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bhagasasi

Yy 2015, the mthyananda dhyanapeetam
m bengdaluru, south Mo, made a surprising dHis-
iy — the existence of A vedic age cookbook, revealed
y mabhadeva himself - the bhaga shastra, or textbook for
cootung. the bhagda shastra s the book on himdu way of
cootung, revealed by mabasadashiva himself.
122015 a1, FEAFIEMT R BA @ik X ERA AT
At Z I —— (43 2 bhaga shastra ) M A .
(7% 4in % j2 bhaga shastra) 71P0 EHK RAEA ikt 46,
e iF A A RE BETS

mabadeva revealed the secrets of the bhaga shastra to his
consonrt parvatl, who m tumn revealed 1o vala, the king of
vidarbba. nala, an expert charoteer and well-knoum culi-

nary expert 1s the mam protagomst m the anaent
romantic tale of nala-damayant.

Hrod R (PESFERR) §RiMAnRE 25 THuf

B, MAMRFXRAFEZLTREE AL, ARAZNE
EEER. THEREEF (HiL - X B HF pala-Samayantr )

IA— %A EEIHE Pl

the bhaga shastra may have been witten 2000 yeanrs
ago but 1ts unsdom and cublimary secrets date back near -
Wy 60,000 yeanrs! the only available copy of this book was
prmted 1 the year 1851 1 madras (current day chennal) m
south mo. this book, 0 the tamil language, 1s how with
mthyananda gnanalaya (Ubrary), bengaluruy aadbeenam.
(bhagashastra) # M H F000F47, mAPHEL 4248
RAT BT 6 77 FAl | XE——RAAFG LR, AT
185151 B f& 3y (S AR harnar) o bR RRIBAI G
YT R RAG R RA T A B 4548 B o




“please understand, mabadeva has written
a beaubful cookbook called bhagashastra. 1T1s
attrubuted tomahadeva.
M, BATRET AL A (FnE i bhagx
Shastray M EYRIE, XPEFTHSEF R,

1feel the book1s so beautiful, anybody who has
written 1T he 15 already m the space of mabadeva.
so very bololy, couragdeously we can say 1tis
written by mabadeva. nothmg needs to be doubted.
REAZIIRAPHE, FELPUACZETSLFTRY
ZEET, FERE. FEM, ZATUHLAE
mebw R EM, HEELR,

the book desaubes beautifully about the cooking
vessel, the way of coolung, the temperatunre that
needs To be mamtamed for each 1tem to be coohed;
and around, 1 Think, 200 1tems mabadeva himself
bas descrabed 1 the book called bhagashastra
which was, at least, the book must be 20,000 To
30,000 yeans old because the way things are
desaubed, the way things were available.
1t1s so beautiful. ”
RAREFHMBEENTIHEER,. THEAFA. SR-HME
EEREPEEPHENEE, TR, BIAA, FEBEFTHY
AN, BRAFMAATN, A 200 8L EHSF R
AEEZEVPRA_RZASAE, A (FnZh
bhagda shastra ) 2 e#HitE, £XK,”

supreme pontff of hinduism, jagatgunru, mabasanmodbanam
bhoh bbhagavan mthyananda paramashivam
R (XBK) RaHK L, THIIEFIT
FH AL @RL tafAEA R LT

nithyanandapedia.org/wiki/Bhaga_Sha
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1 il 4E 2 R IR
cooking goalt mice by digtiling tarch
(k=mji vaaittht 28t vt arig 255d50)

2 gl ’flﬁfﬁ—?]i'f}i
/}7’?//17]%
ing oAl rice enithout digtiting starch

N AR \ \ \ NN \
(\Ranjl VadikkEaE! EEIUE SIrU Brigl S5505 )

3 KRR
(kanji vaditthu geiue peru arisi 2aadacs)

y WA #4F K2 KRR
/}77 //£7]‘51
caoking big rice aiitheut digtiling gtarch
(kanji vadikkaacsal 2eiues pert ariz 2a50503)

5 Fl 4 22 RIR

\ NN )
(\Ralappams| LT (o)

6 wl 4F 37 R AR

COORIDg neeut PICS

(puau amsl é‘a‘ﬁm)

¥ # iR
7 tIheat gr

WTW)

8 E RA= ] RIR
foxtal z little @iltet rice

)
(thinal 2aaear val gaun ZeEAE )




O ERB/ERAT

\ ALY
corn rice or PUdOllr)g

(chols zasase allathu kah)

10 % Z%/ FHHRERT

peart @illet rice/ pudding

(kaesbu =aadacs allaau kah)
1] BT ART

(19 P(_’fbma'tplﬁa]r)?

(5 Yoot s )

12 Bkt SRR/ BT
corn, paar*‘l it fin Pﬁmgtm

13 # &b
wtheat Nlour oF grits noreal pancake or rotti
(zothtcsal oraavu sltsdu neigin 2aa0Ea
saai Altadu rotti)

14

(K B @ /8 @ H )
preparation of khaceer(gaur) for ratti

(Fottikku khaweer [pulippu) tagsar zeithal)

KB A5F

16 %Kit

SIreoRarR Pobhl

vegetable and tuber @izea pancake

F AR
]8 Zaeeh kushka

19 BrimEE IR
Taatsool kughka



¥ 3 42 Bk it 4R
20 ety i

Q7 b # kiR
@ohagac; kaant kughka

Q22 Akl %

SEBE0NING

23 L@FmER
norcsal Za))i

(m0t5 Z3}D)

AY AkFE R
sE5g0nEa 251
(tzslida =ajjh)

A5 R LFFR
Breen Toong as ga]J—.

A6 BRI mER
cocenut @ik 2o))i

(therzal paal zerths Z3))

AF BobFibd RS SR

QA8 LiFEmER
agals Za))i

|o\|a‘|n Gpma (ggﬁg W}

30 £#%#
braken wheat/wheat Zrts Upes

(zgothucsai nei [Faval] Uppucss)

noreat frging-pan Upea
(25505 vaanEl Uppus)




39 Hi4k kS
broken wheat fryingpan Upea

N\ \ N
(zothucsat net vaanal Upplcsa)

33 Ak A ki
zeazoned Nattensad rice/ poha

(tzahas sva)

3q £ 3L R m R IR
zes=oned curd fattenea rice
(1755]@5 g ‘aW‘é])

35 723 % Ak
zes=oned tacsaring Nattened rice

(aaliats s

36 #RtAKE
fiattenesa rice with lewen juice

\ hYA WA \ AR \
(Eluesich pazhasrasa pull aval)

2475 Ry RAR
37 @ik Nattenza rice

38 At
pancékas

(thavala saa)

39 haist (A —mA)
snother varety of pancake
(eattreru vitha thavalal sd=)

YO i 5 b
Ybread /Fottl called dazses
(dz=m Ennues Foth)

Y7 smin
tewple pongal
(el pangal)

) £B 2R
woong aal/petite Gellow tentit ponzat
(Ioagai,i,r*ampar*appu 'gED




Y3 B2 RH (A —mA)
another variety of @oong a=l/ petite
gellow tentit pongal (@atreruvitha

payat tracparuppU pongal)

ANERW
44 pizEon pea /toor dat pongal

(tuvarseparappu pongal)

Y5 ik

) )
oagala pongal

Y6 #1 2

A ) hYY N\ A A ) A
cIheat Zrite/broken wheat pongal

(zothucsal @ainsi ponga‘l)

U7 = ol Fo 7t 4F 35 AR R W

Y8 HEuMAkME

I B RW
(rich=ah)

20 pongal with Zreens

(keerai pongal)

571 ##A#

N \
3nIcn PoNZAl

(venzays ponzal)

529 Akt H

) \ \
ZERS0ONEd BNIGN TICE

53 £ B3 R4t
rice flour € green gracs Nlour @ized bread

(arazicsaavucs payattraceaavues katanas
rath)




5y B% 2@
Yengal zraes flour bresa
(bezscs rott)

56 B @4 (% —Hk)

(csatreru vitha began rott)

56 MHH %
ZUgar EYrUp Preparation ppocaol‘ups
(zarkkaral pasgn ZEIGUC 7ibhacs)

57 4k
@itk pongal
(==t porga))

Yengal zracs & eltow oroong dal goreet
pon,%a‘l (\naol‘a‘ﬁpapuPpum payattracs-
parUppUeS kalands garkkaral pongal)

50 @A ERH
@ﬁw ooNg a=l 2GJEEL pOnga\l
(Payattracpartppu sarkiaral ponzal)

60 TEREZRW (F—MAK)
snother varety of Geltoo croong dat goreet
mﬁga]' (emattreruvitha pagattracparuppu

1) h )
ZarkREFal PoNZAl)

61 ki

SoJEEt PICE

(zarkkaraizasdac /=aakarbath)
o2 R 22 1 R IR

nUL SeIEEt PIcE
(thenzal =arkkaral 2aada0s/

\ \ )
naaraleebath)

63 MLH KM (F—HA)

ancther varety of cocenut ZoJeet rice
(eattreruvitha thengal 2arkkaral saadacs,/
naaraleebath)




C)aANg0 X tract I”IC&‘

(coaasbazharass 255050))

65 HHRTFR

F=ana

F B/ Bk
60 chira

67 RBEMFTAART
puialing
(thirvaathirakikan)

ZpIcy panca‘ha

(karaaa)

6O =& BA-H
oiheat Zpite € alesond @ized bresa

) hY \ ) hY
(go LI’)U(")aIDOIglJC’) vaa LI’)UC’)aIpaPUPPU(’)

) N
gernda roth)

70 721k

A \
Lamaplnd rice

(putiorar/ puliganchadae)

71 F LR ER
gELACIE- |OOOJOI8P vamal.g FICE

(Ernﬂa' ehitraannaes )

72 Z Rk

SESATE powdSP FICE

(a||U|ooou =EETo ETe)

73 AR

(’OUSLar’OI anol coconut Var’lé‘,bg PICE

(kaaszu thengal chitraannacs)

R R AR
74 HR m

(ﬁ%—gs EEEL )




75 2EH
biack zracs powder rice
(tlstthaepod 2asds)

76 H kit
\eewen extract VBPIELY FICE

(ﬁlﬁ?&]‘dﬁﬂﬁogﬂ% ra2a chibraannac)

FF & TR
aitren frait varety rice
(marthampazha raga chitrasnae)

78 ~ 18 TR
kowatt poegranate extract variEty rice
(keesatt mﬁlﬂmﬂ% raza chitraannac)

7O # %R
goUr pocsegranate (Pl EXtract Variety Fice

AN ) AY A WYY
(pUlippu @asdUlECpazZha Faga Chitraannae)

80 ERith
Fac) TANZo EXLract var»iatg PICE

(cmangai raga chitraanna)

81 £ERE

PEG) TENES VAPIELY FICE

(@Eangal chitrannas)

I Fa TR
82 15@65 |6r>inj5]' FICE

N WL N\ ) N )
(katthiripping eaadacs/ vangbath)

83 IHmEFE (A —mA)
snother tgpe of baby brinjal rice
(eattroruviths katthirippingi 2a5ds)

8Y B iibit AL T
lenti- brath rice
(paPUPPU\ROZ\ha(O\IOU 5505

85 # F etk
wethi/fenugreek greenzs rice

) ) h ) 1 \ )
(venthayakkezral gaadacs /2abjaabath)



86 Lk

fenti brath rice
(paruppukezhacbu gaaaae)
7 FLIR
87 &urd FIcE

) hY ) ) A WA A\
(thagir Zasdacs/ thathigodhanaes)

88 #IK (F—mA)
snother tgpe of ZUra FIcE

(Fattroruviths tagiressdse /bakaalabath)

89O EILW
cura porridze

\

r

|

o

00 £l

tain ol

9]%%3%
\eewen extraet entit/dal

(eluwsichaippazharass partuppl)

o2 LS aF LA AR
wsaharazhtra plain aal/fentit
(esaharazhtra 2asds paruppl)

O3 LoblbiF /AR mE 7
waharashtrian Zpicy asl
(csaharazhtra ‘Raapapapuppu)

FET 8 G
Y pizEon pea Zour aal/lentit

(tuvarses paruppU pull GaFUERU)

O5 L NiTRARZ 7
ridge Zourd gour aal
(peerkanzaal pulipartppn)

snother type of ridge Zourd gour ast

(attreruvithas peerkaanzal puliparuppa)




OF LINREZ

(peerkaangai pu\l]gi\l\laapaPUPpu)

08 #i /% / HFAES
vegetablez ke cucumber, gnake gourd €
ks eired et /s (vellsries:, puds

paruppEU)

00 ## 2
anion fentit/ast
(Vengasyae gernas partppukial)

100 HRBRILEHS

pachad
(pachaah)



FICE
Y I
PUGAING

A
PENCERES

A ) \ )
INalan obread




cooking gosall rice by draining

N
=tareh (‘Ranj? vaditthu &t =
2Pl 57| 255050 ]
e B R T A ﬁ

i

ngredients JRFt

Small Rice or Broken Rice 1 padi # kK /4% %
Water 3 padi %7K

Small Rice or Broken Rice - 1 padi 43 ¥ K X #% K
Soak the small rice in water for 1 Naazhigai (24 minutes),
wash well and drain the water.

PR LR T R4 5%, T, BT RE

Water - 3 padi 3 7K

Take 3 padi of clean water in a 5 padi capacity pot and heat it.
When the water starts to boil, add the drained rice. Stir the rice
well with the boiling water. Cover the pot with a lid.

L2 E Y ASpadi 895 F, A3 padi %K G . HK
TrhE o, NG TR, FHhRRERES. ELMmE

Few minutes later, when the rice and water are boiling
together, stir it. Once the rice is ¥%th cooked®, mix well again.
Then cover the mouth of the pot with a wet cotton cloth,
remove the pot from the firewood stove, drain the starch
completely and mix the rice well. Now place the rice again on
live-smokeless coal (from burnt firewood) for 5 minutes and
remove it from the stove.

Uastie, BRER—EHER, HHF. HRR%ES
B, BRESHEFE. HHRAEHEE, Z2&WTHKTF
A, FRBRFED. EERHRET (RRMMRE) &K
& EWSHH, ReMIEEET



Note: * % th cooked rice means : the rice will be soft upon
touching and at the same time white steam emanates from
the mouth of the pot.

“E ABER: RROBRERK, FAREMAEE G

Xk
&K Ao

=

221d

Q_QL.P_QLELE



cBoRIn 2z =oall rice aitheut

\ NN ) ) \ AR AR\ ) Z]y;
draining gtarch (RaD‘JI vadikkaacsal
SEIU SIrU Brigl Sa5dE0)) ]
™
H e 5 RIR—— S T i .
¢
3

?ngre&?ani,s JEHt

Small Rice or broken rice 1 padi #K /%K
Water 2 padi %7Kk

‘able for those who eat only once a day.
it will cause indigestion.

AR —H —FWGA. THRANIKRS IR

Small Rice or broken rice - 1 padi 43 % K X &% K
Soak the small rice in water for 1 Naazhigai, wash well and
drain the water.

FrrE R AR P 241 Naazhigai, P4, BT R0

Water - 2 padi 57K

Take 2 padi water in a 4 padi capacity pot and heat it. When
the water starts to bolil, add the drained rice. Stir the rice well
with the boiling water. Cover the pot with a lid. Few minutes
later, once the rice and water starts boiling, stir well again and
cover. Check if the rice is %th cooked just as in the previous rice
recipe, then remove from the firewood stove and mix it well.
Now place the rice again on live coal (from burnt firewood) for
5 minutes and remove it from the stove.

ERZ4padith BT, N 2padity R4, BRI
YHRE, AN TR. KRR, 2 EME. &
aEtiE, ZRERITERE, BRI, ELHmE. R
M— W T ERBEAERGEAEYUDI, RIEMEKEER
T, #49. ZEHRRET (BRRARE) FHxR LN
50-%F, B ERIT,



) N AR \ \ NN
COORING BIZ PICE %g draining
3\

N
ztarch (‘Ranj? vaaitthu =zt =
PEFU BrIg =Z550505) ]
BRI BRI L

i

ingpsd‘iani,s JE#t

BigRice 1 padi Kk
Water 3 padi %7K

Big Rice - 1 padi K £ K
Soak the big rice in water for 10 minutes, wash well and drain
the water.

¥R RAEKFIZEI054, WFKE

Water - 3 padi 37K

Take 3 padi of clean water in a 5 padi capacity pot and heat
it. When the water starts to bolil, add the drained rice and cook
it as it is said in the 1st Rice recipe.

£ %5 H 5 padi #5945 W AN 3padi %K FF . 5 RF4E
Wl , AN TR, AR F 118 R85 ik XA R



coomng blg rice withatt 3[|§t|ﬁ'iﬁg
ztareh (Ran |l vadikkasmal Zeiues

PEFU BrIg =Z550505)

FAE KRAERIBR— 2 Th R

ingpsd‘iani,s JB#t

BigRice 1 padi Kk
Water 2 padi %7K

same nature as of the second rice recipe.
WP B 5 2 R A —HF

Big Rice - 1 padi ¥4 K
Soak the rice in water for 10 Minutes, wash well and drain the
water.

FRERZLI054, 23T, TR D

Water - 2 padi 37K

Take 2 padi water in a 4 padi capacity pot and heat it. When
the water starts to boil, add the drained rice and cook it as it is
said in the 2nd Rice recipe.

B F A 4 padi #9735 AN 2 padi é’J 9%71491'-75%% LK
T4& s, BAM TR, REE2ERFEH T EIA
RAR

=

221d

Q_QL.P_QLELE



coomng FRED PICE «
(nalappanls| =ETTO BTG =
F4E 22 RIR
)
3

ingpad\iants JR#r

Mixed Rice* 1 padi #k*
Water 3 padi %7K

Mixed Rice* - 1 padi &4k, Fk*
Soak the rice in water for 30 Minutes, wash well and drain the
water.

e KA K T2 30 4F, oFFH TR

Water - 3 padis 77K

Take 3 padi of clean water in a 5 padi capacity pot and heat it.
When the water starts to boil, add the drained rice and cook it
as it is said in the 1st Rice recipe.

BB ZHSpadi W95 BZ RN, A 3padi #9:3 KA. H
KRIFEE, BAND TR, REFTERENGFTEIA
RAR

* Mixed rice means: The rice collected from begging, which will
consist of big, small and various qualities of rice.

TED BRASRBRRBCIHRGR, ARKER. BRI
ENEEE S HE



A T \
COORING NEG) FICE

N
(on‘lu 5FIEl S550E0) I
I E 37 R
f.‘:%

=

ngredients JB ¥ 3

New Rice 1 padi # X
Water 3 padi %7K

New Rice - 1 padi #7 K
Wash the rice well and drain the water.

wAEER, BT KRS

Water - 3 padi % 7K

Take 3 padi of clean water in a 5 padi capacity pot and heat
it. When the water starts to boil, add the drained rice and cook
it as it is said in the 1st Rice recipe.

52 5 padi 69 7 38 W FEAN3 padi 695 K5 e, B K
YR, BN TR, RERBETEREG T EIA
KA

New rice has a tendency to overcook and become like a pud-
ding. To avoid this, soak the rice for 15 minutes in warm water
(when heated just until steam starts to arise) . Drain this water
and then add the rice into the boiling water. Also instead of
soaking the rice, some others wash the rice in normal water,
drain and add % spoon of ghee before putting the rice into
boiling water. By doing so, the rice does not get overcooked.

E: HRHERREAR TR, AGHIK, £FERE (A3
AARRIT4E EIH6Y) B P RIS 54k, TR BEMA
HRKEE. LAARZRK, AE@EKER, BT, £
NFRIRAT, FeNYeRBRd . RIALH T RRREEAF
i 3



) ) hYY \
cIheat Zrite FIce

x
(zothuesal rol =555 =
IR
%

o oL

INZredients }—?7?’]‘ %lﬂ

Wheat Grit % padi *#
Water 1 padi %7K
Ghee 1% palam Btk

ligestive nature. It counteracts the excess
hen consumed in limited quantities daily,
gth to the body. It is highly beneficial to obese
d those with Diabetes.

CHACEIETT . TATH AR Z /AR, BB E
TAZRRBERE. THRERRESSIHE R

Water - 1 padi 37K

Take 1 padi of clean water in a 2 padi capacity pot and heat it.
When the water starts to boil, Add 1% palam ghee in the boil-
ing water . Add ¥ padi of Wheat Grit Rice in boiling water and
Stir well, cover it with a lid. Few minutes later, stir well again,
check if the rice is %th cooked; then remove from the firewood
stove and mix it well.

EEZFH2padi ¥ B FZRANT padi K. HKIF4EHE,

FE 3K & e N 1% palam Bkl . B % padi & 5533
4, 2EEE. Bobhe, BRIEH. REE%HR)E,
M LB, H9.

Now keep the rice covered on live coal (from burnt firewood)
for 5 minutes. It can then be served.

REHHRE T ORARAS) SRAKLE, 24275
S ok, HUBETTRZ.



fextal z tittle eillet rice

AT \ NN \ 1N ) ®
(thinal, 2aaeal, vaigalin Saadac ) *
o

%

oL

?ngpsol‘?eni.s JE#t (Q?l“

Foxtail, Little or Kodo Millet ¥ padi %K/ K/ 483
Water 1% padi %7K

Foxtail, Little or Kodo Millet (any one of these) - % padi
ERDREHEF (i —HF)

Clean the millet by pounding and winnowing.

&35 05 4 Ko

Water - 1% padi 37K

Take a 2 padi capacity vessel and boil 1 ¥% padi of water in it.
Add the cleaned millet to the boiling water and stir. Close it
with a lid. Check if the millet is %th cooked; then remove from
the firewood stove and mix it well.

Jl — AR 2padi 09 B BB 1Y% padi K, ZKEFH, mANF
DR, wEH. EEmE. BRUS AN, AP ERT I
BHIT A o

Now keep the millet covered on live coal (from burnt
firewood) for 5 minutes. It can then be served.

fes ESeg o RmE (BRRmg) EHK BS54,
e )& BP =T A o

Amongst these, whole unhusked little millet can also be boiled,

then made into rice and cooked, just as rice prepared from

boiled paddy.

i’iﬂié’i b, RBLENR, ETREE R RF IR
, SRARST LA R A0 T Xl AR — .



