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Chicken cooked in yoghurt and spices, served with rice or bread,
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ingredients 2 fieshy chickens, aboutl 2 kgs spices

after cleaning

cups sour yoghurt /curds

16p. sall

madium onion

Isp. asaloetlidn

cup clarified butter ghee

cup milk

almonds

black pepper corns

cms dry gingér

iarge oardamoms

small cardamoms
cinnaman slicks

dry red chiliios

bay leaves

Ths dry cotander sevds
15p cumin seeds

Cut chickens into large pleces. Grind ginger into
fine paste. Grind cumin, dry red chillies and dry
coriander seeds logether Powder asaloetida and
hall of listed quantity ol cardamoms, cinnamon
and black pepper. Finely chop onion. Blanche
and slice almonds, and fry to light golden colour

Heat ghee In wide. heavy-bottom pan,Season with
asafoelida, bay leaves and remaining \bhole spices.
Stir and add chopped onion. Fry till onion turns
golden brown. Add ground ginger and chicken.

Churn yoghurt and put into pan. Add salt. Mix well,
Cover pan with fitting lid. Allow to simmer for 20
mts. on slow fire. Add ground chillies, cumin and
coriander seeds. Stir well and cover.

To avoid ingredients from sticking to bottom of pan,
stir after every few minutes with a flat spoon.

After all liquid has evaporated and chicken pieces
are almos! tender, fry well; till ghee oozes out. Add
2} cups hot waler. Sprinkle powdered spices, and
bring to a boil. Remove.

If desired, sleam some potatoes, Peel and cut into
large pleces, and deep fry. Add to chicken, but
increase quantity of hot water proportionately.

Serve in a deep dish, Garnish with {ried almonds.
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corn kernels cooked in yoghurt

ingredients 12 maize cobs wilth weli-defined kerneis spices 10 fenugreek seeds
4 green chillies 6 gariic fiakes
2 onions 1 em. dry ginger
2} cups yoghurt 1 Tbs. chopped fresh coriander
2 Tbs. clarified butter/ ghee 1 tsp. mustard seeds .
14 tsp. butter a sprinkle of urmenc

i tsp. asafoetida

Lightly steam maize cobs. This facilitates in sepa-
rating kernels from cob.

Chop onions, garlic. Heat mustard and fenugreek
seeds in a little ghee and then pound together with
dry red chillies, and dry ginger. Powder asafoetida.
Heat ghee. Season with asafoetida and garlic. Stir
for a while and put in chopped onicns. Fry till golden
colour. Sprinkle little water. Stir. Add pounded in-
gredients and turmeric. Fry for few minutes. Add
chopped green chillies, kernels, churned yoghurt
and butter, Allow to simmer for 5 mis. Remove.

Decorate dish with a sprinkle of chopped fresh
green coriander leaves. (o
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canfed bulter ghee
A dal entd
an
¢ lemon

nuts

Haro beil eggs. Remove shells. Carefully slit each
egg on one side. without breaking into two. Keep
asige

Soak gram oga/ in water lor 15 mts Heat dry
conander seeds. Grind these together. adding all
spices except fresh coriander. mint and iemon

Wash minced meat well. and cook with all ground
ngredients. coriander, mint and safi. Add 1 Tbs
ghee When cooked, fry 10 evaporate water Allow
to cool. Mix lemaon juice. Grind 10 fine paste.

Divide minced meat paste into eight equal portions
Use one portion per egg Press little paste into skt
of egg and smoothly cover egg completely with
paste

in 2 heavy-bottom, flat frying pan, roli four €9gs

simultaneously Add ghee as required Fry till
golden brown colour

Alternatwely. the €ggs may be smeared with ghee
znd baked in a preheated oven at 375 F for 20 mis.

