)

» Chaat (A mixture of potato pieces, crispy frieddateand spices topped with chutney,
cilantro, and yogurt.)

» Dahi vada (Fried dumplings soaked in yogurt anghéapwith salt, cumin, and cayenne
pepper.)

* Dhokla (Steamed cake made primarily of rice flour.)

» Handvo (Steamed cake made of rice flour, beansjry®gand calabash.)

» Kachori (A deep fried dumpling made of flour anitefil with a stuffing of yellow moong dal,
black pepper, cayenne pepper, and ginger.)

* Khaman (Steamed cakes made out of gram flour, gfadiwith green chili pepper and
cilantro.) Types Of Khaman : Nylon Khaman & VatilDa Khaman

* Khandvi (Roll made of gram flour and dahi (yoguopped with mustard seed, cilantro, and
Grated coconut.)

» Khichu (A thick porridge-like mixture made of rifleur and seasoned with cumin seeds.
Once prepared, the mixture is often topped withaaiyenne pepper, and salt.)

» Lilva kachori (A variety of kachori made with pigepeas.)

» Patra (Patarveliya)

* Methi na gota (Fried fenugreek Dumplings)

* Muthia (Steamed dumpling made of gram flour, feeegr salt, turmeric, and cayenne
pepper. The steamed dumpling can also be stir WitdMustard Seed.)
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Fig 3.31 Handvo
https://en.wikipedia.org/wiki/Gujarati_cuisine#/mefFile:Sour_cake_%27Handwo%27.jpg

Fig 3.32 Khandvi, a popular Gujarati snack (Far$an
https://en.wikipedia.org/wiki/Gujarati_cuisine#/ni@fFile:Khandvi, Gujarati_snack.jpg

Fig 3.33 Sukhadi
https://en.wikipedia.org/wiki/Gujarati_cuisine#/mafFile:Sukhdi.jpg
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e Pani puri (A round hollow flatbread that is friedlsp and filled with potato, and black
chickpeas and topped with water seasoned with anidtgreen chili pepper, and tamarind

chutney.)
» Sev khamani (Khaman topped with crispy, fried gfrar.)
* Vegetable handva (Serve it hot either with chutmetpmato sauce or pickle.)
» Dal vada, Vaati dal na bhajiya
* Makai no dana (Corn chevda)
* Khichdo
* Bhel

Snacks (Nasta)

Most nasta (singular nasto) are deep fried and méttieGram Flour.

e Chakri

* Chorafali
» Fafda

* Ghanthia
» Khakhra
e Mathia

* Sev (palak Sev, Aloo sev)
* Sev mamra
» Lasaniya mamra

» Dhokla
* Porbandar khajli
« KHANDVI

* Methi sakarpara

e Methi Muthia

» Ragda Pettis

* Nachni Methi Muthias
e Tuver lilva kachori

» Khichu Papdi

Dal (pulses)

Moong Dal

Meethi (Sweet) kadhi

Kadh (an intermediate between kadhi and daal)
Tuer dal

Mix dal

Mithai (sweets)

* Mohanthar (Gramflour Fudge)

» Adadiya
* Jadariyu
e Sutarfeni
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Fig 3.34 Malapua
https://en.wikipedia.org/wiki/Gujarati_cuisine#/neatFile:Malapua.jpg

Fig 3.35 Mohanthar (Gramflour Fudge)
https://en.wikipedia.org/wiki/Gujarati_cuisine#/ni@ftFile:Mohanthar.jpg

e Kansar

e Maisur

e Halvasan

* Malpua

» Kerinoras

e Basundi

e Ghari

* Ghughra

e Ghebar or Ghevar
* Son Papdi

* Magas (or Magaj)
e Sukhadi

* Mohanthar/Mohanthal (gram flour fudge)
* Gud papdi (Gol papdi)
» ghaum ni sev (wheat flour sev)
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« Ronvelia

« Penda

» Barfi

e Ladu

e Shiro

* Ghooghra

« Jalebi

»  Shrikhand

« Sweet Sev
e Lapsi

» Doodhpak

* Shakkarpara

» Kopra paak

* Gaajar halwo

e Dudhi no halwo gur

» Kaju katri

e Gulab jambu

* Velan lapsi

* Beet no halwo

* Moong dal Halwa Halwa

Condiments
e Chutney
* Raita
» Athanu
 Papad
e Kachu
 Chhundo
e Murbbo

* Chhas ( Buttermilk )

Spices and seasonings

* Kokum

e Aambli or Aamli (Tamarind)

* Goad (Jaggery)

¢ Chaat Masala

» Hardar or Havej (Turmeric powder)

e Kothmir (Coriander)

» Elaichi (Cardamom)

* Garam Masala (Mix of dry spices, roasted and madelpr)
» Hing (Asafoetida)

* Jeeru (Cumin)

» Kesar (Saffron)

e Lilu marchu (Green chilli)

* Lal marchu (Cayenne pepper)

* Methi (Fenugreek - leaves and seeds)
* Phoodino or pudina (Mint)
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e Soonth (ginger powder)

* Laving (cloves)

* Mitho limbdo (curry leaves)
» Dhanano (Coriander seeds)
» Singadana (Ground Nuts)

CHECK YOUR PROGRESS

» Explain the features of Gujrati Cuisine.

» Elaborate the important dishes in main course gfaELCuisine.
» Descibe staple food of Gujrati cuisine.

» Discuss the various sweet dishes in Gujrati Cuisine

» Discuss the various farsan dishes in Guijrati Caisin

» Discuss the various breads dishes in Gujrati Ceisin

» Discuss the various rice dishes in Gujrati Cuisine.

» Discuss the various kadhi dishes in Gujrati Cuisine

» Discuss the various vegetable dishes in Gujratsi@ei

» Discuss the Undhiyu dishes in Gujrati Cuisine.

» Discuss the various snacks (nasta) dishes in GQuagine.
» Discuss the various condiments dishes in GujraisiGe:.

» Discuss the various spices seasoning in Gujrasi@eli

3.07 PARASI CUISINE

Parsi Cuisine refers to the traditional cuisinghef Parsis of India and Pakistan.
Primary meals

The basic feature of a Parsi lunch is rice, eatiém lentils or a curry. Curry is made with cocomautd
ras without, with curry usually being thicker thas. Dinner would be a meat dish, often
accompanied by potatoes or other vegetable cuaghimbar (a sharp onion-cucumber salad)
accompanies most meals.

Popular Parsi dishes include:

» Chicken Farcha (Fried chicken appetizer)

» Dhansak (Lamb, mutton, goat, chicken or vegetahlasmixed lentil or toor daal gravy
served with brown rice)

» Patra ni Machhi (Fish - Pomfret or Surmai stuffeavily with green coconut chutney and
wrapped in a banana leaf - steam cooked.)

» Sali Murghi (Spicy chicken with fine fried matchekipotatoes)

» Saas ni Machhi (Yellow rice with pomfret fish filgein white sauce)

» Kolmi no Patio (Shrimp in spicy tomato curry)

» Jardaloo Sali Boti (Boneless mutton in an onion @mntato sauce with apricots and fried
matchstick potatoes)

» Khichri (rice with toor daal or moong daal)
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» Tamota ni Ras Chaval (mutton cutlets with white @nd tomato sauce)

Also popular among Parsis, but less so elsewherdha typical Parsi eeda (egg) dishes, which
include akuri (scrambled eggs with spices) andtira ("Parsi" omelette). Also, vegetables like pkra
tomato, potato and others are often cooked witls eggop.

Traditional breakfasts during the 1930s in Mumlyahanany South Gujarat villages consisted of
khurchan (offal meats cooked with potatoes in aysgravy), and some variant of the ubiquitous
deep-fried, fried or half-fried eggs. In agrariamenunities, this would be washed down by copious
guantities of coconut toddy, often straight off thee.

Although in the not-so-distant past, vegetablesveensidered a 'poor peoples food', there is a
presently a trend towards light eating, no red-na@ateven vegetarianism.

Desserts

Common desserts include sev (vermicelli), ravo &wemolina pudding) and malido (a nutty fudge).
Also popular are faluda and kulfi, both of whicke @doptions from the cuisines of the Irani and
Persian-speaking communities. Wedding feasts toadilly include Lagan nu Custard.

Snacks

Popular Parsi snacks include bhakhra (deep friegbsdough), batasa (tea biscuits), dar ni pori
(sweetened lentils stuffed in a light pastry), dood puff (milk froth) and khaman na ladva
(dumplings stuffed with sweetened coconut).

CHECK YOUR PROGRESS

» Explain the pricary meals in Parsi Cuisine.

» Elaborate the popular dishes in Parsi cuisine.

» Discss the various desserts in Parsi cuisine.

» Breifly describe the various popular Parsi snacks.

3.08 SINDHI CUISINE

Sindhi cuisine (Sindhiis i) refers to the native cuisine of the Sindhi pedpden Sindh, Pakistan.
The daily food in most Sindhi households consiststeeat-based flat-bread (phulka) and rice
accompanied by two dishes, one gravy and one ayayl, Sindhi food is eaten in many countries
including India, where a sizeable number of Hinthd8is migrated following the independence in
1947.

Historical influences

The arrival of Islam within South Asia influencdtktlocal cuisine to a great degree. Since Muslims
are forbidden to eat pork or consume alcohol ardHhlal dietary guidelines are strictly observed,
Muslim Sindhis focus on ingredients such as beefpl, chicken, fish, vegetables and traditionat frui
and dairy. Hindu Sindhi cuisine is almost identiwith the difference that beef is omitted. The
influence of Central Asian, South Asian and MidBkestern cuisine in Sindhi food is ubiquitous.
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Fig 3.36 The Sindhi "Sai bhaji" is a famous curry
https://en.wikipedia.org/wiki/Sindhi_cuisine#/méd#ite:Sindhi_Sai_Bhaji.JPG

Fig 3.37 Sindhi biryani, the Sindhi variant of thieyani rice dish
https://en.wikipedia.org/wiki/Sindhi_cuisine#/meffide:Sindhi_Biryani.JPG

Fig 3.38 Sindhi Kadhi
https://en.wikipedia.org/wiki/Sindhi_cuisine#/mefifigde:Sindhi_Kadhi.JPG

HTS 514: Quantity Food Production Page 168



Food for special occasions

Certain dishes are served on special occasionsasubiwali a Bahji (vegetable dish) called Chiti-
Kuni is made with seven vegetables. Special disheslso served on recovery from serious illness
for example when someone makes a full recovery fadmecken Pox, it is common to make an
offering and make "mitho lolo", a sweet griddlestel flatbread: the dough is wheat flour mixed
with oil (or ghee) and sugar syrup flavored witbwgnd cardamom.

Sai bhaji chawal, a popular dish from Sindh cossi$twhite steamed rice served with spinach curry
which is given a 'tarka’ with tomatoes, onions gadic.

» Koki is another popular Sindhi flat-bread that iegared with wheat flour and goes well with
any dal, sabzi or even curd or chai.

» Seviyan (Vermicelli), typically served as a sweetkfsometimes milk-based) dessert, is
popular: Muslim Sindhis serve it on Bakri-Id andlki-Fitr. On special religious occasions,
mitho lolo, accompanied with milk, is given to theor.

» Sindhi Kadi is a unique and special dish preparetestive occasions specially by Sindhis
residing in India. It consists of a thick spicy granade from chick pea flour unlike
buttermilk usually used for kadi preparation alevith seasonal vegetables. It is served hot
with rice.

* Mitho lolo is also served with chilled buttermilklied Matho on various occasions.

* A special sweet dish called 'Kheer Kharkun' ar@@red and served on Eid ul-Fitr, it is
prepared by mixing dates and milk, and slowly simingethe mixture for few hours. The dish
is eaten hot in winters and cold in summers.

» Taryal Patata, a staple of Sindhi diet, is a fofrthmly sliced, pan fried potatoes with local
spices. They are consumed in most rural houselypitsally at dinner but can be consumed
even for breakfast and lunch alongside other méais. popular Sindhi way of having
"patatas” is to eat it with plain white rice withal to accompany it.

» Pallo Machi is a popular Sindhi delicacy, is Hildlsh prepared with numerous cooking
methods. It can be deep fried and garnished wil Ispices, can be cooked with onions and
potatoes into a traditional fish meal or barbeqUéat fish often has roe, which is called
"aani" in Sindhi and is enjoyed as a delicacy. @fteed alongside the palla and served with
the fish fillets.

» Palli, is a saag or leafy green from the Chickpaasd,is enjoyed either cooked by itself like
spinach or with fish cooked in the palli and callbthchi Palli". The saag has a unique flavor
and is quite different from spinach or mustard saadjhas a slightly sour and salty taste to it.
It can take getting used to for the uninitiated.

Meals
<Sindhi Beeh Ji Bhaji

Bhee (simply means 'lotus root' in English). A highality lotus root is grown in the north of Sindh
which is then cooked in clay-pot using various spjavhich then results in an excellent delicacy tha
is famous all over Pakistan. Sindhi Briyani, SinGhirry, Sabu Dal Chawar (yellow daal with rice).

Drinks

* Thadai (famous Sindhi drink made from almonds amgpy seeds - khashkhaash).
»  Khirni (hot drink made with milk, flavours of camtems and saffron).
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Fig 3.39 Sindhi Fish Curry
https://en.wikipedia.org/wiki/Sindhi_cuisine#/mée#ite:Sindhi_Fish_Curry.JPG

Fig 3.40 Sindhi beej ki bhaaiji
https://en.wikipedia.org/wiki/Sindhi_cuisine#/meffiide:Sindhi_Bhee_Ji_Bhaji.JPG

Fig 3.41 Thandiay (Thadal)
https://en.wikipedia.org/wiki/Sindhi_cuisine#/meffide: Thandiay_(Thadal).JPG
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» Sherbet (drink made from rose petals or sandal Wood
» Falooda (vermicelli and ice on top of an ice cream)
» Lassi (dahi (yogurt)-based traditional drink)

Translations

This section provides the translations between Withdli, Sindhi and English (British and American)
cooking terms of common Sindhi food.

There are occasional differences in Sindhi dialentenstance Hyderabadi Sindhi will refer to amgeg
as 'bedo’ however Sindhis from other parts wikreo it as 'ando’.

Herbs

Urdu/Hindi Sindhi English

Sokha Dhan-i&ukka Dhaannail==x) Coriander Seed

Hara Dhan-ia Sawa Dhaanna Coriander Leaves

podeena Phoodno Mint leaves
methi Hurbo Fenugreek
taez paat Kamaal Pat Bay leaf
Kadhi pata Curry Leaves
Spices

Urdu/Hindi Sindhi English
Amchoor Amba-choor dry mango powder
elaichi Photo§ ) Cardamon Pods
Badi elaichi Wado photo Black Cardamon
namak Loonnd) Salt
kali mirch Kaari Mirch Black Pepper
lah-sun Thoomy{(s) Garlic
adrak adraké& ) Ginger
Zeera Jirog ) Cummin Seeds
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Haldi Haidda{x) Turmeric Powder

Heeng Hing/Vagaranee Asafoetida

Zafran Zafran/Kaisarf«=) Saffron

gur Gud (%) Jaggery

mirch mirch =) chillies

imli Gida-mi-ri(s <)  Tamarind

Khaskhas(s-S) Khashkhash poppy seeds
Caraway

Raee Rai mustard seeds

Long Lua-nga<{&s) Clove

Til Tirr Sesame Seed

Garam Masala garam masalo

Dalchini Mithi Kathi Cinnamon

Sauf Sauf Aniseed

Sauf Sauf Aniseed

Methi dana Hurbo Fenugreek seeds
Lal mirch Gharo mirch Red Chilli

Fruit, Vegetable and Pulses

- Aalu Patata (some parts of northern sindh al#ie batala) Potato

Urdu/Hindi Sindhi English

Baigan Vaangag®)s Aubergine (UK) or Eggplant (US).
Band Gobi Band/Pata Gobi Cabbage

Gaajar GajjargS) Carrot

Daal Daal Lentil

Sag Sagg Mustard Greens (Vegetable)
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Khajoor Qatal or Kharkf= L = _\S) Dates
Nuts
Urdu/Hindi Sindhi English

Mongphali Behi-munga or Mungheraf<) Kha-jaPeanuts

Kaju Kaju Cashewnuts
Badaam Badaamyoan--) Almond
Pista Pista/dodiyun Pistachio
Akhrot Akhrot Walnut
Other
Urdu /Hindi Sindhi English
Ghee Gheehu/Ghay Clarified Butter
Chapati Maani/Phulko/Daggris=) Thin wrap
Cheeni or Shakkafhandgs), Khandra Sugar
Bheja or Maghaz Maghz) Brain
Papar Pa-ppei) Poppodum
double-roti double-roti/Dhabbal Bread
Aata Atto(s) Wholewheat flour (Chappati flour)
Anda Bedo (Hyderbadi Sindhi) or Andg} Egg
Murghi Kukkar (==) Chicken
Paplate Papletull Pomfret fish
Chhota Gosht Nandho Gosht Mutton
Barra Gosht Wado Gosht Beef
Palla machhili Pallof) shad/Hilsa (fish)

Vegetarian cuisine

Certain sects of the Sindhi community are vegeataridhe Thathai, Halai and Kutchi Bhatias are
followers of Vallabh Acharya. He put forward a wayworship Sri Krishna called Pushtimarg. They
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are strict vegetarians who do not eat even onindgarlic and are devoted to Srinathiji, the child
form of Sri Krishna.

CHECK YOUR PROGRESS

Explain the prinary meals in Sindhi Cuisine.

Elaborate the popular dishes in Sindhi cuisine.

Discss the various sweets in Sindhi cuisine.

Breifly describe the various popular Sindhi non-itegs.

Elaborate the historical influence on the Sindhsioe.

Explain the various dishes used in special occasio&indhi cuisine.

3.09 END QUESTIONS

The following questions should help you preparettierEnd Examinations. These questions are for 5
marks each and should take you 11 minutes undeniaation conditions.
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List at least five constituents of the West IndizsiDe

Breifly describe the cuisine of Maharashtra.

Breifly discuss the Malvani cuisine.

Breifly explain the cuisine of Goa.

Breifly describe the cuisine of Guijrat.

Breifly discuss the Sindhi cuisine.

Breifly elaborate the Parsi cuisine.

Explain the variety of regular meals of MaharasintiCuisine.

Elaborate the grains used in the lacto-vegetaisited of Maharashtrian Cuisine.

. Explain the legumes used in the lacto-vegetariahadi of Maharashtrian Cuisine.

. Discuss the vegetables used in the lacto-vegetdisiues of Maharashtrian Cuisine.

. Describe the grains used in the lacto-vegetariginesi of Maharashtrian Cuisine.

. Elaborate the spices used in the lacto-vegetaitdres of Maharashtrian Cuisine.

. Explain the dairy used in the lacto-vegetarian essbf Maharashtrian Cuisine.

. Discuss the meat and pultry used in the non-veigetaishes of Maharashtrian Cuisine.
. Elaborate the seafood used in the non-vegetarsresliof Maharashtrian Cuisine.

. Discuss the typical breakfast used in the MaharashCuisine.

. Discuss the urban lunch dishes used in the MahaiasICuisine.

. Discuss the rural lunch and dinner used in the gidrian Cuisine.

. Elaborate the concept of “phodani” used in the Masigian Cuisine.

. Explain the various techniques of cooking usedh&Nlaharastrian Cuisine.

. Discuss the various special meat and poultry disked in the Maharastrian Cuisine.

. Elaborate the various seafood dishes used in theMatrian Cuisine.

. Explain the various special curries and gravieeaisused in the Maharastrian Cuisine.
. Discuss the various special pickles and condimgistses used in the Maharastrian Cuisine.
. Descibe the various special beverages dishes nshd Maharastrian Cuisine.

. Explain the various special sweets and dessetteslissed in the Maharastrian Cuisine.
. Elaborate the importance of Puran Poli in Mahai@stCuisine.

. Discuss the importance of Modak in MaharastriarsiDei
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30.
31.

32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44,
45,
46.
47.
48.
49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.

Explain the various street food dishes used inthbarastrian Cuisine.
Elaborate the varous special dishes prepared tindéslike Makar Sankrant, Maha Shivratri,
Holi, Ganesh Chaturthi and Diwali.

Describe the various dishes used for traditionaldirey in the Maharastrian Cuisine.
Discuss the various dishes used during Hindu fastays in the Maharastrian Cuisine.
Explain the features of Malvani Cuisine.

Elaborate the important dishes in main course divda Cuisine.
Descibe solkadi used in Malvani and Maharashtriasire.

Discuss the various breads and cakes in Malvarsi@ii

Explain the features of Goan Cuisine.

Elaborate the important dishes in main course @&r3ouisine.
Descibe seafoods used in Goan cuisine.

Discuss the various new edibles in Goan Cuisine.

Explian the features of Hindu cuisine of Goa.

Explian the features of Catholic cuisine of Goa.

Explain the features of Gujrati Cuisine.

Elaborate the important dishes in main course gfg@LCuisine.
Descibe staple food of Gujrati cuisine.