\ Y I
corn rice or pUddlng

(chols =asdse sltathu kah)
ERB/ERFAT

\O

—~

?ngraol‘?ani,s J& ¥t

Corn  1padi EX
Water 3 padi #7K

Corn - 1 padi X

Clean the corn by pounding and

winnowing. Remove and place it in

the Ural (large pounding mortar).

Then sprinkle % padi Pound it well.

Then separate the grits and flour

using a sieve. If there is whole corn

in the grits, take that alone and

pound again using %, padi water

and repeat the process till there is

no whole corn left. Now separate e nes

the grits and the flour.

HHimd B R FHER Y padiRKEIN Ural (3%4-4)
vAELm, R T iwaBkeet. 28 PR, KEs
T, BRANVspadiK, TERALTE, HELSBER,
BRE R SHRE KRG 5.

Take 2 padi of water in a 3 padi capacity vessel and boil it. Add
the corn grits when the water starts to boil, mix well and cover
the pot.

B 2 padi KRB —A e 3padi 89 2 B, BRIFE, A
ERAE, BH, 2 LET.

After a few minutes, When the grits are %th cooked, add the
flour and stir. Care should be taken to see that no lumps are

Zuipnd

1E



formed. Stir it twice or thrice every 2 minutes. Then keep the rice
or pudding on the live coal (from burnt firewood) for half an
hour. Stir again, remove from the stove and serve.

U4k )E, BB RB% 5N, mANEREIFHHF. &
SH, BRLET., 2 50402 3] 3R RHBUET A R ER
ERATET (BRRFAARE) EHRREFADNE, BRI
#F, WP EBIT, &M,

There is also the practice of grind-
ing the corn in a hand stone grind-
er into grits and flour, and then
cooking it.

ERF H—FBER AT E L
ﬁ%i*éﬁﬂﬁﬁm%,%
Ja BAT R

hand stone grinder ¥ & & %

Fuipnd 42 \Q

1E



ps:am } @illet mca/ﬁguadln

(ksesbu =sadae alladu kah)
Bk R/ SR ERT

&

—~

]ngrvad\iani,s JakH

Pearl Millet Flour 1 padi %%k E ¥
Water 2 padi %K

Pearl Millet Flour - 1 padi 32k %y
Beat and pound the pearl millet until the husk is separated
and remove the husk by winnowing. Just as corn is pounded

into grits and flour by sprinkling water, do the same for this too.

HHLREAEI R, HHEw. BEERE—H,
HRAEE, FHEAE AL ER

Take 2 padi of water in a 3 padi capacity vessel and bolil it.
Mix grits and flour together without lumps and add this to the
boiling water. Continuously stir until the grits are ¥%th cooked.
Then remove the vessel from the fire from the firewood stove
and place on the heated coal (after removing burning firewood
from the stove) for about one hour. Stir again, remove from the
stove and consume.

B2 padi #9%K, BIAN—AN3padiBSGEZF, E,
KEhEERREGMLERLLEY, WAHRKP. FHHF

ELBRRE U WEBMIEXREEA, AT (RKH
RE) ERR ELHIADE . BREHF, AIEERTF
2.

Zuipnd
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(7aag kal sitsau Zangad
BEHT

Kali thuduppu R~ %*

ngredients JR A

Finger Millet 1 padi #-F
Water 2 padi 47K

Finger Millet - 1 Padi #-F

Dehusk the finger millet by beating and pounding
it and then winnowing, to separate the husk from
the grain. Grind it into a fine flour, measure as
mentioned above and keep aside.

HEBT, Zx@ts. BERah, RRERh
EHRE—F

Water - 2 padi 37K

Take 2 padi water in a 3 padi capacity pot and
heat it. When the water starts to bolil, transfer ¥
padi water into another pot. Put the ground flour
into the boiling water, without mixing; place a 2
muzham long (approx. 3 feet) Kali thuduppu
(large wooden spatula like) in its center. Keep dip-
ping this in and out repeatedly every 2 minutes.

B2 padi6g48K, BIN—AZE YV 3padi 52045

T, BARITEFE, ¥ padi REING —8F . B
BT e TR EIARY, REHRF; B 2muzham (43R
K 4g) Kali thuduppu (R%*) BN#HF . HEH L ETAE
Wi S EE .

When the water dripping from the Kali thuduppu begins to
thicken, to avoid shaking of the pot, Clamp the branched limbs
of the Kali kavai kol (Y shaped wooden stick) to the neck of
the pot and clutch its bottom end with one foot. Clutch the
Kali thuduppu with both hands tightly and stir continuously
for 5 mins, scraping all sides of the pot without letting the flour
settle down on any one side and form lumps. Pour a little wa-
ter which was kept aside and stir. Let it cook for 3-4 mines.

Fuipnd —~ 3t ::

1E



LI kali thuduppu (R%*) & TFRERAEZTHA, A
Frab4a% %, I Kali kavai kol (Y ZAL) 495 X RAEEAF
I — R B AELR R . T %32 Kali kavai kol (7 R A)

, HEBFSHEE, ST AR, RSB T E AT — 44
Peo Bl A A —FFERFIIE, SHA3-454

When the pudding begins to coagu-
late/solidify, pour the remaining water
and stir again and leave it for 4-5 mines.
To check if the flour is cooked, wet your
palm with water, take a small quantity
of the pudding and make a ball. While
doing so, if it does not stick to your
palm, remove the pot from the stove.

BWITERAET, BINF R

K, BRIEFERESL S5 &

AHTEALT AR, THRERF

¥, KB PRE—SRFERK

MR RFEFHAITFT, RGN

}»}:r % J—’-/—?L}—F %EFT’To Kali Kali Kavai Kol Y 7 AL

This pudding can also be prepared as sweet pudding by adding
jaggery. For this, powder 5 palam Jaggery and add it in the bolil-
ing water. After the jaggery dissolves, add the flour in it. If need-
ed, % Ru.wt cardamom powder can be added. After cooking, to
prevent it from solidifying like a stone, make mango sized balls
and keep them in water.

B T R NAL AR T #3854 T o9k 245
palam¥a i ¥ B Ry S e N K P . BEIEE, ABTF
o LENT R RuwWt 28 . A3F)/E, AR T
G Kk —HAR, FHFRE R K AT HENKRFRE

This pudding is mostly prepared as a special recipe in Kudagu,
Mysuru, Bengaluru and in some taluks of Salem district like Ho-
sur and Tenganikotai.

BEWASERT R, BERR. FR, TH—REHE XX
B &R, tbdesE kR FeTenganikotai iX 26 b 75 S EX FF 4
A EIAR T o

Zuipnd
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corn, |oz-:ar°\| &illet ﬂngar* @iltet

A ) ) \ \ g

pancake (cholacs, kRaesbu, rag)
vaigahn sdai 3
R B R/ 5T
2

?ngr»ao}iani,s JB ¥

Corn/Pearl Millet/Finger Millet Flour % padi % k% &@#y/% 2k 8 /% FH
salt % palam %
Jaggery 3 palam jaj %

Corn/Pearl Millet/Finger Millet Flour - > padi
EREHLRER T8

Take ¥ padi of any one of the grains mentioned above, thrash
and winnow the grains, grind it into a fine flour without grits
and keep aside.

R EBRET—F B Vopadi, k5, BEBERE, BE—Z,

Powder % palam salt and add to the flour.
T8 P A Vs palam 2

Knead the flour with boiling water and
keep the dough aside for 1 hour.

Feanb5aRESA, FETD,

Later knead it again well and make
mango sized balls. Flatten these
balls on Appala-palagai(rolling
board) or upturned plate by using
your palm making circle shaped
pancakes whose width is that of
paddy; or using a Appala-kuzhavi
(rolling pin) roll the balls into

Appala-palagai % &
circles.* Appala-kuzhavi ¥ @t
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BRE®, 3RIJUINERRRDGEE, AFEHRE B
Appala-palagai (3#@#R) LxZ L@ A, FHER—
ARS8y B H 55 R Appala-kuzhavi (3 &@AL) &

" K
I 3
A
<
Place the Dosai kal (Dosa pan) on the
stove or Tagattai aduppu (stove that EQ:L,

uses coal placed on a grill); once the pan
is heated, put the flattened pancakes on
the pan and let it cook. When it turns
slightly reddish, turn it over. After a few
minutes take the pancake out and cook
the edges alone on the live coal.

Z2 3 35 K}t ¥ 84 Dosai kal (% #54%)

2, Tagattai-aduppu (. XI¥) , 4h—
#, REBA LS, LB
Lt iz, #0NE. BIFER

d, AHEEREEGINE.

Repeat the same process for all the

balls. If needed, adding jaggery in the

pancakes is also in practice. While

doing so, 3 palam 105 gm jaggery should

be dissolved in the boiling water and then used to knead the
dough. These pancakes can be made into pieces and eaten
along with kootu (Vegetable and lentil stew), kuzhambu
(broth) and curd.

FTENR LTI 2@, T AG PN ENE, X
FAREE, &3 palom FENEE TR, Fedmitie N 4%
5 o BT Bt Kootu (M X o km 2.) « Kuzhambu (BR 3k
) REEFLF R

Dosai kal % {545 / Yeht B

* To prevent the pancake from sticking on the board, sprinkle
some dry flour on the rolling board while rolling the pancakes.
Er hBEEBHEE AR E, T AARG A E AR Lk
T &8
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wheat flour or Zrite
)

%
) La N 9
Norcal pancake ar roth K

) b A NN
(zothuca @aav sitedu neigin 3
A > \ N\ 3|
=550a5 a5l altaau rath) 3
™

v/

b5 & ot .

ingr»aol\?eni,s JB ¥

Wheat Grits or Flour % padi ) % 52 3%,y % %
salt % palam
Ghee 1% palam 31 3 35

Wheat Grits or Flour - %5 padi )~ Z #%-2% )~ Z 4

Salt - % palam 3%

Ghee - 1% palam Bk

Mix the above ingredients well. Now add required amount of
water and knead to make a tight dough. Keep the dough aside
for 1 hour. Then, again knead the dough well until it can form
a long rod shaped shaft(without breaking). Make big lemon
sized balls from this dough. Take the Appala-palagai (rolling
board) and Appala-kuzhavi (rolling pin); sprinkle and smear
some dry flour on both of these. Take a ball, place it on the

rolling board and roll the ball into a round shaped bread of
the thickness of half a paddly.

Ba g LR RA, WmMAZEZWR, FERIFIGEH,
ReElaA#ET . 25, BRYIGET, Ex—K
FhRENOE, BIRIJUIMTEX DN @H. £ Appala-
palagai (3 @) F= Appala-kuzhavi (34 L3 E-F&
Bro R—@ER, fe@AR EX R AEAR 5 69 3 B 4

Place a dosa pan which is made from either mud, stone or iron
on a low flame firewood stove, and put the rotti (bread) on the
pan. Once the rotti slightly swells/bloats, turn it over. Cook it



until it turns slightly reddish without burning it and remove it
from the pan. Cook the edges alone on the heat from the stove
and keep aside. Similarly, cook the rest of the rottis.

FER w8 S 50 R AR KA SRE
L, B3|t A . — B LR EsR, L
@ W 2GRz am LB, BAMPIRE . £

R EXRE @Y B R E — % . # T 6@ B AR K EH .

These rottis can also be made by flattening the balls with the

palm. In practice, rottis are consumed with little ghee ; or 2 or 4
palam ghee is heated along with equal quantities of water and

this mixture is smeared on the rottis as soon as it is cooked
and then stacked one upon the other. By doing so, the rottis
remain soft while eating.

TR FFied d R0 5 XX Eabt. BFF, @
Y EEkih—RRAE; 2 palam X 4 palam & ki 5
FEHFR—ARA, P—RkirLh, Re—E—EE
f—Re, XA, LAY EHMEBEAPRE BRI

Rottis are eaten along with salt and spicy flavoured dishes like

Kootu (vegetable and lentil stew), Kuzhambu (broth), Lentil or

sweet flavoured items like sugar, mango or banana.

LT 5 s Rk E A4 Kootu (MhshE Ak 7). Kuzhambu

(BRA) Dz, A 5B ERAFEFUHRR
Vg?'—‘f‘:é/fk\)ﬂo
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prEparation ol Rhacseer(Zour)
for rethh (Fettikku khaeseer
[putippul Layaar Zeithal

BEEE 4| ik (K BEwm /B2 d H)

Those residing in Hindusthan nations, in order to make their
prime food- rotis soft like sponge, prepare a variety of sour
dishes called Khameer. This Khameer is prepared in one or
two types.

0PI AR AFIMERATE LR —— REFEHGBE, &
A —FpARZ Hy khameer 69 B PR R BEAt . XFPBEER — A
OENEE-S NP

1st Type
% —F

Take 2 pudhu kalayam (new bowls) which can hold ¥
padi of water each. Wash one of them well.

Add 1 Ru.wt castor oil on its external base, fill the bowl
with water and heat it. When the water begins to boil, throw
it and again fill with water and heat it just as before. When it
boils well, remove it from the stove. When this water heat is
suitable for bathing, add 2 Ru.wt of bengal gram and close the
mouth of this bowl with another bowl such that the mouth of
both the bowls should fit into each other. Place this on the ash
(from the firewood stove) for 5 jaamam. After 5 jaamam, you
can observe bubble formation and a sour smell.

Mix this water with ¥ padi wheat flour. Wash the soaked
bengal gram once using water and add this water also to the
wheat flour and knead well. Wash the soaked bengal gram
once and then add it to the wheat flour and knead well. Let this
dough rest for 3-4naazhigai. By doing so, this will ferment and
become khameer. While preparing the dough in this manner, if
the wheat is of 40 Ru.wt the fermented mix should be of 1T Ru.wt.

£

R

A33EYY

\

\

A3B3WEYY



£

How much ever quantity of khammer is taken, the

R

same quantity of plain flour should be added to the remain-
ing khameer and kept aside. This way, by replacing the used

\

khameer with plain flour daily, the khameer can be kept ready

A33EYY

for use always. At the stage when this khameer begins to dry
up, Prepare the fermented solution using bengal gram (as men-
tioned earlier) and mix with the dough.

B2 AT B % padi /K Pudhu kalayam (#788) . 52+
—ANRBOEREF, AEEEL L TRuwt Bk, iR #HK
Fhm#, BARIFIEHER, B, REeB/BEHK, Kok
BIA Loy 7y ik, ARG, RrEMPF FIRE ., &K E]
HETHRBGHER, AN 2Ruwt BoEE, REAH—
BEABD, LAY O ENES, 2%, FHETR
KIEey &% &k £S5 jaamam. 5jaamam )&, V] VARIR 3] R B
RILFER K o

KX BR KRG Y padi > Z Ky RA . RRFHRIZOGE R
25, NN ERFESY . LEIF & H 4% B 3-4 naazhigai
XA, & H A KB Fkhameer (B8 ) T o A XA Xk
w B B, & &4 A 40 Rewt, AR A X B8\ M A 1Ruwt,

BA % EEE, MR Z6-5E A AR Ry
BEP I EA— . X4, BEHFRAGABOHR ZHAL
Ry EEEEd, RRTARART & M B, ARXANERITEE T8
M, RERE (el prid) RERBRIE G RE.

\

A33WEYY

2nd Type
% =
Do as mentioned in the previous Khameer recipe, addi-
tionally add 3 palams of sugar or naattu chakkarai(brown
sugar) when adding the bengal gram in water. Rest of the
method is to be followed as in the previous Khameer recipe.
IRBE S — AP BE LRI IR PR BB 7 X, 2K FNE
"% 2 BF, 7 m 3 palam ¥ =X Naattu chakkarai (FLEHE) . H
R AR BB XA WY B B 77 AT BRAE



3rd Type

I —

—

R

Prepare a fermented mix just as the preparation in Recipe:

\

14 using bengal gram; add 1% Ru.wt sour curd, 15 Ru.wt wheat

d??@éqlﬂ\

flour/grits, powdered fennel Seeds, mix them all well and place
it on a cloth, tie it loosely and hang it.

Check whether it has puffed up each day. Add flour little
by little each day. This can be used as mentioned in the previ-
ous(2nd) variety. But this should not be allowed to over-ferment
but should be kept at a suitable stage of fermentation.

RER S, RBE 1438 R 6 7 R &4 B R
A N 1%Ruwt 53U, 15Ruwt JNER %, G &
¥, BB, BAM L, R RIFFEAE k.

FREATMAALTBIK, —E— NGl X
BT ORI KRR (B =A%) FEEH. BERTEE
KB, RARFAEEG RO .

\

A33WEYY
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ngredients JB ¥

11124

Wheat Grits or Flour % padi )~ % 52 3%,)s % %
Khameer % palam g5
Powdered Salt % palam # %k

Wheat Flour / Grits - ¥ padi

N Z Ay B A

Khameer - > palam &%k

Powdered Salt - % palam # K

Mix the above ingredients with water,

knead and make a tight dough. Keep

the dough in a warm environment for 2

hrs and let it ferment and puff up. Once

Again, knead well and make balls of the

weight of 2 palam each using the entire Konndu-aduppu #% %1

dough. Roll out rottis of 1 paddy width

like mentioned before, and place them on a damp cloth. Cover

them with another damp cloth for ¥:hr. As mentioned before,

Put the rottis on a pan made up of either stone/mud/iron and

poke the rotti in its center in 3-4 places here and there with the

end of a ladle. When the rotti begins to puff as mentioned be-

fore, turn it over and cook it and then remove it from the stove.
In practice, while turn-
ing the rotti, sour but-
termilk is also sprinkled
on it. This rotti can also
be made on Pon-adup-
pu (firewood pot stove-
like tandoori stove) and
Koondu-aduppu.

Pon-aduppu %t 30)F
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¥ b RAFRIRA, FEEHE . F@HE R EARE G ye
Xk 2.a, SRR BBIKE®SE, BTN
BRAENEZ A2 palam g @ 3R, 18] @GS F I 2] G AREE
Bl TR NY, REREETEAR L, ARG —ER
21E, REF DA, e prid, ¥$@oREL /8,55
8- RsA L, A KRAG PO 3-4T. S|
h&dewy PTG A ARAE UK A R B, AN E. HEE RS, M
WPl . LR, AE8ESHEY R 2 ERELL,
SLE AL T YA JE Pon-aduppu (33U}, 4w Tandooridf) 2%,
Koondu-aduppu (357 JE) PIkE4].

11904

11124

1. In order to make rottis on Pon-aduppu, The balls should
not be rolled out into circles, instead a damp cloth is to be fold-
ed into 4-5 folds and made as a round pillow (naandle),
place the ball on this cloth and flatten it with the palm. Make
3-4 holes in the center of the rotti with a finger.

Pat the rotti just as cow-dung cakes are patted on the inner
wall of the Pon-aduppu. After a few minutes, sprinkle some sour
buttermilk on the rottis. When the rottis cook and turn reddish,
press the rotti using a long hooked handle and with another
Rotti-ladle release the edges of the rotti and move the rotti

around inside the Pon-aduppu exposing the roti to the
heat of the burning coal. Then remove the rotti from
the stove and keep aside. 4 or more rottis can be
cooked on the walls of the stove at the same time.
Bl Pon-aduppu 35U ¥4, R RIe & B &
AT, FaR KA I B AR 45 ITIF R E
kK (naandle) , & B 242X A A
FEEF, BAFHE@Y T RE3ESA
L. AR Pon-aduppu 530N 0 P BE L 3%
HFEH—HFREabt. Uast e, &
BF B — 2B BEIL. B RSGFERALE
B, RARWAEE, BRA—AERIT
PREGA Lk, 1 AIBIEEE, ROk
handle 44 MEIE, RERGAFE PRE, &
B, WA ETAR B 4 R E
Rotti-ladle % #i%) % &4t
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To make rottis on Koondu-aduppu which is brick-like in ki
shape — long, square and tall; each ball made from the pre-
pared dough should be put in Rotti-kinnam*(Rotti-mould) and .
placed on the top surface of the Koondu-aduppu along with %.,

the mould. When the rottis puff up due to the heat, place each
of them inside the stove on the floor of the stove using a long

11124

handle ladle, ensuring that they are not touching each other.
Close the door of the stove with an iron plate. Open the door
after 15-20 mins and check if the rottis have turned slightly
reddish. At this stage, they can be removed from the stove
and used. Depending on the space available inside the Koon-
du-aduppu, several moulds can be placed simultaneously. To
know more about the usage of these stoves, Refer to the glossary.
fEK. FFg A% E & 4) Koondu-aduppu (7% %
) AR ESE: 52T H B R AR @ H, AN
Rotti-kinnam (BHE£)* &, FF 54 L —# N Koondu-aduppu
No BHF IR, B RAGHFHF2RBNY K, HAR
GrE Al B R E. RERR L I 15220 5-%F 33T P
7, RAEVFERTZME, Fieit, T MK P BB A
Z . & Koondu-aduppu R 3R+T Fl 28], T FE R E % AR
B, RTRESZIPIRFEERELE, #HAAPEEER. )

Circle shaped rottis that are cooked in Pon Aduppu can
also be cooked in Koondu-aduppu. The long or square rottis
cooked in Koondu aduppu can also be cooked in Pon-aduppui.

£& Pon-aduppu (R ARHBEFLI) A& BB @48 T AL
Koondu-aduppu (#:Z¥) A¥#Hl. RZ, Koondu-aduppu
A 49K 5 375 7B Bk T VA fEPon-aduppu F 3655

*To prepare Rottis or biscuits in desired shape, make mould-
cups of those shapes using tin sheets. It is also in practice to
mark the inner surface of these moulds using letters or different
identifications.

“E BEER B IRGGERGT, T RS Ve
TIRGIBEAR . LB T AT FH R B R B EHAE

N EE,
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Milk % padi %3
Khameer 1% palam &%
Clotted Cream from Milk 5 palam R4 %5
Fine Wheat Grits (Semolina) % padi %0~ &# Gk ZH)

Salt % palam 3
Curd % padi 3L
some Sour Buttermilk 3 4 BR BE 3L

Milk - > padi 2473
Khameer- 1% palam &% &k
Mix both of these together nicely.

BB ERA

Clotted Cream from Milk - 5 palam 3R 45 7%

Fine Wheat Grits (Semolina)- ¥ padi 28]~ Z 7 (RN Z8y)
Salt - % palam %

Mix the Milk cream, wheat grits along with powdered salt; add
the milk and khameer mixture and knead into a soft dough.
After a few minutes (when the dough slightly puffs), make
lemon sized balls and roll them out into % paddy width rottis.
B ABRSRE . DERAAE, IR FEEE e
f—#. BHEREXRGGH. &ahaFE—B&iE (841
B KE) » SABBRATER RN EE, RE#RFRE

AR89 Ff .