Place the eggs in a long, fiat gish and decoraie with
tomato and cucumber rings,
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whole tomatoes cooked in coconut milk. served wilh rice or bread

ingredients 16 small ripe tomatoes spices 16 black pepper corns

1 large ripe lomato 8 garlic flakes NP
fresh - coconut 6 dry red chillies L9

.
2 medium onions

2} Tbs, clarilied buller| ghee
3 1sp. sal

2 Isp. sugar

I Isp. rice

i Isp asaloetida

Wash tomaloes, Finely chop large tomato and
omons. Coarsely pound garlic flakes

Grate coconut and sprinkle 3 cup hot water over
it Knead for 2 mts. Pass through fine strainer to
collect thick milk. Blend remaining coconut flakes
with rice in liguidiser, adding 3 cups lukewarm
water. Strain this thin milk separately.

Alternatively, If dessicated coconut Is used, soak
first in 1 cup hot milk. Blend in liquidiser. Strain.
Collect thick milk. Again blend remaining coconut
with rice and 2} cups lukewarm water. Strain this
thin milk separately.

Heat ghee in a wide, heavy-bottom pan. Season
with powdered asafoetida and pounded garlic
flakes Quickly add chopped onions, chillies and
black pepper Stir well. Cover pan for 5 mits. to
allow onions to become transparent but not brown.
Add sugar and chopped tomato. Fry till pulpy.

Put in small tomatoes. Fry for 5 mts. Pour thin
coconut milk. Add salt. Cover pan. Cook tomatoes
ill tender. Do not crack them. Pour thick' coconut
nitk Allow to simmer on very slow fire for a few
nts ., without bringing to a boil.

AUTION

il after
should not be brought la a boil a
ggmggr?;rck coconut milk, as this will curdle.




THE MAHARAJAH ADDS SPICE TO YOUR LIFE

For you. va wanl gathering flowern in the verdant valley of Keabwnir, And from
75,000 crocuses, wo obtained a pound of saffran. sefree. wath s subtle flavour and
golden hua. We want down to the southern-most state in India Kerala, and thers
arnidst the nich plantetions we abteined pepper, the “King of Spices’ and from m
tha hills we ot the alusive urdmm the ‘Ouesen of Spwes .

Welcome [0 Indis.—the "Land of Spices’. a land nch in pepper, cardamaom., ginger. !
turmaric, chillies. corander, cinnamon. cloves, goarlic and @ host of other spcen. '
vegotatile substances that flsvour our food, colour our cocking. and land suce to
our lives.

Indian spicas have conquard the waorld, More then 2 000 years sge. Unde w
trokknd a long and dusty route, from India 1o Asia Minor and Europe, m 3 -
spicy cargo 1o embellish the gourmel’s table. 10 excite iha nobleman’ ﬁl

blend milady's perfume. Those wore the days when ._..mmm }w: : ]
sought after that destiny itseil was indnnuble from them_ " & destiny MR

to:the discovery of the New World, as intrepid. traveliers set sail in ﬂt:h of new

uading foutes 1o the land whete ‘pepper was sbundant’ in quest ﬂtth- Malats

coast, an important trading centre of the East! Christopher Calumbus discovend
America, Magellan sailed mound 1he Warld and Vasco de Gema 'llndldrll: Calic
foliowed by the Dutch, tha French and the English, And amound thes e <
spices, there grew. over the years. a flavour of dventure, mﬁﬂ
Eurnpn these ware luxury |tems expensive and ::m'.:l-nui. 1o tf
‘as costly as pepper’. In Indis, spices are available at a low qﬁu&_u
in fact they form the vary basis of Indian cooking. This dates M‘h £
300 BC whaen Kautilya. thl Ministet to lhmq'lnltln : :
nis treatise on poliical economy, the Arthashastma. l@d
dietatics where the use of lplu:a.i is cleatly dlrlmmt.

Spices feature prominantly in hnmamuuﬂuunim"
on instinct, experiment and experience are I'Ilnnhzd mh_ .
generation. Do you have a headache? A m tﬁ.?

away. Have you broken a limb? A wrmetic and
heal. Is your problem a slugpish appetite? H
from cumin - seeds). Amldnwuwu;tmhn
with lnmnﬂrmlﬂl mm&
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