Discuss the various sweet dishes in Gujrati Cuisine

Discuss the various farsan dishes in Gujrati Caisin

Discuss the various breads dishes in Gujrati Ceisin

Discuss the various rice dishes in Gujrati Cuisine.

Discuss the various kadhi dishes in Gujrati Cuisine

Discuss the various vegetable dishes in GujratsiGei

Discuss the Undhiyu dishes in Gujrati Cuisine.

Discuss the various snacks (nasta) dishes in G@juasine.

Discuss the various condiments dishes in GujraisiCe.

Discuss the various spices seasoning in Gujrasi@eli

Explain the pricary meals in Parsi Cuisine.

Elaborate the popular dishes in Parsi cuisine.

Discss the various desserts in Parsi cuisine.

Breifly describe the various popular Parsi snacks.

Explain the prinary meals in Sindhi Cuisine.

Elaborate the popular dishes in Sindhi cuisine.

Discss the various sweets in Sindhi cuisine.

Breifly describe the various popular Sindhi non-itegs.

Elaborate the historical influence on the Sindhisice.

Explain the various dishes used in special occafmnSindhi cuisine.

3.10 REFERENCES
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Maharashtrian cuisine - Wikipedia
Malvani cuisine - Wikipedia

Goan cuisine — Wikipedia
Guijarati cuisine — Wikipedia

Parsi cuisine — Wikipedia

Sindhi cuisine - Wikipedia
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UNIT 4 : QUANTITY FOOD PRODUCTION IN SOUTH
INDIA

4.00 BEFORE WE BEGIN

In this course are studying the quantity food poicen from the various parts of our great nationr O
nation has a diverse culture with a rainbow of leagges, cultural practices, tradtions, festivatieg|
villages, art, dances and of course, cuisines.Wwitlbbe studying the cuisines of our nation in thar
Units which make up this course. We have devidedJmits by abbreviation: NEWS which is short
form of North (Unit 1), East (Unit 2), South (U@} and West (Unit 4).

We have studied various issues in the quantity fmoductions like equipements used in kitchen,
menue planning, etc in various courses on Fooduetmm. We would be studying the various dishes
in the present course. We have chosen Indian @uésrour focus. India is a culturally diverse nmatio
Our cuisines can be divided into four parts aceaydo the cardinal direction.The cuisines of ong pa
has quite a few dishes which are common to vastate or regional cuisines. For example, samosa is
a preferred dish of snacks in most regional cudliless UP or Bihar) in the North India.

In the first Unit studied the cuisine of the Nortinéndia. The north Indian cuisine has influence of
Awadhi, Bhojpuri, Bihari, UP, Kashmir, Mughlai, Habi and Rajasthani culture, geography and
agricultural factors. Similarly in the second Unit had studied the cuisine of Eastern India arttan
third Unit we studied the cuisine of the Westerrt pdour nation. In this last Unit, we will learn

about the cuisine of the South. As you all know, sbuthern dishes like upma, dosa, etc have made a
mark in the restaurants in India and abroad. Sityjlayderabadi biryani has become world famous.

It will be interesting to learn about the cuisirfekarnataka, Kerala, Mangalore, Udipi, Tamil Nadu,
Telangana and Hyderabad.

4.01 UNIT OBJECTIVES

After studying this unit you will be able to

» Explain the concept of South Indian cuisine.

» Elaborate the similarities and difference amongsihth Indian cuisines.

» Breifly explain the features of Andhra cuisine.

» Describe the regional variation in the three regiohAndhra Pradesh with respect to their
cuisine.

» Discuss variour popular Andra dishes.

» Discuss the main features of Karnataka food.

» Describe the regional variations of the Karanatakaine.

» Elaborate the features of Coastal Karnataka cuisine

» Elaborate the features of North Karnataka cuisine.

» Elaborate the features of Coorgi (Karnataka) caisin

» Elaborate the features of South Karnataka cuisine.

» Elaborate the features of Udipi hotels.

» Discuss the main features of Kerala food.

» Explain some of the popular Kerala dishes.
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» Discuss the main features of Tamil Nadu food.

» Explain the concept of gravy dishes to be mixedhwite as used in Tamil Nadu.
» Discuss Chettinad cuisine.

» Describe the concept of Saraswat Cuisine.

» Discuss various Sarswat dishes.

» Elaborate Rajapur Sarswat cuisine.

» Explain Citrapur Saraswat Cuisine.

» Describe a typical Karnataka meal.

» Describe typical South Karnataka cuisine.

» Discuss the features of cuisine common to all mgiof Karnataka.
» Explain various types of dosa in Karnataka cuisine.

» Elaborate various types of breads in Karnatakarezis

» Elaborate various types of chutneys in KarnataksiroeL

» Elaborate various types of side dishes in Karnatalksine.

» Elaborate various types of sweet and spicy digh&sarnataka cuisine.
» Elaborate various types of breads in Karnatakareuis

» Explain the concept of Koshambari in Karnatakaioeis

» Elaborate various types of saaru (gravy) in Karketuisine.
» Elaborate various types of pickles in Karnatakaiog.

» Elaborate various types of snacks in Karnatakareiis

» Describe Malenadu cuisine.

» Discuss various dishes of Malenadu cuisine.

» Describe Kodagu's cuisine.

» Discuss various dishes of Kodagu's cuisine.

» Explain the concept of Udupi cuisine.

» Discuss the typical Udupi dishes.

» Discuss the popular Udupi dishes.

» Discuss the Udupi dishes served in regular course.

» Describe Udupi restaurants and hotels.

» Discuss the conept of Mangalorean catholic cuisine.

» Discuss the meat based cuisine of the MangaloreoGat

» Discuss the vegetarian cuisine of the Mangalor&dliat

» Explain the concept of Kuswar in Mangalore Catholicsine.
» Discuss the conept of Mangalorean cuisine.

» Discuss the meat based cuisine of the Mangalore.

» Discuss the conept of Telangana cuisine.

» Discuss the staple food in Telangana cuisine.

» Explain the various ingredients in Telangana ceisin

» Discuss the vegetarian food in Telangana cuisine.

» Explain the various pickles in Telangana cuisine.

* Explain the various non-vegetarian food in Telasgemsine.
* Explain the various sweets and snacks in Telangaisae.

» Discuss the conept of Telugu cuisine.

» Discuss the features of Coastal Andhra cuisine.

» Discuss the features of North Andhra (Uttarandbuagine.

» Discuss the features of South Andhra (Rayalseemisine.

» Discuss the features of Andhra breakfast (tiffin).

» Explain the various dishes in Andra lunch and dinne

» Explain the presentation of dishes in Andra cuisine
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» Describe the various courses of Andhra cuisine.

» Explain which dishes appear in the main courseraftha cuisine.
» Elabrate the various dal in Andhra cuisine.

» Discuss the vegetarian food in Telugu cuisine.

* Explain the various pickles in Telugu cuisine.

* Explain the various non-vegetarian food in Telugisioe.

» Explain the various sweets and savory in Telugaicai

» Elaborate the features of rural Andhra cuisine.

* Explian the importance of Hyderabadi cuisine.

» Elabrate the history of medival hyderabadi cuisine.

» Elabrate the history of modern hyderabadi cuisine.

» Elabrate the history of medival hyderabadi cuisine.

» Discuss the various course of Hyderabadi dinner.

» Explain the concept of Lukhmi in Hyderabadi cuisine

» Describe the concept of Haleem in Hyderabadi ceisin

» Elaborate the concept of Biryani in Hyderabadi icigis

» Elaborate the various variations in biryani of Hsaleadi cuisine.
* Explain the various dessert items of Hyderabadiinai

» Elaborate the feature of cuisine of Kerala.

» Explain the historical and cultural influences oer#la cuisine.
* Describe the features of Hindu Kerala cuisine.

» Explain the food offering at ritual for Kerala cins.

» Describe the features of Christian Kerala cuisine.

* Explain the features of cuisine of Tamil Nadu.

» Describe the typical meal for Tamil cuisine.

» Elaborate the various dishes in Tamil cuisine.

» Discuss the various breakfast dishes in Tamil oaisi

» Describe the various side dishes in Tamil cuisine.

» Elaborate the various drinks in Tamil cuisine.

* Explain the various Lunch and Dinner dishes in Taumisine.
» Describe the various dessert dishes in Tamil caisin

» Elaborate the regional variation in the Tamil cossi

4.02 SOUTH INDIAN CUISINE

South Indian cuisine includes the cuisines of e $outhern states of India—Andhra Pradesh,
Karnataka, Kerala, Tamil Nadu and Telangana—anditinen territories of Lakshadweep,
Pondicherry, and the Andaman and Nicobar Islands.

Similarities and differences among cuisines

The similarities among the five states' cuisinetuide the presence of rice as a staple food, th@lus
lentils and spices, dried red chilies and frestegrehilies, coconut, and native fruits and vege®bl
including tamarind, plantain, snake gourd, gaditd ginger. The four cuisines have much in common
and differ primarily in the spiciness of the food.

Kerala, Tamil Nadu, south and coastal Karnatakanaost parts of Andhra Pradesh use more rice.
People also consume ragi, or finger millet, in éaggiantities in southern Karnataka. North Karngtaka
on the other hand, consumes more bajra (pearltjralfel sorghum, while the Telangana state uses
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more jowar and pearl millet. Consumption of ricenigre common among certain Brahmin
communities.

Andhra food

The cuisines of Andhra are the spiciest in allnafid. Generous use of chili and tamarind make the
dishes tangy and hot. The majority of dishes agetable- or lentil-based.

Regional variations

The three regions of Andhra Pradesh vary in thégices. The Telangana region, which shares
borders with Central India and Vidharba, has morglsum- and pearl millet-based rottas in the
staple diet.

The Rayalaseema district shares borders with ealknataka and Tamil Nadu, and its cuisine has
similarities to that of those regions.

The more fertile Andhra coastal region has a lavagtine along the Bay of Bengal, and its cuisine
has a distinctive flavor with the inclusion of sead. Hyderabad, the capital of Telangana, hasats o
characteristic cuisine, which is considerably ddfa from other Andhra cuisines. The Nizams
patronise the Hyderabadi cuisine, which is very Imlilee the Nawabi and Lucknowi cuisine. The

only difference is that the Nizams of Hyderabadgnrtheir food to be spicier, resulting in the fist
Hyderabadi cuisine, which includes delicacies kiseche gosht (raw meat) ki biryani, dum ka murgh
(chicken cooked in Hyderabadi style), baghara lmin@ggplant), and achaari subzi (vegetable gravy
with the taste of pickles).

Popular Andhra/Telangana dishes
Vegetarian

Tiffins (breakfast): pesarattu (mung bean pancai#), bobbatlu, pulihora or pulihaara (tamarind an
lemon rice), upma

<Andhra chapala pulusu, or Andhra tamarind fishncur

Pickles (pachhallu):(cut raw mango) pickle, maaghapngura pachadi, pandumirapakayala pachadi,
tomato pachadi, allam (ginger) pachadi, dosakagagudi, dosavakaya, chintakaya (tamarind)

Curries (kooralu): gutti vankaya, bendakaya fryndimkaya fry, cabbage pesara pappu, carrot fry

Pappu (lentils) varieties: thotakura (amaranth-guigeea stew) pappu, chukkakoora pappu,
menthikura pappu, palakura pappu (spinach — pigeardal), dosakaya (yellow cucumber — pigeon
pea stew), tomato, beerakaya, sorakaya

Pulusu: palakoora pulusu, sorakaya pulusu, thotakpglusu, anapakaya pulusu, gongura pulusu
koora

Chaaru: tomato chaaru, miriyala chaaru (peppesyauthaaru

Chaaru and curd variations: perugupachadi/majjigeau with potlakaya (snake gourd), sorakaya
(bottle gourd)

Snacks: sakinalu, chekkalu, murukulu, jantikalwakdtilalu
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Fig 4.01: Rice is the staple food in the whol&oftith India

https://commons.wikimedia.org/wiki/File:Steamederitn_bowl_01.jpg#/media/File:Steamed_rice_in_bowljiyy

Fig 4.02: A vegetarian Andhra meal served on imguarbccasions

https://en.wikipedia.org/wiki/South_Indian_cuisifexedia/File:Vegetarian_Andhra_Meal.jpg
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Fig 4.03: Pesarattu served with ginger pachadi
https://en.wikipedia.org/wiki/South_Indian_cuisihedia/File:Pesarattu_and_Ginger_chutne
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Sweets: pootarekulu, kaaja, ravva laddu, boondidagesara laddu, sunnundalu, thokkudu laddu,
ariselu, nuvvula laddu

Chutney and pickles

Raw pachadi-vankaya pachadi, dosakaya vanakayagatbmato pachadi, cabbage pachadi, pickles
of avakaya (mango), usirikaya (Indian goosebegiylger, citroen, gongura, tomato, garlic

Non-vegetarian

Hyderabadi biriyani and various Hyderabadi medteismake up part of Hyderabadi cuisine. The
rest of Andhra cuisine has various versions of |lami chicken, and the coastal region has extensive
varieties of seafood. Dishes include kodi igurudkén stew), kodi pulusu (chicken gravy), chepa
pulusu (fish stew), fish fry and prawn curry.

Karnataka food

Karnataka cuisine is very diverse.The famous ti@uid south Indian breakfasts like idli, vada and
masala dosa was invented in Karnataka in the testmets of Udupi, which has now become the
traditional South Indian food. Described as thedest in terms of spice content of the five southern
states' cuisines, there is a generous use of jago@m sugar and little use of chili powder; hoeev
Northern Karnataka cuisine, which can be extrerhelyis an exception. Since the percentage of
vegetarians in Karnataka is higher than other soathtates, vegetarian food enjoys widespread
popularity.

Regional Karnataka cuisine
North Karnataka cuisine

In North Karnataka, the staple grains are sorghodnpgearl millet, along with rice. Rotis made out of
these two grains, along with side dishes made gplaegt, fresh spiced salads of vegetables
sometimes with raw lentils, spiced and stewed Ikeatie popular and routinely eaten. North
Karnataka people also consume a variety of spiaglioeents including chutney powders (Shenga
pudi, Gurol pudi, agasi pudi, yellu chatni pudgwrchutneys and pickles. Of all the other regional
cuisines in Karnataka, this is known for its fiepice level and heat. Eateries called Khanavdknof
run by families, serve inexpensive but tasty hotgéedgood. Most of them are run by Veerashaiva
and are vegetarian, but Khanavalis serving nontegige food are not uncommon. North Karnataka
is one such geographical area in India with a Igpegrcapita consumption of meat.

Coastal Karnataka cuisine

The cuisine of coastal Karnataka is marked by witkesd use of seafood, coconut and coconut oil.
Rice is the staple grain and is the centerpie@vefy meal. Gravies called "gassi" in Tulu language
made from chicken, fish, meats are served with tieatils and vegetables cooked with coconut,
spices and tempered with mustard, curry leavesgandrous asafoetida, in a dish called huli, is als
served with rice. A rasam-like preparation calledrs is also served with rice. The meal will also
contain vegetable side dishes called palya. Ottmorapaniments include curd-based tambli, sweet-
tangy gojju, pickles and happala, sandige(fryumg)apads. Some of the distinct breakfast foods
served here include bun, biscuit roti, goli bajjid patrode.

Popular pickles dishes include appemidi (found amdeli forest), bettada nelli, lemon, amateykai,
and mixed vegetables.Chutneys include ground ruthely, coconut chutney, and onion chutney.
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Fig 4.04: Andhra chapala pulusu, or Andhra tamariish curry
https://en.wikipedia.org/wiki/South_Indian_cuisifexedia/File: TamarindAndhiaFishCurry. JPG
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Fig 4.05: Staple vegetarian meal of Karnataka Jaladtti, Palya, and anna-saaru.
. https://en.wikipedia.org/wiki/South_Indian_cuisitimedia/File:Another_Vegetarian_Meal.jpg

Fig 4.06: Karnataka is famous for Bisi Bele Bath
https://en.wikipedia.org/wiki/South_Indian_cuisine#dia/File:Bisi_Bele_Bath_(Bisibelebath).JPG
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Coorgi cuisine

Coorgi cuisine is very distinct from the other wil cuisines of Karnataka, much like their culture
The hallmark of Coorgi cuisine is the widespreagl ofspork, game, and meats. Kokum is generously
used in their cooking. The staple food remains aioe rice-based preparations like kadambattu,
steamed rice dumplings and rice rotis.

South Karnataka cuisine

The south Karnataka or the old Mysore cuisine rsidated by ragi, or finger millet, and rice. Ragi i
the form of ragi mudde of dumplings or steamed isdfie centerpiece of a meal. Often served with
these two dishes are vegetable sides or palyaa aptkction of soups known as saaru. Items
commonly made are gojju (a type of thick sweet smal gravy with vegetables), uppinakai (pickled
vegetables), tovve (a very mild soup of lentilaspetimes with vegetables), huli (a spiced sour sup
lentils, tamarind, and vegetables), and tili sgartype of thin, peppery soup). Certain preparation
like bassaaru (a spiced soup of lentil stock webetables or greens), uppusaaru (a mild lentikstoc
based soup often accompanied with a raw chutneggoppu (mashed spiced greens), and masekai
(mashed spiced vegetables), are typical homesiglé from south Karnataka.

Avare kal (Indian beans) is a popular vegetablesoored during winter. They are used in a variety of
dishes including usali, upma, huli, and hitakidkelsaaru. Rice preparations usually served as the
second course of a traditional meals include la& baath, chitranna and puliyogre (tamarind rice)

Dabhi (yogurt) is a typical part of every meal ihthk regions of Karnataka and is probably the most
popular dairy product. Generally, yogurt with ri@nstitute the final course of a meal. Buttermilk
laced with spices and curry leaves is also serniddmeals, especially during the summer. Ghee and
butter are popular cooking mediums for those whoaféord them, and are mostly reserved for
festivals and special occasions.

Udupi hotels

The credit for popularising these foods elsewheradia goes to Udupi hotels. In north India, Udupi
hotels are often synonymous with south Indian fes@n though the range of foods they serve is
mostly restricted to the Karnataka cuisine. Thesallsestablishments serve inexpensive vegetarian
breakfast dishes throughout the day all over Infliee hotels are mostly run by people native to the
Canara region. The famous masala dosa tracesgis to Udupi cuisine and was subsequently
popularised by Udupi restaurants.

Karnataka dishes

People from Karnataka are notorious for their sweeth. Belagavi Kunda, Mysore pak,
obbattu/holige, dharwad pedha, pheni, and chiretpapular sweets. Other lesser-known sweets
include "hungu," kajjaya, coconut mithai, karjikeaye unde, sajapa, pakada pappu, chigali, a yariet
of kadubus, tambittu, paramanna, and hayagreevat Mahese sweets are not milk-based, unlike the
popular sweetmaking tradition elsewhere in Indid,rather are made using jaggery instead of refined
sugar.

Some typical breakfast dishes include masala Dragarotti, akki rotti, Vangibath, menthya baath,
tamato baath, khara baath, kesari baath, shavagl,ldavanagere benne dosa, uppittu, plain,
thatte(plate idli) and rave idli, mysore masalaajdsdubu, poori, and avalakki.
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Fig 4.07: Davangere Benne dosa
https://en.wikipedia.org/wiki/South_Indian_cuisifexedia/File:Bennnedose.jpg

Fig 4.08: Churumuri or Mandakki or Girmitt, a populevening snack
https://en.wikipedia.org/wiki/South_Indian_cuisine#dia/File:%E0%B2%9A%E0%B3%81%E0%B2%B0%E0%B3%81%BR%
AE%EO0%B3%81%E0%B2%B0%E0%B2%BF.JPG

Fig 4.09: Typical Mysore lunch
https://en.wikipedia.org/wiki/South_Indian_cuisife#dia/File:Kerala_Style_Lunch_at_Gundlupet.jpg
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Lunch items include (sambar) huli, (rasam) thitipku, gojju, a delicacy called bisi bele baath,
chitranna, kosambri (salad), pachadi, and mosgjiu ba

Snack items include kodabale, chakkali, nippatujdoa vade, aamb vade, golli bajji, and mangalore
bun. Children enjoy the tangy Tamarind Chigali.

Kerala food

Kerala cuisine is very diverse, a diversity is b@assified on the basis of the various communities
The Syrian Christian dishes and Malabari Muslinhdsare famous. Since Kerala's main export is
coconuts, almost all of the dishes, irrespectivthefvariety in the cuisines of the different
communities, have coconuts associated with thetiierein the form of shavings or oil extracted from
the nut. Seafood is also very popular in the cbastgons and eaten almost every day.