Curd - s padi %t 3L

Milk - %s padi 237

Some Sour Buttermilk &34 B B&- 30

Churn these two together. Smear this on each of the rolled
out rottis, and place the rottis on a damp cloth as mentioned



lo

before, and cover with another damp cloth. Keep this closed

-
for 1% Naazhigai. When the rotti puffs up, make 2-3 holes in

the center of the rotti just as in the previous rotti recipe. |
FFW 5 EFLRAE, HHBRIREG L. FATA B GERUE %,

—3®Am L, L@AB kB E24E, ¥ E1Y% Naazhigai
(1 Naazhigai = 24 5-%F) . @BIkERE, W6 F OB
2\ 3N, R TTREE B

11124

Pat the rotti on the inner walls of the Pon-aduppu and till it
cooks and turns slightly reddish, sprinkle some sour buttermilk
frequently. When the rotti puffs and turns reddish, expose the
edges of the rotti to the heat of the live coal, remove from the
stove and use.

48 Pon-aduppu (Br3uyr) WA L& ut B 253 JF €5F
fhir, REPIBCE— BB, S EHMIKIE R e, FF
e A A RER LRV, FE M7 KB 5F
HZo
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?ngped\?ants JE A+

Tapioca % veesai A%
Fine Wheat Grits (Semolina) 7 palam %8/ %% (A2 ZH)
Powdered Salt % palam 3#%X

Tapioca - ¥ veesai K%

Fine Wheat Grits (Semolina) - 7 palam )~ % #%

Powdered Salt - % palam #% K

Roast the tapioca on hot ash (from the burnt firewood) until
it is properly cooked. Once it cools down, peel the skin. Mix this
with wheat grits and salt, add the required amount of water
and knead to make a tight dough. Make small balls out of the
dough. Place the small balls on the rolling board and roll them
to make rottis. Cook these on the Dosa-pan just as the other
rotti recipes and use it.

PFRFRAE RRPTEH) RARILIR, RERE. AHE
FR . HhEZRFedRE, MATEZHKR, HErEH.
@B o R mR. FhmEAeEamt, $Rabt. %
e Empt R — S FR LT RERZ.

Similarly, this roti can also be made using vegetables and
tubers like pumpkin, raw banana and potato which have
Madhura rasa (sweet flavour). It's important to roast or
steam the vegetables, remove their skin and mix with the
Rava (fine wheat grits) before making the roti.

R, BT ARKF R E, dof] B4 Madhura rasa (i
R) BN AHFERLAT, RERZIMG. TER
LRV BRAT, BARBEFTRR, FEIE, RESH
Rava (Zm/]NZ#) Bbo
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kuzhka (sromsatic dighes)

BT (%)

Kushka dishes are prepared in an exciting and
fun way. It is eaten with curd, milk, and sugar as
accompaniments. Accompaniments like rasam
(spicy soup), kootu (vegetable and lentil stew)
and kuzhambu (broth) which have salty, sour
and spicy flavours will not suit this dish. The rice
should not be mushy or chunky, and like sundal

the rice grains should not stick to the fingers.

AT RAHAEIRE T A AR ARG %L,
Ffee—R M. Frasam (RF) .
kootu (Jhik ¥ M 8) 2X kuzhambu (B3 %)
R BB REEK, FESSHE LA,
THENZEEORERERRERN, 2k
SR KT o




=55l kughka
R F4R

X o

?ngrvad\ie:ni,s JR#+
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Jasmine Flower % padi X#
Water 1 padi %7K
Smallrice % padi &%k

Y=y

Jasmine Flower - % padi % #) 1¢

Select a good variety of jasmine when it has just bloomed and
pluck out the tender green stem. Tie the remaining flowers into
4 bunches (using a thin muslin cloth) and tie a knot.

P B oA R T8 R Lo R A XA KA, FREEHN
%, LG5 mE, 5 R R mAnLr LA

Water - 5 padi % 7K

Take the water in a vessel and heat it. Let it bolil. Tie a thin

cloth on the mouth of a Bogini vessel. Place one of the jasmine

bunches on the cloth. Pour upto 2 ladles full of water on the jas-

mine bunch while continuously turning the bunch around such

that the hot water falls on all sides of the jasmine bunch. Place

the other jasmine bunches on the bogini and follow the same

process for all the 4 bunches. Then keep this fragrant water cov-

ered separately.

vpadi RBEIN — K 3 W e . ¥ — % 2-F 5T Bogini
(B) BT F—aXALALFY L. F2H49 HK

mlfelt, RIRREES, RABATLASLL, LR

Zafpb——dmikRA. REWFEX 0 5HFREMmENT

Small Rice - > padi # kX
Wash and clean the small rice with water. Drain the water
completely.

FREFRBEAER. TR 2T



Water - ¥ padi 7K &
Take the water in a 2-padi capacity vessel and heat it. When it "
starts to boil, put the cleaned rice, stir it and close it with a lid. .
After some time When the rice has half cooked, pour the fra- o

grant water onto the rice and mix it.

52 padi BEG RSP A v padis R, BKTFIEHIE, K g(
NFR, BHIFELET. RRFAE, FFHRELER
RS

Tightly tie a clean and white cloth on the mouth of the vessel in
which the rice is cooking. Then using a similar vessel or a plate,
cover the mouth of the vessel such that no vapour escapes
from the vessel. After 2 or 3 minutes remove the vessel from the
burning firewood stove and place on the live coal which does
not have smoke, for sometime. It is now ready to be served.
B Fagam ERFERZI 2L, REEAEMESE
REFEERENT, ERAAARLRE . 2R354 )5,
FREARRIEEH B LIMERR L, WN—2)L. B
THZ
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Good Quality Rice % padi %7 k&
Water 1 padi #7K

Thick Curd 1% palam #3%& 3L
Milk % padi 297
Powdered Salt % palam 3 K
Ghee 2% palam Bk

Y=y

Good quality Rice - ¥ padi % Kk
Wash and clean the rice with water. Drain the water completely.

KA FRK*¥. oW TR

Thick Curd - 1% palam 348 & % 5L

Pour this into the washed rice and mix well. Wash the rice
again with water and drain the water. Again pour 1% palam
curd into the rice, mix well and leave it aside for 1% hours.
Once again, wash the rice with normal water and drain water.
¥ 1% palam BFLBINTIF R, WH 9. BAKFR
KHT TR FB—RI¥E 1% palam LN KR F, B
¥4, HEIANFIEE, RAFRERRHT K.

Water- 1 padi 3K

Milk - ¥ padi 2473

Mix these 2 together, heat it in a non-oxidising vessel. When it
boils well and reduces to half its volume, add the washed rice
into It.

Be =&, i RALH BB e, BIERAFFERT
—FRER, FEF R AL T,

Powdered Salt - % palam #% K

Mix it into the rice nicely and close the vessel. Once the rice is
half cooked, spread it out on a clean white cloth and drain the
water out. Once again, take another non-oxidising vessel and
place it on the stove and put the rice into it.



BoHHERE R, AHRE. RERG, HLBAT
e b, BTk Bk, KB A AR
BALAYIEE, BFARBEALF,

Milk - % padi 27

Sprinkle the milk on the rice keeping the stove on very low
flame and cook the rice. Once the rice blossoms like a flower
(soft),

Famim e KRR E, RFEFILMRKEA KRR, — 2w
Pk (F4K) ,

Ghee - 27 palam Bk ih
Check for ghee which has a good aroma, pour it on the rice
and stir well. Leave the vessel on the heat of the live coal

(from the burnt firewood) for a few minutes. The rice is now

ready to be used.

RREGHZEEES, FEREARRK, #49. B5E
BT (BMARELTARE) EHEHER ERBZ S, RIRBP
T HZo

X o

2214

;
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keelaant kushka
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?ngpa&iani,s JE#t

Rice % padi Xk
Water 1% padi %7K
Salt 1% palam # X
Thick Curd 2% palam #4%t 3L
Milk % padi 23
Good quality Ghee 1% palam 1.7 Bk
Big Lemon 1 RATHR
New Mud Pot 1 e B4R

Y=y

Rice - ¥> padi X X
Wash and clean the rice with water. Drain the water completely.

FREFRF. W TR

Water - 1% padi 4 7K

Take the water in a non-oxidising vessel and heat it. When
the water is boiling, add the washed rice and close the vessel.
When the rice is half cooked,

183 RN B8 Z B b e BARIPE, mANF RIS
ExE. BRI,

Salt - 1% palam # K
powder the salt and add it to the rice. When it comes to a boll,

B Er, ARY. ERFB,

Thick Curd - 2% palam #8 % 3L

Big Lemon - 1 Ak A7 4%

Good Quality Ghee - 1% palam £ i Bk i

squeeze out the juice of the lemon and add the juice to the
rice. Subsequently add curd and ghee one after the other
to the boiling rice and stir. After a few mins, when the rice
is completely cooked, Spread the rice on a clean cloth and
squeeze out all the water and keep the rice aside.



0

Fmbeat, HmARRY, MERRLFREERN 5
NRBERRE, B LB, BRIENE, HmE R
FooA L, Fh A A, HE .
]
™

New Mud Pot - 1 A~37 & . BL.4%

Milk - veesam Vs padi 243

Take a new mud pot, wash it well inside and outside and

keep it on the stove. Then sprinkle the milk on all sides of the
pot inside . When the milk has condensed, When the milk has
condensed, put the rice which was previously drained and kept.
R—#FREAH, RIMARFERTH, ETRIOELE. 34400
WA N R, BARAR, N —F BT KR

Y=y

Milk - veesam V¢ padi 243

Then sprinkle or pour the milk on the rice and stir it well.

Keep it covered such that vapours don't escape out. During
this process the flame should be kept low. After a few minutes
when the rice is cooked completely and becomes like a flower,
take it out and use.

BRFFWERRLE, HH. 2FET, RARKARE,
FEANAERFFDIK Bosre, IRRAEFHEE R
B, BRI Z .
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Y=y

Rice % padi X %
Water 3% padi %7k
Ghee - 3veesam %, padi & &
Clotted Cream from Milk 5 palam %754

Powdered Rock Candy or Sugar 10 palam 7 5%y X 3555

Rice- > padi Xk
Wash and clean the rice with water. Drain the water completely
and let the rice soak for some time.

RAARBERARTH. 22hT, LRRE—BHE,

Ghee - 3 veesam 7 padi &
Pour this in a frying pan and heat it. When the ghee is heated,
put the soaked rice in it and roast it until it turns slightly reddish.

Y BRI ANFLS R ik, BINZ @ISR, FEi2er,

Water - % padi 7K

Pour this in a 2 padi capacity
vessel and heat it. After it boils,
add the roasted rice and stir.
Lower the flame of the stove,
check for the right consistency
and remove from the stove.
Place the vessel for 5 minutes Kalaya Tambaalam #4554
on the heat of live coal (from

burnt firewood). Transfer the

rice on a Kalaya Tambaalam (Lead-coated plate).

% padiZKRE| N 2 padi 75 F 67 5% F R, ZITIE AR T4
KRB W T KX, BREREATEEFNY
TEEA, BREZET BRAmey) EHREESH4. W
45 % 8] Kalaya Tambaalam (G&453%) E.



2]

Clotted Cream from Milk - 5 palam 337 i &
Powdered Rock Candy or Sugar - 10 palam sk ¥4y S48y "
Add this to the Kushka on the plate, mix and use it. .
L HENGHBRE A, H9, A o

Y=y
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ELINL ana pancahe OP Ior°z—:ao|$
(soj“galum avaqoonoma 55
sllmat Fottigatue)

k= @iﬁ‘:’ 5% }ﬁ‘ 2 AL

Sojji rice is prepared among Brahmins who are
unable to fast on days like Ekadasi instead of
rice. This is frequently used by Madwars in
Karnataka and Maharashtra. This is also called
usali. In order to prepare these sojjis and dishes
like pachadi (yogurt with vegetables), rasam
(spicy soup), Kuzhambu (broth) and vegetable
(curry) which are explained ahead, seasoning is
necessary. Method to prepare the seasoning is
explained below.

AR AR H Sojji 194k B A A — 2% B LH %
&7, tbdeEkadasiZHFaR B ——Hh— i F 3
R B AR T R R FH AR AL F 1T (5 APt
FEF RS FRIMIBMR) Bay. Xk
M AUsali. 3% ZE4R F= pachadi (2
FJE B « rasam (3874 ). Kuzhambu

(BR®) ek () XA, FZA
Ko VAT BRIV FRA 69 8] & 7 ik




SEAEONING

P eRAH R 7=

Vannali 7543

Karandi X *J

7R
#t
ngrediente SR At al
o
Ghee/Sesame oil Bk /2 kb 'g
Red Chilies 413k 3,
Black Gram/Urad Dal  ¢ppr 2 & lsgll

Mustard Seeds FEH

Ghee/Sesame Oil Bk /=2 ik
Heat this in either a Vaanali (frying
pan), lrambu karandi (iron ladle),
mud pot or a non-oxidising vessel,
until the ‘Sora Sora’ sound stops.

At Vaanali (774%) « Irambu
karandi (8£4] ) « 4% R0t 2 AL
0% 35 P ik, A #| “Sora Sora”
ERL R E

Red Chilies F 2r3k 4

Remove the stalk of the chillies and
cut the chillies into small pieces
and put it in the heated ghee or olil.
After it is half cooked,
FapmEZE, ek, BA
RERHRZRb T . TEFHK

Black Gram/Urad Dal* and Mustard Seeds

oF B 8 e gt FAT

Put these along with the half cooked chillies and mix them
and keep on the stove until the ‘Sada Pada’(sputtering sound)
sound stops. Then remove it from the stove and add it to the
respective dish and mix it well.

Fr £ & RAFeF AR — R, REAEY T
., #2|"Sada Pada” &9 At %45 8. REH AL LR
I, ARG KA I .



Alternatively, if other ingredients are to be added to the Ui
seasoning, it can be done. Sometimes, Asafoetida and curry :?;
leave are also added. For this, they should be added after the

sputtering sound of the mustard Seeds stops. al
Sk, W RBARRIF B LWRH, HEL. A %
B, ELF TR, 2R, B g,

B IR AT P AT &g i m

While preparing the seasoning, Many of us add the chilli,
black gram and mustard Seeds together into the half heated
oil, and remove it even before the Sada-pada(sputtering)
sound stops thinking that the seasoning is done and add it
into the dishes. By doing so, the half cooked ingredients of the
seasoning creates various ailments in our body in addition

to spoiling the taste of the dish. Hence, it is important to
prepare the seasoning as said above.

A RALRE, RATF 5 ANHA R EA R A
—R i ANF ey b, £ £ & “Sada-pada 5t E 4% &
Bl SLIA A ASRAT &2 Tk da B BOE SE i e 8] R A
XA, AR FRRLSR T HIRRA WRES, &
AEBAMNFIRL I RS RIm. B, REPTEF &R
AR EZ.

* In Practice, for normal seasoning, only Black Gram/Urad
Dal is added. For some vegetable dishes, Bengal gram is also
added along with black gram for its taste.

While seasoning Rasam(spicy soup) and Kuzhambu (broth),
these lentils are not required. Mustard Seeds and chillies
alone are sufficient.

CEERY, LRARHREMERE, m—BREE
F, BT EZ2XHER L RA%.

JE 2 Rasam (3£.7%) #= Kuzhambu (B8 3% ) k0T,
AEZRZXENHIE. FRFFHRBMALE T
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Smallrice 1 padi #R/EFK
Water 3 padi %7K

so be called rice made from roasted rice. This
eople who are sick and unable to fast during
(fasting) days. This controls gastritis, vomiting, fever
[ diarrhea.
I g R A AR, RAREET ARG T A
A i ik FHRAALE), FAIRH B R Rek, ZRAe
iR

Small rice -1 padi # k. /4% %
Put little by little in a frying pan and roast until it turns sandy
in color.

—E—BWBINTHY, BYEHEIVE.

Water - 3 padi 3 7K
Pour this in a 5 padi capacity vessel and heat it. As soon as it
starts to bolil, wash the roasted rice and drain the water, and
add it to the boiling water immediately. Refer to the procedure
of recipe number one for plain rice and do the same.
FrEBINSpadi BE 6K ZFImk. R—BHhiE, K
b%%*ﬁ%@,%+$w,WQ@A%$¢oﬁﬁﬁ
18 R0 7 ik TE KRR



LY

ZE526nEa sojj? .
(tastias LN, %
TR F IR |

ngredients JRFE o

Small Rice 1padi #K/%E¥ K
Ghee 5 palam &R
Water 2 padi 4K
Red Chilli % palam - 43k
Black Gram/Urad Dal % palam ¥ )% 2 &
Mustard Seeds % palam 3% 3¥F
Curry leaves % palam vuv2 =}
Turmeric powder % Ruwt %338
Powdered salt % palam # X
Pepper Y palam A
Cumin Seeds % palam 32X
Asafoetida 2 kuwt TR

lloz

Small Rice- 1 padi X
Put little by little in a frying pan and roast until it turns sandy
in color.

FrE—s—EBARHBT, RYPEREDE,

Ghee - 3 padi B &
Take this in a 5 padi water capacity in a non-oxidising vessel,
and heat it. As soon as the ghee is hot,

125 padi 758 6 it EAGER 48] N\ BE 3 5 o B

Red Chilli - % palam F 2x 4%

Black Gram/Urad Dal - 7> palam ¥p & 2. &

Mustard Seeds - ¥% palam 3 & ¥+

Prepare the seasoning as mentioned in recipe number 22. As
soon as the seasoning is ready,

IR %2218 ik TR 8 TH 7 ik, WA BB RA ] R Ak
Ao AR —BEHT,

Curry leaves - % palam vmvE =t
Add this in the prepared seasoning and as soon as the ‘sada
pada’(crackling ) sound stops, pour 2 padi water to this.



LY

Fohov@ ot e N w3769 AR H . L “sada pada” ¥ % & 45 1
B BF, I 2 padi 7K %=

78
Turmeric powder - % Ruwt 235 ¥y 3
Add this into the water. After a while, when the water begins ;
to boil , wash the roasted rice and drain the water. Add it to 131

the boiling water, stir and keep it covered. After few minutes,
check whether the rice is %th cooked.
FrHEmeRE, T—42)L, HBARFWEHER, DIFH
KRR, HTRE . FHEANGFHRFY, HHFEFELE
Fo La%r)E, HARRZE A %o 3.

Powdered salt - > palam #% K

Add salt to the boliling sojji and stir it with a ladle. Place the
vessel on the heat of live coal (from burnt firewood).

LB R FRANER, AU TFHEH. BESET K
R m#y) E#HR L.

Ghee - 2 palam Bk

Pepper - % palam fHx

Cumin Seeds - % palam 3% 32X

Heat ghee in an iron ladle or pan and after it is fully heated,
Add these to the heated ghee and deep fry it.

B2KA) B4R F B, G, R mNd .

Asafoetida - 2 ku.w t FT3RJx
Remove from the stove and immediately add asafoetida -
2 ku.wt to the pepper and cumin.,

MY F LT, ZRFAESAMAT R b I NFTRRA

After the Asafoetida is deeply fried, remove the asafoetida and
add the Pepper and Cumin Seeds alone, along with the ghee
into the sojji*. Mix it well. Place the vessel on the heat of live
coal (from burnt firewood) for 5 minutes. Remove it from the
heat and use it.



OB FEL R ITRA, RAFHM. KR ERERGH —ARBAN
BRI WG BEELLE BRRELRRE) &
R ERS 54, WEMRKERIFHF M.

* The ghee along with Pepper, cumin Seeds and asafoetida
can also be added in the seasoned boiling water with turmeric
before adding the rice; By doing so, the ghee which has the
flavour of pepper, cumin Seeds and asafoetida mixes well
throughout the sojji and creates a good flavour in the sojji.
“UEc ERRIAET, BRi. VAROCR . RAFFRKRL
TRAGRSANR R ARG HARY, 4, LAMR. KA
Fo TR AR 0 BRI T 5 RIR 2 RAE, A ERA
3% E 4 Rk

LY

R 5

221d

oz
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lloz

Small Rice % padi #K/%Fk

Roasted Moong Dal/Roasted Petite Yellow lentils % padi R}EEHZBE L/ M EAHE

Ghee 5 palam Btk
Water 2 padi 47k
Red Chilli % palam F 434
Black Gram/Urad Dal ¥ palam ¥F & 2 2
Mustard Seeds % palam 3 ¥4F
Curry leaves % palam w92 =t
Turmeric powder Y Ruwt %3%¥
Powdered salt ¥ palam 3 kK
Pepper % palam #A#
Cumin Seeds % palam %

Asafoetida 2 kuwt FTE#IX

Small Rice - % padi # X
Put little by little in a frying pan and roast until it turns sandy
in color.

PR —E— BB, RPEREBEZTE,

Roasted Moong Dal / Roasted Petite Yellow lentils - % padi
R E 8 g /RGN EmE
Mix this with the roasted rice and do as said in Recipe number 24.

BEUERIEHAYGTAITHET TR,

Note : Whenever roasted moong dal/roasted petite yellow
lentils is mentioned in the ingredients of any recipe, moong

dal should not be roasted directly, instead whole lentils should
be roasted properly (until it turns reddish in color and gives
aroma), broken/split and made as dal and then used. Dal
prepared in this method will be tasty and aromatic.

E: LRAREGRFFPRIABFAINEELE D ER
2, RERY, nIB IRy EE (AEZMaHtK
xBadf), REAE, FIRELEIANEHFH . ARXFF
EHRE G EBR IR ERL T FH
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coconut @'ﬂk éalji 5
(thenzai paal zertha =a))1) .
AR AR 2 R :

ngredients Ja ¥t

lloz

Smallrice % padi # X /%E¥K
Moong dal/ Petite Yellow Lentils % padi #B 2/ %K E
Grated Coconut 10 palam # £
Water 2 padi 47k
Ghee 7 palam Bk
Red Chilli palam T 4L
Black Gram/Urad Dal ¥ palam ¥7 & 2 &

Mustard Seeds % palam 3+ E#F

Curry leaves % palam 72+
Turmeric powder % Ru.wt %8

Powdered Salt 1 palam 3K

Pepper % palam F
Cumin Seeds % palam ¥#

Asafoetida 2 kuwt FTEIX

Rice - % padi Xk

Moong Dal/Petite Yellow Lentils - % padi % % 8./ \3% & &
Roast these as in Recipe number 25, then mix them together
and keep aside.

525 BRI R E, REREREIFLAE—LZ,

Grated Coconut - 10 palam g 22

Water - 2 padi 7K

Put the coconut in an Ammikkal (flat grinding stone), sprinkle
some water and grind the coconut into a butter-like consistency.
Dissolve this in 2 padi water, filter this, squeeze the chakkai
and take the coconut milk alone.

B 222N Ammikkal (P &) +, 3K, BB S ihR
R RHET 2padi KP, LiE, HFHEE, A,

Ghee - 5 palam Bk %
Pour this ghee in a 5 padi capacity bronze vessel or a non-
oxidising vessel and heat it.

F R BN 5 padi %5 F & F 4R R AT BAL 69 2535 o Jm o
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Red Chilli - % palam F ¢ 3k 4 ’f
Black Gram/Urad Dal - ¥ palam ¥p & 2. & ;
Mustard Seeds - % palam i E 4%

Prepare the seasoning as mentioned in recipe number 22. As 0%4:

soon as the seasoning is ready,

IR 52218 R 69 7 iR A& ARA . AR AEETE,

lloz

Curry leaves- % palam vmv& =+

Add this in the prepared seasoning and as soon as the ‘sada
pada’(crackling) sound stops, pour the prepared coconut milk
into this.

FE Rk P A Aot ; 4 “sada pada’ 7% %k F 1% 8

Bt Aw A L3k & AR,

Turmeric powder - % Ru.wt 3% 3 ¥y

Add this into the coconut milk. When the coconut milk begins
to boil , wash the roasted rice and dal, and drain the water.
Add it to the boiling coconut milk, stir and keep it covered. The
further procedure and required ingredients are the same as in
recipe number 24.

T B 5 2. BESGITE BRI, R AFeg K2
Tk, MTK. BEmANZFRGHIF, HHTFELE
To —FNEFENERMEE 24 ERETHME.
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Rice 1padi XK

Ghee 11 palam Bk

Cumin Seeds % palam 33X

Roasted chilli powder % palam %% J& it &5 F 4o sk Aok

Powdered Salt 1 palam 3# X
Turmeric powder % Ruwt %358
Grated dry coconut 5 palam F#F 2

Milk % padi H45

Rice - 1 padi Xk

Roast this little by little in an iron frying pan until it turns

into a sandy color. Soak this in warm water. After it has
soaked well,

TR AR B — & — B RR Y R T &, R REARK
T BAE,

Ghee - 6 palam Bk %

Pour this in a 5 padi water capacity pot and heat it. When
the ghee is heated well, drain water from the soaked rice
completely, add it to the ghee and stir. Immediately,
FHBINS padi K EWH T M. BB AL MR, K
AT E R R Ry, A NBRh F L. FEEP,

Cumin Seeds - % palam 3% 2%

Roasted chilli powder - % palam ¥ & it # F 2 3 Ay
Powdered Salt- 1 palam #% K

Turmeric powder- % Ru.wt 233 %

Add all of these to the rice which is roasting in ghee. Then
immediately,

¥ LR RAAFNERH K P P,

221d

lloz
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Grated dry coconut - 5 palam F#g 22 ’f
Roast and powder this and add to the rice. Stir well. M
B MR 225 BE T A, AR T . HA .

03(31!,
Milk - % padi 2473
Divide this milk into 4 equal parts. Sprinkle one part on the 131

rice, stir well and cover the vessel. After 5 minutes, once again
do the same process and cover the vessel. Similarly sprinkle
the milk all 4 times and stir it well. During this process the fire
wood stove flame need not be high, instead the heat of the live
coal is sufficient. Then remove it off the stove.

o matr. B—4, #ERY, HIBEELET. S
S5bE, TAWBMEFEEET. bR 4w, XA
RERK, FRGKRZRER, REMBIELET,

Ghee - 5 palam Bk %
Add this ghee in the sojji, stir it well and keep it on the heat of
the live coal (from the burnt firewood) for 5 minutes. Then use it.
R ANR S, wHFF. PREA. FEZSKE

(AR FEA R RRE) ERRESH4. RERZ.

* The cooking vessel and the ladle should be made from non-
oxidising metals.
“E SR PR R 6945 4] AR B AT RAL 2 BT
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Coriander Seeds 1% palam 7 34
Grated Dry Coconut 2% palam #g 2

Cloves

Cumin Seeds

Royal Cumin Seeds/ Caraway Seeds
Pepper

Cinnamon

Cannon ball flower

Cardamom

Asafoetida

Red Chillies

Turmeric

Small Rice
Water
Ghee

Salt

% palam
% palam
% palam
% palam
% palam
% palam
% palam

%e palam

7% palam
% palam

% Padi
1 Padi
5 palam
% palam

T
TR
BY%T
AR
P

YL 5B e
2%

FT 3%
—‘F LT FRAR

BR/ 7’%17};7}:
/%‘7](

Bk i

2

This sojji is a favourite dish of the Maharashrian people who
live in the north. However, some people of Chennai and Tam-
il Nadu do not relish this dish. Before starting to prepare this
dish, it is important to prepare the masala(spice mixture). Pre-
pare the masala as per the following method.
nlb'z?ﬁ IR R AR AL F 89 Maharashrian A & Z-3% 69 3 S0 o
R R R RUEFG—BAFFRER. EFWEEEX
WMEZE, FRLEE (REHH) kv ER. KRBT
Ty A% G §E R

Masala: #45%F:

Coriander Seeds - 1% palam 74

Grated Dry Coconut - 2% palam #i 22

Cloves - % palam T &

Cumin Seeds - % palam & 3k

Royal Cumin Seeds/Caraway Seeds - % palam & %+



L8

Pepper - % palam ##% 5
Cinnamon - % palam § 4 i
Cannon Ball Flower - % palam Y584 .

Cardamom - % palam &.7&, 03(31'

Asafoetida - veesam /s palam FTELIR
Red Chillies - *4 palam F 413
Turmeric - % palam %%

oz

Except Royal cumin Seeds and Asafoetida, roast each of the
other ingredients separately with drops of ghee for each. Place
the asafoetida on the live coal, and let it roast and puff. Then,
add the royal cumin Seeds with it and powder it.

¥ LA M (RBETRMARAS) £V Z8 kb F L5
Wi FAKRETERLE, 4HBRE. R, FELTSH
[T RE, BB

Small Rice - ¥ Padi # % /48 %5 %

Wash the small rice and drain the water completely. Then add
the masala powder and mix well.

B RIFH AR . FmMANGFEEARS S RemAR, JF
RO BB

Heat 2% palam ghee in a non-oxidising pot and in which you
can cook half padi rice. Once the ghee is heated, put the rice
which was mixed with masala in it. Stir well continuously for 5
minutes.

e — ANt fAC B2 7T A V% padi RKAR &5, k2% palam
BRib, KGR R FERARD BRESWANL T HHH
X5 5-%F .

Water - 1 padi 7K

Salt - % palam 3%

Pour water into the rice which is getting roasted and stir it well.
Once the rice is half cooked add powdered salt % palam and
stir it. Once the sojji is cooked % th,

A RN AT R, #9355 . ERFH, Ae % palam 3
Ko —BRUSF,



Ghee 2% palam Bkih

Add this ghee in the sojji, stir it well and keep it on the heat of
the live coal (from the burnt firewood) for a few minutes and

use It.

B RN 2% palam B8R, SFREHH. K1 EHER

& (BRAREATAR) EHEILy4ERZ.

L8

R 5
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Ghee or Sesame Oil 1% palam gk X 2 Fk b
Red Chillies % palam F 21 3 #x
Mustard Seeds % palam 3} 3% ¥+
Black Gram/Urad Dal % palam ¢p g 2 5
Curry Leaves Y% palam vz =t
Water % padi %K

Old rice flour* % padi g %%k %8/ W KB+
Grated Coconut 5 palam g 22

Asafoetida %e Ru.wt [q4f 0%

Ghee or Sesame Oil - 1% palam Bk & 3, Z kit

Red Chillies - % palam F 4x 4%

Mustard Seeds - ¥% palam 3 ¥ 4%

Black Gram/Urad Dal - ¥ palam ¥p . 2. &

Heat ghee or oil in a 2 padi water capacity pot . After it heats,
up, prepare the seasoning as mentioned in recipe number 22 in
either ghee or oil. As soon as the seasoning is ready,

JEZ'?»E% 2 padi %343 F e ER G RZ . BRE, RE
$22:8 R, WA B RA&FAW%A

Curry Leaves - % palam vpv@ =t
Shred the leaves, add it to the seasoning and stir it.

ot TR, AR F B

Water - % padi 37K
Pour the water into the seasoning and let it boil, add > palam
powdered salt into the boiling water. Then,

MNAK, SEBERE A bpadam#E R, 25,

Old rice flour* - % padi W& X% W\ k% (FHE)*
Grated coconut - 5 palam # 22
Mix these two together and add it in the boiling water.

gwdn

ecwnddn
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Immediately stir and cover the vessel. After a few minutes, stir %
again and cover the vessel. Stir occasionally so that the upma 7
does not burn at the bottom of the vessel. Check if it is cooked

properly (it should be soft like a flower when touched and not §
as lumps) and remove the stove. Place the vessel on the heat of ’
live smokeless coal (from burt firewood) and use it. :§-
RARMFML, BARARKY, HEHE, £ 1R 3

2. JLogAE, BREEHGFELEAZE. R, X0
TR EM. ZFERDIE (BAREAEE—HF K
mAsEk) FRREEBF. HEBET ORKRRALRR)
TMEEHREE, FAZ,

If Asafoetida is to be added, add veesam %s Ru.wt asafoetida
once the seasoning is ready before adding water.
FZRMERIL, ERARERIFE, R A

veesam s Ruwt FT 285

* This flour should not be as fine as Kumkum(Vermilion
powder), instead it should be ground to a fine-grit consistency.
In practice, some people also grind Pigeon Pea/Toor Dal along
with the rice.

“E: SLALATR FRE KRB R AR Kumkum (SR8 )
AR IR, TR BRI . EFEBET, LAANZ
FAREHR-LAE,
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broken wheat/wheat grite .
upc.a (goi})uma] nol [Pava]] #
UppUcsa ) .
= a2 3
in/gr*sol\iani,s B ¥ ;%

Ghee 2% palam Bk
Red Chillies e palam T 4L3RAM
Mustard Seeds %s palam %47
Black Gram/Urad Dal % palam ¥7 % &
Cumin Seeds %s palam F &
Asafoetida 4 kuwt FTERIR
Curry Leaves %s Ru.wt vmvEvt
Fine Wheat Grits or Semolina i.e. Sooji Rava % padi  #8:]x &7 (ks> Z )
Salt % Palam
Sour Buttermilk % Padi B& B& 3L

Ghee - 27 palam Bk ih
Heat this in a pot that doesn't get oxidised and in which you
can cook half padi rice.

15T 548 Y5 padi R+ Bt AL & 2538 1 m 4 BR i

Red Chillies - veesam 7, palam 2L 3k

Mustard -3 veesam 7 palam 7 E 47

Black Gram/Urad Dal - ¥% palam ¥p & 2. &

Cumin Seeds - veesam 7, palam F& 35X

Asafoetida - 4 ku.wt 730K

Curry Leaves - veesam 76 RU.wt ehuv@ vt

Prepare the seasoning as mentioned in recipe number 22. As
soon as the seasoning is ready,

IRIBH22 8 RIER A T ik, A LR T H AR . A
AR AT )

Fine Wheat grits or Semolina i.e. Sooji Rava - % padi

moh A (A Zh)

Salt ¥% palam %

Sour Buttermilk - % padi & 8 $U

Add this to the seasoning, stir it. When the broken wheat be-



comes aromatic and roasts to a sandy color. Sprinkle pow-

dered salt ¥% palam on the roasted wheat grits and mix together.

Pour % padi sour buttermilk little by little onto the roasting

wheat grits using the left hand and continuously stir using a

ladle in the right hand. After pouring all the buttermilk,

remove the vessel from the firewood stove and place it on

the heat of live coal(from burnt firewood) for 5 minutes.

Then use it.

R A TRH b OB, WEAEE, AEAK

RExFlE, WNER. 2 FPMFHREEIL, — 85— 5

A#EP, EFELREF. BINAGRILE, XET
(RARA T REY) EHER E#S554. RERZ

This upma can also be prepared by using water in place of
buttermilk. But it is best to use buttermilk. This buttermilk
shouldn't be too watery, but should be of medium consistency.
X8 R AT F AR B BEFL. BERSF R BREEFL. X2
BILR AL KK, ZH FFHRE.
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noresal |r°g|r)g pan Upcss
(zs5as vEansh UppUcsE )

ﬁlg\ éﬁ 71" 5]:4“‘

?ngpad\?ants A ¥

Rice Grits Flour Y% padi % #&
Powdered salt % palam #: k&
Sour buttermilk % padi g% g% 30

Ghee or sesame oil 1% palam gt 54 .2 Kk ih
Chilli (killu milagaai) % palam F 213k Hx
Mustard Seeds %s palam k3 ¥¢
Black Gram /Urad Dal % palam ¢p g 2 5

Curry Leaves ¥ palam vz et
Asafoetida "6 Ruwt [0

Grit like Rice Flour - % padi X #%
Put this in a non-oxidising vessel,
RABING A B E T,

Powdered salt- % palam & K

Sour buttermilk - % padi 8 B& 5L

Add both of these to the rice flour and nicely mix them to-
gether and keep aside.

AN & RFBREESL, BUHY, HE—F,

Ghee or Sesame Oil - 1% palam Bk 32 kb

Chilli (killu milagaai) - % palam F 234k

Mustard Seeds - 3 veesam 7,s palam 347

Black Gram /Urad Dal - ¥% palam ¥p B 2. &

Curry Leaves - % palam vz =t

Asafoetida - veesam 7,s Ru.wt FTE%AK

Using ghee, chilli, mustard Seeds, urad Dal, curry Leaves,
prepare the seasoning as mentioned in recipe number 22.
Remove the asafoetida from the seasoning and add the mixed
flour. Immediately, Using a ladle or Thuduppu (large wooden
spatula like) mix continuously so that the upma does not burn
at the bottom of the pan. When the flour cooks and becomes
like flower(soft like flower), remove it from the firewood stove.

gwdn

ecwnddn



ABR S E kil T4k
B RAT PEEE. o
et fe TR, RIB S 221
k6 ik TR A%RA. R
B TR K RAE R
¥, A4 Thuduppu (K
) TWrBiEE, AR5
Jro AERBEIE, B
FH S F A TT o

Thuduppu %*

The buttermilk used to mix with the flour should be sour and
not be watery. If this dish is eaten hot, it will be very delicious.
If needed, 2 palam grated coconut can be added to the butter
milk while mixing it with rice flour.

X PR R EESL R B LR ARG . SR AR e ETH
B R IRNBRBE LT R .
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\ \ _ .
broken wheat fpgmf\%- | \
ran Upwma (goi})umal NOI #

12
Zfanall UPPL{ma) ;
R 48 & 75 ¥ C
3

mgredients Ja ¥

Ghee or sesame oil ¥ padi Bk
Broken Wheat/Wheat Grits i.e. Bansi Rava % padi #-% /% (ke EZ8)

Sour Butter Milk % padi B8 3L
Powdered Salt ¥ palam %X

Red Chillies % palam 43
Mustard Y% palam 347
Black Gram/Urad Dal % palam ¥7 & % 5
Cumin Seeds "e palam X &
Curry Leaves % palam vm72 vt
Asafoetida %s Ruwt FT3LAK
Ghee 2 palam kb

Ghee - > palam Bk

Heat this in a frying pan, after it
heated up,

JE TR b BRI, m#UE,

Broken Wheat/Wheat Grits I.e.

Bansi Rava - % padi Frying pan 1.4
B/ mEkn G NZR)

Put this in the heated ghee and mix all four sides of the pan
well, roast it until it turns into a sandy colour and emanates
the aroma of roasted bansi rava wheat grits. Then shift this
into a plate and keep aside.

R BIND G R ERTEY, BRESITHERLFRY
. MERKE#ERI—IEF, ET—%
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Sour Butter Milk - 3% padi B2 B $L P
Take this in a lead coated vessel. Put the roasted wheat grits in %
this and mix.

BEBILBA—ACHBEARF, FADEEG LA 3
Powdered Salt - % palam # X S
Ghee - 2 palam Bkih §

Add this also to the grits mixed in buttermilk. Then add 2
palam ghee in a frying pan.

ST I EL SR NIE S S Y-F. 8 R
2 palam Bk o

Red Chillies - % palam ¢ rA8+

Mustard Seeds - % palam 3= 3%+

Black Gram/Urad Dal - % palam ¥p £ 2. 5

Cumin Seeds - veesam ;s palam F& $X

Curry Leaves - % palam wpv@ =t

Asafoetida - veesam 7;s Ruwt FTELIR

Using these ingredients, Prepare the seasoning as mentioned in
recipe number 22. As soon as the seasoning is ready, pour the
grits and buttermilk mixture into this. Mix like Recipe number
31 - Saada vaanali uppuma and use it.

AR RAT, AR$ 2218 w6y 7 ik XA oS
e, FEAARFUBSEINGL T, 1553118 &%
vaanali uppuma (F4% K H) — &G 2.

Saada

If this is consumed hot, it is delicious. Even otherwise, this dish is
highly healthy for the body. Wheat grits can be used even with-
out roasting, but using after roasting is best.

R REL#RZ, 2T F%K FPRARM, 55 4Rl
FFAH. ZRFRERETUR, i eg&if.



zz526nead [attensad rice/ poha

(t=ahids sval)

3

3 ok A R AR

Flattened Rice / Poha -
Water - % padi 37K

33

hY AN )
INgredientg

Flattened Rice/Poha
Water

Black Gram/Urad Dal
Red Chillies

Mustard Seeds

Cumin Seeds

Curry Leaves
Powdered salt

Grated coconut

% padi m K

% padi
% padi
Y6 padi

% palam
1 Ru.wt
% palam
% Ru.wt
% Ru.wt
% palam

-

B2l

JRHE

eng

JE A B8 R R
K
Bf i

R
v 2 vt
HR

3 palam #k £

Soak this in % padi water. Once it is completely soaked, drain
the water and keep aside.

mREK. R, BTREAE—A.

Ghee - veesam /s padi & i
Heat this in a non-oxidising vessel.

12— A fAG 8 5 B

o

Black Gram/Urad Dal- > palam ¥p . % &
Red Chillie - 1 Ruwt F x4
Mustard Seeds - ¥ palam 3% & ¥+
Cumin Seeds - % Ru.wt F #&
Curry Leaves - % Ru.wt guv@ =t
Prepare the seasoning with the above mentioned ingredients
as per the procedure mentioned in Recipe number 22. Once
the seasoning is ready, put the soaked flattened rice in it.

R F22E Tk, AR M TR AR ARE
3FE, FeNREE A K.



Powdered salt - % palam 3# X

Grated coconut - 3 palam #g 22

Add these 2 to the flattened rice. Mix well. After 10 minutes,
remove from the firewood stove and use it.

HERF LN KT FHE. 10545, MR XIEER
TIFHZ,

If cashew nuts are to be added, roast them in ghee and add it
to the dish.

HZmER, RMEREE, NIRRT
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Ze526nEd curd Tattensd rice

P
(tzstids thagir sval) i
% FL R R A R AR

ingredients JR A g,

Flattened Rice/Poha % padi i %
Sour butter milk % padi B 8 3L
Powdered Salt 1 palam # X

Ghee Ye¢padi Bkih
Black Gram/Urad Dal % palam ¥p & 2. &
Red Chillies 1 Ru.wt F 434
Mustard Seeds % palam 3+ ¥
Curry Leaves Y% Ru.wt w72+t

Flattened rice/ Poha - ¥ padi i X

Sour butter milk (Thick porridge like consistency) - % padi
BREEFL CGRIBAZ A9 )

Powdered Salt - 1 palam #: K

Add the flattened rice and salt in the buttermilk. After it has
soaked well,

¥ &R RiaEBRBILY. REE,

Ghee - veesam Vs padi Bk

Black Gram /Urad Dal - % palam ¥p . 2 &

Red Chillies - 1 Ruwt F 234

Mustard Seeds - ¥ palam =¥

Curry Leaves - % Ru.wt sz =t

Prepare the seasoning with the above mentioned ingredients as
per the procedure mentioned in Recipe number 22. Once the
seasoning is ready, put the soaked flattened rice in it and stir it
well. Once the Flattened rice grains separate out and don't stick
to each other, remove the vessel from the firewood stove and use.
TRHB B2 R ik, LA R k. Sk
B, FeNBAFHRK, HABE, —2EBYKESE
BRHEE, HREAREERTIHAZ,



ze5=6ned tamaring fattensa

rice (taahas pul sval)

A RS

v

R A R

A AR N
mgnaollar)l,s

Flattened Rice/Poha
Water

Tamarid

Salt

Turmeric power
Jaggery

Red Chillies
Fenugreek Seeds
Asafoetida

Bengal Gram/Chana Dal
Sesame Qil

Black Gram/Urad Dal
Mustard Seeds

Curry Leaves

Flattened rice / poha - ¥ padi ks X
Put this in an Ural (large pounding mortar) and pound the

flattened rice into grits.

KRB Ural (3{H456) +F, #RKE,

Water - % padi % 7K
Tamarind - 2 palam % & -F
Mix the tamarind and water together, remove the Seeds and

extract the juice.

% padi
% padi
2 palam
1 palam
%is Ru.wt
% palam
% palam
Y% palam
%is Ru.wt
%6 padi
Y6 padi
% palam
% palam
% Ru.wt

BEFTETHFK, X4, FREAR

Salt - 1 palam 3

Turmeric power - % Ruwt % 3 %
Jaggery - 7> palam #8 45
Add these to the extracted tamarind juice.

FEINTEFHRT.
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Red Chillies - Y% palam F 234 R
Fenugreek Seeds - % palam # 7 & R
Asafoetida - %s Ru.wt P %4 ik 3
Roast these properly in oil, powder them and add to the 0?3

tamarind extract.

KHEdPELIRY, BRBRIFRIATFTETFT .

eng

Bengal Gram/Chana Dal - /¢ padi J& "% 3.