Popular Kerala dishes:

* Vegetarian: olan, paalpradaman, nendarangai civpgl, pulissery, erucherri, sambar,
rasam, kalan, upperis, pachady, vegetable stewiahddi

* Non-vegetarian: shrimp coconut curry, fish currgr{gus versions depending on the region),
fish fry, chicken fry with shredded coconuts, fighkle, podimeen fry, meen thoran (fish
with coconut), karimeen (pearl spot fish) pollidinatshrimp masala, chicken stew, mutton
stew, duck curry, malabatri fish curry, fish molkgkka (shells) thoran, kalllumekka, crabs,
Pork Mappas (Panni Mappas), Pork vindallu (Pannéllu), Pork Roast, Beef ularthiyadhu
(Pothu Ularthiyadhu), malabar biriyani, thalasdainyani, pearl spot fish, jewel fish,
mussels, squid, kappa boiled, kappa (tapioca) ket with non- vegetarian curries

» Snacks: upperi, payasam, banana fry (ethaykkappg@aztam pori), ullivada, kozhukkatta,
avalosunda, unniyappam, neeyyappam, unnaykka, thicauttu, boli, modhakam, paal
vazhaykka, cutlets, halwas, cakes, vattayappamakirppam, and irattymadhuram

» Breakfast: puttu (with banana or kadala curry, eggy, or beef fry), Appam (velayappam,
palappam) with curry, vegetable stew, fish moldéglen or mutton stew, beef curry, duck
roast, pork masala, and idiyappam, pidi with muttarry or chicken curry, porotta with
chicken curry or mutton curry, idli, dosai with ¢hay, kanji with dry beans, pickle,
pappadam made with black lentils.

Typical Indian masala dosa (Kerala style), is aluioation of shredded, cooked, and fried vegetables
with Indian sauce and several spices as the basfing, enveloped by a thick brown dosa made out
of a dal and rice batter. To embellish this unigteparation, it is served with hot sambhar and
coconut chutney.

Tamil Nadu food

A typical Tamil meal consists of many spicy and spicy dishes. Many of these dishes are generally
mixed and eaten with steamed rice, which is thelest@od of the region. Except for Brahmins and a
couple of non-Brahmin castes, most Tamilians eatuvegetarian food. However, on a typical day, a
Tamil family will eat mostly vegetarian food, arteetintake of meat is lower than in most parts ef th
world.

Restaurants serving Tamil food are traditionallyved types: so-called Saiva restaurants (serving
only vegetarian food) and so-called Asaiva restatuiserving both non-vegetarian and vegetarian
food). Saiva restaurants serve people from alesaasnd religions. Fresh coffee and tea remain a

staple drink served in both restaurants.
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Fig 4.10: Dharwad pedha, originated at the cityDifarwad
https://en.wikipedia.org/wiki/South_Indian_cuisifesedia/File:Dharwad_peda.jpg

Fig 4.11: Mysore pak is one of the popular sweetsarnataka
https://en.wikipedia.org/wiki/South_Indian_cuisievédia/File:Mysore_pak.jpg

Fig 4.12: Green colored kesari bhath with cashessnGommonly, it is prepared with orange o
yellow color in Karnataka

https://en.wikipedia.org/wiki/South_Indian_cuisine#dia/File:Kesari_bhath.j|
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Tamil cuisine groups dishes under five slightly dapping categories.
Gravy dishes to be mixed in rice

First are the dishes that necessarily are mixel ride. The sub-categories under this head are:
kuzhambu, sambar, paruppu, rasam, and thayir. Teergreat variety of dishes under each sub-
category. For example, under "kuzhambu", commohedisnclude puli kuzhambu, vaththal
kuzhambu, Molagu kozhambu, payarru kuzhambu, anmckoehambu. Non-vegetarian kuzhambu
include chicken and fish curries are also now comgnmixed with rice meals.

Accompaniments

Foods in the second category are the side disaestbompany such mixtures, including kootu ,
poriyal, varuval, thokku, aviyal, usuli, oorukapidgkles), vadaam, vaththal and Pappadam.

Standalone snacks

In the third category are the short snacks and gegiompaniments, including vada, bonda, bajji,
various chutneys, and thayir Pachadi.

Dessert

The fourth category encompasses the rich, swel¢slihat serve as desserts, including payasam,
Kesari, thirukannamidu, sarkarai Pongal, Akkaras#dri heratti Paal and a plethora of other Indian
sweets.

Fast foods, or light meals

The fifth category includes "tiffin," or light meslwhich includes various types of idlis, dose,rpoo
pongal, uppma, idiyappam, aappam, adai, parotthpaniyaram. Preparations from the fifth category
are served for breakfast and early dinners, budllysnot as a midday meal.

Tamil cuisine offers primarily light breakfast, ltiger dinner, a heavy midday meal and evening
snacks, often served with tea or coffee. The rasamxed with rice, usually eaten accompanied by
crisps. The last of the courses will invariablyrlme with curd or yogurt, usually taken along with
pickles.

Throughout the meal, the side dishes are serve@ated with the courses, depending upon one's
taste or choice. Side dishes are constantly regfiediduring any meal. Desserts are served assthe la
course. After the meal, guests retire to the livimgm and conclude with bananas and freshly made
paan, consisting of betel leaves, betel nuts anel.IPaan is considered a digestive aid.

Tamil non-vegetarian meals are similar, excepttimafirst and second courses are usually replaced
by various biryanis and non-vegetarian gravies.

In either case, a typical meal (lunch or dinnet) g served on a banana leaf. Meals are often
accompanied by various pickles and appalams.

Food is generally classified into six tastes—swaatr, salt, bitter, pungent and astringent. Tkt

Tamil cuisine recommends that one includes alhe§e six tastes in each main meal eaten. Each taste
has a balancing ability and including some of garcivides complete nutrition, minimises cravings

and balances the appetite and digestion.
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Fig 4.13: a typical Kerala lunch on plaintain leaf
https://en.wikipedia.org/wiki/South_Indian_cuisife#dia/File:Sadhya_DSW.jpg

Fig 4.14: Syrian Christian fish fry
https://en.wikipedia.org/wiki/South_Indian_cuisifesedia/File:Keralacuisinefish.jpg

a

Fig 4.15: Fish Moilee Kerala Style (aka KeralaFistolly)
https://en.wikipedia.org/wiki/South_Indian_cuisifesdia/File:Fish_Moilee_Kerala_Style_(aka_KeralaFMolly).JPG
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Fig 4.16: Dosa with chutney and sambar traditidpalerved in banana leaf.
https://en.wikipedia.org/wiki/South_Indian_cuisife#dia/File:Dosa_with_chutney_and_sambar_traditipnserved_in_banana_leaf,

Ipg

Fig 4.17: Medhu Vadai is a popular snack in TamaldN served with chutneys. This dish also was
invented in Karnataka, Udupi

https://en.wikipedia.org/wiki/South_Indian_cuisife#dia/File:Medhu_Vadai_is_a_popular_snack_in_TaNadu.JPG

Fig 4.18: Masala Dosa as served in Tamil Nadu, &nidiasala dosa was listed as one of the

World's 50 most delicious foods compiled by CNNc@.
https://en.wikipedia.org/wiki/South_Indian_cuisifesdia/File:Masala_Dosa_as_served_in_Tamil_Nadia3@G
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Sweet: milk, butter, sweet cream, wheat, gheeifiddrbutter), rice, and honey

Sour: limes and lemons, citrus fruits, yogurt, marand tamarind

Salty: salt or pickles

Bitter: bitter gourd, greens of many kinds, turraeand fenugreek

Pungent: chili peppers, ginger, black pepper, ¢lane mustard

Astringent: beans, lentils, turmeric, vegetablks tauliflower and cabbage, and cilantro
Chettinad cuisine

Chettinad cuisine is famous for its use of a vgr@dtspices in preparing mainly non-vegetarian food
The dishes are hot and pungent with fresh grourshlas, and topped with a boiled egg that is
usually considered an essential part of a mealy @l#® use a variety of sun-dried meats and salted
vegetables, reflecting the dry environment of #gion. The meat is restricted to fish, prawn, lelyst
crab, chicken and mutton. Chettiars do not eat aeéfpork.

Most of the dishes are eaten with rice and ricetd@companiments such as dosais, appams,
idiyappams, adais and idlis. The Chettinad pedpteugh their mercantile contacts with Burma,
learnt to prepare a type of rice pudding made wstittky red rice.

Chettinad cuisine offers a variety of vegetariad aan-vegetarian dishes. Some of the popular
vegetarian dishes include idiyappam, paniyarantamvghniyaram, karuppatti paniyaram, paal
paniyaram, kuzhi paniyaram, kozhakattai, masaléypeam, adikoozh, kandharappam, seeyam,
masala seeyam, kavuni arisi and athirasam.

Popular Chettinad dishes:

» Vegetarian:kevar kalli, idli, sambar, vadai, rasdosa, thayir sadam (yogurt rice), thayir
vadai (yogurt-soaked fritters), kootu (vegetabiewet style), poriyal/kari (vegetables in dry
style), murukku, uthappam, idiappam, appalam (deeg lentil-flour crisps) and papadum
(baked lentil-flour crips), freshly made thayir pati (yogurt mixed with fresh vegetables)

* Non-vegetarian: karuvattu kuzhambu (salted, drigd ih sauce), chettinad pepper chicken,
fish fry, and Kaniji with "old fish" gravy

CHECK YOUR PROGRESS

»  Explain the concept of South Indian cuisine.

» Elaborate the similarities and difference amongsihgh Indian cuisines.

» Breifly explain the features of Andhra cuisine.

» Describe the regional variation in the three regiohAndhra Pradesh with respect to their
cuisine.

» Discuss variour popular Andra dishes.

» Discuss the main features of Karnataka food.

» Describe the regional variations of the Karanatakaine.
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» Elaborate the features of Coastal Karnataka cuisine

» Elaborate the features of North Karnataka cuisine.

» Elaborate the features of Coorgi (Karnataka) ceisin

» Elaborate the features of South Karnataka cuisine.

» Elaborate the features of Udipi hotels.

» Discuss the main features of Kerala food.

» Explain some of the popular Kerala dishes.

» Discuss the main features of Tamil Nadu food.

» Explain the concept of gravy dishes to be mixedhwiite as used in Tamil Nadu.
e Discuss Chettinad cuisine.

4.03 SARASWAT CUISINE

Saraswat cuisine is the cuisine of the SaraswadtrBirss from the Konkan region on the western coast
of India. Saraswat cuisine differs from sub-Sarad¥8vahmin sects and region. Saraswat cuisine
originally hails from Goa, India. Goan Saraswasing is known throughout the western coast of
India. Each variation has its unique flavour andkesauses of different vegetables and fruits avislab
in the region. Saraswat cuisine is usually pesgeiaian. This community regards seafood in
general as vegetables from the sea. They refram &ating any land-based animals..

L acto-vegetarian Saraswat cuisine

Their curries use a lot of coconut, coconut oiaaind, and curry leaves and the cuisine is largely
influenced by South Indian cuisine. It is slighsiynilar to Malvani or Konkani and Udupi or
Mangalorean cuisine. Their cuisine is less spiay lzas less Portuguese cuisine influences than the
cuisine of their Goan Catholic counterparts. HoomanXit (fish curry and parboiled rice) is the
staple food of the Saraswat Brahmins of Goa, wisetearegular consumption of Indian breads such
as puris, chapatis and parathas are seen mainkygatne Saraswat Brahmin of Maharashtra, India.
Satvik Brahmin (sub-sect of Saraswat Brahmins)iceiss similar to Jain cuisine, which is a strictly
vegetarian cuisine that does not use vegetableathalucked from underground, such as onions,
potatoes, garlic, etc. Dishes such as Savalem pear@pprepared among the Bhats (Priests), Orthodox
Goud Saraswat Brahmins and Chitrapur Saraswat Bnahithis is followed by most Konkani
families on Holy days and on festivals like Gan€staturthi follow this style of cooking. On certain
days (Mondays in particular), all Saraswat Brahne@atsonly vegetarian food. This is particularlyetru
in families whose Kuldev (family deity) or othemfidy deities like Mangesh, Nagueshi or any other
form of Lord Shiva.

Various Saraswat cuisine

Rajapur Saraswat cuisine

This cuisine forms a part of lacto-vegetarian agsiThis cuisine has the combination of Goan, Udupi
and Malvani cuisine culture. Khatkhatem, a stewt@ioimg at least six vegetables, is popular. Other
popular dishes include bhaji or shaak (made frdiferdint vegetable curry and fruit), "vaal bhaji" (a
curry/dish made out of drumsticks) usli/usal (sgcyses in a thin watery gravy), misal (usal topped
with fried snacks), tondak (beans combined wittheas), rass (coconut-based dishes), "undri” (a
dish made out of rice flour, jaggery, and cocongttawan (a special variant of dosa, which is simila
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to "neer dose," a Tuluva dish) hoomans (differgpes of curries), karams (vegetable salads), lonche
(Indian pickles) and papads/happal (flatbread)t féasls include Moongacho gathi (curried green
gram), botatyache patal bhaji (potato curry), tairrdss (split pigeon pea curry), etc.

Chitrapur Saraswat cuisine

This is unique and its various forms have beeniglt in the Ras Chandrika book both in Marathi
and English. These are recipes that would have passed down from mother to daughter or
daughter-in-law. It is out of print and each copyuarded zealously by the owner though at least on
upstart has included them in a vegetarian cookbbl&.cuisine consists either of curries and
vegetables made with ground fresh coconut grabngempered beans, sprouts, pulses (dals)
garnished with coconut gratings. However, nowadfamydiealth reasons, the use of coconut gratings
is kept to a minimum. Typical Bhanap or Amchi (as Chitrapur Saraswats refer to themselves)
dishes are Batata Song (potatoes cooked with tathaonions, garlic, chili powder and turmeric),
Kairus (ground coconut base with spices, capsi@otatoes, tamarind, peanuts and cashews), sukke
(ground coconut base, spices and a variety of abtgs like potatoes, knolkhol (kohlrabi), peas,
cauliflower, okra, ghashees, and ambats, all cdebased. Apinmedi pickle made with a certain
variety of raw mango is a staple.

Pesco-vegetarian cuisine

Most Saraswat Brahmins are pesco-vegetarians.nthgsion of fish in the diet is not looked upon as
non-vegetarian. Legend has it that when the SataRweer dried up, the Saraswats who could not
farm were permitted to eat sea food/fish. The fighe euphemistically called "sea vegetable" or

S from (ST &I -Jal Kaay). Oysters, for example, are sometimesdaiamudra phalam", or

"sea fruit".

A typical breakfast in a Saraswat home may inclogle (congee) of ukdem tandhul (parboiled rice)
and lonche (pickles) and papad. Wealthier homesseaxe dosa, idli (in South Canara, Karnataka
and other parts of South India) or sannas (in Gaahg with chutney or sambhar. Shevaiyn phann or
phow are other breakfast foods occasionally sefRetls and bhakris are typical types of bread eaten
along with tondak or seasoned batatabhaji (potatérg preparation).

Lunch and dinner may feature daat dalitoi and (kite pronounced sheeth) in a Dorke's home,
whereas Bhanaps would prefer ambat with theirfocé&alvani. A typical Saraswat lunch would have
sheeth, roass or varann; if the diner is not vegetalunch may include hoomann, bhaji, tondak,
lonche, papodd, and toi or kadhi. Kadhi is madsetwe the dual purpose of mukhashuddhhi (mouth
purification, perhaps after all the relatively spstuff) and jeervonn (digestive kadhis include
asafoetida, vomvom, jeera, fennel seed). Sometingekadhis are seasoned simply with karivel and
sanswam (mustard seeds). Typically, this is a wategparation which the luncher cups in his hand
as it is poured onto his plate and drinks it befaneing a small portion of his rice with it to estthe
end of the meal. The most savoured as well asmpeef&adhis amongst the Konkani Saraswat
Brahmins is the kokumachi kadhi or konkam kadhikim is a fruit found and grown within the
western Konkan coast of India and is commonly useshraswat cuisine. Formally it is often said
that no meal is complete without kokum khadhi.
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CHECK YOUR PROGRESS

Describe the concept of Saraswat Cuisine.
» Discuss various Sarswat dishes.

» Elaborate Rajapur Sarswat cuisine.
Explain Citrapur Saraswat Cuisine.

4.04 CUISINE OF KARNATAKA

The cuisine of Karnataka includes many vegetanmhreon-vegetarian cuisines. It is one of the oldest
surviving cuisines and traces its origin to thenl&ge. ragi is mentioned in the historical worksthg
great poet Adikavi Pampa and in the ancient Sansiatlical text Sushruta Samhita. The varieties of
the Karnataka cuisine have drawn influence fromiafidenced the cuisines of neighbouring states
like Tamil Nadu, Andhra Pradesh, Kerala and MahdrasSome typical dishes include Bisi bele
bath, Jolada rotti, Chapati, Ragi rotti, Akki rotiaaru, Idli - Vada Sambar, Vangi Bath, Khara Bath
Kesari Bath, Benne dose, Neer Dose, Ragi unda,uR@lshdponglu), Koli Saaru (chicken curry -
Kannada style), Maamsa Saaru (Mutton Curry - Kaarsage), and Uppittu. The well-known Masala
Dosa traces its origin to Udupi cuisine. Plain & idli, Mysore Masala Dosa and Maddur Vade
are popular in South Karnataka. Kodagu (Coorgyidtss famous for spicy varieties of pork curries
while coastal Karnataka boasts of many tasty seadpecialities. Among sweets, Mysore Pak,
Holige, Obbattu, Dharwad pedha, Kunda, Chirotiji§aj Kadabu/ Karjikaayi are well known.

Although the ingredients differ from one regioratwother, a typical Kannadiga Oota (Kannadiga
meal) includes the following dishes in the ordezafied and is served on a banana leaf: Uppu (salt)
Kosambatri, Pickle, Palya, Gojju, Raita, dessergvie, Chitranna, rice and ghee.

After ghee is served to everyone, one may stantigs@l. This step is taken to ensure that everyone
seated has been served completely.

What follows next is a series of soup-like disheshsas Saaru, Muddipalya, Majjige Huli or Kootu,
eaten with hot rice. Gojju or Raita is served nthn two or three desserts are served, and finally
fried dishes such as Aambode or Bonda are servedimeal is completed with a serving of curd rice.

There is some diversity in core food habits of R@hd South Karnataka. While northern-style dishes
have jola and rice as the primary cereals the sagghk ragi and rice.

North Karnataka cuisine

The North Karnataka cuisine can be primarily foimthe northern districts of Karnataka which
include Dharwad, Bijapur, Gulbarga, Belgaum, Bidégdgir, Bagalkot, Raichur, Davangere, Gadag,
Haveri, Koppal and western and northern areas b&e The cuisine is also considered a specialty
in the cities of Southern Karnataka like BengalOumakuru and Mysuru, with several restaurants
offering this cuisine to meet the growing demand.

The following is the typical menu of a vegetariaortiern Karnataka meal:

» Jolada rotti. Thin flatbread usually made from Jofh@ur, baked on fire or iron skillet. Bajra
and wheat flour is also used as an alternative.
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Fig 4.19: Obbattu (holige)
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakavédia/File:%E0%B2%92%E0%B2%AC%E0%B3%8D%E0%B2%AC%B2

%9F%E0%B3%8DY%E0%B2%9F%E0%B3%81_(_%E0%B2%B9%E0%B3HB®/0B2%B3%E0%B2%BF%E0%B2%97%E0%B
0/ARA \inr
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Fig 4.20: Fenugreek akki rotti with ghee and peasatonut chutney
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawedia/File:%E0%B2%85%E0%B2%95%E0%B3%8D%E0%B2%95%EDY0
BF_%E0%B2%B0%E0%B3%8A%E0%B2%9F%E0%B3%8D%E0%B2%9FMED/6BF.JPG

Fig 4.21: North Karnataka meal
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakasédia/File:Uttar_Karnataka_food.JPG
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* Enne-gai / Tumbu-gai - Small badane kaayi (aubejdinlbs stuffed with dry stuffing
including ground peanut, ground sesame, gingelicggaram masala and salt, then sauteed
with onions and other spices. Aubergine is alsssuibed with any other suitable vegetable.

» popular sweets and desserts ..Shenga undegodi hugg

» Peanut/Sesame chutney. A variety of powder/dryrehyumade from ground peanut or
sesame.

» Kempu Khaara, also called "Ranjaka" - chutney pamgtde with/of red chillis, consumed as a
condiment

» Kosambari

» Bele or kaalu palya dal, whole or sprouted kadasaru (mung bean), Lentils, cooked with
greens such as methi, spinach, dill and scallind,sauteed with onions, ginger, garlic and
other spices.

» Raita bajji - salad made from yogurt

» Raw Salads - of scallion, onion, green chili, méthives, sometimes with oggaraNe of sasive
or jeerige

» Anna (Rice)

* Saaru - Lentil soup made with pepper, cumin, cagarseeds, asafoetida, tomatoes or
tamarind.

e Papadum

» Dahi (yogurt) and buttermilk

» Butter or ghee

» Jhunka or Pitla - salty masala cakes made from @&hB®al powder

* Raw greens - spinach, methi (fenugreek), and hidékéarugula)

* Raw vegetables - radish, cucumber, onions, cagoten chilis etc.

South Karnataka cuisine

The South Karnataka or old Mysuru region (also kmas Bayaluseeme or the plains) includes the
present-day Kolara, Bengaluru, Mysuru, Tumakuruntyea, Haasana, Chamarajanagara. Ragi and
rice are the most important staple grains, Jowdrxra are also cultivated and consumed in the
drier parts of the region. The first meal of thg &athe breakfast which is quite substantial. Ragu
meals consists of Ragi unda or steamed dumplingerirach ragi flour, a curry to roll bits of the
dumpling often called Saaru, Rice and Yogurt. Q@laccompaniments include a salad called
Kosambatri, various Palyas (fried, boiled or sautgsdy vegetables) and assorted pickles.