Soak this in water for some time. Drain the water. Then,

roast it in ghee and add it to the tamarind extract. Add the
powdered flattened rice to this, mix it and let it soak. After it
has soaked well,

Bk 2 iRaLRE—&ERE. BT. Ra, LBETRY
BEHANT BT ¥ FmRaps R, BHRT. it
%)E,

Sesame Oil - %s padi = ki

Red Chillies - % palam F ¢r k4

Black Gram /Urad Dal - > palam ¥p & 2. &

Mustard Seeds - ¥ palam 3+ 4%

Curry Leaves - % Ru.wt vmvg =t

prepare the seasoning with the above mentioned ingredients
as per the procedure mentioned in Recipe number 22. Once
the seasoning is ready, put the soaked flattened rice in it and
stir it well. After 2-3 minutes, remove it from the firewood stove
and use it.

A b RA, WW%DQ&¢¢% R8T ik 2R AR
— B RRAEIT, BINR R, SSHT. 2E35H)E,
SR K EBUT 3 A Z

If needed, 2 or 3 palam grated coconut can be added while
adding the soaked flattened rice to the seasoning. Flattened
rice can be used without powdering into grits as whole
flattened rice also.

: 3eE I AL ASRA P e s K69 B B, Ae2 33 palam
#ﬂl‘éﬁ o MARUTUARZHAAEE



fiattensd FICE Thith lEeon JUice

LR T

)
(elucsichi pazhaaraza puli 5val)

AT /A RIR

hY AN )
NErEAdIEntS

Flattened Rice/Poha

Lemon extract

Salt

Turmeric power

Red Chillies

Fenugreek Seeds

Asafoetida

Bengal Gram/Chana Dal

Black Gram/Urad Dal

Ghee

% padi
%6 padi
1 palam
Y6 Ru.wt
% palam
% palam
%6 Ru.wt
%6 padi
%6 padi
% palam

JRFF

A

#*

T 2L 3/ AR
Uiy
T 2RI
B R 2
Bk
FEEZS

Mustard Seeds % palam 3+%¥F
Curry Leaves % Ru.wt vwp"2v"}

Flattened Rice - ¥ padi i X

Pound this into grits as mentioned in the Recipe - Puli Aval
(previous recipe) and soak it in water for a few minutes.

IR I8 5 3518 238 Puli Aval (R RAR) F 3R 26177 %, AR
RIFAR P ZIILHE

Lemon extract - veesam 7 padi #2432 7

Turmeric powder -veesam 7,s Ruwt %%

Powdered salt - 1 palam 2 X

Red Chillies - ¥% palam F 2r gk

Fenugreek - % palam #1 7 &,

Asafoetida - veesam /s Ru.wt FTEAX

Among these, roast red chillies, fenugreek and asafoetida in
little oil and powder them. Add salt and turmeric powder to it.
Mix this with the lemon extract. Add the soaked flattened rice
to this, mix well and keep aside.

T, TR P RN TG B R R
FrERFe 2 ZHB/AFR T FRESEETRE. BAINZ
e RRK, Y ENE—F
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Bengal Gram/Chana Dal - veesam 7, padi J& "% 3.

Soak this in water for some time. Then let it dry in shade for a
while. Then roast it in ghee and mix with the flattened rice.
FE w2 zaRKy —&EF, REEHRRLERT. FBK
HAF IR, 5 RBIRES

Ghee - veesam 7, padi Bk

Red Chillies - ¥% palam F 2 g Hi

Black gram /Urad Dal - ¥ palam ¥7 & % 5.

Mustard Seeds - > palam 3+ 4%

Curry Leaves - % Ru.wt vmvg =t

Prepare the seasoning in a frying pan with the above
mentioned ingredients as per the procedure mentioned in
Recipe number 22. After the seasoning is ready, add the soaked
flattened rice and mix well. After 2 or 3 minutes, remove from
the firewood stove and use it.

Fr X RA BN, KB 22 g B H R
FRA ARG G, NI MR, BT 2R354
&, ASRKY ERT A

Flattened rice can be used without powdering into grits as
whole flattened rice also.

WX 38 F T AR R\ m Ko
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@ik fisttensd rice

i
247 R AR -
\ I
NEFEAENLE Ja
3.
Al
Flattened Rice/Poha v padi g % !
Water % padi %7k o
Jaggery 10 palam 3 pf 45 S

Milk % padi 247
Cardamom/Elaichi powder v Ru.wt g %

Roasted Cashew Nuts 3 palam J£pe 2

Flattened rice / poha - > padi s X
Pound flattened rice into grits.

$ i Kl AL

Water - ¥ padi 37K

Jaggery - 10 palam }8. 7% ¥z

Take this in a vessel and heat it. As soon as it begins to boil
well, put jaggery in the boiling water and let the jaggery
dissolve in it. Add the pounded flattered rice in it, mix well and
keep in closed for 2 or 3 minutes.

HREBZE P im#lo K=, I HENRESLENLT
Ko BINF K, HHBHA22 354,

Milk - % padi 247

Cardamom / Elaichi powder - % Ruwt 2. 72¥y

Roasted Cashew Nuts - 3 palam %% &%

Among these, first pour the milk and then add the cardamom
powder followed by cashew nuts. Mix it well again and keep it
on the heat of live coal (from burnt fire wood) for few minutes.
Take it and use.

LR, RBEIANF, REesizh, BMER. 54

BT (BARmmey) FHR EILG4. BdFRZ,

If needed, saffron % Ru.wt can be mixed in milk. Sugar used
should be white sugar.
E: BRE, TAEV PR RuwWt Rirte. WRE R ary
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pancans:s (thavala =a3)

Cis
BV RY 4
7 R
K
V)
S
3 AN N m
INGredients Ja ¥t o
™

Rice % padi %}
Bengal Gram/Chana Dal  %¢ padi JE kg
Moong Dal/ Petite Yellow Lentils  %epadi % @3 /&85

Pigeon Pea/Toor Dal  %e padi K &
Water  %e padi %7k
Grated Coconut 3 palam g 2
Cumin Seeds % Ru.wt 3 %

Asafoetida 4 ku.wt P 2855
Powdered Salt v Ru.wt. By
Ghee 2% palam gt h

Mustard Seeds Y% palam FEH

Red Chillies (killu milagai) % Ruwt F it (32#)
Black Gram/Urad Dal ¥ palam PEE S

EpE

Rice - ¥% padi Xk

Bengal Gram/Chana Dal - veesam 7 padi )& "% &

Moong Dal/ Petite Yellow Lentils - veesam 74 padi
HBE N EmE

Pigeon Pea/Toor Dal - veesam 7 padi K &

Wash all of these and drain the water. Dry them, grind them
together into a grit like consistency flour and keep aside

WP LB, R, FEHTF, REAERAE
o, B —A

Water - 3 veesam % padi 4 7K

Grated Coconut - 3 palam i 22

Cumin Seeds - % Ru.wt 3¢ 2X

Asafoetida - 4 kuwt FT3A%

Powdered Salt - ¥» Ruwt. 3 K

Put the water in a vessel and bring it to a boil. In this, add
grated coconut, cumin Seeds, asafoetida and salt one after the
other. Add the ground flour in it and mix it in a Taambaalam

(plate).
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HRBINGR Y, b, —— A, HA. FMHRK. &% V
Ko MAFHFFEE, —AIELY, BATaambaalam g
(&) +o -

3
Ghee - 1% palam Bk ik %ﬂr

Mustard - ¥% palam 3% 3 ¥

Red Chillies (killu milagai) - % Ru.wt. -F 4L 3R Hx

Black Gram/Urad Dal - % palam ¥p £ 2. &

Prepare the seasoning with the above mentioned ingredients

EpE

as per the procedure mentioned in Recipe number 22. Pour
this in the prepared flour dough and mix well. Make lemon
sized balls with this dough and keep aside.

R F 228 ik PR A WA, A LR RS EE KA,
BNESFHEA T, HA. F@HE AR,
ME—.

Ghee - 1% palam B b
Heat this in a Thavalai (wide mouth
pan). After the ghee has heated up,
take the pan off the stove and rotate
the pan in all directions such that the
ghee spreads on all the inner sides of
the pan. Take the balls and flatten
them using the palm of your hand, to
circles of the width of half a paddly.
Make small holes in its center and
place them on the inner floor surface
and along the inner sides of the pan. L
Thavalai ]~ @ &7 4%
Place the vessel on the firewood stove
again on a low flame.
£t Thavalai ()~ @ £H4%) Fhe B, MY EIRCF
&, MENT @IS, EERBEBBAMN. @R, A
F F W @ P ASAR S 6 B B B S B ILANNL,
LA WA B, ABRAE TR DK .



Fill another vessel with water and place this on the pan.

After a while, when the water in the vessel placed above

is hot; remove this vessel and check whether the pancakes
have turned slightly reddish in color. At this stage, when the
pancakes are cooked, take them out and use them.

B —ANBEFBREKGFFERAMR L, E—2)L, B E
RS L RERE, RTEE, EAMAGRAER
Efkir, Brezehl, BLA T, B AZ,
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another varﬁai,g af panca‘rea ‘,
(@attreru viths thavals sda1) 7
ARG (A —RAN)

zqggggd

EpE

ngrediEnts Ja ¥t

Rice flour % padi 4/ #5 Kk
Water % padi %7k
Grated Coconut 1 palam g 22
Soaked Bengal Gram/Chana Dal % palam ;2 34,34 83 B % 5
Soaked Moong dal/Petite Yellow Lentils % palam ;2385 % 8.8/ & B
Powdered Salt v Ru.wt P 3
Ghee % palam gtk
Mustard Seeds % Ruwt 2% 4
Red Chillies % Ruwt 2134k
Black Gram/Urad Dal ¥ palam FEES

Sesame Oil 4 ladles*] % p ik

Rice flour - Vs padi K ¥y / ke Ky

Nicely pound and winnow the rice grains. Clean them and grind
into grit like consistency flour. Keep this aside.

BOWA, oy Rer. FTH, FRmE—REEE, K
HE—3,

Water - Y& padi 57K
Bring the water to a boil and mix the four in it. Knead it well as
a dough.

ZREH, FEEBDESHRKES. B —AEH.

Grated Coconut - 1 palam i 22

Soaked Bengal Gram/Chana Dal - ¥% palam & @388 J& o5 &
Soaked Moong dal / Petite Yellow Lentils - % palam
RiadEEE/ M EmE

Powdered Salt - % Ruwt 3 R

Mix all these into the dough and knead well.

Fr A BN B &
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Ghee - % palam Bk
Red Chillies - % Ru.wt F 2L 4 )
Mustard Seeds - ¥» Ru.wt 3 & ¥

Black Gram /Urad Dal - ¥% palam ¥p . 2. &

Prepare the seasoning with the above mentioned ingredients

zqggggd

as per the procedure mentioned in Recipe number 22. Add this
seasoning to the dough and knead well once again. Make big

EpE

sized lemon balls and flatten them into circle shaped pancakes

of the width of one paddy. Make holes in its center. Prepare all
the pancakes similarly.

IREB $ 225 R Bk Tk, A EHR AR & k.
AR AT H ¥, BRED. FERISRR DG
R, MGERHLER—EGRITGEY @, £3LF BRI,
H Ao @R IE I H o

Then, place the Thavalai (wide mouthed pan) on the firewood
stove and heat it. Once it has heated up, remove it from the
stove and pour 3 or 4 ladles full of sesame oil. rotate the pan in
all directions such that the oil spreads on all the inner sides of
the pan.

KRG, ¥ Thavalai ()" 2 EH4) RAERKIE e, 4%
TR, AP RKERT, BIAN3R49ZRib. @&
7w aedkan, RihRiEESe NN,

Cook the prepared pancakes as mentioned in Pancake Recipe
Number 38 and use it.

IRBE38EREFHHTEIHEHE, AZ.
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bread /ratti ealled aazsen

) \ L N
(clagaes ennue rFoth
~ - L :‘ \ 7
X B 5

PE24q

ngredients Ja ¥t

lj|j|QuI

Wheat flour or grits % padi .}~ E B R E
Ghee 1% palam gt %
Milk (required quantity) A5 (&%)

minantly in the states of Maharashtra
1e, Nasik on days of fasting like Ekadashi and
iring travel times.
e Leh BRI (&R HA. AB L)
idashi 5 222 B ez AT RIAVE S /EE .

Wheat flour or grits - ¥ padi +]> & ¥y 3 & 74

Ghee - 1% palam Bk

Mix these two together and knead well. Add required quantity

of milk to knead into a tight dough. Make lemon sized balls with
this dough and roll them out into rottis of half paddy width. Cook
them as mentioned in Recipe 13 on a Dosa pan, and use it.

B EZRFRE I ECHEEY . MAEZHFHER—INE
By E . Krd B mAT R KNI, R)Fied KB R
FREEY @Y. KBEBERENS X, ESZFHLE
K m et B Z.

To prepare the dough for this Dasami, water can also be used

in place of milk. But this will not be appropriate to consume on
fasting days or as a snack on travel days. This can be eaten along
with sweet accompaniments.

BE WG EE, BT AR KREFV. 2R RESE
BERLFATHR L s, XTAEHZB—RRM,



pon,%al pancaress o1E mLus/
breadz ( ongalgalum SVAIponars
sdai sltadu Fottigalue)

R, AL @,

This pongal is usually prepared during Margazhi
months, in Vishnu temples, other temples and in
households as Neivedyam (sacred food offering).
Also, this is prepared for children as breakfast
and dinner on auspicious occasions like marriages,
in traditional Hindu households. These pongals
are very delicious. These are called pulakam in
Telugu, Huggi in Kannada, Khichidi in Mahara-
shtra and Hindustan.

Pongal .3, i& % & Margazhi A /4%, 12wt
BAF - F A R e K g AE A Neivedyam
(Ede) o sbéh, BESRNGFEHRRET, X
WARBEIBRKRFSHEGEAILEZ RS TR
Feli . XKW+ K"K, Pongal /£ 3
)15 P ARAR H Pulakam, 72F4RikiEPARA
Huggi, /&2 dri AP B AT AR A
Khichidi .
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. ) )} N ) )
tepte pongat (kevit pongal)

2

ngredients J2 ¥t )&,

Small rice % padi Xk /44K 5|

Roasted Moong Dal/ Petite Yellow Lentil % padi gt H 8.8 &K E 81
Water 1% padi %K )ﬁ,

Pepper Pods " palam s &
Deskinned and Grated Ginger % palam )% #5%& K
Powdered Salt % palam #: K
Ghee 12 palam Btk
Asafoetida % Ru.wt [T3%)%
Water 2Ru.wt K

Small rice - ¥ padi %% /4% %k

Roasted Moong Dal/Petite Yellow Lentil - % padi

Ry Ees EmE

Roast the moong dal as mentioned in Note 1 below. Wash the
rice and dal and keep aside.
RIBATET PR FERGSHB L, RAFHRIEE
g, E—&,

Water - 1 % padi 7K

Heat this in a 4 padi water capacity Thavalai (wide mouthed
pan). When the water begins to boil, add the washed rice and
dal in it. Stir it well and close the pan with a lid. Once the rice is
% th cooked,

1t 4padi 5F 4 Thavalai (- @ EH4%) $RK. BRI
WeBpiE R, NSRRI RE 2, HHYY, 2 LB

&o R—3] % 5 30T,

Pepper Pods - 7> palam #A# &

deskinned And Grated Ginger — ¥ palam % E 85 %& K
Powdered Salt - % palam #% K

Ghee - 12 palam Bk ik

Add these one by one into the pongal.

B EZERHIRRBFNBF



4)

Asafoetida - % Ru.wt. [ ZRJx

Soak this in 2 Ru.wt water and add the water alone in the .
pongal. Stir again and remove from the stove. Place the vessel -
on the heat of the live coal (from burnt firewood) for §
5 minutes and use it. )

B ZET 2Ruwt K, RERFRKEMARF P, F -
REEHFAY T PRE. BEBRELERER (Ritey
2 KAR) E5494%F, RERAZ,

If needed, 5 palam cashew nuts can be roasted and added as
mentioned in Note 2.

BLE N A Am S palam }EXr L eg R, ke T IERE2 iR,

Note 1: Whenever roasted moong dal/roasted petite yellow
lentils is mentioned in the ingredients of any recipe, moong
dal should not be roasted directly, instead whole lentils should
be roasted properly (until it turns reddish in color and gives
aroma), broken and made as dal and then used. Dal prepared
in this method will be tasty and aromatic.

AT AR RAFRIARB SO ELE 2 R R
g, AR, ®EbSREe (AEZMOIFRER
Bed) , HEAR, HIREBERNEFR . ATk
F &0 2B ZBRERL T H

Note 2 : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E2: LARALEREFREASGT, TR a
K, FEBESE, MARTHFRI . BT TE
AR, XREREWER, KA RETE, F28 3%
R, FHOR, BREEA.
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oG, dal/petite geltow tenti
pongal (pagattracparappn

ponga 1) g
L B 2 ki N

ingredients JB s

2

Small Rice % padi #k %k
Moong Dal/ Petite Yellow Lentil % padi Y@ #h9H B8 & mE

Turmeric Powder ¢ palam %3 %y
Butter 1% palam 2%
Water 1% padi # K
Pepper Y palam HHx
Cumin Seeds % palam 33X
Finely Chopped Ginger 1 Ru.wt % K
Powdered Salt % palam # K
Ghee 6 palam B b

Asafoetida s Ru.wt FTELAR
Grated Coconut 4 palam # 22

Small Rice - %5 padi # K /48 K

Roasted Moong Dal/ Petite Yellow Lentil - ¥% padi

R L 88 ) Ema

Roast the moong dal as mentioned in Note 1 below. Wash the
rice and dal and keep aside.
WB—TEIFPHTERELZEZ, e RE55, XE
—3h,

Turmeric Powder - veesam /s palam %354
Butter - 1% palam 43h
Add these two in the drained rice and mix well.

XN FORT, H.

Water - 1% padi 7K

Heat this in a 4 padi water capacity Thavalai (wide mouthed
pan). When the water begins to boil, add the rice and dal
which was mixed with butter and turmeric powder in it. Stir it
well and close the pan with a lid. Once the rice is %th cooked,
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TE 4 padi ZE% Thavalai (]~ 2 £H4%) b Z K. KIS
3o mk5¢@ﬁ%§%wA%w*%%& 2.,
;EJQ ’ m.hé%mo ",9—7](}75’(3/4

Pepper - ¥% palam #A#x Y
Cumin Seeds - % palam 3% X -
Finely chopped Ginger %
-1 Ruwt XK —

Powdered Salt - > palam & K
Add these in the pongal and mix. Then immediately,

¥ HE ek 2B HFRE. FABP,

Ghee - 6 palam Bkih

Check for the quality of the ghee and pour it in Pongal, stir it
well. Remove from the firewood stove and keep on the heat of
live coal (from burnt firewood).

RABB R EIFERINBF, HO. REEFIRE -
BT (BARmmEy) E#HEE

Asafoetida - veesam 7, Ru.wt FTELIR
Soak this in 2 Ru.wt water and add the water alone in the
pongal and stir.

PR B 2Ruwt H R T, BRIE RFEFRBND FHHEHE.

Grated coconut - 4 palam #g 22

Add this to the pongal and keep the vessel on the heat of live
coal for 5 minutes. Then remove from the heat and use it.
LR PR RBAERETR EHESSH. REAXK
ERBIFIHAZ

Instead of grated coconut, 5 palam cashew nuts can also be
used as mentioned in Note below.

BT AR Spalom FE R RBHRLL, e A T EERE,

Note 1: Whenever roasted moong dal/roasted petite yellow
lentils is mentioned in the ingredients of any recipe, moong



dal should not be roasted directly, instead whole lentils should
be roasted properly (until it turns reddish in color and gives
aroma), broken and made as dal and then used. Dal prepared
in this method will be tasty and aromatic.

E 1 LAY RMFPRARFALIYZEZ TR

g, AR, bRt e (AEZMOIFHLR
had) AR, FIREBEARSN. MXMH T &
H &R B ERERIFTFH

Note2: Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E2: LALEREFREASGT, TR a
K, FEBESE, MATHFRI . =BT TE
AR, XREREWIER, KA RETE, Z2A 3%
R, FHOR, BREEA.

42
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anGther Variety of &oeng

dal/petite gellow lentil ;
pongal (atreruvitha 3
pAyaLtra@partppU PONEE!) !
HREARW (A —mRA) 3

?ngr»sol‘iani,s JEHF

Small Rice % padi # % %k
Moong Dal/ Petite Yellow Lentil % padi JR:T#GHE S N EHHE
Turmeric Powder ¢ palam %354
Butter 10% palam %%
Water 1% padi # K
Pepper % palam
Cumin Seeds % palam 3 X

Clove % palam T# (X3%¥)
Poedered Nutmeg % palam ¥ 2 &
Finely Chopped Ginger 1 Ru.wt % K
Powdered Salt ¥ palam # K
Ghee 6 palam @ik
Asafoetida s Ruwt FTELIE
Grated Coconut 4 palam ¥ 22

This pongal also has to be prepared like Pongal recipe number
42. Add cloves(after removing the buds), Powdered Nutmeg
and powdered mace each veesam /s palam in addition to

the pepper and cumin Seeds mentioned in the 4th paragraph
of the 42nd Pongal recipe. Also, 9 palam Butter is to be used

in place of ghee mentioned in 5th paragraph of 42nd Pongal
recipe.

X RBELTHRFQERE —HIH. RTHERERESR
4BOP RE W BT EARAZSL, She (XF) THEFHA LR
¥, AP = Hveesam Jspalam. o, A 9 palam i,
BH 42 RikF SR PRI BRI
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pigeon pea /toor dal pongal
(tuvarscsparappl pongat)

b, 3

2

ngredients JB#r )&«
Water 1% padi %K |

Pigeon Pea/Toor Dal % padi K 5 %1
Ghee 4% palam & & o

Turmeric Powder % Ru.wt %%
Small Rice % padi #% /%% %k
Pepper % palam A#x
Cumin Seeds %% palam 3% X
Powdered Salt ¥ palam #: X
Finely Chopped Ginger % palam % K
Asafoetida s Ru.wt FTFLAR
Grated Coconut 4 palam 7 22

Water - 1% padi 7K

Heat this in a 4 padi water capacity Thavalai (wide mouthed
pan). When it is boiling,

15 4 padi 2 Thavalai ()" 2 5H4%) & K. S,

Pigeon Pea/Toor Dal - % padi K 2.