Formal vegetarian meals are usually served in cphar order and required to be consumed in a
particular order as well. These meals are serve@lamtain leaves or Mutuka leaves, dry Tendu-like
leaves staples together into big circular disastliccompaniments are served which includes vyariet
of Palya, Kosambari, sweet-savory gojju, hot spioytney Pickles, bajji, bonda, vade, Papads. The
first course alternates between sweets and rigeapagon. The second course is a set of currieg to
consumed with rice. It generally starts with Tovaenild lentil dish laced with ghee, Majjige Huli,
vegetables simmered in a mild yogurt sauce, foltbiae Huli, lentils and vegetables spiced and
tempered with ghee, mustard, asafoetida and ceamekl. This is followed by tili Saaru which is a
thin lentil stock spiced and laced with ghee andycleaves. The final course of the meal is ricd an
curd with pickles. Buttermilk is also served todmnsumed at the end of the meal. Mysuru is also
famous for its sweet "Mysur Pak", made of milk, ayghee and gram flour.
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Fig 4.22: Uppittu
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawédia/File:%E0%B2%89%E0%B2%AA%E0%B3%8D%E0%B2%AAY%IRY
%BF%E0%B2%9F%E0%B3%8D%E0%B2%9F%E0%B3%81.JPG
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Fig 4.23: Puliyogare
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawedia/File:%E0%B2%AA%E0%B3%81%E0%B2%B3%E0%B2%BF%B2
0/A AF0/AFN0ARVARRIAFNIAR20/,AQ70/4AFN0AR20/4ARNVAFNIARVARA

Fig 4.24: Ragi rotti
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawédia/File:%E0%B2%B0%E0%B2%BE%E0%B2%97%E0%B2%BF0%B2
%B0%E0%B3%8A%E0%B2%9F%E0%B3%8D%E0%B2%9F%E0%B2%EEF.JP
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The hilly district of Kodagu (Coorg) also has it8rounique cuisine which includes spicy meat (Pandi
(Pork) Curry, Chicken, Mutton), Kadumbutt (Roundidanade up of rice), Paputt, Thaliyaputt. The
spicy meat curries derives a tangy taste from Kokiaohampuli.

Karnataka cuisine - common to all regions
Some common vegetarian dishes prepared on a rdzadey are:

Rice dishes

» Bisi bele bath - rice cooked with lentils, vegetaband spices; like Huli with rice, but often
richer

» Vaangi baath - cooked rice mixed with vegetablaxed in oil and spices; the vegetables are
usually made into a palya beforehand and the vdsaath mixed before serving

» Chitranna - cooked rice flavoured with spices, ipalarly oil-popped mustard seeds and
turmeric

* Mosaranna - curd rice sometimes given a fried sygogh with fried lentils and oil-popped
mustard seeds.

» Puliyogare - cooked rice flavoured with spicy taimdpaste

* Maavinkaayi chitranna - cooked rice flavoured wilv green mango and spices

* Nimbekaayi chitranna - cooked rice flavoured wi&mbn and spices

» Avalakki - Akki (means rice), avalakki is bakedtftece that is soaked briefly and stirfried
with cumin seeds, turmeric powder, peanuts, onigreen chillies, garnished with shredded
coconuts and cilantro leaves.

» Mandakki - Puffed rice that is soaked briefly atidréed with cumin seeds, turmeric powder,
peanuts, roasted ground grams, onions, greeneshifiarnished with shredded coconuts and
cilantro leaves.

Dosas

The Dosa made in Karnataka has a lot of varietyi@pdpular across the world.

» Benne dose or Butter dose - originating from céiteanataka city of Davangere.

* Mysore Masala dosa

» Set dosa - Thick pan cakes made of rice battenisfed with a hint of coriander leaves,
grated carrot and coconut, served with saagu aedrtd chutney

* Saagu Masala dosa - dosa stuffed with saagu.

* Masala dosa (butter and non butter variants)- eneicdhe dosa is smeared with Red chutney
made of onion, red chili and garlic. Stuffed witloé gadde palya (made of potato and onion)

* Godhi dbse or dsa made from wheat.

* Ragi dbse or @sa made from ragi.

* Rave @se or ésa made from Rave

Breads

» Ragirotti - A flat thick pancake made with ragiugin and flavoured with chillies and onions;
the dough is shaped and flattened by hand.

» AKKi rotti - A thick, flat pancake-like dish madativa dough of rice flour, chillies, onions
and salt; the dough is shaped and flattened by.hand
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Fig 4.25: Lunch served on a plantain leaf
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakavédia/File:Lunch_from_Karnataka_on_a_plantain_jegf

Fig 4.26: Capsicum and paneer pulao with yogurt
httns://en.wikinedia.ora/wiki/Cuisine of Karnatakavedia/File:%EQ0%B2%A%E0%B2%B2%E0%B2%BEY%E0%B2%B5%EQ0%

Fig 4.27: Rave Dosa with chutney
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakavédia/File:%E0%B2%B0%E0%B2%B5%E0%B3%86_%E0%B2%A6%B3
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» Jolada rotti - A flat pancake dish made with a doafjSorghum flour and salt; the dough is
shaped and flattened by hand. Jowar may be sonsetaptaced with bajra.

* Ragi unda- Steamed dumplings made by adding ragi tb boiling water.

* Gunpangalu - Also known as Gundupongla, Mane Kagskillet with houses), or Poddu. It
is made with a rice batter (similar to dose) anokea in a special skillet with compartments.

» Sajje rotti/Bhakri - A thick, flat pancake-like tisnade with a dough of pearl millet flour and
salt; the dough is shaped and flattened by handparickled with sesame seeds

Chutneys

» Kadalekaayi chutney - roasted peanuts/groundnotangrwith dry red chilies . May have
garlic and be tempered with hot oil fried mustand aurry leaves

* Hurali chutney

» Kaayi chutney - grated coconut ground with dal @tajisalted and garnished with oil-fried
mustard and curry leaves

» Kaayi chutney (green) - grated coconut ground wéh green chillies and coriander salted
and garnished with oil-fried mustard and curry kEsav

» Kaayi chutney (red) - grated coconut chutney groaiid dal and dried red chillies salted and
garnished with oil-fried mustard and curry leaves

* Maavina chutney - grated raw green mango grountl gviited coconut, dal, salted and
garnished oil-fried mustard and curry leaves.

* Heerekai chutney - grated ridge-gourd peel grouitid grated coconut, dal, salted and
garnished oil-fried mustard and curry leaves.

» Eerulli chutney - grated onion peel ground withtgdacoconut, dal, salted and garnished oil-
fried mustard and curry leaves.

» Uddina Bele chutney - fried Black Gram Dal with Tanind, Red Chillies, salted and
garnished oil-fried mustard and curry leaves.

* Pudina chutney - fried pudina leaves along onioouigdnut, black gram, green chilli,
tamrind. Add sugar and grind to fine paste.

Palya or side dishes

* Hurali kaayi palya
* Hurali palya

* Hurali happala

» Badnekaayi palya
* Bendekaayi palya
* Allugade palya

» Ballekaayi palya

Kosambari

A salad prepared using simple ingredients suckragd, green chillies and finely chopped coriander
The dish is generally finished with a temperingrafstard seeds and asafoetida. Common variants
include kosambari made with the above ingrediengldition to grated cucumber or carrot.

Sweet and spicy dishes

* Menasinakaayi gojju
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Fig 4.28: Cucumb
https://en.wikipedia.org/wiki/Cuisine_of Karnatakavédia/File:Cucumber_kosambri.jpg

Fig 4.29: Peni, laddoo, and almond milk
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawedia/File:Phenil.jpg

Fig 4.30: Rave unde

https://en.wikipedia.org/wiki/Cuisine_of_Karnatakaredia/File:%E0%B2%B0%E0%B2%B5%E0%B3%86_%E0%B2%80%E>
%82%E0%B2%A1%E0%B3%86.JPG
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* HuNuse gojju - made with tamarind

* Bendekaayi gojju - boiled okra(ladyfinger) cookedaigravy sweetened with jaggery and
soured by tamarind.

* Tomato gojju - cooked cut or mashed tomato wittveet-sour gravy.

» Eerulli (Onion) and Tomato gojju - cooked cut orsin@d tomato mixed with cut onion with a
sweet-sour gravy.

» Haagalakaayi gojju - Bittergourd pieces marinatét walt and turmeric to remove some
bitterness cooked with a sweet and sour gravy.

* Thondekaayi gojju

Saaru (Gravy)

* Huli- Combination of vegetables and lentils simnakenéth spices, coconut, tamarind and
seasoned with Ghee, asafoetida, curry leaves asthrduyit is an integral part of every
formal meal.

* Majjige Huli- Cooked vegetables simmered in yoguith coconut, spices, asafoetida, curry
leaves and mustard.

* Tovve- Mushy lentils cooked till creamy, spiked lwviipices and Ghee. Vegetables are also
added to this dish like Ridged gourd, cucumber etc.

» Obbatinna saaru - made from the left over brotHeyhieparing the sweet obbattu.

* Bas saaru - made from the broth of boiled lentild spring beans

* Mosoppinna - made from lentils and spinach

* Maskai- Combination of vegetables cooked and masligdspices and seasoning.

* Menasina saaru - rasam made from pepper, turnartpther spices

* Bele saaru - has toor dal as one of the ingredients

» Kaalina saaru - Legumes cooked with coconut, spteaesarind and tempered with
asafoetida, curry leaves and mustard. Popular leguntlude Kadale kaalu or Chickpeas,
Halasande Kaalu black-eyed peas, Hesaru kaalu mweangs, Hurali kaalu Horse gram,
Avare kaalu Indian beans

» Haagalakaayi saaru - Haagalakai, the Indian lgierd is simmered with coconut, tamarind
and spices and spiked with Jaggery and asafoetidy, leaves and mustard The bitterness of
the gourd is cut through by the sweetness of thgejgy and tartness of the tamarind.

» Gojju- traditionally this is thicker than the Sadut thinner than chutney. It is served with
hot rice and is sweet, tangy and spicy. It is sgtrmebetween courses as a palate cleanser. It is
made from diverse ingredients including eggplamksa, fenugreek, tamarind, pineapple,
bitter gourd, tomatoes, lemon-lime, etc.

+ Tambuli - A yogurt based cold dish similar to Rartade from Doddapatre soppu. Optional
ingredients in this dish includes vegetables aees.

* Fish / Mutton / Chicken Saaru - A very famous looairy made mainly from assorted spices
and meats. Often mixed and eaten with Ragi undd&Racelor Bhakri

Sweets

* Huggi - cooked rice and kadale or hesaru (mung)h@ath coconut, milk, elakki and
sweetened with bella (jaggery)

* Ginnu - sweetened, flavoured and steam boiled trolmsof cow, buffalo or goat

» Kajjaya - Rice and jaggery fritters deep fried ihe®.

» Kadabu - deep fried (kari kadubu) or steamed pasgtly assorted sweet filling.

» Karjikaayi - deep fried crisp pastry with dry swéiing

HTS 514: Quantity Food Production Page 201



Fig 4.31: Pumpkin puri unde
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakavédia/File:%E0%B2%AA%E0%B3%81%E0%B2%B0%E0%B2%BF 0%B2

Fig 4.32: Phenori, a sugar-coated fried sweet fidarnataka
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawdia/File:Phenori.JPG

Fig 4.33: Sabakki vade
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakaredia/File:%E0%B2%B5%E0%B2%A1%E0%B3%86(%E0%B2%BBHIE2 %
AC%E0%B3%8D%E0%B2%AC%E0%B2%95%E0%B3%8D%E0%B2%95BEBF).JPG
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Unde - ball shaped sweets with the following vaoia :

* Chikkina unde - ellu and bella

* Chigali unde - made from ellu

* Rrave unde - made from semolina

e Pumpkin puri unde

» Shenga unde - made from peanut

* Mandakki unde - made from mandakki

» avalakki unde - made from avalakki

* Hesarunde Moong dal ladoo.

* Godhiunde- made from Wheat

* Gulaadike Unde- made from Maida and Sugar - A Dgeesspeciality,

* Besanunde - made from besan

* Tambittu - made from rice or wheat flour and jagger

» Sikkinunde - made from jaggery, dried coconut arzaia .

e Sakkare achhu - little sugar statues/toys madeg@Bankranti

* Haalubaayi - A fudge made with ground rice, jaggemyg coconut.

* Mysore pak- A fudge made with Chickpea flour, sugrad ghee.

» Dharwad pedha- Milk scalded and thickened with su§gnonymous with Dharwad

» Karadantu - Gokak town in Belgaum district and Agairh of Hunagunda Taluk in Bagalkot
district of Karnataka is famous for the karadaitte, most famous form has a mixture of dry
fruits and edible gum.

» Sheekarani - pulp of ripe fruit (usually mango anana) with additions such as sugar, elakki,
jaakayi, jaapatri, milk, etc.

» Damrottu - Ash gourd toasted in ghee and simmeigdsumgar, milk solids and sweet spices

* Kunda - prepared from thickened milk, a specidlityn BeLagaavi

» Senige Huggi - A very famous sweet made during llimweShikaripur near Shimoga

Sweet Pastries - The following can be grouped tageT hese are often accompanied by milled sugar
or warm milk flavoured with saffron and almonds.

* Mandige - huge flat leavened pastry. It is quitesat to watch chefs making large (>36
inches in diameter) pastries with bare hands akohahem on upturned clay pots over fire.

* Thisis an ancient dish mentioned in a few inswipg as the Sanskritised mandaka. For
instance, a Western Chalukya inscription of A.D2 L inentions that Govinda-Dandadhipa, a
famous general of Vikramaditya VI, is said to havade a provision for offering this dish as
naivedya to Brahma, Vishnu and Maheshvara, at Bgath

» Chiroti, phenori - unleaved, layered, sugar-codtied sweets.

» Shaavige chiroti - vermicelli pastry.

» Kesaribhath, Sira - This is made of rice (or senalh southern karnataka) cooked with
sugar/jaggery, cardamom, saffron, milk, dry fritestly raisins), and sometimes fresh fruits
like banana, mango and pineapple. Popularly colpedidw/orange/saffron or left white. In
North Karnataka, the semolina version is called Sdjjige or Sheera or Sira; kesaribhath
usually refers to the rice version.

* Hayagreeva - A chickpea based dessert prepargoearasoccasions; popular amongst the
Maadhwa community

e Paramanna - Rice pudding with Ghee and Jaggery

* Mamu Puri - Flour, Ghee, Sugar, Khoa, first khopdsked between 2 halves of chapati then
fried. It is exported mainly to gulf.
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» Maaldi - A delicious sweet dish made of powdereddal wheat roti's’, poppy seed, jaggery,
hurakadle (daria), and served with ghee. It is atraweet on the occasion of marriages .

Pickles

Pickles are usually raw seasoned vegetables arfdaabut there are cooked varieties as well dalle
Bisi Uppinakayi (hot pickle). The seasoning vafiesn plain salt to spices like green chilli, redlich
powder, black pepper, whole and powdered mustadsse&oriander seeds, etc. They significantly
differ from North Indian pickles or achar in thainsiderably less oil is usually used in the pickles
salt is the main preservative.

* Mavinkayi - Raw green mango

* Midi Mavinkaayi - Immature raw mangoes, usuallydigénole

* Amtekayi

* Nimbekayi - Whole and sliced lemon and lime

» Gaja Nimbekayi - A larger variety of lemon, resemyla grapefruit
» Bettada Nellikayi

* Nellikayi

*» Tomato

* Heralikayi - a green citrus fruit, only the peelsed in the pickle.
» Hagalakayi - bitter gourd

* Prawn, shrimp and crab, especially in coastal areas

* Avakaya
e Avarekai
Snacks

e Churumuri (puffed rice)
» Pakoda
* Vadey - Ambode, Sabbakki vadey, Bele vadey etc.

<Sabakki vade

» Chakkuli

* Nippattu

* Nuchchina Unde

* Kodubale

» Khaara Mandakki - Puffed rice mixed with Khara(Coamty called as Mixture), onions,
green chilies, coriander, dash of lemon and salt.

* Aalugadde Bonda - A bonda made by deep frying ljgdgasoned boiled mashed potato
dipped in chickpea batter.

* Nargis Mandakki - A puffed rice dish popular in tehand north Karnataka, especially in
Devanagari district.

» Menasin kai bajji - Green chilli bajji, popular ass the state of Karnataka.

» Dappa menasin kai bonda - Capsicum bonda.

» Baaley Kai Bajji - Raw unripe Banana bajji.

» Baalaka - deep fried vegetable and fruit chips afens. The vegetables are usually dried and
seasoned with spices, and even butter milk. Contaodidates are potato, sweet potato,
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yam, cassava, ripe jack fruit, banana, plantaiitij,dbitter gourd, varieties of suitable green
bean pods (usually gori kaayi/chalLLe kaayi), etc.
» Chigali ( Hunase/Tamarind Chigali)

Malenadu cuisine

The Malenadu of Karnataka can be culturally divi¢len basis of food culture) as South Malnad
comprising Northern Somawarpete in North Kodagka&eshapura, Mudigere, southern part of
Chickamagaluru taluk and western part of Belur Ahuot taluks in Hassan. Central malnad consisting
of chickamagalur, Koppa, Malnad region of Shivmaad western ghat regions of Uttara Kannada.
Even though Western ghat regions of Uttara knnadaBlagavi can be considered as Northern
malnad the food culture of these regions is unawatke rest of Malnad, which may be due to
inadequate communication with the other parts oihsidhand Karnataka. Although many refer to the
malenadu cuisine as an amalgam of Coorgi and Maregah cuisine, it has its own distinct style. The
Kodava (Coorg) and the Bunt (coastal Mangaloreagipns are distinct from the rest of the Malnad
(hilly Karnataka) region hence the cuisines are different. The word Malenaadu means "land of
mountain ranges". The cuisine is heavily influenbgdhe variety of fruits and vegetables available
the rich forests of western ghats. The ingredikkéstender bamboo shoots, colocassia leaves,
turmeric leaves, raw jackfruit are easily foundhie Sahyadri ranges. Steaming is the favored method
of cooking in Malenaadu. More often than not, therigtle use of oils in malenaadu cuisine.

» Kaalu kadabu — small kadubus (dumplings) as smsdthalu (beans) made by pounding
water-washed rice into powder and then steamedatent sticky enough to make
dumplings. Once the kadubus (thousands in numbemade is given typical malnad masale
(red chili, oil, mustard, graped coconut, jeerleltamrind juice, curry leaves, salt to taste,
etc.) and served hot with hot thuppa (homemade fybeecow's or buffalo's milk). Prepared
around the region of Hanubalu, in Sakaleshpur tafliHassan district.

» Chattituttu — An evening snack usually preparedjtyding rice with other ingredients such
as chili, salt, coconut and tiny square sliced nsiare added to make a thick mixture. Which
then will be spread (1/2 inch to 3/4 inch thick agbroximately 6 inches in diameter) over
thoroughly oiled bisi henchu (hot tava) once itdraees hard enough kenda (burning
charcoal) will be placed over it make it enouglsgy. Prepared around the region of
Hanubalu, in Sakaleshpura taluk of Hassan district.

» Kotte kadabu

» Kadabu

» Chicken saaru

* Chicken fry

» Voththu Shaavige with chicken curry

» Voththu shaavige with ghasghase paayasa or kaalti kesSteamed rice noodles with a sweet
payasa or sweetened coconut milk

* Votthushaavige uppittu — Steamed rice noodledrgtnl with oil, mustard seeds, onions,
green chillies and curry leaves

» AKKi rotti — rice rotti or flat bread made with &c

* Bamboo shoot pickle — Kalule™ uppinakayi

* Bamboo shoot curry — Kalule™ palya

» Halasina haNinna kadabu, paayasa

* Halasina haNinna happla

* Maavina midi uppinnakkayi

* Halasina haNinna dose - jackfruit dose

HTS 514: Quantity Food Production Page 205



Fig 4.34: Chakli in hot oil
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawedia/File:%E0%B2%B8%E0%B2%BF%E0%B2%A6%E0%B3%8D%B2
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Fig 4.35: Chakli
https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawedia/File:%E0%B2%9A%E0%B2%95%E0%B3%8D%E0%B2%95%B8%
81%E0%B2%B2%E0%B2%BF.png

- '
Fig 4.36: Breakfast Mysore style

https://en.wikipedia.org/wiki/Cuisine_of_Karnatakawdia/File:Aramana_Restaurant,_Mysore.jpg
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» Akki Tari Kadabu — breakfast dish made with brokiee

* Gangala dose — steamed dosa

* Angu or Thode-daaga — very thin sweet crepe matteanthin batter of rice and jaggery

» Kaayi Holige — a dessert made with fresh cocomgfyéry and maida

* Haalu Payasa - rice pudding, falvored with turmkr&ves and cardamom

* Haalu Hittu - semi-soft milk pudding made with mitice paste and sugar

» Kesina Soppina Palya — A side dish prepared usifagasia leaves as the main ingredient,
served with akki rotti

» Kesuvina gantu- A dish made by rolling tender caksia leaves and making a gantu(knot)
sometimes a single hunk of rock salt and a gadtalpwill be placed inside. The gantu should
be tight enough that it should not open while siegniThe steamed gantus are given little
touch of tamrind juice and chilli. Can be consumith akki rotti, rice, chapathi. Or just as it
is.[Again a dish prepared in the region of Hanbal8akaleshpura].

*  Thumbuli — a cool saaru usually made in summergugagurt, ginger, pepper and other
spices. Served with steamed rice.

* Maaldi — a coarse cereal made from ground wholeatyli@ggery, black til and other
ingredients. Usually served in a bowl with eithelkror ghee.

* Aralu pudi - a rice cereal made of ground toastegudfed rice, Jaggery, Elaichi are pounded
to powder thin. Usually served in a bowl with wamiik. This cereal is also used as a filling
in a special dessert called hurulu kadabu.

* Hoorulu kadabu - A traditional dessert made witllwapudi, jaggery, coconut and other
ingredients. The mixture is shaped and steamadtinetric leaves.

» Kaadu mavinahannina saaru — a sweet and sour isaa® with whole tiny ripe mangoes.
Served with cooked rice.

» Kaapi-Coffee- fresh grounded, filtered coffee weiked with thick milk and sugar. It's
served at least five to six times a day in coffelngng regions of Malnad such as
Somawarapete, Sakaleshapura, Mudigere, Chickamagaluk and western part of Belur
and Alur taluks in Hassan.

Kodagu cuisine

Kodagu's staple food is rice. Traditional dishedude

e Pandi curry or pork curry

» Kadambuttu or steamed rice dumplings
» Koli saaru or chicken curry

* Bimbale curry or Bamboo shoot curry

e Paputtu or steamed rice cake

* Nool puttu and koli curry

North Canara (Coastal/Malenadu Karnataka) cuisine

Uttara Kannada (North Canara) is known for a varaétseafood delicacies. Fish curry and rice is the
staple diet of the locals, Cashews and Coconut.

The staple diet includes a portion of steamed Rimka vegetable and/or seafood accompaniment.
Seafood is immensely popular due to its ease aladifity, and is prepared with a lot of local spic
Tea is the most popular beverage and is sometioggesnented with cardamom or mint to give
them a distinct flavour.
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» Kadubu: The main ingredients are jackfruit pulp gubery. The batter is prepared and, with
additional ingredients, the batter is put into atamer and steamed. The dessert is a local
delicacy and is served hot with ghee.

* Holge: These are similar to the sweet equivalefitsrtillas. One variant is made with gram
flour and jaggery, while the other is made withaoats.

» Todadevu: is a special kind of thin-crust dosa n@adeof jaggery or sugarcane juice. (Most
local desserts of Sirsi have jaggery rather thagasy

» Kesaribath: is rice cooked in sugar, ghee, andrkesa

» Karakali: is a special kind of chutney which tastesy spicy. It is prepared from colocasia
leaves.

* Kotte Roti: A form of idli-like preparation, steaoooked in a conical shaped container
constructed using jackfruit leaves.

» Patrode : a special dish prepared by steamingestafflocasia leaves.

* Neer Dose: A soft thin pancake made of batter débaice, coconut milk and salt

o Kajmiji

» Koli Kajjaya and Hosagere Kajjaya are made of figcar and fried in oil is a famous dish
often using roti. Often served with thick potatonker or Nati chicken curry, it is a delicacy
among the non-vegetarian communities in Siddapura.

* Banana Buns

* Ankola Koli Saaru

* Appe Huli

* Patholi

» Kalali Masala

e Tambuli (Tambli)

* Rave Rotti

» Sea Food

* Chippikal Sukkha (Clams Fry)

» Kalga Sukkha

* Dry Fish chutney

* Dry Prawns chutney

* Fish barbecue

e Crab Curry

» Jackfruit, banana chips, and fresh sugarcane gweeommon ingredients in the area.

CHECK YOUR PROGRESS

* Describe a typical Karnataka meal.

» Describe typical South Karnataka cuisine.

» Discuss the features of cuisine common to all megiof Karnataka.
» Explain various types of dosa in Karnataka cuisine.

» Elaborate various types of breads in Karnatakarezis

» Elaborate various types of chutneys in KarnataksiroeL

» Elaborate various types of side dishes in Karnatalksine.

» Elaborate various types of sweet and spicy digh&arnataka cuisine.
» Elaborate various types of breads in Karnatakareuis

» Explain the concept of Koshambari in Karnatakaioeis

» Elaborate various types of saaru (gravy) in Karketuisine.

» Elaborate various types of pickles in Karnatakaiog.
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» Elaborate various types of snacks in Karnatakaraiis
» Describe Malenadu cuisine.

» Discuss various dishes of Malenadu cuisine.

» Describe Kodagu's cuisine.

» Discuss various dishes of Kodagu's cuisine.

4.05 UDUPI CUISINE

Udupi cuisine is a cuisine of South India. It forarsimportant part of Tuluva-Mangalorean cuisine
and takes its name from Udupi, a city on the soa#twoast of India in the Tulunadu region. Udupi
cuisine has its origin in the Tulu Ashta MathadJoupi founded by Madhvacharya.

Udupi cuisine comprises dishes made primarily fgrains, beans, vegetables, and fruits. The variety
and range of dishes is wide, and a hallmark otthsine involves the use of locally available
ingredients.

It adheres strictly to the Satvik tradition of ladivegetarian cuisine, using no onions or garsiayvell

as no meat, fish, or shellfish. However, the ceéisitay also be adapted for those who consume these
restricted items. Following the tradition of chaatasa vrata, which is a restriction of certain food
ingredients in a certain period or season, may fevéo the innovation of a variety of dishes in

Udupi cuisine. Pumpkins and gourds are the mairedtignts in sambar, a stew prepared with ground
coconut and coconut oil as its base.

The ubiquitous Indian dish dosa has its originddlupi, according to P. Thankappan Nair. Saaru, a
spicy pepper water, is another essential parteofritenu, and so are jackfruit, colocasia leaves, raw
green bananas, mango pickle, red chillies, andAdites (dumplings), ajadinas (dry curries or ftir
curries), and chutneys, including one made of kive &f the ridge gourd, are specialities.

Typical dishes

» Ale Bajji
* Adde or Uh-day (a 'pancake' of various grams)
« Bajji

» Bakshya (sweet or dessert)

* Huli (Similar to sambhar with ground coconut in theese)
» Kayathno or KaaYaadhina (fried items)

* Koddelu or sambar

» Kosambari (seasoned salad of lentils)

* Menaskai (variation of Sambhar)

» Paayasa (kheer)

* Paramanna (kheer)

* Rasayana (juice or squash or syrup)

* Saaru or rasam

» Spiced rice

e Tallu or Ajethna or ajadina (dry curry)

» Tambuli or watery vegetable paste (generally leafyetables) seasoned

Dishes served in a full course Udupi meal
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The full course Udupi meal is served on a planiea, which is traditionally kept on the ground.eTh
dishes are served in a particular sequence, amddesitis placed on a particular spot of the pianta
leaf. All the people eating this meal are expetbeloegin and end eating the meal together. A person
cannot get up in middle of the meal, even thoughdeefinished his meal. The start and end of meal
is done by saying "Govinda," the name of Lord VishA typical meal is served with the following

(in sequence):

» Abbhigara or Ghee

+ Salt

* Pickle

» Kosambari (seasoned salad made from split Bengat gr pea)
* Baijji or chutney

* Ajethna
» Spiced rice (chitranna)
* Happalla

» Steamed rice

» Saaru and Rasam (a spicy watery soup)

* Menaskai

* Koddelu

* Majjige Huli, Puli kajippu

» Sweets like laddu, holige or Kesari bhath
* Fried items like bonda, chakli, vada

e Paramanna or Kheer (pudding) or Payasa
» Buttermilk/curd

Depending upon the occasion, individual taste,mandey, each dish may be made from different
ingredients.

Popular dishes of Udupi cuisines

* Buns (Mangaluru Buns), a sweet dish baked out atisilour and Bananas.
» Different types of spicy rices, such as chitrann8isi bele bath

» Idli, Dosa, Masala dosa, neer dose,uppu huli kesad

* Gashi or Ghasi (thick gravy-like dish made by ukpaas or pulses with coconut)
* Kadubu

» Kashi halva from musk pumpkin, jackfruit, bananag &ottle gourd

» Kodhel or sambar (sambar made from lentil, cocamat vegetable of choice)
» Kosambari (salads of green gram or Bengal granideseasoned)

» Mangalore bajji or Golibaje

* Menaskai (especially made of Amtekai or ambade)

» Patrode (colacasia leaves dipped in batter anchstt@ooked)

* Putnis

* Pelakai appa (fried dumplings made from jackfruit)

» Pelakai gatti/gidde (jackfruit dumpling)

» Pelakai halwa (jackfruit halwa)

* Puddings or parammanna or payasa or kheer

e Saaru or rasam (rasam made from lentil and tomato)

* Sajjige and bajil (upma made from coarse semolitthsgasoned beaten rice)
» Sweet dishes like sajjige, maddi, kaai holige, en@addu)
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» Uddinahittu (urad flour or potato mashed mixedundcand seasoned)

Udupi restaurants and hotels

Udupi or Udipi restaurants and hotels serving Udwpsine can be found all over India and many
parts of the world. In the past, these restauraste run by cooks and priests trained at Krishna
matha in Udupi. With rising popularity, many othées/e entered this business claiming to serve
authentic Udupi cuisine. Most Udupi restaurants laotels are family run, with ownership passing
among kith and kin of the original owner. Udupiteasants have undergone many changes in their
menu in recent times, adapting to changing econstricture and social statuses in India. They have
included vegetarian delicacies from other Indiaisioes.

The first major South Kanara hotel owner, K. Krigl®tao, who worked first joined Sharada Vilas
Brahmins Hotel in George Town as a kitchen serddatis the inventor of Masala Dosa. In 1925 his
employer offered him one of his restaurants foi7B8 monthly. In 1939 Rao started his first hotel,
now called Old Woodlands. The other prominent clehiddupi hotels is the Dasaprakash group
founded by K. Seetharama Rao, who gave up a lodegsalaried position in Mangalore to join his
brothers' snack food ("tiffin") business in Mysamel921.

CHECK YOUR PROGRESS

»  Explain the concept of Udupi cuisine.

» Discuss the typical Udupi dishes.

» Discuss the popular Udupi dishes.

» Discuss the Udupi dishes served in regular course.
» Describe Udupi restaurants and hotels.

4.06 MANGALOREAN CATHOLIC CUISINE

The Mangalorean Catholic Cuisine is the cuisinthefMangalorean Catholic community and is
largely influenced by Mangalorean, Goan, and Paiksg cuisines.

Mangalorean Catholics are Roman Catholics from Mborg and the former South Canara district on
the southwestern coast of India. They are Konkanpfe and speak the Konkani language. Most of
the ancestors of Mangalorean Catholics were Go#molies, who had migrated to South Canara
from Goa, a state north of Canara, between 1560 @68 during the Goa Inquisition and the
Portuguese-Maratha wars. The culture of Mangalo@stholics is a blend of Mangalorean and Goan
cultures. After migration, they adopted the locargalorean culture but retained many of their Goan
customs and traditions.

Meat Based Cuisine

Their curry uses a lot of coconut and curry leavbie ginger, garlic and chilli are also used.
Mangalorean Catholic cuisine has distinct Portuguefuence as can be seen in Laitao, the famous
pork roast served as the Piéce de résistance dimgedinners, and Pork Sorpotel. Fabled cooks like
Davidam or Alicebai were called in to help with tlepast. Mangalorean Catholics mix pork blood
and other parts in most of their pork delicaciesasbe seen from Pork Bafat, Cabidela and Kalleze
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Fig 4.37: A Fried Fish in Mangalorean Catholic &ty
https://en.wikipedia.org/wiki/Mangalorean_Cathoticisine#/media/File:Pan-fried-fish.jpg

Fig 4.38: Sanna—Dukra Maas

https://en.wikipedia.org/wiki/Mangalorean Cathotaisine#/media/File:Mangalorean Catholic_Sanna 8&ukiass.jp
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Fi g 4.39: Kuswar
https://en.wikipedia.org/wiki/Mangalorean_Cathotaisine#/media/File:Kuswar_(Bombay).jpg
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un Kiti (heart and intestines). Sanna—Dukra Maas\ (@ — idli fluffed with toddy or yeast; Dukra
Maas — Pork) and Unde—Dukra Maas (Unde — leaverestibDukra Maas — Pork) are popular
dishes. Chicken Indaz is also popular. The tragktiédrosachi kadi (Ros Curry), a fish curry made
with ros (coconut milk) is quite popular and is\v&at during the Ros (anointing) ceremony that isl hel
1 or 2 days before a Mangalorean Catholic weddihgir fish curry especially their Fish Roe Curry,
is known for its taste in the whole of coastal &ndihile fried fish in their style is well known. &h
Sheveo Roce and Pathal Bakri (a variant of KortiRate dry rice flakes dipped in chicken gravy
dishes.

Vegetarian cuisine

The "Balthazaar Chutney" is a popular condimeng dish originated when Balthazaar, a
Mangalorean Catholic nobleman, was taken prisopdiifpou Sultan in 1784 during the Captivity of
Mangalorean Catholics at Seringapatam. Unableotoath the indifferent camp food, he offered to
make a chutney for the captured Mangalorean Catholi

The Pollu, a type of Sambhar with Galmbi (powdetgdd fish) or Kambulmas (Dried Tuna) is
popular. The traditional Fode is a popular picHleail Piao, which means literally vegetables dumped
with oil and onions and left to boil on the fire @is quite popular. Karamb (Cucumber salad) and
Foka (Lady'’s finger combined with cashewnuts). Bppam (rice balls) and Panpole (a type of
pancake) are popular delicacies made of soakedwatter and salt. The Thath Bakri is a banana leaf
rice dish made with ground red boiled rice mixethwaw scraped coconut and roasted on a tava on a
banana leaf. The Mitais, Mandas, Ushae, Pitae aau Bte well known sweet dishes.

Kuswar

Kuswar is a term often used to mention a set ajusmiChristmas goodies which are part of the
cuisine of the Mangalorean Catholic community Theneeas many as 22 different traditional recipes
that form this distinct flavour of Christmas celation in Mangalore. Neuries are puffs stuffed with
plums, nuts, and fried theel (sesame) and sugdydkor Kulkuls are curly concoctions dipped in
sugar treacle, pathekas are savoury of green naidemanas, theel laddus and jaw snapping Golios.
Macaroons is what Manglore is famous for and thelsdlavored rose cookies are a hot favorite. But
it is the Rich Plum Cake which takes the bettet pha week to make. Candied fruit, plums, currents
raisins are dexterously cut and soaked in rum.rBmved and gently warmed in the sun. Nuts
shelled and chopped and the whole family comesiiegéo make the cake. Jobs are allotted, one to
whip up the eggs, while another creams the buttérsagar, cake tins are lined, and a strong pair of
arms requisitioned to do the final mixing and gtigr

Patrode or Pathrade, a dish of colocasia leavéfedtwith rice, dal, jaggery, coconut, and spices i
also popular. The Mangalorean Catholic versiorhisf steamed delicacy is a slight variation on the
Tuluva recipe. More spicy, it is fried in Meet Marsg (salt and chilly), a red chilli masala, whislai
popular condiment used to flavour Mangalorean Qatligshes.

CHECK YOUR PROGRESS

» Discuss the conept of Mangalorean catholic cuisine.
» Discuss the meat based cuisine of the MangaloreoGat
» Discuss the vegetarian cuisine of the Mangalor&dliat
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» Explain the concept of Kuswar in Mangalore Catholitsine.

4.07 MANGALOREAN CUISINE

Mangalorean cuisine is a collective name givemoduisine of Mangalore which comprises cuisines
like Udupi as well as cuisine of the Mangaloreamownities like that of the Tuluvas, Rajapur
Saraswat Brahmins, Goud Saraswat Brahmins, MaregiaCatholics and the Bearys.

Mangalorean cuisine is largely influenced by thet8dndian cuisine, with several cuisines being
unique to the diverse communities of the regiorcadat and curry leaves are common ingredients to
most Mangalorean curry, as are ginger, garlic dmld &angalorean Fish Curry is popular dish in
Karnataka. Well-known Tuluva dishes include Nees&dVasala Dosa, Chicken Ghee Roast,
Chicken Sukka, Kori Rotti (dry rice flakes dippedgravy), Bangude Pulimunchi (spicy sour silver-
grey mackerels), Beeja-Manoli Upkari, Neer dosey(léce-crépes), Boothai Gasi, Kadubu, and
Patrode. The Konkani community's specialties inelDdali thoy, bibbe-upkari (cashew based), val
val, avhas ambe sasam, Kadgi chakko, paagila podichane gashi. Tulu vegetarian cuisine in
Mangalore, also known as Udupi cuisine, is knowah léed throughout the state and region.

Since Mangalore is a coastal town, fish forms taple diet of most people. Mangalorean Catholics'
Sanna-Dukra Maas (Sanna — idli fluffed with toddyeast; Dukra Maas — Pork), Pork Bafat,
Sorpotel and the Mutton Biryani of the Muslims amel-known dishes. Pickles such as happala,
sandige and puli munchi are unique to MangaloraliKtoddy), a country liquor prepared from
coconut flower sap, is popular.

Meat-based cuisine

Their curry uses a lot of coconut and curry leavbie ginger, garlic and chilli are also used.
Mangalorean Catholic cuisine has distinct Portuguefuence as can be seen in Laitao, the famous
pork roast served as the Piece de résistance dingedinners, and Pork Sorpotel. Mangalorean
Catholics mix pork blood and other parts in mostheir pork delicacies as can be seen from Pork
Bafat, Cabidela and Kalleze un Kiti (heart andstitees). Sanna-Dukra Maas (Sanna — idli fluffed
with toddy or yeast; Dukra Maas — Pork) and UndésBWMaas (Unde — leavened bread; Dukra Maas
— Pork) are popular dishes. Bifa Maas (beef), Bakfaas (mutton) and Kunkda Maas (chicken) with
dishes such as Chicken Indaz are popular. Theitadi Rosachi kadi (Ros Curry), a fish curry made
with ros (coconut milk) is quite popular and isve&s during the Ros (anointing) ceremony that isl hel
one or two days before a Mangalorean Catholic waegdiheir fish curry, especially their Fish Roe
Curry, is known for its taste in the whole of ca@hsthdia while fried fish in their style is well kmavn.

The Sheveo Roce and Pathal Bakri (a variant of Rotti) are dry rice flakes dipped in chicken
gravy dishes.

CHECK YOUR PROGRESS

» Discuss the conept of Mangalorean cuisine.
» Discuss the meat based cuisine of the Mangalore.
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4.08 TELANGANA CUISINE

Telangana cuisine is a food culture unique to Tgdaa region. The Telangana state lies on the
Deccan plateau and its topography dictates moietraihd roti (unleavened bread) based dishes.
Jowar and Bajra features more prominently in theisine. Due to its proximity with Maharashtra,
Chhattisgarh and northwest Karnataka, it share® somilarities of the Deccan plateau cuisine.

Style of cooking

There are many styles of cooking in Telanganahdnvillages, people still employ the traditional
methods in cooking. This includes wood-fired ancamy ovens.

Staple food

Telangana in its cuisine, there is special placedty's made from millets, such as jonna rotte
(sorghum), sajja rotte (penisetum), or Sarva Piadd Uppudi Pindi (broken rice). In Telangana a
gravy or curry is called Koora and Pulusu (Souased on Tamarind. A deep fry reduction of the
same is called Vepudu. Kodi pulusu and Mamsam (nvegiudu are popular dishes in meat. Vankaya
Brinjal Pulusu or Vepudu, Arintikaya Banana pulas\/epudu are one of the many varieties of
vegetable dishes. Telangana palakoora is a spthslitooked with lentils eaten with steamed rice
and rotis. Peanuts are added as special attratiin Karimnagar District, cashew nuts are added.

Popular Telangana curry dishes (known as KooradecBoti and Thunti Koora made out of Red
Sorrel leaves. Potlakaya pulusu, or Snake gouwd istene of the daily staple dish. Sakinalu is the
most popular snack made of rice flour during feditike Dusshera and Sankranthi makes it very
delicious and one of its kind dishes of South India

Ingredients

The locally found ingredients are mainstay in thisioe. Fresh vegetables like tomatoes, brinjal,
bitter gourd, pulses, tamarind play a big rolehia vegetarian dishes. The dishes based on goat and
lamb are preferred over chicken in the dishesh&ségion does not have a coast, only fresh water
fish like korra matta is occasionally prepared.

Vegetarian food

In Telangana regions Tamarind, red chilies (kokaikam) and Asafetida are predominantly used in
Telangana cooking. Roselle is a major staple ugthsively in curries and pickles.

» Sarva pindi, a spicy pancake, is a staple breakfeesde with rice flour, chana dal, ginger,
garlic, sesame seeds, curry leaves and green.chiles

» Puntikura Chana Dal: A vegetarian alternative ton@ira Ghosht', chana dal is cooked in
spices and tempered with mustard and curry leaves.