Ghee - /> palam Bkih

Turmeric Powder -3 veesam 7, Ruwt %% ¥y

Mix these three together and add them to the boiling water.
Stir it well and close the pan with a lid.

Boe X = RM I mANF KT HHIF, LS

Small Rice - ¥ padi # k. /48 %3 K

Soak this in water for 1 naazhigai, wash well and drain the
water. Then, check if the dal has cooked properly and add the
washed rice in it. Using a ladle, mix well and close the lid. After
few minutes, check if the rice has cooked % th, then
RIZEAERF 1 naazhigai, #%, BFt. R, RAERE
REXRH, BNFR. AOTHAFELET. B4
G, BRARRTCU 5, R,
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Pepper - ¥% palam 3f#

Cumin Seeds - % palam & 2X "
Powdered Salt - > palam #: X .
Finely chopped Ginger - ¥ palam % X §
add these one after the other into the pongal and stir )
continuously. Then, -
B AR IR BRI BE 5

Ghee - 3% palam Bk ih
Add this to the pongal and keep the pan on the heat of the live
coal (from burnt firewood).

AARBIHFHRET RRARA) FHRE,

Asafoetida - veesam 7/,s Ru.wtFT A%
Soak this in 2 Ru.wt water and add the water alone in the
pongal and stir.

B2 2Ruwt K, KRG RIBFARIAKBH I

Grated Coconut - 4 palam #ig 22

Add this to the pongal and keep the vessel on the heat of live
coal for 5 minutes. Then remove from the heat and use it.
Instead of grated coconut, 5 palam cashew nuts can also be
used as mentioned in Note.

LR PR EBETERR LS 4. REAR L
BIFH A2 WA 5palam B R KRB L, izt
P

Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E: OLARAEREPER ST, T lRBAeRK
v, HEBEISE, WARTEHERIE. BB TTEA
¥, RREEWER, RBERTIEE, Z2H 3R

R, FHOR, BREEA.
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\ \
>53ala pongal

I i 45 K 3

2

ngredients JB. ¥} )&,

Small Rice 1% padi 7k /445K ‘81I

Moong Dal / Petite Yellow Lentil % padi #=B 2/ ]NFkE 151
Water 4% palam 37K -

Salt 1 palam #
Ghee 13 palam Bt
Asafetida % Ru.wt FTFLIR
Mustard Seeds % palam Z ¥
Grated Coconut 3% palam #p 2

Masala Podi I, % 35 Y ek ok

Small Rice - ¥ padi # X /43 % K

Moong Dal/ Petite Yellow Lentil - % padi & 8.2 /)% & &
Mix these together and wash them well. Drain the water and
keep aside.

¥k RAS, Fmitk. FARXKE—I,

Water - 1 % padi 37K

Heat this in a 4 padi water capacity Thavalai (wide mouthed
pan). When it is boiling, add the rice and dal in it. When this
starts boiling and is half cooked,

Tt 4padi 524 Thavalai (J- @ EH4,) P, G,
MANRFe R . &R HEF AN,

Salt - 1 palam 2
Powder this and add to the pongal. Stir it and immediately

J Sh BN o BEHITRLEP

Masala Podi % iE3 GRAE4)

Prepare this podi as mentioned in Sojji Recipe Number 28. Add
it to the pongal, stir and after 5 minutes,

IRBIREAR 5 2818 RIEPTE 4-H 5 B AswAt. Fife
ANHF, B 55475,
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Ghee - 8 palam Btk

Add this to the pongal, stir and remove the vessel from the .
firewood stove and place on the heat of live coal (from burnt -
firewood). 1%4
BREANH T, HHEARY PREEE, BT ORAK a
R Ey) EREHE -

)%1

Ghee - 5 palam Bk

Asadfetida - % Ruwt FTE0K

Mustard Seeds- % palam I #F

Prepare the seasoning as mentioned in Recipe Number 22 and
add to the Pongal. Mix it well. While serving,

IR BB 55 2238 R 69 T ik &R AR S AN . 4

Grated Coconut - 3% palam #i 22

Add this to the pongal and keep the vessel on the heat of live
coal for 5 minutes. Then remove from the heat and use it.
Instead of grated coconut, 5 palam cashew nuts can also be
used as mentioned in Note.
FHBIABFHHEBZETHERES 547 REAK
ERFHRAZ. LT S5 palam JERR B, Wiz
7 e

Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice
them into small clove-like pieces. These can be used by frying
or without roast as mentioned in the respective recipes. If
Cashew nuts are to be used, remove the red skin, roast and
use.

E: URARETEAS T, Bz #k
T, HEBESE, T HERNE. =BT TER
¥, AREEIWEM, R RETE. E2HFE
R, FHOR, BRELEA.
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) ) N\ ) \ ) ) )
oIheat grite/broken wheat
) ) \ \ \ \
pongal (Zethueal cainct pongal)

E B 3

2

ngredients JR ¥ -
S
Moong Dal/ Petite Yellow Lentil % padi %22 /)& /& 1&,

Water 2 padi K
Ghee 15 palam &%
Wheat Grits i.e. Bansi Rava % padi % #% 3} % ¥y
Turmeric powder % palam &35y
Cumin Seeds % palam 3% 3K
White Pepper % palam & #Hx
Powdered Salt % palam # X
Grated coconut 8 palam 7 22

Moong Dal/petite yellow lentil - % padi % 8- 2 /% & &
Soak this in water for 1 naazhigai. Then drain the water, and
spread the dal/lentils on a clean white cloth to dry it. If the dal
is soaked for too long, it will become like fine grits.

Wiz BAKYF 1naazhigai. REHFK, ¥EFHETF
Hegah LigF. ZEFRERKA, B2E@mMPIK,

Water - 2 padi 7K
Heat this in a Thavalai (wide mouth pan).
Rl —A A Thavalai ()~ @ £ 4%) # K.

Ghee - 10 palam BR ik

Heat this in a 3 padi water capacity Thavalai (wide mouthed
pan) on the other side of the firewood stove.

FE 3R KL — M éG 3 padi = ¢ Thavalai ()~ 2 £ 4%) +
g S

Wheat Grits i.e. Bansi Rava - % padi & # /0% ¥y

Add this to the heated ghee and keep stirring for 5 minutes.
Then add the dal which was spread on the cloth, to the
roasting wheat grits and mix. Then, pour the water boiling on
the other side of the stove, ladle by ladle, on the roasting wheat



Yo

grits and dal, and mix each time. The water should not be

i
added altogether at once. After pouring all the water ladle by
ladle, close the vessel with another vessel. Check if the wheat -
grits and dal is %th cooked. 1%4

EAARTR T, B S A%, RBHMAT LY T
FRERAHE . Bh, BPRF—RARGK, — o
G—Ad, REBYOEEREREE, FR—URE—
BEE. KRE—RAIBIN, —4—BETK, A%
—EmERRHEE. BAELIAFCU S

Turmeric powder - veesam /s palam %3y
Sprinkle this on the pongal.

P& Fma®H L,

Cumin Seeds - % palam 3% 2X
Crush these in between both your palms, add to the pongal
and stir it well.

B SF LR, NI I

White Pepper *- > palam & ##
Break these into half pods and add to the pongal. Then,
e AR F T FHFIAH T RE,

Powdered Salt - 5 palam #% K

Ghee - 5 palam Bkih

Add these one after the other and mix well. Place the vessel on
the heat of the live coal(from burnt firewood) for 5 minutes.
WRBmEA e, BAHH. FHRET (BRRARE) &
& E#S 55

Grated Coconut - 8 palam i 22

This also can be added to the pongal and then used. Instead
of grated coconut, 5 palam cashew nuts can also be used as
mentioned in Note.

LA NZ EWIRE A Z . T A Spalam f& R AX A
2, P,



Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E: LRAREFER S0, FRELARHK
v, HEBEISE, WARTEHERDIE. BB TTEA
¥, RREEWER, RBERTIEE, Z2H 3R

R, FHOR, BREEA.

* White pepper means- Black pepper should be soaked in
water overnight. On the next day, the water should be drained
and the pepper should be put on a gunny bag or woolen cloth
and rubbed against each other. While rubbingthe skin of the
pepper is removed and the pepper turns white. This is called
white pepper.

" a MR FHAMAEKR P RE—K. RAWFK
By F AR AR R BA A LA B R FER,
B R, RIREE. XA G ARG

Yo

2



97

) A )
coaharaghlra pongal

I o B4 S AR R

2

ngErediEnts Ja ¥
g
Good quality Rice % padi #Jx X 1§|

Moong Dal/Petite Yellow Lentil % padi #B %,/ /)% mZ
Ghee 10% palam & ik
Mustard Seeds % palam ¥ ¥
Asafoetida Vs Ru.wt [TELIK
Water 1% palam 7K
Saffron % palam & 4Lie
Salt 1 palam %
Pepper % palam 3
Clove % palam T %

=

Cardamom % palam 2.3

Grated Dry Coconut 5 palam T #F 22
Almonds 5 palam 4=
Grated Coconut 3% palam 7 22

Good Quality Rice - ¥ padi % Kk

Moong Dal/ Petite Yellow Lentil - % padi %22/ /)N& /& &
Mix these two together, wash well and drain the water and
keep aside.

7‘1%{3\—:%’ %;%—’ ;}75%’ Z‘iﬁ”%o

Ghee - ¥% palam Bk
Mix this in the rice and dal, after the water has completely
drained.

Rz, FoRhBARFREE P,

Ghee - 5 palam Bk
Heat this in a 4 padi water capacity Thavalai (wide mouthed
pan). Once it is heated,

1t 4padi ZZF W Thavalai (- @ EH4%) F k. h—K,

Mustard Seeds - %5 palam 3347
Asafoetida - > Ru.wt 41X



Prepare the seasoning using these ingredients as mentioned in
Recipe Number 22.

R H 228 ey ik, &8 A%

Water - 1% palam 37K
Add this to the seasoning and once the water starts boiling,

BARNPRA T, —ZARTF e

Saffron - % palam 3 ¢ e
Dissolve this in 1 Ru.wt water and add to the boiling water.
Add the drained rice and dal in the water, stir well and cover

the vessel. Check if the rice is half cooked. Then,
- T TRuwt RE, —FHBINBR P BINFGFHRE
g, MHFYIFELER. TAREAGTFH. Hi5,

Salt - 1 palam 2

Pepper - 7> palam #A#

Cardamom - ¥ palam &%

Powder the salt and cardamom separately each. Remove
the black skin of the pepper and break it into half pods as
mentioned in Pongal Recipe number 46. Add it to the pongal
one dfter another. Then,

Sz B ER. RBFE 46 ERIEFATE, XHRIIME
IR ESTF 5T IRRABBRIAH T, KE,

Clove - %> palam T &
Grated Dry Coconut - 5 palam T4 22
Roast each of these in ghee separately and powder them.

57 FR Bk i RS )5 B AR o

Cumin Seeds - ¥ palam & 2%

Powder this also and add it to the roasted and powdered clove

and dry coconut. Add these to the pongal.
WXL BEA, REREpANEIH T AL F. —iHF
N T

97
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Almonds - 5 palam #-4=

Choose those which are not bitter and remove the skin. Chop "
into thin long slices, add to the pongal and mix. After the rice is -
%th cooked, 1?4
BREFOEATER. REBFNRKNA, FIANBFHIT. -
R 8 %452, -

)%1

Ghee- 5 palam Bk

Ad(d this also into the pongal. Mix and remove from the
firewood stove. Place it on the heat of the live coal(from the
firewood stove) for 5 minutes. While serving,

Forib RN T FYBIREXP LT, HELET (
MR T REY) FE#HR LS54, R,

Grated Coconut - 3% palam #i 22

Add this to the pongal . Instead of grated coconut, 5 palam
cashew nuts can also be used as mentioned in Note.

WP BAMRLL, LT A Spalam &R R EBHR2L, ez
P

Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E: LALRE PRS0 T, =Rk
v, HEBEISE, WARTEHERIE. BB TTEA
YW, RREEWIER, RBERTIEE, Z2H PR

R, FHOR, BREEA.
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ZUjarat pongal

& FAF AR

2

?ngr*eol\]eni,s Ja ¥t 5|
S
Ghee Y% padi Btk )ﬂ,

De-skinned and Sliced Onions 5 palam 3 E g | 49 3% %

Garlic % palam 3z

Cloves % Ru.wt T #

Cinnamon Y% Ru.wt B

Cardamom Y% Ruwt 2. 7%

Pepper % Ru.wt #HH

Cumin Seeds 7% palam 3% X

De-skinned Yellow Petite Lentil/Yellow Moong Dal % padi X% &) % ms / HeH8 8

Rice Y% padi Xk

Water 1 padi %K
Ginger 7% palam %
Salt % palam #%

Ghee - % padi Bkih
Heat this in a frying pan. After it has heated up,
FE TR T Bk . e,

De-skinned and sliced onions - 5 palam % Z ¥3 i 49 5% %
Garlic - % palam %

Cloves - % Ruwt T &

Cinnamon - Y% Ru.wt A+

Cardamom - ¥% Ruwt 2.3

Pepper - % Ru.wt A

Cumin Seeds - % palam & 2X

Among these, fry all ingredients separately except cumin Seeds
in the heated ghee. Add the cumin Seeds to these and powder
them without adding water.

Hb, BRIEARIL, PR AAARAE fe i 6 R P 2R AR
RIGINFLIR, —IF K Ao

De-skinned Yellow Petite Lentil/Yellow Moong Dal - % padi
xEW N ERmE,/ FEER S



48

Roast or fry these in the ghee. Keep the remaining ghee aside in -
a pot.

LB TR 2T, M THERDE AR,

Rice - % padi % B
Wash this well and drain the water. Add the above prepared -
Dal masala to the rice and mix well. %

AR, WTKR. KW EFHREE. SFERINARE
iR

Water - 1 padi 357K

Pour this in a 2 padi water capacity vessel and heat it. Once
the water starts to boil, add the rice mixed with Masala and
dal and mix well. When this is %th cooked,

Bl ARNEZF2padi vy BB P, —FRIFEHE, oA
554 E. 2E22RAGK, ¥, BRI %5 AT,

Ginger - % palam %

Salt - % palam %

Powder the salt and deskin the ginger and finely chop. Add
these to the Pongal and mix. After 5 minutes, place the vessel
on the heat of live coal(from burnt firewood). Add the ghee
which was kept aside, mix and keep it closed for a few minutes.
It can then be used.

B REr, ZERWE, RAREBLHIT. S545E,
FrEBZHLEe BRARY) EFRRE, RARTKE—
FR it & FayEked, H5rR LIRS MEHT
HZ .
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hicsathkaani ponzal |
(kichaa) !
VE B R R 3

?ngpaol\kr)i,s Ja ¥t

Deskinned Petite Yellow Lentil/Yellow Moong Dal % padi (E ) ¥&me, / HHEE
Rice Y% padi %k
Cloves % Ruwt T
Cardamom Y% Ruwt &
Pepper % Ru.wt A
Cinnamon % Ru.wt P4
Salt 7% palam #%
Ghee 15 palam &t
Milk 1 padi 75

%
%

Deskinned Petite Yellow Lentil / Yellow Moong Dal - % padi
ZRNNEmE/ EHEE

Rice - % padi }k

Wash these two and drain the water.

FEX BT, T

Cloves - % Ruwt T &

Cardamom - ¥% Ruwt 2.3

Pepper - % Ruwt #A#x

Cinnamon - % Ruwt W #E

Salt - % palam %

Powder the salt separately. Roast the other ingredients in ghee.
Mix all of this in the mixed rice and dal.

HPIRBEA . LB P YRS AL —IFRA RS

A

Ghee - 77 palam Bk ih

Pour this in a frying pan and heat it. Add the masala (spices)
mixed rice and dal and roast properly by continuously stirring.
Bl NS, ek, BINRFTEER (F4) BRE,
RET B E B Ik



49

Milk - 1 padi 4473 "
Pour this in a non-oxidising vessel and heat it. When the milk

begins to bolil, add the roasted rice, dal and masala mix in the -
milk. Stir it, keep the flame of the firewood stove low and cook. §

Once the rice and dal is cooked completely and the milk has i
been completely absorbed, -
S

8] 2RI BAC B K2R i, BFIBITRERERN, A 3
i AN I L ERA%RE. 2. BT, &

3 KRIPE KB, —BRkFe g BAEH, FiikmAR

%,

Ghee - 77 palam Bkih

Pour this in the pongal and stir it well. Keep it on the heat of
live coal (from burnt firewood) for some time and use it.
EBNEH PR, HF. FHET RRARN) &
R E—BAEE, AZ.

If needed, 5 palam cashews or almonds can be added when
the rice and dal is getting cooked in the milk.

WmREZR, Kfeg B4 F ARG, ThNSpalam &R
B4~
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ponNgal tiith Zreens
(kzzrai pon,%a\l)

Jwﬂiﬂiﬂﬁ g

2

5
ingredients JRF
K
Water % padi 7K %1
De-skinned Petite Yellow Lentil/Yellow Moong Dal % padi *=EIxma,/ #HHE oL

Rice % padi &
Salt % palam %
Paruppu Keerai/ Purslane Greens 3 palam & 3L
Cloves % Ruwt T%&
Cinnamon Y% Ruwt Wi
Cardamom % Ru.wt 3 &
Pepper % Ru.wt #H
Ghee 5 palam #%
Onions 5 palam BRi&

Water - % padi 37K
Pour this in a vessel and heat it. As soon as it begins to bolil,

FRENEE Tk, —BRIFEHE,

De-skinned Petite Yellow Lentil/Yellow Moong Dal - % padi
ERNERME RHRED

Wash this well, drain the water and add this to the boiling
water. Keep checking the cooking status.

/1“’?‘}%-—2—%’ /]]'J'T‘}f‘?bﬂ}\/ﬂ%?](“}’ ;}% R%ﬁf\%"y('uo

Rice - % padi kX
Wash this well and drain the water. Add this to the cooked dal
and mix it well. After this cooks,

RWEFR, K. FRhimA#a ¥, H9. REFE,

Salt - ¥ palam %

Purslane Greens/ Paruppu Keerai - 3 palam 235 %,
Cloves - % Ruwt T &

Cinnamon - % Ruwt B 4

Cardamom - % Ruwt & 7

Pepper - % Ru.wt $A#R
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Powder the salt. Chop the greens. Roast and powder the other
ingredients. Add all of these to the pongal, mix well and keep it
closed. After all the ingredients in the pongal are cooked,

HEAK. MEE. BRARIURAREE S B AR, BE S

UHRAARE ARG T, Aot B4 E. BEORHE
W ;
5

Ghee - 5 palam Bk

Onions - 5 palam # %.

heat the ghee in a frying pan. Remove the top, bottom and
skin of the onion and chop it finely. Add this to the heated
ghee and roast until it turns reddish in colour. Add this to the
pongal and mix well. Remove it from the stove and place it on
the heat of live coal (from the burnt firewood) for few minutes
and then use it.

TR P i BRih . XRFR IR JRIRFINE,
BT, WEEARBNmKGERG T, BRREEFZL, K
HANKBFHT. MBEXRRELERTHT, EXAT (KK
MR b)) E#E LB, RERAZ,
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BNion POnNgal
(venzaya pongal)
AR 3

2

mgredients B ¥ |
S
Water 2% padi %7K 1&,

Onion 1veesai %%.
Turmeric Powder Y% Ru.wt %%y
Petite Yellow Lentil/Yellow Moong Dal % padi ¥ ms /%58
Rice % padi 3}
Salt 2 palam
Ginger 2 palam %
Ghee 12 palam gk
Pepper %2 palam s
Cumin Seeds % palam 3t &
Asafoetida s Ruwt FTELAR

Water - 2% padi 37K

Pour this in a 5 padi water capacity Thavalai(wide mouthed
pan) and heat it. When it comes to a boil,

18] KN\ 5 padi 52 % Thavalai (- 2@ 54%) b it K
o 5 09 AR

Onion - 1 veesai # %
Cut off the top and bottom, remove the skin and slice the
onion. Add this to the boiling water. Once it is cooked,

FEERT IR, FE, W, mANHRKF. ARG,

Turmeric Powder - % Ru.wt 334y
Add this to the onion in boiling water.

I HN KRG B

Petite Yellow Lentil/ Yellow Moong Dal - % padi

el mE/FEER%E

Add this to the boiling water, and mix well. Once this is half
cooked,

B ANHK, BHPYLH. ZEFHR,



Rice - V2 padi Xk
Wash this well and drain the water. Add this to the dal which
is boiling along with the onion.

BER, MK WRENZFTHEBE—RIZGHKF.

Salt - 2 palam 2

Ginger - 2 palam %

Powder the salt and deskin the ginger and finely chop. Add
these to the Pongal and mix. Check if the rice has cooked
properly. Once cooked, stir again and place the vessel on the
heat of live coal (from burnt firewood). Then immediately,

S EAY, EEE R FABFHIT. BAERKGEH
A#E, BREHFHZRH, HHRET RRARE) &
o b, REEP,

Ghee - 12 palam Bk

Pepper - 7> palam #A#

Cumin Seeds - ¥ palam % 2&

Asafoetida - veesam ;s Ru.wt FTELI%

Heat the ghee in a vessel and fry the other 3 ingredients. Mix it
with the pongal kept on the live coal. Stir it nicely and use.
A— BB T bR, ALERE3IRAN. IFHRERAER L
MERH. BSHIEHZ,
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) \ \
SEAQASONEA ONlon rice

A
1}

W

\ ) V4 j*

N T 5
2R AR
E
g
ingpeol‘iani,s JB ¥

0|
Small Rice 1padi X /fEfXK 1%1
Ghee Y padi Bkih o

Onoin 1 palam %
Cloves % Ruwt T &
Cardamom % Ruwt 23
Cinnamon % Ru.wt WA
Water 2 padi 7K
Salt 1palam #
Dry Grapes % palam # % T
Cashew % palam J&X
Almond ¥% palam 4=
Star Anise % Ru.wt N\
Boiled Milk % padi # 3 #5%5

Small Rice - 1 padi # % /445 %
Wash this well 3 times, drain the water and keep aside.

7‘% 3 5@7]&’ %%7](%7;{(_%.”1‘&0

Ghee - % padi Bkih
Pour this in a 3 padi water capacity vessel and heat it. Once it
is heated up,

FREINE =2 3padi 955 Fm#k. —BIR,

Onion - 1 palam #* %.

Cloves - % Ru.wt T &

Cardamom - % Ruwt 2. %

Cinnamon - Y% Ru.wt P 4

cut off the top and bottom of the onion, de skin it and chop it
finely like grated coconut. Put this in the heated ghee along with
the other ingredients and roast until it turns reddish in color.
MR FE TR, ZEF MLk, 54
—RBANREBD T, MEEFZL,
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Water - 2 padi 57K

: : 2
Add the water into the seasoning.

BRI N PEHF .
3
Salt - 1 palam # i
Add this to the water. As soon as the water heats up and bolls, -
mEENIK . KK E Fp SR, 5

Dry Grapes - ¥ palam # & +

Cashew - % palam &3

Almond - % palam #-4=

Star Anise - % Ru.wt )\ /&

prepare the almonds and dry grapes as mentioned in the Note
1 and 2. Add this to the boiling water, put the drained rice in
the water and stir well. When this begins to boil, keep stirring
to prevent it from overflowing. Once the rice is % th cooked
and the water is absorbed,

RIBETHE2NFIEEHB 5 TRH. ANFKY, ¥
FREINKFHE . TTIEHBR, FEAFUAGEE. —
B RAR Y% - R Ry R T

Boiled Milk - Y padi 7 %3453

Add the boiled milk to the rice and stir. Tie a damp cloth
covering the mouth of the vessel and place a plate on top of
this cloth. Pull out some coal pieces from the firewood stove
and place the vessel on this live coal. Also place some live coal
pieces on the plate which is on the vessel and spread it. Then,
when white colored vapours come out of the mouth of the
vessel, know that it is properly cooked. Use after some time.

R ARG F I ANB P . A—REBHRE2ERERHG O,
B EE—ANET. ARXEPR—BRES, KF5H
BAXER L, F—REREAAZTNEL, #4IF. A
B, YaeRANETFEE, BReRT IR %5
JHZ o

Note 1: Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them



into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E1: LRAEREFER ST, FEi-izak#
K, FEBHESE, MRTHFRIME. AT TE
AR, XKREREWER, KR RETE, Z2A 3K
R, FHOK, REEA.

Note 2 : Wherever dry grapes are mentioned in recipes, clean
any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some
cases, it is also used without roasting but using them after
roasting is best.

E2: LREREFRANH TR, FEAARE, &
(R ZBAR R E R L, ARERFR. AERET,
LB PR, BRASANERT. AXEHEAT, &
T A RZEISE T, 2)E e R 2 RAF,
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FICE ﬂaﬁp g ErEeEn Bracs flour
Fived bread (Bragicasvue
payattrac@aavaue katanas ratt

?ngr»sol\iani,s B ¥

Rice Flour % padi X%/ ¥ k8
Green gram Flour % padi %k g%
Salt % Ru.wt 3
Ghee 4 palam Btk
Pepper Y% palam i
Cumin Seeds % palam 33X
Asafoetida % kuwt FTI#LAR

Rice Flour - 1/4 padi X%/ %% X8
Green Gram Flour - ¥% padi % 2.4y

Salt - % Ru.wt #%

Mix these together and knead well by adding required water to
make a tight dough. Make 8 - 10 balls and pat them out into
pancakes and keep aside.

B ERRM, AZEFK, FER-—AINEFGDH.
28 Z10NE R, HMREH, HE -2,

Ghee - 1 palam Bkih
Melt this and pour one ladle full of ghee in the middle of the
dosa pan. Spread the ghee around to about the size of the
prepared pancake. Put the pancake on the pan. Pour another
ladle full around the edges of the pancake. After a few minutes,
turn it over. After it cooks and turns reddish in color, remove it
and use it. Similarly cook all the prepared pancakes.
RALERT, & — A HEINS FEOA TR, #ITL e ES5T
0 BB K. A LAk, SR — B R BE— %4 BR
We JUSARE, &bt m. REPFERERL, BB A
Zo VAR Tr ik FUH] PR %95 69 4 o
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Just as Seasoned sojji Recipe Number 24, aromatic ghee can be

Bt
prepared.
IR IR 5 24 38 R AR KR B B3, &1 BF A BRI »
3
...................................................................................................................................................................... g
oL

Pepper - ¥% palam ##

Cumin Seeds - ¥ palam & 2%

Asafoetida - % ku.wt FTELEX

Fry these in around 3 palam ghee and mix it with the dough
along with the ghee. Knead it well again and then make

pancakes. Also, if needed % palam grated ginger can also be
added and kneaded with the dough.

L2975 3palam &g BRik AU ok B4, FE 5| B Bk
WRA. #4, REBomilt. ik, ZAERELTARD
B FENY palam & K.

lj|j|QoI



) ) ). )\ \
benzal zrae flour bread

\ y N
(bzgae rott

B =% & @t

?ngPSd\?ani,s Ja At

Bengal Gram Flour % padi )&% g %
Wheat Flour % padi )x %y
Salt % palam
Ghee 1 palam gtk

Bengal Gram Flour - % padi J& % & %y

Wheat Flour - % padi /]~ % %

Salt - % palam %

Ghee - 1 palam Bkih

Mix these together. Add water and knead into a tight dough.
Press it and knead to make it soft. Make lemon sized balls and
roll it out on a rolling board into circles of half paddy width.
Cook these as normal rottis as said in the previous recipe and
use them. Aromatic ghee can also be added as mentioned in
Recipe Number 53.

BAERRM. R, ER—AEEG@OE. EHFEERE
Einik. R e dmR, RehdFamr BRFLR
IEAGE LR B B IRZATRIEATE, RHES B @b
0 7 AU Z o W% 5318 RIER R 4 B 4Bk
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) N \ )
another variety of bengal Zrae

W ) \ \ y N\
rotl (satreru vitha bezan rott

ErR e @bt (A —mRA&)

?ngPSd\iSDLs At

N’
SE

pezaq

lj|j|9d

Besan/Bengal Gram Flour % padi & v% g %
Wheat Flour % padi )\ %%
Salt % palam
Ghee Y% palam gtk
Extracted Ginger Essence 72 Ru.wt %+
Powdered Cinnamon Sticks % Ru.wt py sk
Thick Curd % padi 3% 484 5L
Milk % padi 27

Besan /Bengal Gram flour - ¥ padi J& % 2%y
Wheat flour - % padi /]~ %%y

Salt - % palam %

Ghee - % palam Bk

Mix these together and knead well.
e bEE e, H4.

Extracted Ginger Essence - > Ruwt &t

Powdered Cinnamon Sticks - % Ru.wt B 4E¥y

Thick Curd - ¥% padi k8%t 3L

Put these three in a plate in which oxidation does not take
place, and keep mixing with circular motion for 4 naazhigai.
Then,

PR =H BN E TR, SR
4naazhigai. Rz,

Milk - > padi 247

With this add the flour, ginger essence mixed with curd and
mash them together. Make lemon sized balls and cook them as
pancakes like in the previous Besan Rotti Recipe 54 and use it.
F N @ . £ EILRA T, BAHIR. ERArR
KOPEEIR, REIRZA] S 5418 21 Besan Rotti (JE 5 &
@) Bk, FRERDR AT R Z



sweal, pdngal SeJEEL mcs g inman
braads (saphhanal pongalgalum
sarnnapaannangalum avaqoonoma
rottizalue)

FHORW / #ORIR A= D @ €

Usage of this Sarkkarai pongal is the same as
previously mentioned Pongals. Also, these are
prepared on Sankaranti(Pongal) festival days.
Among these Sarkkaraana (Sweet rices) are
prepared for feats on special occasions. Northern
Mabharashtrians specially celebrate this dish. This
Sarkarranam (Sweet rice) is made using sugar
or sugar syrup. If it needs to be prepared with
sugar syrup, the sugar syrup needs to be pre-
pared as following.

X APEOR 09 Bl & Ay @ 4R 2] 69 K48 1 .
ok, X RS2 2 Sankaranti (Pongal) )
H 2R 8] /E %49, H PSarkarranam (F:K) A
BFarg o mn . bEeEESFERA
AEHFRRRKMIE o XFF Sarkarranam (F8
K) ZRAFESXFERXF R 2o X HE R 245
X, PR EEIWT FiEBH,
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SUgar sgPUp |or°e|oar°al,|or)
|OPOC€OIUP€ (2arkkara P55Z0 %
salgum Zithacs )

&
3

7 /
A
O
1-/
\ AN \ zd
INGredients Bt o
3,
1 i O
Water 1% padi 45K o
Sugar 1veesai % s

Milk % padi 435
Saffron % palam 3213

Water - % padi 7K

Sugar - 1 veesal #%

Put these two in a pan or a non-oxidising vessel which is

washed clean like a conch. Dissolve the sugar in the water and

heat it. When it boils, remove from the stove. Take another

vessel and tie a thick cloth covering the mouth of this vessel

and filter the boiled sugar solution in this. Wash the vessel used

to bolil the solution. Pour the filtered sugar solution in this and

heat again. Once it starts boiling,

Foih Rt BAC K B F AT G IRAE %, = H AN

‘1’ VST R BHERBE, APFFRT. RH—
FE, MEASAERT, TRABGIER. FREEK
Hm, JFFIREBREINL FIH B . —B T4

ﬁﬂ,

Milk - % padi 27

Water - % padi 37K

Mix these two together. Sprinkle little milk on the boiling sugar
solution. Then immediately, the dirt of the sugar will turn
black and float up like froth. Move this to the side using a Jalli
karandi (perforated ladle) and remove the dirt. Again sprinkle
some milk and remove the froth like before. Continue to do
this until no more froth comes up. Then,



56

BeWE. BB ERLE e
Y FF5. BB AR F 4
R R Bk — R R

# k., &8 Jalli Karandi (G d(C:
A]) WRBR —2 K4 5
Yoo BEFI5, BRAR— N
k. ELRAME, e}
HARBBIAK. R, 5]

Saffron - % palam 3% 2x. e

Dissolve this in 1 Ru.wt milk. Jalli Karandi %)

Add this to the sugar syrup

from which dirt has been removed. Stir and start checking
for the right consistency of the syrup. To check for the right
consistency :--

FFEBEN TRuWt 235 o BAJG R3] SIRIB IR AIHER F .
HH, IR EBROABRREEE, BIRFIEHAN
PR -

[1]take one ladle of sugar solution(from which dirt has been

removed), cool it down and take it in the index finger and

touch it with the thumb. While separating the 2 fingers,

the syrup should form an unbroken string of one angulam

(about one inch) length. At this consistency, know that this

is ilampaagu (medium condensed syrup). This ilampaagu, is

used to prepare Jilebi, Mango and Indian Gooseberry like sweet

pickle recipes which are follow in volume 2.

[MR—A#E%k (TLhIER) , FLApiteerEl, A

BRI BT 2ANFHE, BREBR—&T A (417

FET) ReGRWAELL, A XFPEEA AR o8 £ llampaagu
(P RBEAER) o ZAY llampaagu F] T A4 RE -+ VOLUME I
(% =) Fagjilebi CExHE) . #AERFF REBERT

2~ A
F B

[2] Boil this ilampaagu for some more time, and put one
drop on the floor once every 5-6 minutes. If this drop does not
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flow and stands as it is, know that this is mudirpaagu™ (fully o
condensed syrup). This mudirpaagu is used in several Sweet xR
rice and Laddu (sweet ball) recipes which are follow in volume 2.

2] B RBERER A, 5-6 24P ARMR EFE . &
S R R B A I RFFRAE, R T S 2 Mudirpaagu”™ S
(R2RGIER) o« ZFPZERGWERATHEZIEY N
JUFp 8 R Fodk 2 F A B volume Il (55 =) + 49 Laddu (E4 %:
) Rt

D
This syrup can be made without adding saffron. But adding g

this is the best. Just as turmeric is an important ingredient in
salty, sour and spicy dishes, similarly saffron is an important
ingredient in sweet dishes. Dishes in which saffron is added
give good health to the body, good aroma to the nose and the
saffron adds beauty to the dish.

B XA HE R T AR R Lo fe . A2 bR 4o & RIF 4G, Ede
2B AR BFRRXAGETZRS —F, Rl Tk
Rt ERRS . RT RO RXERAETHRER, &
AR, BREOLEAREFHFER

* Another method to know the consistency of mudirpaagu- Take
a drop of the syrup and place it on a blotting paper (Cheena
kadudaasi), the paper will not absorb the syrup.

“ T —Ab I R A IR G R S R T ik —— IR — AR RO
H 3 E Cheena kadudaasi (% Z2%) L, KRB IEKFE.
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@ik ponzal

\ \ it
(paal ponzal) i
e E X

P ()]
£
M
o
R
ngredients Ja sk 2
ol
Good Quality Rice % padi KR X
Ghee 4 palam &k fg}/
Milk 1 padi 53 g,
Water % padi 7K o
Grated Coconut 5 palam 722 —g
Sugar 15 palam #& B}f,

Cardamom powder % Ruwt 2 ¥y

Good Quality Rice - 5 padi &J& %
Wash this well, drain all the water, and spread it on a white
cloth to remove the wetness.

R, FRE, FEAaE e LR,

Ghee - 4 palam Bk

Heat ghee in a Vengala panai

(Bronze pot) that can hold 4

padis of water and fry the rice

until it turns slightly reddish.

1t 4 padi 5= %] Vengala panai
(F4AER) FhedkBiih, MG

FERIR AL ER L

Milk 1 padi 23 Vengala panai 4%,
Water - > padi 7K

Add the milk and water into the frying rice and mix. After the
rice is %th cooked, add 5 palam grated coconut to the rice.
And stir it. Add sugar - 15 palam, stir it and keep it on the fire
for 10 minutes. While removing the vessel from the stove, add
% Ru.wt Cardamom powder to the pongal.

W 5K AR, B, RRE%#JE, EXR
PR P A5 palam #R 22593, e 15 palam ¥, #2551



KEWRT0 5450, MR EIRTFIRERE, ¥ LRuwt 228
INKH P,

In practice, almonds or cashew nuts and little raw edible
camphor are added. In doing so, use 5 palam of almond or
cashew as mentioned in the note below. Add veesam 7, Ru.wt
powdered raw edible camphor in the pongal, stir it, place on
the heat of live coal for 5 minutes and use. If ghee is added, the
aroma of milk will reduce.

EERF, AR ER Y AR, ZIAHALT,
KT @EBATEER Spalam BA=RAE % . I /s Ruwt £ &
RAZER AN KB T, HH, ETERLHESS4E M
&k, FWEERASLE

Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without roast as mentioned in the respective recipes. If Cashew
nuts are to be used, remove the red skin, roast and use.

E o LALARERPEAS T, M REER
K, FEBESE, W THERME. =B TTZ
R, RARZBIEWAER, KR RETE. Z2A R
R, FHOR, BREEA.
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loe:ngal Zrac € gsf 5e @oong dal

Eiil

SCIEES pPonNZal (Rao\la\llpaPuPpum i
paéiaLLPa(')paPUE)PU(’O @5%5 a
garRRErEl PONZAal) 8
72 3 KW ol
ingr*Sd\?Sr)i,s JBH+ gj

Water 1% padi 7K ;;%

Ghee 6% palam Btk
Bengal Gram/Chana Dal % padi )&% &
Yellow Moong Dal/ Petite Yellow Lentil % padi #.22 /\% /&
Good Quality Rice % padi E5 K
Milk % padi 4%
Grated Coconut 4 palam #f 22
Unprocessed Jaggery Powder 20 palam jm T &34 458
Cardamom Powder Y% palam 2 ZH
Cashew Nuts 5 palam J&3%*

Water - 1 % padi 57K

Pour this in a 4 padi water-capacity Thavalai (wide mouthed
pan) and heat it. When it boils,

¥ HEBINEZF 4padi ¥Thavalai () 2 EH45) P&, HK
e B

Ghee - /> palam Bk ih
Put this in the boiling water and immediately,

F RN KIE REP,

Bengal Gram /Chana Dal - % padi )& % 5.
Ad(d this also in the boiling water and let it cook. Once it is half
cooked,

e AN HKPRE, —F) F 3k,

Yellow Moong Dal / Petite Yellow Lentil - % padi
ENSNAGIN P A



Mix this with the half cooked bengal gram and stir. After 5
minutes,

e kpadiH B2 5FXRGERE. 5585,

Good Quality Rice - ¥ padi & & &

Wash this well and drain the water. Add this to the boiling
dals/lentils. Stir and cover the vessel. Once the rice is % th
cooked,

BER, BFR. BIANRAGE T, HHFIHELES,
KE] % 5 20,

Milk - % padi 5473

Grated Coconut - 4 palam #ig 22

Unprocessed Jaggery powder - 20 palam 7 e I &4 0 5% bz 8y
Cardamom Powder - % palam 2.7 ¥y

Add these one after another in the boiling pongal and stir with
a ladle.

AL BAMARR NS B KB, B4 Fidk.

Cashew nuts - 5 palam J& 3
Remove the skin , roast in little ghee and add it to the pongal.

B, iR ERh R e ARNKH

Ghee - 6 palam Bk

Check for the quality of ghee, add it to the pongal and stir
again. Remove it from the stove, keep it on the heat of live coal
for 5 minutes and then use.

RAHGR 2, FERIARXBIFBRIEF. FERRX
HERT, BETERLE RS 94, BEAZ,
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yﬁw ICONG, aal 2GJEEL

S
pongal (pagattnampanuPpu #
Zarkkaral pongal) .

Selp :
2 K3 :
IJ ‘| ﬁ Ry 7]\ 3
B
ngredients JB Kt N
0
2L
Good Quality Rice % padi Rk §
Petite Yellow Lentil/Yellow Moong Dal % padi ¥ /m% / HB & _%’1
Water 1% padi 47K S
Ghee 5 palam Bkih )&

Milk % padi 7
Unprocessed Jaggery powder 15 palam e T 643 ¥4y
Grated Coconut 3 palam #f 2
Cardamom Powder Y% palam 2 Z ¥y
Cashew Nuts 5 palam J&3%

Good Quality Rice - ¥ padi &z k

Petite Yellow Lentil/ Yellow Moong Dal - % padi
'J‘%ﬁ _;./',g\‘ﬁ,\, > 2

Wash these two and drain the water.

Water - 1% padi 37K

Pour this in a 4 padi water-capacity Thavalai(wide mouthed

pan) and heat it. When it boils, add the drained rice and dal

in the water, mix it and cover the vessel. Once the rice is ¥%th

cooked,

¥ HABIN 4 padi 5F ¥ Thavalai ()~ DK%/‘%%) ¥ I e 3,
ZhE, FhTFuRkE5aAKy, BEaFELEEE,

*E*ﬁ%%ﬂ,

Ghee - 5 palam Bk

Milk - % padi 2473

Unprocessed Jaggery powder - 15 palam 7 e I &G 0 % bz k-
Grated Coconut - 3 palam i 22



Add these one after the other in the boiling pongal, and stir.
After 5 minutes,
FEERMRR AT GG R, AITFHT. 25
)z

Cardamom Powder - % palam 2.7 ¥y

Cashew Nuts - 5 palam J& 3

Add these two in the pongal, mix it and place on the heat of
live coal(from burnt firewood) for 5 minutes and then use it.
The cashew nuts which are added should be roasted in ghee.
FAEBRARB T, BREHET RRARE) FHR
504, BBRAZ. RNIERM ARG TR T,
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another variety ot Wn

S

TGONG a=l (I AR pongal #
(coaLLPOPuv?L‘ha pEALFET .
parUppU Sarkkaral ponzal) &
> 5 sk a2 5

P ERERW (B —HAR) :
ingr*ao\l?ani,s )8 = ;%

Small Rice % padi X 48k K
Roasted Yellow Moong Dal/Petite Yellow Lentil % padi JR)zd6i % £8 8 I mi
Saffron % Ruwt jR4Lie
Water 1% padi %7K
Butter 2 palam ik /3 ih
Powdered Rock Sugar or Sugar 15 palam K¥E¥y X & 2 ¥z
Unprocessed Jaggery powder 15 palam e T 694 & ¥4y
Ghee 12 palam BRih
Cloves % palam T &
Ginger 1Ruwt %
Cardamom powder Y% palam 2 7%y
Raw Edible Camphor % Ru.wt % 4%/

Small Rice - ¥> padi #-X /¥ K

Roasted Yellow Moong Dal / Petite Yellow Lentil - 1/8 padi
RIZFENFRRE ERE

Roast this as mentioned in the Note. Mix the rice and dal
together. Wash well and drain the water.

IRBIEB P FERE, A RELE—&, HF,
T o

Saffron - 1/8 Ru.wt & 4Lt
Dissolve this well in 3 Ru.wt milk and mix it with the drained
rice and dal.

K HZET 3Ruwt 5%, Rig5H TR ie,



Water - 1% padi 37K

Pour this in a 3 padi water-capacity Thavalai (wide mouthed
pan) and heat it. When it boils, add the rice and dal mixed with
saffron. Mix and cover the pan. Once the rice is cooked % th,
KB 3 padi 5F % Thavalai (J- 2 EH43) b Ftim

o LARIBE, AR, 2, GRELERSEE LM
Ho. RKIR—3F % 52,

Butter - 2 palam #3& /& ik

Powdered Rock sugar or sugar - 15 palam K¥eky. #&
Ghee - 12 palam Bxih

Cloves - % palam T %

Put these in the pongal and mix. The cloves alone should be
fried in ghee and then added. Then,

B XM RIARBG, FIF. THEEMFBRGIEE R
N R,

Ginger - 1 Ruwt %
Deskin the ginger, grate it and add it in the pongal. Also,
EREKR, BRIFHFARB. 75,

Cardamom powder - ¥% palam 2 =¥y

Add this and stir once again. Place the vessel on the heat of
live coal (from burnt firewood) for 5 minutes.
ANBER GBI — . FHAE RRMRE) EH
) R

Raw Edible Camphor - % Ru.wt A £ % fis
Powder this, sprinkle on the pongal, mix and use the pongal.

BB, wmAeXRMLE, FHAFRHB.

The ginger and clove used is to help in quick digestion for those
who consume it and not for its taste.

TR EZFTHZR TR RAHREFL, Rtk
A H k.
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Note : Whenever roasted moong dal/roasted petite yellow
lentils is mentioned in the ingredients of any recipe, moong
dal should not be roasted directly, instead whole lentils should
be roasted properly (until it turns reddish in color and gives
aroma), broken and made as dal and then used. Dal prepared
in this method will be tasty and aromatic.