» Bachali Kura: A tangy spinach curry cooked with &imd paste.

e Pachi Pulusu: A spicy, raw rasam made with tamachdi and onions. Prepared mainly in
Summer.

* Pappu chaaru

e Saaronkaya koora

» Aloogadda kurma

» Saaronkaya

» Dosakaya - Dosakaya Pappu, Doasaya Thokku
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* Bagara annam

» Kattu Chaaru

* Popukar delicacies

» Sajja Rotti

* Makka Rotti

e SarvaPindi

e Upudu Pindi

e Kudumulu

* Rail Palaram

» Passham (sweet) — done in 2 ways; one with jaggsiymilk and the other with talukalu
prepared of dough.

* Odapa

» Pyalalu

» Sabhudhana upma

* Antuvuls also called as Bajji — (Pulusu with vedpea)

» Kadambam

* Makka Gudalu

* Bebarla Gudallu

» Salla chaaru

* Pachi Pulusu

* Challa Charu — A dish prepared by tempering butitkrm

* Atukulu — Poha

* Makkajona Garelu

* Ponganallu

» Sajja Kudumulu with onion chutney

» Sadhulu — varieties of Rice, mainly cooked for SdaBathukama Festival different flavors
are as follows- Sesame(Nuvulu), Groundnuts(PalBeyngal Gram
(Putnalu),Coconut(Kobari), Tarmarind (Chintapandlupu), Lemon (nimakaya), Mango
(Mamidikaya), yogurt(Perugu)

» Guddalu — prepared with different beans, Blackesanls, corns, Chana, Sprouts along with
some spice and onion

+ Kallegura(a.k.a. kallegalapula Kura ) — mixed vabé curry generally prepared during
Sankranthi Festival

» Sakinalu —rice flour Snack

* Garije — a sweet filled with a combination of eitsegar or jaggery, with lentils.

Pickles

* Rotu Tokkulu — generally, they are prepared by deyrthe vegetables and grind it on a stone
grinder tools, or in a mixer with adding thadkatto

* Mamidikaya thokku (Allam and ava)

* Chintakaaya thokku

* Chintapandu thokku

*  Osurugayq thokku

* Munagaaku thokku

Non-vegetarian food

* Ooru Kodi Pulusu: Telangana’s special flavorful iy chicken curry.
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* Golichina Mamsam: A spicy Mutton fry

* Ankapur Chicken, a fiery country chicken curry
* Boti curry

» Kaalla kura (paya)

e Mutton curry

e Mutton Kheema mutteelu

» Dosakaya mutton

* Meka thalakai koora

e Goat liver fry

e Chinta chiguru mamsam

Sweets, Snacks & Savories

Sugar madugulu is a sweet made with milk and butier sugar coating, and pharda pheni' is another
sugar-coated crispy wafer sweet. Boondi laddu aad/& laddu are popular sweets. Saboodana kheer
with poori is also a popular sweet.

Recent years has seen a resurgence of Telangan@esui restaurants around Hyderabad with the
availability of Telangana thali dish for lunch.

CHECK YOUR PROGRESS

» Discuss the conept of Telangana cuisine.

» Discuss the staple food in Telangana cuisine.

* Explain the various ingredients in Telangana ceisin

» Discuss the vegetarian food in Telangana cuisine.

» Explain the various pickles in Telangana cuisine.

* Explain the various non-vegetarian food in Telagemsine.
» Explain the various sweets and snacks in Telangaisine.

4.09 TELUGU CUISINE

Telugu cuisine is a cuisine of South India natwéhie Telugu people from the states of Andhra
Pradesh and Telangana. It is also the cuisineeof #lugu-speaking population of Karnataka and
Tamil Nadu with slight variations due to local udinces. Generally known for its tangy, hot and
spicy taste, the cooking is very diverse due tovdst spread of the people and varied topological
regions.

All three regions — Coastal Andhra, Rayalaseemalah@ingana — have distinctive cuisines, where
in semi-arid Telangana state region millet-baseadts (roti) is predominant staple food, while e
predominant in irrigated Andhra and Rayalaseemi@msgand ragi is popular in Rayalaseema regions
which is predominantly semi-arid. Many of the cesriknown as koora), snacks and sweets vary in
the method of preparation and differ in name, too.

Andhra Pradesh state is the leading producer ofhéil rice and Telangana state is millets in indi
influences the liberal use of spices — making tiadfone of the richest and spiciest in the world.
Vegetarian, as well as meat and seafood (coagaspifeature prominently on the menus. Pappu,
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tomato, gongura, and tamarind are largely useddoking curries. Spicy and hot varieties of pickles
form an important part of Telugu cuisine.

Regional variations

There are many regional variations due to topogcagifferences in Telugu-speaking populations
spread over a large area. They can be classifisedday region into Coastal Andhra, Rayalaseema,
Telangana cuisine. Cultural factors that have hgaviluenced the cuisine over the years are the
eating habits of the Hindu royal, Brahmin, andtheslim Nawabi royal families. Andhra Pradesh
and Telangana states proximity with Western, Céatrd Eastern India makes those border regions'
cuisine more diverse with Telugu population sprieéal neighboring states. Different communities
have their own variations and the rural areasfslibw the centuries-old cooking habits and resipe

Coastal Andhra

The Coastal Andhra region is dominated by Krishmé @odavari delta regions and is exposed to the
long coastline of Bay of Bengal. Hence rice, datl aeafood are the staple diet of the people. This
region has its own variations, but ultimately ti€hds are predominantly rice-based. This region is
one of the largest producers of rice and chiliesdldde region in the southern part of the regios it&a
own unique recipes, which are markedly differeatrfrthose in the Uttarandhra region. Ulava charu
is a famous soup made from horse gram; BommiddlasBus a fish stew that is a specialty of
Andhra Pradesh. Andhra cuisine is more dominargstaurants all over Andhra Pradesh as well as
Andhra restaurants in cities like Bangalore, Cheand New Delhi.

Uttarandhra

Uttarandhra region is the northeastern districtSridkakulam, Vizianagaram and Visakhapatnam
bordering Orissa state in Coastal Andhra. Whileakimpatnam district has its own distinct Dialect
and Cuisine which is closer to the rest of AndMiajanagaram and Srikakulam have a slight
difference in taste compared to rest of Andhra. diiisine of this area has its own distinctive flia/o
and unique taste, while it shares many similaritigh Andhra region cuisine. The people of this
region like to eat many of their foods sweeter ththrer regions of Andhra Pradesh. They often cook
lentils in jaggery (referred to as Bellam Pappypged with butter and steamed rice.

They cook vegetables in gravies of menthipettina Ktenugreek seed paste), avapettina kura
(mustard seed paste), nuvwugunda kura (sesame,pstdJllikaram is another popular dish where
vegetables or corn seeds are flavored in shaltadsion paste.

Poori and Patoli is a favorite breakfast or festlish. Patoli is soaked split black chickpeas
(Senagapappu or chana dal) ground to a coarsegasteasoned in coriander seeds, onions and, at
times, with cluster beans (Goruchikkudu kaya). Uppdi is coarsely broken rice Upma steamed with
vegetables and tempering seeds. This dish is h@wngdestive days when people fast during the day
and have it at night.

Inguva Charu is a sour-and-sweet stew made withrtiachand hing. It can be had with rice or
Uppupindi. Bellam Pulusu is another highly flavotbitk sweet stew made out of rice flour, jaggery
(cane sugar), corn cobs and whole shallots.

The pickles vary from other regions of Andhra Pedd& hey sun dry mango pieces with mustard
powder, red pepper powder and salt soaked in sesémhoegive the pickle extended shelf life. The
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Fig 4.40: Moon-dal Pulusu made in a house of AadPradesh,Vijayawada
https://en.wikipedia.org/wiki/Telugu_cuisine#/mefide:%E0%B0%AA%E0%B1%86%E0%B0%B8%E0%B0%B0%E0%B0O%RAA
E0%B0%AA%E0%B1%8D%E0%BO%AA%E0%B1%81_%E0%BO%AAY%E ORI %E0%B0%B2%E0%B1%81%E0%B0%B8?

i

Fig 4.41: Wheat Upindi Upma served with Curd
https://en.wikipedia.org/wiki/Telugu_cuisine#/meffide: Upma.jpg

=

Fig 4.42: Punugulu
https://en.wikipedia.org/wiki/Telugu_cuisine#/meffide:Punugulul.JPG
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result is a darker hue and sweeter taste. Thisadashfollowed to withstand high moisture from the
Bay of Bengal coast.

Karappoddi, popular curry powder that is servedhwdty, Dosa and Upma.

Rayalaseema

Rayalaseema, the southern region of Andhra Pratlastsome unique dishes in its cuisine.
Rayalaseema cuisine is famous for being spicy Isecatithe liberal use of chilli powder in almodt al
the dishes. Seema karam is unique to its disheseTdre different foods and snacks made in the
Rayalaseema region. Some of the main courses mcicgl, jonna (jowar), ragi roti with a
combination of neyyi as well as Raagi Sangati, issarved with spinach or Pulusu. Uggani is a
dish unique to Rayalaseema region especially Amgnttamu, Kurnool and Kadapa districts.It is
made by boiled Paddycorn and is generally yellowistolor due to liberal usage of turmeric powder
and is usually served with mirapakaya bajji (chdjji) Uggani Bajji is served primarily as breakfas
but generally eaten as a snack food too. It isysqicl is one of the ethnic and authentic dishes of
Rayalaseema.

Attirasaalu (rice-based vada using jaggery), pakadalu, (a mixture of steamed rice flour, ground
nuts, jaggery), Borugu Undalu (a sweet variety nama of jowar and jaggery) and rava laddu are
the sweet specialities. Masala borugulu (like sepghonganaalu wet rice flour, fry with oil, carrot
onions, chilis are other savory specialties.

Andhra breakfast (tiffin)

A typical Andhra breakfast consists of a few chosem the items listed below. Usually it consists o
idli, garelu a.k.a. vada (deep-fried lentil dough)napattu a.k.a. dosa (rice- and lentil-based gieanc
or crepe). Tea, coffee or milk is sometimes takéh these dishes. The most common dishes are:

Idli: Urad dal and rice steamed dumplings, ofteteeavith freshly made chutney or with neyyi added
and sprinkled with karrap podi (chili dal powder)atutney and sambar.

Pesarattu served with Ginger Pachadi

Andhra Dosa: A rice- and urad dal-based pancakespe eaten with condiments like Chutney and
Sambar.

Minapattu a.k.a. Dosa: Rice and Lentil based PanoalCrepe fried in flat pan laced with cooking
oil, accompanied with Chutney and Sambar.

Pesarattu: A Moong Dal-based Pancake or Crepeifrifldt pan laced with cooking oil. It is usually
served with ginger chutney. Sometimes Pesaratilled with Upma, known as Upma Pesarattu.

Dibba Attu (Idli batter based Dosa): Idli batteuped into a thick and deep frying dish and frietilun
the outer layers become crispy and brown.

Atukula dosa : Dosa made from Atukulu a.k.a. Poha.
Rava dosa: Dosa made with Sooji dough with Chititighder leaves, Onion and Pepper.

Wheat Upindi Upma served with Curd
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Andhra Upma Varieties

Godhuma Uppindi: Upma made from Broken wheat flour.

Uppudu Pindi or Uppindi a.k.a. Upma: Upma made flmoken Sooji flour.
Saggubiyyam (Sago) Upma: Uppma made from Sago (saina).

Semiya Upma (Vermicelli) Upma: Upma made with Vergtii.

Andhra Vada Varieties

Punugulu

Garelu (A type of Vada): Deep fried Lentil baseduDbnut, or regular deep fried Dal mixture.
Punukulu or Punugulu: Bonda, a deep-fried dish nfisade Idli/Dosa batter.
Gunta Punugulu: Made from Rice and Dal batter fiedalf sphere-shaped pan.
Saggubiyyam Punugulu: Vada made from Sago (Sabaydan

Mong Dal Punugulu: Bonda, a deep-fried dish madmfidli/Dosa batter.

Thapala Chekkalu: A Deep-fried Rice and Dal bassdMada added with onions, curry leaves and
chili.

Andhra Atukulu or Poha Varieties

Atukulu: Also known a Poha in Northern states, M&ige flakes sautéed in little oil.
Atukula dosa: Dosa made from Atukulu a.k.a. Poha.

Atukula Upma: Upma made from Atukulu, just replacatukulu with sooji.

Andhra Bread and Roti Varieties

Nokulu annam: made corn of Jowar and jaggery.

Chapatti: Flattened Wheat dough heated in a flat $arved with Dal or Chutney.

Puri: Wheat dough deep fried in cooking oil. Serwétth Potato Bajji or Chutney. Though a North
Indian dish, It is prepared on some occasions dddlyvavailable in all restaurants.

Andhra lunch and dinner

Lunch and dinner are elaborate affairs in many gielvouseholds. In a majority of urban households,
the food is served on stainless steel or porcelaites, while in traditional and rural househottis,

food is served on banana leaf. The banana leafeid during festivals, special occasions and for
guests. Many restaurants in middle-budget in smtdiens use banana leaves for serving. At times,
Vistaraaku (a larger plate made of several leages sogether) is used. The traditional packing
material for long journeys was sun-dried bananedsa

Vegetarian
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Fig 4.43: Okra plain curry made in a house of AralRradesh, Vijayawada
https://en.wikipedia.org/wiki/Telugu_cuisine#/metide:%E0%BO%ACYEO%B1%86%E0%B0%82%E0%B0%AL%E0%BOY%ES
0%B0%BE%E0%B0%AF_%E0%B0%AAY%E0%B1%8B%E0%B0%AAY%EQ%BIYSE0%B0%95%E0%B1%82%E0%B0%BO0.

Fig 4.44: Dried Capsicum for Chili-based food indkma
https://en.wikipedia.org/wiki/Telugu_cuisine#/mefite: Dried_Capsicum_for_Chili_based_food_in_AndbRG

Fig 4.45: Dibba rotti or Minapa rotti is a classisndhra dish served as breakfast, brunch or

evening snack with a good chutney or pickle. firepared with urad dal and rice rava batter.
. https://en.wikipedia.org/wiki/Telugu_cuisine#/nigéFile:Dibba_Roti.JPG
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Okra plain curry made in a house of Andhra Pradégayawada
Dried Capsicum for Chili-based food in Andhra
Presentation

For presentation, pappu (dal/lentils) and kooralurifes) are placed to the right of the diner, @/hil
spiced pickles, Pachadi (chutney/Raita), a saundioment with dahi (yogurt) and vegetables and
Pappulu Podi (Dal & Dry Red Chilli based powdereddiment) & Neyyi (Ghee) are placed to the
left. On some occasions special items such asd?alifTamarind rice/Lemon Rice) and Garelu (vada)
are placed at the top right. A large scoop of Anifplain white rice) is placed in the middle. Small
amounts of Neyyi is added on rice, Aavakaaya Marigkle and Gongura Roselle leaf pickle are two
varieties of pickles which mark the spice and flaebAndhra cuisine.

Course and servings

Dibba rotti or Minapa rotti is a classic Andhraldserved as breakfast, brunch or evening snack with
a good chutney or pickle. It is prepared with udatiand rice rava batter.

Annam is a staple of the entire meal and is typicaixed with the other course using the right hand
It is the main source of carbohydrates. Spicedgi;lpachadis, podis and papadum (appadam) are
available as condiments.

The order of a meal is to start with modhati mudgfinat bite) with an appetizer of an ooragaaya
(spiced pickle) followed by a Pappu, which can lalenwith vegetables added or eaten plain with a
pickle. It is the main source of protein for vegitas. This is followed by a couple of koora vadest
(curry/main dishes) either only vegetarian or a kioration of vegetarian and non-vegetarian for
getting their vitamins and minerals. A pappu oam®r a charu (usually kadi is the third part & th
course. The fourth course of the meal is eithegraigfu (Curd or Yogurt) or as Majjiga (Buttermilk)
accompanied by a spicy pickle or any of the otloeidaments.

After meal paan or somph, (Arcenut, Betel on PaarflLis offered in traditional households. On
festival or auspicious occasions, sweet is servédthve meal, which is usually eaten first.

Koora/kura/curry (main courses)

Pulihora made in a house of Andhra Pradesh, Vijagav

Brinjal with onion curry made in a house of Andifiadesh, Vijayawada
Gobi Manchuria fry made in a house of Andhra Pradegayawada
Banana with Onion curry made in a house of Andhmeal®sh, Vijayawada
Pulihora, a Tamarind sour fried rice of Andhra fsid

Koora - Koora is a generic word for a protein badisti. The actual dishes are called by the material
used and the style they are cooked. The differathous of cooking are:

Vepudu (Fry): crispy fried vegetables, typicallgliding: okra (bendakaya), ivy gourd (dondakaya),
potato (bangaladumpa), colocasia and several regiegetables but prepared separately for different
days.
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Pappu Koora (Lentil based dish): boiled vegetasliedried with a small amount of half-cooked
lentils (dal).

Podi (Powdered Dal based condiment or seasoningedvith Rice and spoonful of ghee or sesame
oil.

Gujju (Gravy), Tomato or coriander seed base adBimgn Stick, Brinjal, Okra etc.
Pulusu (Sour Paste or Gravy):

Pulusu Koora/Aava petti Koora (Stew dish): boiledjetables cooked in tamarind sauce and mustard
paste are two main varieties of Pulusu.

Kaaram Petti Koora/Koora Podi Koora (literally distth curry powder added): sautéed vegetables
cooked with curry powder or paste, served as d sadiss. The vegetables can be stuffed with curry
powder or paste and are usually cooked whole.

Pappucharu (Thick Dal Broth) or Charu (diluted tlha®ambar)
Chaaru a.k.a. "rasam"” (Clear soup)

Ooragaya (Pickled), Avakaya, Gongura, etc.

Pachadi (Pasty/saucy condiment)

Other gravy based curries are chiefly made withetedgles cooked in tomato sauce and onion with
coriander and cumin powder.

Pappu (dal)
Ridge gourd with Moon-dal Pappu made in a housEnathra Pradesh,Vijayawada

Pappu (Dal/Lentils) Toor Daal (Kandi Pappu) or Modaal (Pesara Pappu) cooked with a vegetable
or green. No masala is added to the dal. Somemedielude garlic and onion in the seasoning while
some regions prefer asafetida (hing/Inguva). Sonesithe cooked version of the dal is replaced with
a roast and ground version of the dal like Kandhaali (roasted toor daal ground with red chileg) an
pesara pachadi (soaked moong daal ground withhiéescor green chilies).

A very popular Andhra combo is Mudda Pappu (plaibr dal cooked with salt) with Avakaya.
Pulusu
Moon-dal Pulusu made in a house of Andhra Pradgslyaivada

Pulusu (sour) is a curry-like stew that is typigabur and cooked with tamarind paste. Other
common bases are tomatoes or mangoes. The mixdareecflavored with mustard, chilies, curry
leaves, jaggery, onions, or fenugreek. Fish, clnickad eggs are typical meat additions. Pachi Bulus
is an unheated version of pulusu typically madmahgoes or tamarind consumed during warm
months.

Majjiga pulusu - Sour buttermilk boiled with chanttel and coconut paste

Menthi Challa / Menthi Majjiga - Sour buttermilkas®ned with ginger / green chili paste and menthi
seeds fried in oil.
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Fig 4.46: Pulihora made in a house of Andhra PrstdeVijayawada

https://en.wikipedia.org/wiki/Telugu_cuisine#/meffite:%E0%B0%AA%E0%B1%81%E0%B0%B2%E0%B0%BF%E0%B0%B9
E0%B1%8B%E0%B0%B0 (2).il

Fig 4.47: Brinjal with onion curry made in a housBAndhra Pradesh, Vijayawada
https://en.wikipedia.org/wiki/Telugu_cuisine#/mefide:%E0%B0%B5%E0%B0%82%E0%B0%95%E0%B0%BEY%E0%B0YSAF

E0%B0%89%E0%B0%B2%E0%B1%8D%E0%B0%B2%E0%B0%BF%E0%S8%E0%B0%BE%E0%B0%AF_%E0%B0%AA
%E0%B1%8B%E0%B0%AA%E0%B1%81_%E0%B0%95%E0%B1%82%E0%B0_(2).jpg

e

Fig 4.48: Gobi Manchuria fry made in a house of AredPradesh, Vijayawada
https://en.wikipedia.org/wiki/ Telugu_cuisine#/mefide:%E0%B0%97%E0%B1%8BY%E0%BO%ACIHE%B1%80_%E0%BENA
E0%B0%82%E0%B0%9A%E0%B1%81%E0%B0%B0%E0%B0%BF%EQ%BO%E0%B0%BE_(3).jpg
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Mukkalu pulusu

Perugu - The last item of the meal. Perugu (cwdprmally consumed with an accompaniment like
pachadi or ooragaya.

Pickles

Pachadi and Ooragaya are two broad varieties kfgsi¢that are used at times with rice. Pachadi is
like a sauce typically made of vegetables/greedsaasted green/red chilies. It is prepared fregh a
is consumed within a day or two due to a shortfdifiel Ooragaya is prepared in massive amounts
seasonally and uses liberal amounts of chili powabethi (fenugreek) powder, mustard powder and
groundnut(peanut) oil. For a typical Andhrite, neahis complete without this essential item. It is
consumed on its own mixed with rice or is also eai® a side dish with Pappu/koora.

Non-vegetarian
Andhra Chapala Pulusu, or Andhra Tamarind FishyCurr

Apart from a sizable population who are vegetariamsst of the population cook non-vegetarian
dishes. The state has abundant seafood and hasiggtg established poultry industry. Lamb meat is
another traditional fare cooked with century oldipes.

Apart from Hyderabadi biriyani, the rest of thetsthas its own recipe and generally known as Palaav
or Andhra Biriyani. Kodi (chicken) palav is onetbe most enjoyed dishes across all of the state.
Royyala palav made with shrimps is considered at®} in homes of coastal Andhra Pradesh.
Mutton biriyani and Mixed Biryani(Chicken, Muttoand Shrimp) are the other popular Biriyani
dishes generally available in restaurants. Thexerany local variations such as Kaaja Biryani,

Kunda Biryani (pot Biryani).

Kodi (Chicken) Koora and Mutton (Lamb) koora ar@tpopular dishes, often made with a range of
spices and condiments. The gravy base is usuaillgn®nTomato, Coriander, Tamarind, and
Coconut. These gravies are mixed with steamedndde plate during lunch. Also pepper is used for
fried meat dishes. Popular dishes served commamynihra-style restaurants include the spicy,
Andhra Chilli Chicken, Chicken Roast, and Muttorpper Fry. Among seafood, Tamarind base is
widely used. The state's large shrimp farming makesnp and prawns widely available.

Andhra Restaurant chains and hotels are very poputether states due to its extensive variety of
meat in the menu.

Talakaya Kura: A hearty, rustic meat gravy withdft&vors. This delicacy is made with the lamb's
head, coriander and spices.

Chepala Pulusu: A luscious fish curry redolent viidshly ground spices and tamarind juice.
Endu Chapala Vankaya: A flavorsome dry fish graegked with brinjal.
Royyala Kura: Prawns cooked in a tangy paste ohtamd and onion.

Gongura Mamsam: A spicy curry made with tender Igmeloes cooked in gravy of Gongura (roselle
leaves) and freshly ground green chili paste.
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Kodi Gudla Pulusu: Egg curry flecked with chopp@&ibas, green chilies and bright bits of coriander.

These curries are usually served with steamed Bmgara khana (Basmati rice cooked with
aromatics), “Sajja” roti (Millet flatbread) or Jonna roti” (Jowar flatbread).

Andhra cuisine has some native non-vegetarian srawth as Kodi Pakodi (Chicken Pakora),
chicken 65, Peetha Pakodi(Crab Pakodi), Chepa \Meffidh Fry), Royyala Vepudu(Shrimp Fry)
etc.

Other snacks inspired from Indo-Chinese cuisind siscchicken 65, Chicken lollipop, Chilli Chicken
etc. are also extensively available but they weligenerally modified by using generous amounts of
Spices and chilies.

Bhimavaram town in West Godavari District is veayrfous for its uniqgue Non-Veg pickles such as
Chicken Pickle, Shrimp Pickle, and Fish pickles.

The agency(forest) area near Rajamundry is verptanfior Bongu chicken (Bamboo chicken) curry.
Evening snacks (tiffin)

Uggani bajji, a favorite snack in Rayalaseema megio

Ravva Dosa served at a Hotel in Guntur.

Samosa vendor on the streets of Hyderabad

At home, many savory snacks make an appearanaggdewenings. These include:

Upma -&3)

Boondi -earo&
Kaarappoosasvdzybro
Ponganalu Sotiren

Bajji and Bondaalu or Punukulweg, eSomren or Ydogoen stuffed with spices and dipped in

chickpea batter and fried with spicy dips (allansheedi)

Varieties and variants: Mirapakaya Bajji (Chillipgular evening snack all across the state, Vamu
Bajji, Vankaya Bajji (Brinjal), Aratikaya Bajji (Rintain), Urla Gadda Baijji (Potatoe), Vegetable
Bonda.

Varieties and variants:

Pakodi -58¢&

Ulli Kaadalu Pakodi *Sanna Pakodi *Vankaya Pakodi
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Fig 4.49: Moon-dal Pulusu made in a house of AadPradesh,Vijayawada

https://en.wikipedia.org/wiki/Telugu_cuisine#/méHite:%E0%B0%AA%E0%B1%86%E0%B0
B8%E0%B0%B0%E0%B0%AA%E0%B0%AAY%EO0%B1%8DY%E0%BO%AABENRL %E0%
BO%AAY%E0%B1%81%E0%B0%B2%E0%B1%81%E0%B0%B8%E0%B12)gitg

Fig 4.50: Uggani bajji, a favorite snack in Rayaté&sna region
https://en.wikipedia.org/wiki/Telugu_cuisine#/mefide: Uggani_baijji.jpg

Fig 4.51 Appachulu, snack in Andhra & Telangana:
. https://en.wikipedia.org/wiki/Telugu_cuisine#/neile: Appacculu.JPG
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Varieties include Royallu Pakodi, Kodi Pakodi, pHkodi (fritters made with sliced onion and spices
in chickpea batter)

Gaare ™3 Gaares are a deep fried and spiced dough.

Varieties include :Perugu gaare/Aavadadsssciern Gaare are marinated in a yogurt sauce), Bellam

Garelu, Rava Garelu, Ulli Garelu, Pulla Garelu

Murukullu orJantikalu eodgen

Varieties and variants:*Pesarapappu Jantikalu,I€hidirukulu, Chegodiluiffféen), Sakinalu or
Chakkidalu *ﬁéz,a"w, Chakli, Chekkalu or Chuppulu}ézjw orm@bw, Maida Chips, Colocasia
Chips, Plain papadam, Aam papad

Maramaraalu or Popped Rice - Usually mixed withdtmes, onions, coriander and lime juice and
chilli powder.

Bean/Pea Snacks includes Senagala Talimpu, Guggiixoy etc.

Mixture' (Boondi mixed with chopped onions and lenjaice)

Sweets and savories

Appachulu, snack in Andhra & Telangana

Bobbatlu, a shack made from Wheat or Sooji fillethwaggery and lentils
Chakodi snack, a Telugu favorite snack

Boondi Mithai or Karakajjam, a common Andhra Indfastival sweet savoury

Sweets and savories form an important part of Tletudture. Made on festive and auspicious
occasions, they are given to visiting relativesn8mf the savories are also made for the evening
snack.

Pootharekulu - a famous sweet preparation wheretgweevder with cardamom flavor is stuffed into
very thin pancake skins made of rice flour.

Kajja Variations of this sweet preparation i.e.,ddtha kajja and Kakinada Kajja are relished across
the state.

Sakinalu is one of the most popular savories, dftisn cooked during Makara Sankranti festival
season. This a deep-fried snack made of rice fkmgame seeds and flavored with ajwain (carom
seeds or Vaamu in Telugu).

Kajji Kai is a fried dumpling with the stuffing &uji, dry coconut powder, and sugar. It is usually
prepared during Deepavali.

Some more to name.
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Sunnundalu - Laddu made from with roasted Urad(Blaapappu) and Jaggery (Bellam)/ Sugar a
generous amount of ghee is added to enhance tadtee

Boondi Laddu

Poornam Boorelu a.k.a. Poornalu - Chenna dal ikembto soft and cooled, jaggery and cardamom
powder are added and the mix is rolled into bdllese balls are then batter fried. The batterighat
used is made from Urad Dal. This sweet preparasiosually served during festive lunch.

Rava Laddu
Bhakshalu or Bobbatlu or Polelu
Tapeswaram Kaja

Pulagam a.k.a. Pongali - A sweet preparation madefestive morning as offering for the deity.
Soaked rice is cooked in a generous amount of usillally in the ratio of 1: 2.5 when the rice is
cooked well-broken jaggery is added and finisheith wisplash of ghee and fried dry fruits.

Payasam

Gavvalu

Chakodi

Chakkera pongali (sugar Pongal)

Laskora Undalu (coconut laddu) or Raskora Undadedout laddu)
Boondi

Palathalikalu

Ravva Kesari

Pappuchekka

Jeedilu

Malai Khaja - Traditional Nellore Sweet.

Kobbari Lavuju - grated coconut flesh in moltengary or sugar syrup
Vennappalu

Rural cuisine

Matti poyyi, a centuries-old mud stove, is stilluge in some rural villages and for outdoor temple
festivals

In rural Andhra Pradesh, agriculture is the prediami occupation. Some centuries-old cooking
practices, especially the use of mud pots, afdrstilogue but are being replaced by steel utensils
recent decades. The earlier recipes in each village also largely dictated by what was grown and
available locally. In the drier districts, jowaofghum), bajra (millet) and ragi are still in usdile

HTS 514: Quantity Food Production Page 230



eating rice is seen as a symbol of prosperity.ditddand coastal districts, rice takes a majorirole
cooking.

CHECK YOUR PROGRESS

» Discuss the conept of Telugu cuisine.

» Discuss the features of Coastal Andhra cuisine.

» Discuss the features of North Andhra (Uttarandbuagine.
» Discuss the features of South Andhra (Rayalseemisine.
» Discuss the features of Andhra breakfast (tiffin).

» Explain the various dishes in Andra lunch and dinne

* Explain the presentation of dishes in Andra cuisine

» Describe the various courses of Andhra cuisine.

» Explain which dishes appear in the main courserafbka cuisine.
» Elabrate the various dal in Andhra cuisine.

» Discuss the vegetarian food in Telugu cuisine.

» Explain the various pickles in Telugu cuisine.

* Explain the various non-vegetarian food in Telugisioe.
» Explain the various sweets and savory in Telugsicei

» Elaborate the features of rural Andhra cuisine.

4.10 HYDERABADI CUISINE

Hyderabadi cuisine (native: Hyderabadi Ghizaayds$p known as Deccani cuisine, is the native
cooking style of the Hyderabadi Muslims, and betgatievelop after the foundation of the Bahmani
Sultanate, and more drastically with the Qutb Skighasty]] around the city of Hyderabad,
promoting the native cuisine along with their owtyderabadi cuisine had become a princely legacy
of the Nizams of Hyderabad State, as it beganrtbdu develop further on from there. It is an
amalgamation of Mughal, Turkish, and Arabic alornthwhe influence of the native Telugu and
Marathwada cuisines. Hyderabadi cuisine comprid@®ad repertoire of rice, wheat and meat dishes
and the skilled use of various spices, herbs atdalaedibles.:3:14

Hyderabadi cuisine has different recipes for déférevents, and hence is categorized accordingly,
from banquet food, for weddings and parties, festiwods, and travel foods. The category to which
the recipe belongs itself speaks of different thihie the time required to prepare the food, thadfs
life of the prepared item, etc.

Mehboob Alam Khan is a foremost expert on the Haldadi cuisine.

History

Medieval period

The Deccan region is an inland area in India. Tdteva cuisine was prominent until the Vijayanagara
Empire lasted, it was during the rule of Delhi Snlite, Muhammad bin Tughlug when he shifted the
capital from Delhi to Daulatabad, the Deccan regidapted the foreign cuisines. In the 14th century
when the Bahmani Sultanate was formed by revolgmnst the Delhi Sultanate in Deccan, the
Turkish noblemen were appointed in the high pas#tji@and introduced the Turkish cuisine.

HTS 514: Quantity Food Production Page 231



The two-centuries-long political instability in tihegion of the Deccan and the main Central Mughal
authority and migration has introduced Deccan witlitiple foreign cuisines.:91-92:31

In Deccan medieval cuisine, banquets were commamgrthe aristocracy. Multiple courses would
be prepared and served in a style called Dastarih long cloth laid on the floor on which food
dishes and dinners plates are placed). Food wasajgneaten by hand, served on among commons
and nobility. The food was mostly meat orientechgearilled and fried in tandoor. The curry were
highly seasoned and flavored by using spices. $vutre preferred rather than dessert after main
course. Once the meals are ended Kahwa (liquididt) was consumed that contains ingredients to
digest food. The ingredients of the cuisine vageshtly according to the seasons and festivals, and
many items were preserved in the form of Picklds:92:31

Modern period

The modern cuisine was evolved during the Nizambaémmid-17th century, and elevated to a
sublime art form. Hyderabad has a history of cartirs influx of migrants from all over the world

and in general from the Indian sub-continent, paldirly since 1857. Most of the foreign food had
been improved to suit the culinary preferencesiltieg to form the unique derivative cuisine that
excels over the original. Biryani (Turkish) and &k (Arabic) for instance is prepared all overadndi
but the Hyderabadi variety is ultimately from thgddrabadi Biryani and Hyderabadi Haleem. Til ke
chatuni with Arabic tahini, Persian dried lamb wiigans is modified with dalcha, tanduri naan of
uzbek (central Asia) to create Sheermal. Most efitiodern day desserts in Hyderabadi cuisine were
introduced and invented during the times of Nizatmday that had become an integral part of
cuisine.:31

Hyderabadi cuisine is an integral part of the euisiof the former Hyderabad State that includes the
state of Telangana and the regions of Marathwagola (n Maharashtra) and Hyderabad-Karanataka
(now in Karnataka). The Hyderabadi cuisine contaitysspecific specialties like Hyderabad
(Hyderabadi biryani and Hyderabadi Haleem) and Agadad (Naan Qalia), Parbhani (Tahari), Bidar
(Kalyani Biryani) and others. The use of dry codptamarind, and red chillies along with other
spices are the main ingredients that make Hyderaésine different from the North Indian
cuisine.:31

Course

Hyderabadi dinner also known as Dastarkhwan arallysef five course meal; Aghaz (Soup),
Mezban (appetizers), Wagfa (Sorbet), Mashgool Digstean (Main course) and Zaug-e-shabhi
(dessert).

Starters
Lukhmi

Lukhmi is a regional non-vegetarian variation af gamosa, though, it is shaped into a flat square
patty. It is made from flour and stuffed with mida@utton or beef, known as Kheema. It is eaten as
an evening snack or served as a starter at cdlmisat

Hyderabadi Haleem

Hyderabadi Haleem is a popular dish of Hyderaliad.d stew composed of mutton, lentils and
wheat. It originates from Harees, an Arab distught to Hyderabad by Arab migrants. Harees is still
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prepared in its original form in Barkas. It is sdimmes served as a starter at celebrations, bait it i
usually only prepared during the month of RamadaartHe Iftar meal.

Biryani

Hyderabadi Biryani is one of the most popular disbkthe city. It is distinctly different from othe
variations of the Biryani, originating from the ditens of the Nizams of Hyderabad. It is a celetmati
dish of basmati rice and mutton, along with yoghamions and various spices.

Variants

Kalyani Biryani is a variant of the Hyderabadi Bini using beef instead of lamb or mutton. This
meal was started after Kalyani Nawabs of Bidar ctortdyderabad sometime in the 18th century.
The Kalyani biryani is made with small cubes offpeegular spices, onions and lots of tomatoes. It
has a distinct tomato, jeera (cumin), dhania (cwokés) flavour.

Tahari, Tehri or Tehari are variants of the nanveigito the vegetarian version of Biryani. It was
developed for the Hindu bookkeepers of the Muslianibs. It is prepared by adding the potatoes to
the rice as opposed to the case of traditionalaBirywhere the rice is added to the meat. In Kashmi
Tehari is sold as street food. Tehri became mopeilpo during World War 1, when meat prices
increased substantially and potato became the aopubstitute in Biryani. It is not really considdr

to be part of the Biriyani family in its true sense

Other dishes
Pathar-ka-Gosht

Pathar ka Gosht is a mutton kebab. It is namethfotraditional method of preparation, on a stone
slab. (Pathar means stone in Urdu)

Hyderabadi Khichdi

The Hyderabadi version of the popular dish Khidbdiistinct from the many variants enjoyed all
across India. It is eaten with Kheema. (minced amutiurry) It is consumed as a breakfast item, as
well as during the month of Ramadan for the Selg@lm

While most khichdi preparations use toor or mooal the Hyderabadi version uses masoor dal.
Also, turmeric doesn’t feature in the ingredietigs dlthough some people use it in the modern
preparations. The colouring of the dish comes ftieencaramelized onions that are an important
flavour of the dish. As opposed to the semi-liquiahist preparation of khichdi elsewhere in the
country, the dish made here has a drier textuigkeach grain of rice stands out.

— Nawab Mehboob Alam Khan, culinary expert

Desserts

* Qubani ka meetha(Khubani-ka-Meetha) - Apricot Paddiroppings with almond and cream.
The original recipe is a translucent liquid.

* Double ka meetha- Bread Pudding topped with drgsira derivative of mughlai dessert
Shahi tukre.

» Sheer korma - Vermicelli pudding and celebratorysaet, specially made on the Ramzan
(Eld Ul Fitr) day.

HTS 514: Quantity Food Production Page 233



* Firni - A Rice dessert.

* Gil-e-Firdaus - A variant of Kheer made of bottlaugd. The name literally translates into
"the clay of paradise”.

» Faluda.

* Aab shola - Typical Hyderabadi summer sharbat.

* Hyderabadi Irani tea available at Irani cafes, sérwith Osmania Biscuits.

CHECK YOUR PROGRESS

*  Explian the importance of Hyderabadi cuisine.

» Elabrate the history of medival hyderabadi cuisine.

» Elabrate the history of modern hyderabadi cuisine.

» Elabrate the history of medival hyderabadi cuisine.

» Discuss the various course of Hyderabadi dinner.

» Explain the concept of Lukhmi in Hyderabadi cuisine

» Describe the concept of Haleem in Hyderabadi ceisin

» Elaborate the concept of Biryani in Hyderabadi icigis

» Elaborate the various variations in biryani of Hsateadi cuisine.
* Explain the various dessert items of Hyderabadiinai

4.11 CUISINE OF KERALA

The cuisine of Kerala, a state in the south ofdndi linked to its history, geography, demography
and culture. Kerala cuisine offers a multitude otbvegetarian and non-vegetarian dishes prepared
using fish, poultry and red meat with rice a typmecompaniment. Chillies, curry leaves, coconut,
mustard seeds, turmeric, tamarind, and asafoetidallefrequently used.

Kerala is known as the "Land of Spices" becausadted spices with Europe as well as with many
ancient civilizations with the oldest historicatoeds of the Sumerians from 3000 BCE.

Historical and cultural influences

In addition to historical diversity, cultural infmces, particularly the large percentages of Misslim
and Christians, have also contributed unique diahdsstyles to Kerala cuisine, especially non-
vegetarian dishes. The meat eating habits of thplpavere historically limited by religious taboos.
Brahmins eschew non vegetarian items. However, mosern-day Hindus do not observe any
dietary taboos, except a few of those belongingpgger castes who do not consume beef or pork.
Most Muslims do not eat pork and other items foderal by Islamic law. Alcohol is available in
Kerala in many hotels and over a thousand bardigumor stores, but state authorities plan to clbse
vast majority of these outlets in a ten-year ptandmbat problem drinking that began in 2014.

Overview

One of the traditional Kerala dishes is vegetaaiad is called the Kerala Sadya, which is an elabora
banquet prepared for festivals and ceremoniesllAdurse Sadya, which consists of rice with about
twenty different accompaniments and desserts isé¢hemonial meal of Kerala eaten usually on
celebratory occasions including marriages, Onam\asiou. It is served on a plantain leaf.
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Because of its rich trading heritage, over timaows cuisines have blended with indigenous Kerala
dishes with foreign dishes adapted to local taslesonuts grow in abundance in Kerala, so grated
coconut and coconut milk are commonly used forkéiniing and flavouring. Kerala's long coastline
and numerous rivers have led to a strong fishidgstry in the region, making seafood a common
part of meals. Rice is grown in abundance alonb veipioca. It is the main starch ingredient used in
Kerala's food.

Having been a major production area of spicestiousands of years, the region makes frequent use
of black pepper, cardamom, clove, ginger, and citora Kerala also has a variety of breakfast dishes
like idli, dosa, appam, idiyappam, puttu, and pathi

Hindu cuisine

Many of Kerala's Hindus, except certain communiéied ovolacto vegetarians, eat fish and chicken.
Some communities, on the other hand, are famethéar vegetarian cuisine consisting of milk and
dairy-based dishes, especially various varietiesaaibar and rasam. In most Kerala households, a
typical meal consists of rice, fish, and vegetaldBesef, contrary to the outlook of the remaining
Indian society, also plays a prominent role in Keaiisine. The meat is featured in Hindu, Chrrstia
and Islamic communities of Kerala.

Sadya
Food offerings in rituals

Food is extremely important when it comes to rigual festivals. Food offerings in ritual are
important in Kerala and throughout South India. drofferings are often related to the gods of
religions. In India, there are numerous offeringsHindu gods and there are many differences
between food offerings in North and South India.sMafferings contain more than one type of food.
There are many reasons why people use the praftioed offerings. Some are to express love, or
negotiate or thank gods. It can also be used tes'stertain structural features of Hinduism". Of
course, not every ritual’'s gods require food offgd. Most have a liking for certain foods. For
example, butter is one of the preferred foods leygbd Krishna. Also, wild orange and a sugarcane
stalk are related to Ganapati.

There is a division of the Hindu pantheon into pamed impure deities which is stressed, but shaped
by food offerings. Pure deities are offered vegatafoods while impure deities are offered meat due
to their craving for blood. A specific dish is aféel to both pure and impure deities. That is arflou
lamp which is made of sweetened rice-flour pastehvis scooped out and packed with ghee. The
flour lamp is only partially baked and then eat&nother aspect of food offerings is the hierarchy
that foods have. It may seem strange that theaxdnierarchy for foods, but it is because theredsa
opposition between the pure and impure deities hvisidiierarchal. There are two gods which have
this dual opposition. They are Vishnu and Sivaré~&uzzi explains that Vishnu is viewed as kind
while the offerings that are given to Siva are nfaungal'. An offering to Siva might be likely to be
plain rice with no salt or other toppings, whileaffering to Vishnu may resemble a South Indian
dish which can consist of rice with other side dishSpecifically in South Indian offerings, theg ar
offered in numbers. For example, the number tte@mportant in Kerala offerings. There are the
trimadhura which translates into ‘the three sweets’

Cooking as sacred ritual
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Fig 4.52: A typical sadya, where banana leavesus®d as plates
https://en.wikipedia.org/wiki/Cuisine_of_Kerala#/di@'File:Sadhya_DSW.jpg

Fig 4.53: A traditional home-made Keralite meal\s=t on a banana leaf.
https://en.wikipedia.org/wiki/Cuisine_of_Kerala#/di@'File: Traditional_Keralite_Meal.jpg

Fig 4.54: Sadya items ready to be served. Clockixisa top: paayasam, bitter gourd thoran,

aviyal, kaalan, lime pickle, sambar, buttermilkwitoiled rice in cente
https://en.wikipedia.org/wiki/Cuisine_of_Kerala#/di@File:Sadhya_Items.jpg

HTS 514: Quantity Food Production Page 236



The last decade has seen the rise of cooking asdsatual in South Kerala, almost exclusively by
women. This practice, called '‘Pongala’ (derivednfitamil dish Pongal), seems to have been
historically associated with the Attukal TempleTivandrum city which was begotten from Tamil
tradition. According to the Guinness Book of Resprttukal Pongala is the largest gathering of
women in the world.

Often, the women take over most of the roads ameslaf Trivandrum city during the pongala day. In
2009, the estimated number of women who partictpatas 2.5 million. The women wait until the
Attukal temple ceremoniously distributes the faiad set about their cooking when the fire reaches
them, passed from hearth to hearth. They go horttetiaé cooked offerings by late afternoon. While
males are not allowed in the area, they help oytrbyiding support to arriving and departing women
by organising transportation, and distributing foeserages.

Cuisine of the Christians

A favourite dish of Kerala Christians is a chicletew. For this dish, chicken, potatoes and onioas a
simmered gently in a creamy white sauce flavourigd black pepper, cinnamon, cloves, green
chillies, lime juice, shallots and coconut milk.rhla and duck can replace chicken in the stew recipe.

Other dishes include piralen (chicken stir-friesgat thoran (dry curry with shredded coconut),
sardine and duck curries, and meen molee (spigyesitéish). This is eaten with another dish known
as appam. Appams, kallappams, or vellayappamscaréiaur pancakes which have soft, thick white
spongy centres and crisp, lace-like edges. "Meelakittathu" or "Meen vevichathu" (fish in fiery
red chilly sauce) is another favourite item.

In addition to chicken and fish, Christians alorighveéome section of Hindus and all Muslims in
Kerala also eat red meat. For example, beef uddtthiis a beef dish cooked with spices.

CHECK YOUR PROGRESS

» Elaborate the feature of cuisine of Kerala.

» Explain the historical and cultural influences oer#la cuisine.
e Describe the features of Hindu Kerala cuisine.

» Explain the food offering at ritual for Kerala cins.

» Describe the features of Christian Kerala cuisine.

4.12 TAMIL CUISINE

Tamil cuisine is a cuisine native to the Tamil deaopho are native to the Indian state of Tamil Nadu
and northern Sri Lanka. It is also the cuisinehef Tamil-speaking population of Karnataka, Kerala
and Andhra Pradesh in India and of the Tamil comtiesof Singapore and Malaysia.

Tamil Nadu is famous for its deep belief that segviood to others is a service to humanity, as it i
common in many regions of India. The region hastacuisine involving both traditional vegetarian
and non-vegetarian dishes. Rice, legumes anddenrtl used extensively and flavor is achieved by
the blending of various spices. Vegetables and/gmaducts are essential accompaniments and
tamarind is used as the favored souring agent.
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On special occasions, traditional Tamil dishespaepared in an elaborate and leisurely way and
served in traditional style on a banana leaf. Thditional way of eating a meal involves being edat
on the floor, having the food served on a banaaf éd using clean fingers of the right hand to
transfer the food to the mouth. After the meal,fthgers are washed, and the banana leaf becomes
food for cows. Typically breakfast includes idlidosa and rice accompanied by sambar and rasam,
followed by curd for lunch.

Typical meal

sappadu (a typical meal) consists of rice with otiagical Tamil dishes served on a banana leaf
which gives different flavor and taste to the fdbdn a dessert (normally Paayasam) is usually derve
as a dessert to finish the meal. Coffee and tetharstaple drinks.

‘Virundhu’ which means'‘feast’, when guests areitied during happy ceremonial occasions to share
food. For festivals and special ceremonies, a rataigorate menu with steamed rice, variety rice (e.g
tomato rice), dal, sambar (lentil stew), kara kumba (spicy stew with a coconut base or dal base),
rasam (tamarind stew with other herbs and spitesyijr (curd) along with poriyal (dry fry of
vegetables), varuval (oil fry of the vegetablesnaat), kootu (vegetables mixture with green dal or
coconut), keerai masiyal (ground greens), aviyahigeure of cooked vegetables, finally added with
buttermilk or curd in the preparation), pachadigdaf cucumber, or onion in curd), appalam (fried
papads), thovaiyal (wet ground paste of some iteorkai (pickles), payasam (sweet liquid of many
varieties with milk base or coconut milk base drlidmid base). After the completion of the feast,
banana and betel leaves (eaten with areca nutineegtone paste) are provided to aid digestion.

Guests sit on a coir mat rolled out on the floatt arfull course meal was served on a banana leaf.
Nowadays, guests often sit at a dinner table and tree same type of food. Traditionally the banana
leaf is laid so that the leaf tip is pointed I&efore the feast begins the leaf is sprinkled witter

and cleaned by the diner himself even though theele are already clean. The top half of the banana
leaf is reserved for accessories, the lower halfife rice. The lower right portion of the leaf may
have a scoop of warm sweet milky rice Payasam, iKedaeet Pongal or any Dessert items. While
the top left includes a pinch of salt, a dash oklgi and a thimbleful of salad, or a smidgen of
chutney. In the middle of the leaf there may b@dsh number of fried items like small circles of

chips either banana, yam or potato, thin crisp gsjoa frilly wafers aruna Appalams and vadai. The
top right hand corner is reserved for spicy foaududing curry, hot, sweet, or sour and the dmnge

Dishes

Rice is the major staple food of most of the Tgmeibple. Normally lunch or dinner is a meal of
steamed rice (choru) served with accompanying itevhich typically include sambar, poriyal
(curry), rasam, kootu and curd.

Breakfast dishes
Main dishes

Idli, steamed rice-cakes, prepared from a fermebéttdr of rice and black gram. Usually served
alongside different kinds of chutney, sambhar aacairry.

Dosai, crepes made from a fermented batter ofamceblack gram eaten with Sambar or chutney.
Several varieties like saada dosai, kal dosai,andtisai, neer dosai, rava dosai, paasi paruppai,dos
etc. are available.
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Fig 4.55:Veg Meals in Tamil Nadu
https://en.wikipedia.org/wiki/Tamil_cuisine#/mediédé:Veg_Full_Meals_in_Tamil_Nadu.JPG

Fig 4.56: Idly with Medu vada (Ulundhu Vadai) witthutney, Sambhar served on banana lea
https://en.wikipedia.org/wiki/Tamil_cuisine#/medidé:Idly_Wada.jpg

Fig 4.57 Ven Pongal:
https://en.wikipedia.org/wiki/Tamil_cuisine#/medtéé:Aesthetic_Ven_Pongal.jpg

\f
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Vadai, commonly of 2 types, based on the ingrediased and served along with idlis.

Pongal, a traditional cuisine where rice is cooiked mud pot along with water and milk until the
boiling liquid forms viscous frothy bubbles thagaiabove the pot. The soft, creamy upper layer
overflows the pot, which is also called a pongal.

Paniyaram, the batter similar to the one used tkerdasa is poured into pan with small pits to make
paniyaram.

Appam, is made from a fermented batter of ricel@adk gram mixture, which is made into a thin
consistency. It is poured over a hot pan and speeadly by rotating the pan. The appam generally
has its sides thin and the centre is fluffy and. sof

Uthappam, a dosa variety, which is slightly thitiffy, and soft. It can be made from regular idli
dosai batter. Plain uthappam is available, alorth witype of uthappam with vegetables or onions
sprinkled over.

Upma, made from wheat or rava, added with onioeeigichillies. May also be substituted with
broken rice granules, flattenned rice flakes, orct any other cereal grain instead of broken wheat

Puttu - Steamed layered, cylindrical cakes madie flour; usually rice flour is used but any miller
flour can be used. The flour is sparsely mixed witlier and packed into puttu cylinder and steamed.
The flour is usually layered with grated coconut.

Kozhukkattai - Steamed dumplings made with ricarfld@ he fillings are varied: from grated coconut
and jaggery to various savoury preparations.

Sevai or Idiyappam, rice noodles made out of stelamce cakes

Adai, with all the vegetables, it is a complete ande filling meal. It is loaded with fiber and
calcium. Its a perfect recipe for people on diat for diabetic patients.

Side dishes

Sambar, is a lentil-based vegetable stew or chowatgted with a tamarind broth and freshly
grounded spices.

Vada Curry, a classic chettinad side dish whicgs very famous in Chennai.

Thogaiyal, which is a wet ground paste of manyedggnts but primarily with the punch of the main
ingredient. Most common thogaiyals by their chrejriedient are like coconut, paruppu (dal),
coriander, puthina (mint leaves), karuveppilai (gueaves), ellu (seasame seeds), kollu (horse)gram
inji (ginger), poondu (garlic) etc.

Kootu - a stew of vegetables or greens, usuallyeneith lentils, and spices which makes for a side
dish for a meal consisting of rice, sambhar andmas

Aviyal - a stew of vegetables with fresh coconuat] aoconut oil which makes for a side dish for a
meal consisting of rice, sambhar, rasam and eqtallgishes like Adai and Thosai. In hotels itirs a
evening specialty food and advertised as Adai Aaliay

Drinks
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Coffee is the most popular beverage. Coffee isjamsacial institution in Southern Indian Tamil
tradition and generally use gourmet coffee beartheopremium Peaberry or the less expensive
Arabica variety. The making of filter coffee isdila ritual, as the coffee beans are first roasted a
then powdered. Sometimes chicory is added to erhidnecaroma. A filter set is used and few scoops
of powdered coffee with boiling water is used tegare a dark liquid called the decoction. Hot milk
with sugar and a small quantity of decoction isiteerved in a tumbler set, a unique coffee cup.
Another popular beverage is strongly brewed tea.

Koozh - Porridge, also called Kanji (rice congee)

Lunch and dinner dishes
Main dishes

Arisi paruppu, rice cooked with dhall
Rice

Thakkali Saatham (Tomato Rice)
Karuvepillai Saatham

Thayir Saatham

Kothamalli Pudina Saatham

Manga Saatham

Elumichai Saatham (Lemon rice) - seasoning of ajitmmatoes, curry leaf, red chilly, salt and
lemon juice is made and cooked rice is added aed fith the seasoning. Some groundnuts and
added to the dish to give it some crunchiness atahbe out the sour taste of lemon and served with
chutney or vegetable salad.

Puliyodarai, is a popular Tamil dish which is a tane of fried tamarind paste and cooked rice. The
tamarind paste is fried with sesame oil, asofodith fenugreek powder, dried chilly, groundnuts,
split chickpea, urad dal, mustard seeds, coriaseleds, cumin seeds, curry leaves, turmeric powder
and seasoned with light jaggery and salt.

Biryani, a type of fried rice with masala cookedtw¥egetables or meat. Special varieties include
Ambur biryani, served with ‘dhalcha’, a sour biligjary and Dindigul biryani, which uses a little
curd and lemon juice to get a tangy taste.

Side dishes

Kulambu, a form of Sambar, which is specificallgpared for lunch, is a gravy preparation with a
base of tamarind, toor dal and urad dal

Meen Kozhambu, a fish curry made with whole oflesland tamarind that makes it hot and sour
Rasam, lentil soup with pepper, coriander and clseads

Kootu - a stew of vegetables or greens, usuallyeneith lentils, and spices which makes for a side
dish for a meal consisting of rice, sambhar andmas
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Fig 4.59:Filter coffee
https://en.wikipedia.org/wiki/Tamil_cuisine#/medidé:Filter_coffee_South_Indian_style.JPG

Fig 4.60: Kuzhi Paniyaram

https://en.wikipedia.org/wiki/Tamil cuisine#/medtdé:Kuzhi Paniyaram.ir
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Aviyal - a stew of vegetables with fresh coconuat] aoconut oil

Muttaikose Poriyal, a simple vegetarian side withfsied cabbage, mustard seeds, some roasted
lentils and fresh coconut

Desserts

Paruppu Payasam
Pazham Paniyaram
Arisi thengai payasam, is made with rice, cocomak jaggery.
Sweets and savories
Murukku

Seedai

Baijji

Poori

Mixture

Sevu

Pakoda

Thattu Vadai Settu

Regional cuisine
Over a period of time, each geographical area whaneils have lived has developed its own distinct

variant of the common dishes in addition to dish&sve to itself. The four divisions of ancient
Tamilakam are the primary means of dividing Taraikine.

Chettinad region comprising Karaikudi and adjoinamgas is known for both traditional vegetarian
dishes like idiyappam, uthappam, paniyaram andvegetarian dishes.

Nanjilnadu cuisine comes from Nanjilnadu regionathiorms the southern most part of Tamil Nadu.

Kongunadu cuisine of Kongunadu region has speeislitke Santhakai/Sandhavai (a noodle like item
of rice), Oputtu (a sweet tasting pizza-like dishttis dry outside with a sweet stuffing), kolandai
(meatballs), Thengai Paal (sweet hot milk madegggry, coconut and cotton seeds), Ulundu Kali
(Sweet made out of Jaggery, Gingely Oil and Blackn®, Kachayam (sweet made out of jaggery
and rice), Arisimparupu sadam, Ragi puttumavu, iRigtumavu, Kambu Paniyaram, Ragi Pakoda,
Thengai Barbi, Kadalai Urundai, Ellu Urundai andiRérundai. the region is known for non-
vegetarian food made of mutton, chicken and fistnof2 made with maida or all-purpose flour, and
loosely similar to the north Indian wheat flour-eddParatha. Madurai has its own unique foods such
as , muttaiparotta (minced parotta and scramblgyl @gruthipal (made of cottonseeds), Karidosai
(dosai with mutton stuffing) and jigarthanda.
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CHECK YOUR PROGRESS

*  Explain the features of cuisine of Tamil Nadu.

» Describe the typical meal for Tamil cuisine.

» Elaborate the various dishes in Tamil cuisine.

» Discuss the various breakfast dishes in Tamil oaisi

» Describe the various side dishes in Tamil cuisine.

» Elaborate the various drinks in Tamil cuisine.

* Explain the various Lunch and Dinner dishes in Taumisine.
» Describe the various dessert dishes in Tamil cgisin

» Elaborate the regional variation in the Tamil cogsi

4.12 END QUESTIONS

The following questions should help you preparetifierEnd Examinations. These questions are for 5
marks each and should take you 11 minutes undeniaaéion conditions.

Explain the concept of South Indian cuisine.

Elaborate the similarities and difference amongsthth Indian cuisines.

Breifly explain the features of Andhra cuisine.

Describe the regional variation in the three regiohAndhra Pradesh with respect to their
cuisine.

5. Discuss variour popular Andra dishes.

6. Discuss the main features of Karnataka food.

7. Describe the regional variations of the Karanatakaine.

8

9

pPonNE

Elaborate the features of Coastal Karnataka cuisine
Elaborate the features of North Karnataka cuisine.
10. Elaborate the features of Coorgi (Karnataka) ceisin
11. Elaborate the features of South Karnataka cuisine.
12. Elaborate the features of Udipi hotels.
13. Discuss the main features of Kerala food.
14. Explain some of the popular Kerala dishes.
15. Discuss the main features of Tamil Nadu food.
16. Explain the concept of gravy dishes to be mixedhwiite as used in Tamil Nadu.
17. Discuss Chettinad cuisine.
18. Describe the concept of Saraswat Cuisine.
19. Discuss various Sarswat dishes.
20. Elaborate Rajapur Sarswat cuisine.
21. Explain Citrapur Saraswat Cuisine.
22. Describe a typical Karnataka meal.
23. Describe typical South Karnataka cuisine.
24. Discuss the features of cuisine common to all mgiof Karnataka.
25. Explain various types of dosa in Karnataka cuisine.
26. Elaborate various types of breads in Karnatakareelis
27. Elaborate various types of chutneys in Karnataksiroe
28. Elaborate various types of side dishes in Karnataisine.
29. Elaborate various types of sweet and spicy dish&arnataka cuisine.
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30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44,
45,
46.
47.
48.
49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.

Elaborate various types of breads in Karnatakareis
Explain the concept of Koshambari in Karnatakaioeis
Elaborate various types of saaru (gravy) in Karkeatauisine.
Elaborate various types of pickles in Karnatakaioei.
Elaborate various types of snacks in Karnatakareiis
Describe Malenadu cuisine.

Discuss various dishes of Malenadu cuisine.

Describe Kodagu's cuisine.

Discuss various dishes of Kodagu's cuisine.

Explain the concept of Udupi cuisine.

Discuss the typical Udupi dishes.

Discuss the popular Udupi dishes.

Discuss the Udupi dishes served in regular course.
Describe Udupi restaurants and hotels.

Discuss the conept of Mangalorean catholic cuisine.
Discuss the meat based cuisine of the MangaloreoGat
Discuss the vegetarian cuisine of the Mangalor&dliat
Explain the concept of Kuswar in Mangalore Catholicsine.
Discuss the conept of Mangalorean cuisine.

Discuss the meat based cuisine of the Mangalore.
Discuss the conept of Telangana cuisine.

Discuss the staple food in Telangana cuisine.

Explain the various ingredients in Telangana ceisin
Discuss the vegetarian food in Telangana cuisine.
Explain the various pickles in Telangana cuisine.
Explain the various non-vegetarian food in Telargamsine.
Explain the various sweets and snacks in Telangaisine.
Discuss the conept of Telugu cuisine.

Discuss the features of Coastal Andhra cuisine.
Discuss the features of North Andhra (Uttarandbegine.
Discuss the features of South Andhra (Rayalseenisine.
Discuss the features of Andhra breakfast (tiffin).
Explain the various dishes in Andra lunch and dinne
Explain the presentation of dishes in Andra cuisine
Describe the various courses of Andhra cuisine.

Explain which dishes appear in the main courseraft#a cuisine.

Elabrate the various dal in Andhra cuisine.

Discuss the vegetarian food in Telugu cuisine.
Explain the various pickles in Telugu cuisine.

Explain the various non-vegetarian food in Telugisioe.
Explain the various sweets and savory in Telugsicei
Elaborate the features of rural Andhra cuisine.
Explian the importance of Hyderabadi cuisine.
Elabrate the history of medival hyderabadi cuisine.
Elabrate the history of modern hyderabadi cuisine.
Elabrate the history of medival hyderabadi cuisine.
Discuss the various course of Hyderabadi dinner.
Explain the concept of Lukhmi in Hyderabadi cuisine
Describe the concept of Haleem in Hyderabadi ceisin
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79.
80.
81.
82.
83.
84.
85.
86.
87.
88.
89.
90.
91.
92.
93.
94.
95.

Elaborate the concept of Biryani in Hyderabadi icdis

Elaborate the various variations in biryani of Hyadeadi cuisine.

Explain the various dessert items of Hyderabadiinai
Elaborate the feature of cuisine of Kerala.

Explain the historical and cultural influences oer#la cuisine.
Describe the features of Hindu Kerala cuisine.

Explain the food offering at ritual for Kerala cuis.
Describe the features of Christian Kerala cuisine.

Explain the features of cuisine of Tamil Nadu.

Describe the typical meal for Tamil cuisine.

Elaborate the various dishes in Tamil cuisine.

Discuss the various breakfast dishes in Tamil naisi
Describe the various side dishes in Tamil cuisine.
Elaborate the various drinks in Tamil cuisine.

Explain the various Lunch and Dinner dishes in Taumisine.
Describe the various dessert dishes in Tamil caisin
Elaborate the regional variation in the Tamil cossi
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