E: LAREBYGRM FPRIABHINER S FERE,
FEIEY, wmERLRYEs (AEZMOFRAE 2
%), BEAE, FIRERBRIABRGH . RAEXF7kal&
SERA 3 S
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SGJEEL FICE o
1) \ ) \ \ L)
(zarkkaraigaadac /saakarbath ) 2

#HARIR

AN

£

o

]ngpad\]san JakH %,
o

Water 1% padi 47K

Ghee 8% palam Btk '8:1

Rice % padi XX 3L
Saffron % palam j& 417t g
Sugar** 20 palam #&** ),
Dry Grapes 3 palam # & '(8:’}
Almonds 3 palam &A= %’

Rock Sugar 5 palam Jk#%
Cardamom powder % palam 2 7%y
Raw Edible Camphor % Ru.wt £ R4

Water - 1% padi 37K
Pour this in a 3 padi water-capacity vessel and boil it.
FHABIN 3 padi 5 F 8 5 F F I A

Ghee*- 1% palam Bk i&*
Pour this in the boiling water. Once this comes to a bolil,

B AR R, — B b,

Rice - > padi Xk

Wash this well, drain the water. Add this to the boiling water.
Then, just as in the first rice recipe, drain the starch. When
the rice cooks and become like a flower(soft), spread it on a
thaambalam(plate) and let it cool for sometime.

FRESF, MTK. B A#HRy. BE, mFTE XK
BRI, BRI . 3RRA BT efes (F45)
Bt, ¥4 /£ Thaambalam (&F) b, X453 —H,

Saffron - % palam & 1 e

Put this in 8 Ru.wt water and place it on the heat of the live
coal to heat it up. Then dissolve the saffron in water and mix
along with the rice which was kept on the plate. Then,



o]

FHBANSRuwt K, REWFEFETHERE. Rt s

BTRE, SEAZFHRRREE. BB, 3
Sugar**- 20 palam #&** €
Dry Grapes - 3 palam # & F a
Almonds - 3 palam #-4= )
Use the almonds and dry grapes as mentioned in Note 1 and 2,
but without frying. Mix with the sugar and add to the rice and mix. o
BRER A2 PRAGS-FRHE T, EREDE. 5 o
WA, AR B 9
3

Ghee - 7 palam Bk

Heat this in a non-oxidising vessel, and which will hold the
quantity of rice. Once the ghee has heated up, add the rice
which is on the plate into this and mix it well. Then, when it
starts boiling with the sound ‘katha katha’ and after a few
minutes when the sound stops, keep the vessel on the heat of
live coal for 10 minutes. T

FEBR—AN BB B RIRG B PRk, mde, ¥
HEWRBANEF, HG. RE, BITHHRRIF LS
CFRFRE, LSAE Erairs, REBHETHRER
L 10 5%k,

Ghee - 5 palam Bkih

hen again melt 5 palam ghee and add it to the rice. Mix it well.
Then, few minutes before serving,

FARIT S palam BB FFFE MM B RIR T . 89T, &
., BHRILL4F,

Rock Sugar - 5 palam k4%

Cardamom powder- ¥ palam 2. &4

Raw Edible Camphor - % Ru.wt % & 4% i

Powder the rock sugar to pepper size particles. Powder the
cardamom and camphor each separately. Add these to the
rice, stir well and then use it. While serving this pongal, a good
variety of jackfruit pieces can be chopped finely and added to



ol

the pongal if available. In practice, different kinds of fruits are ##
also added. 3
F kA B R AR NGB, 29 2 AR R R o

KA ERMMARK Y, BHHEY, MERZ. BRARH

i, THEEZRTERMBRAB . £XEF, L Tho &
BFPKR. o
*Ghee is added in boiling water for no other reason but to Y
prevent the rice grains from sticking to each other and to keep %’
them soft. é
“HER A AR, A RARE, AR T Bk kkiAR %

& R K

** If needed, the quantity of the sugar can be increased and
also it can be made into syrup and used. For this, add %
portion more of the existing sugar quantity and prepare as
mudirpaagu (fully condensed syrup) as mentioned in recipe
number 56.

e RER, TUIEMBENEE, BT RAE R
A, B /AR NEE, RS 5618 R F AT H
& & Mudirpaagu (R2REHER)

Note 1: Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without as mentioned in the respective recipes. If Cashew nuts
are to be used, remove the red skin, roast and use.

E1: LRAEREFER ST, FEiza#
K, FEBESME, WARTHFRIME. MR TTE
AR, XAKREREWER, KR RETE, F2A 3R
R, FHOR, BRELEA.

Note 2 : Wherever dry grapes are mentioned in recipes, clean
any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some



cases, it is also used without roasting but using them after
roasting is best.

E2: LRERBPRINE TR, #mHARE,
FHREREFARE R ARERFTR. AEH)E
T, b PRE, BRASANEAE T EXEHAL
T, ATRAREBS A, BB E A RTM.
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9 N \ ) \
cocenut gt rice (thengal

1) h} ) ) \ )
carkRraral saadam/naapalasmal,b

PR 22 8 R

This rice is also used mostly by Northern Maharashtrians just

Y AN N
||’)gr‘€d|8r)l.$

Water
Ghee*
Small Rice
Saffron
Grated Coconut
Sugar**
Cardamom
Dry Grapes
Almonds
Ghee
Cloves
Rock Sugar

JRHE

1% padi %7K
1% palam Btk *

Y padi AR/ FEEER
1 Ruwt 3R4Lie

12 palam #f 22
15 palam #z**

1 Ruwt 2%

4 palam HEFF

4 palam #A4=
10 palam Bk
% Ruwt T7%&
6 palam k#¥z

like previous Sweet rice (sarkkarai saadam).

XA R B W LGS F e IRAL R, AR A4

sarkkarai saadam (#%48) —#F.

Water - 1% padi 37K

Pour this in a 3 padi water-capacity vessel and boil it.
F HBIN 3 padi 5289 5 3 F I H o

Ghee*- 1% palam &k id™

Pour this in the boiling water. Once this comes to a boll,

BB AR d . — B bk,

Small Rice - 1> padi #X 43k K

Wash this well, drain the water. Add this to the boiling water.
Then, just as in the first rice recipe, drain the starch. When the
rice cooks and become like a flower(soft), spread it on a lead
coated Thaambalam (plate) and let it cool for sometime.

o
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kAT, BFK. A KE, RS, #hief1:E
KRB —H, MERE. 3RREAZFEHA (Fi)
B, 3L 4h R4 4 Thaambalam (F-F) £, A3 —H,

Saffron - 1 Ru.wt & 2r3e

Churn this in T Ru.wt milk and make it like butter. Add it to
the rice which is on the plate and mix. Then,

BH L TRuwt i dndt, AEWMER K. FHAA
FEPHRRE, FHh. RiE,

Grated Coconut - 12 palam # 22
Check and clean any dirt, fibres and add in the rice.

B kbR LY. S, AR

Sugar ** - 25 palam ¥z**
Check whether it is clean and add it to the rice.
RAEEWEZRE, FNKIRP,

Cardamom - 1 Ruwt 2 728

Dry Grapes - 4 palam %) & +

Almonds - 4 palam 4=

Use the almonds and dry grapes as mentioned in Note 1 and
2. Mix these with the rice well.

RETAE2 PRI FTHH FLERERHS.

Ghee - 10 palam Bk
Heat this in a non-oxidising vessel.
L2 it BAL 8 75 25 F e f

Cloves - % Ruwt T &

Fry this in the heated oil and immediately put this on the rice
on the plate and mix well. Place the vessel on the heat of live
coal(from burnt firewood) for 10 minutes and while serving,
LA d o AN, KRG TR AAE T E A9 RIK
b, BEHIG. BEEZLE RRARE) EHR L0
24, Za AR,

o2

S
B
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Rock Sugar - 6 palam sk 4
Powder the rock sugar to pepper size particles. Sprinkle on the
rice. Mix and then use it.

T ok 8 B R AR N B Bk, AR RAR B FHITEEA

*Ghee is added in boiling water for no other reason but to
prevent the rice grains from sticking to each other and to keep
them sofft.

BRI NG R Y, KA ERRE, REHNT LKL
8 B AR THARFF R K

** If needed, the quantity of the sugar can be increased and
also it can be made into syrup and used. For this, add %
portion more of the existing sugar quantity and prepare as
Mudirpaagu(fully condensed syrup) as mentioned in recipe
number 56.

“BE, THMEE, LTRERNOER. F, 3
heBLA AR ity E , FHARER S 56 18 R b TR S %R,
Mudirpaagu (T 2R %EHEHR) -

Note 1: Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without as mentioned in the respective recipes. If Cashew nuts
are to be used, remove the red skin, roast and use.

E1: LARALERS PRS- T, FHhlRBAeRK
¥, HEBEISE, WARTHERIE. BB TTEA
¥, XREBWER, RBERERE, ZZHBEER,
FHaK, BREEM,

Note 2 : Wherever dry grapes are mentioned in recipes, clean
any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some
cases, it is also used without roasting but using them after
roasting is best.

o
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A2 AREREFRANE T, FHAARE, X 5
hERAAT R E BB A, ARERFR. AEHRET, 3
LB PRY, BRIZANERTF. XEHEAT, &7
A REBIE R, 2R IEE A RITH.

20l 132Ms
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) N A
anouLner vamsl,g Bf coconul

F

gwIget rice (attreravitha 1
thenzal 2arkkaral 2aadacs/ .
naaraleebath)
R 8RR (A — IR ) “
}n,gr’aol\iani,s JB K g,

Small Rice % padi #X /%@ k K %"

Water 1% padi 3K
Saffron % palam j&4rit
Grated Coconut 12 palam # 22
sugar** 25 palam #z
Milk % padi %
Dry grapes 2 palam % %
Almonds 2 palam Z-{=
Cardamom Powder 1Ru.wt Z &
Ghee 10 palam Bk
Cloves % Ru.wt T%&
Rock Sugar 6 palam Jk¥&

Small Rice- ¥ padi 7%, 48k

Water - 1% padi 37K

Cook this like the 1st Plain rice(Saada saadam) recipe. Once
cooked, spread this on a lead coated thaambalam(plate) and
let it cool.

IR % 138 &% Saada saadam (538 RIR) 97 HA R #
)&, BRI Thaambalam () F, 4 A,

Saffron - % palam & ¢ e
Dissolve this in 2 Ru.wt milk , add to the rice and mix well.

W Hm B 2Ruwt 259, I N KRIR P HEHI 4 .

Grated Coconut - 12 palam #g 22
Check if this is clean and mix with the rice.

REMLRETESRE, SRR,



©3

Sugar - 25 palam ¥z 4
Milk - % padi 2473 73
Heat both of these in a clean iron frying pan and boil it to
llampaagu(medium condensed syrup) consistency. Pour this 'g
on the rice and mix well. ‘;J
B T4 0 MR T e X AT RAL, REHLARE f
llampaagu (K EAER) AR IEINE L RRE, BT
H34 i)
Dry grapes - 2 palam % & T+ %
Almonds - 2 palam #-4= %«
3

Use the almonds and dry grapes as mentioned in Note 1 and
2. Add to the sugar-syrup mixed rice well.

BRE T ZE2 PRAGI PR H T, FHREXRESH
AN RARF o

Cardamom Powder - 1 Ruwt 2. 28
Add this also in the rice and mix well.

e m 2] KRR B3I 4 o

Ghee - 10 palam Bkih
Heat this in a non-oxidising vessel.
L2t BAC ) 75 25 F e

Cloves - % Ruwt T #&

Fry this in the heated oil and remove the cloves, pour the ghee
alone on the rice on the plate and mix well. Place the vessel on
the heat of live coal (from burnt firewood).

LB FRT H. BIRTH, REBRBENE F 89 RIR
T, HH. WETFTET (BRAmmE) FHKE.

Rock Sugar - 6 palam k4%
Powder the rock sugar to pepper size particles. Mix with the
rice and then use it.

IRHE B R IR K N L. b RIRBAFHI B R Z,
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Note 1: Wherever almonds are to be used in recipes, soak the ##
almond Seeds in hot water, peel the brown skin and slice them 3
into small clove-like pieces. These can be used by frying or

without as mentioned in the respective recipes. If Cashew nuts ‘0’81
are to be used, remove the red skin, roast and use. %
Al LRERE PR SM-S, $aidaasok  §
v, HEBEISE, WARTHERIE. BB TTEA
¥, XREBWER, RBERETRE, ZZHBER, i’l,
EHork, BBEA. 5
é,
Note 2 : Wherever dry grapes are mentioned in recipes, clean %«

any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some
cases, it is also used without roasting but using them after
roasting is best.

E2: LREREFTRANH T, FEAARE, &
R ERAE R E R HN, FRERFR. AEHET,
LR PR, BAREANRAEY. AXEHAT, &
TARZEIS R, 22 e R 2 RATF,

* llampaagu means - take a little of the boiling sugar
solution(from which dirt has been removed) with a ladle, cool
it down and take it in the index finger and touch it with the
thumb. While separating the 2 fingers, the syrup should form
an unbroken string of one angulam (about one inch) length.
At this consistency, know that this is lampaagu (medium
condensed syrup).

*llampaagu %3 & &% — R—A Rk (BRIBR) , FiL
ARt AR E, AEHKR. AT 2ANFHN, 43
MBR—ET A (41FT) ROTEEL, B ZAFFEH
JEAE 4038 2 llampaagu (FREFER).
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ooango exXtract rice o
(@aacbazharass 2550500 2

= RITRIK

AN
£
o
O
A AN N .
INZrediente B ¥t %,
0
Good Quality Rice % padi 4K K
Ghee 1 palam ®kh ™
. . - ~ i
Mango Juice Extract* 2 padi =X * 3L
Sugar** 25 palam #&** §
Cardamom Powder % palam 2 Z# o,
De-skinned Almonds 5 palam % & &5 &-4= '(8:’}
Dry Grapes 5 palam # % F O
3

Good Quality Ghee 2 palam %)% Bk ik
Rock Sugar 5 palam k¥z

This is also mostly used by Northern Maharashtrians. This is
very delicious.

AR 2 A e Gyoh A AAR A . B W A £k,

Good Quality Rice - ¥ padi .z k&
Wash this well and drain the water. Then,
wER, MK, B,

Ghee - 1 palam Bk ik

Pour this in a big bogini vessel (cylindrical

wide mouthed vessel, not too deep) and

heat it. Add the drained rice. Roast the

rice until it turns slightly reddish in color.

P BN —A X Bogini (AR, &

KE) Fhao AT R. FK

Y2 eipae
Mango Juice Extract™- 2 padi 3= % it

Choose sweet and very juicy mangoes . Gently squeeze it and
filter the juice in a lead coated vessel. Measure the extracted
juice as per the above given quantity. Heat this in a 3 padi
water capacity vessel. When this juice starts boiling, add the
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roasted rice in it and stir with a lead coated ladle, and cover H#
the vessel. Then, check whether the rice has cooked % th, 3

BEMESTHER., BRFEFALEEAR P ER

o RERBTR. £—AEE3pad HHRBF I, X
ARG A SR, AT RIS R, ARG T8 a
¥, AEEE. KB, BAKREFCUHH, )
Sugar** - 25 palam #&** Y
Ad(d this to the rice and mix. %’
T8 e N RAR T HEH g

%,

Cardamom Powder - > palam . z%y

De-skinned Almonds - 5 palam 3 & 43 4=

Dry grapes - 5 palam # & +

Prepare this as mentioned in the Note and add them one after
the other to the rice, and stir.

RBER T T REH LR, RERRBINRET,
[ BP 4L+

Good quality ghee - 15 palam %)% Bk &

Pour this on the rice, stir well and remove the vessel from

the stove. Place the vessel on the heat of the live coal (from

the burnt firewood) and keep it covered for 5 minutes. Then,

before serving,

FrrAeRRE, HIEMELERTESE. FESET
(RARFmEg) E#E EFFE L EWS 547, L5, A5

B Z T,

Rock Sugar - 5 palam sk ¥z
Powder the rock sugar to pepper size particles. Mix with the
rice and then use it.

F kAR BRI KN L. B RIRRE, R

* To squeeze out the juice of the mango, mangoes which are
fibrous and sweet and not fleshy, are best.

HEERT, Aada#aRATZHER, RAES.
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** If needed, the quantity of the sugar can be increased and ##
also it can be made into syrup and used. For this, add % 3
portion more of the existing sugar quantity and prepare as
mudirpaagu (fully condensed syrup) as mentioned in recipe ‘0’81
number 56. %
“EE, TEMEE, LTRBERER. F, & )
ho Ve MK HEE, FHARIBH56 1R P ATEH SR
mudirpaagu (T 2R EHER) - o
%j
Note 1: Wherever almonds are to be used in recipes, soak the é
almond Seeds in hot water, peel the brown skin and slice them %«

into small clove-like pieces. These can be used by frying or
without as mentioned in the respective recipes. If Cashew nuts
are to be used, remove the red skin, roast and use.

E1: LRAEREFEA ST, i mREsRK
P, HEBEIE, WARTHFRDME. AT TEA
YW, RREBVER, RBEREE. TZAINEXR,
FHak, BREER,

Note 2 : Wherever dry grapes are mentioned in recipes, clean
any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some
cases, it is also used without roasting but using them after
roasting is best.

E2: LRERETRANH T, HFEAARE, &
(R EZBAEM AR ERGT ., ARERFER. REHET,
LB TR, BARZEANREAEY. AXEHEAT, &
TARZEISE R, 25 R 2 RATF
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1% %5

?ngPSOI\ESr)i.s Ja At

Ghee 7 palam Bxih
Wheat Grits i.e. Dalia % padi %7,/ F# %
Water 1 padi %7K
sugar** 20 palam #%
Cardamom Powder Y% palam 2. 3%
Cashew Nuts or Almonds 3 palam J&% /4=

Ghee - 2 palam Bk 4%
Pour this in a frying pan and heat it.
T AR N AR o e R

Wheat Grits i.e. Dalia - V> padi %7/ % #& %
Add this to the heated oil and roast to a sandy color. Transfer
this to a plate and keep aside.

PPN bR R & HEBAEE, AE—F.

Water - 1 padi 7K

Pour this in a vessel and heat. When the water boils, add the
roasted wheat grits and mix.

B HEBANER Tk, SRBBER, mAX L
P2 % =

Sugar - 20 palam #z

Cardamom Powder - % palam 2. 7%y

Cashew nuts or almonds - 3 palam &%~ &4=

Prepare the almonds or cashews as given in the note. Mix this
with sugar and cardamom powder. Add this to the saanja
and mix. Once the water is completely absorbed and the
wheat grits cook like rice, keep it for sometime on the heat of
live coal (from burnt firewood).

RNEBPLABG T XERBD-ER. KL 5B, 28
R PMNZTHRRPHT. RPRGEZEFK L L
A KRR R ARES, FEETEER ORREL@R)
E R — B A ]

dlusez  dluser W\



Ghee - 5 palam Bk
Check the quality of ghee, add to the saanja and mix. After a
while, use it.

RAGRBNRE, MAETHFHI. T—FE, HZ.

Note : Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without as mentioned in the respective recipes. If Cashew nuts
are to be used, remove the red skin, roast and use.

E: ARAREPEAS T, B {zias#k
v, HEBEISE, WARTHERIE. BB TTEA
¥, XREBWER, RMBERETRE, ZZABEER,
FHaKk, BREEMA,

cluges  eluges By 4u \



o\
Q\

) N
cnira

2R/ AR

-

2ulyp

?ngr»sol\iani,s JB K+

2y

Ghee 6 palam BExih
Wheat Grits i.e. Dalia/Chira Y% padi %/ kX
Milk % padi 253
Sugar 10 palam #%
Dry Grapes 2% palam #) % +
Almonds 2% palam #-4=
CardamomPowder Y% palam 2 7%
Saffron 4 Ruwt jRZL7E
Rock Candy 5 palam k%%

The citizens of this nation call this as Noi Halva. This dish can
be used as an accompaniment with dishes like poori, which
are not sweet.

% B A RARZ A Noi Halva, X8 A4 T VAR k3 Bt e
Poori (—#P4f) X KK E & o

Ghee - 1 palam Bk %
Pour this in a frying pan and heat it.
F AN AR F A

Wheat Grits/Dalia/ Chira - ¥% padi %%/ k& K
Add this to the heated oil and roast to a sandy color.
FREANSG T, SPEDE,

Milk - % padi 247

Pour this in a vessel and heat it. As soon as it starts boiling, add
the roasted wheat grits in it and mix. When it comes to a boll,
P ALBINEEd o W—Aedhik, RPalmAmY L
W ZAIT . AEWE,
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Sugar - 10 palam ¥z

Add this to the boiling wheat grits and stir continuously. When
it boils thrice (moondru kothi)

W FE e NS5 & R - Rk, A== (moondru
kothi)

-

galglg gdl\(_{g

Dry Grapes - 2 palam % & F

Almonds - 2% palam &A4=

Cardamom powder - ¥% palam 2. 74y

Powder the cardamom, and prepare the almonds and grapes
as given in Note 1 and 2. Add these in the chira.

Framtr B, RERBERTI2 P07 L& S
FeRETo HEBINAZRRF

Saffron - 4 Ru.wt & 2r3e
Dissolve this in 1 Ru.wt milk and add to the chira. Mix well and
remove from the stove.

FH BN TRuwt FIF RN T . F B AP PITF

Ghee - 5 palam Bkih

Pour this in the chira and place the vessel on the heat of live
coal(from burnt firewood) for 5 minutes. While serving,
FRENBF, FRHEEZLE RRARE) RERLS
a2%r. B,

Rock Candy -5 palam sk %%
Powder this to pepper size particles. Sprinkle on the chira, mix
and use it.

T H B AN R, UE AR E, FITIHE A X

Note 1: Wherever almonds are to be used in recipes, soak the
almond Seeds in hot water, peel the brown skin and slice them
into small clove-like pieces. These can be used by frying or
without as mentioned in the respective recipes. If Cashew nuts
are to be used, remove the red skin, roast and use.



AT ARG FREASM-GHT, FEl Rk
¥, FEBEISE, WARTHFRINEL. BB TTEA
YW, RRERBWER, KRR REHTE. FZRIRE,
FHLOE, REEA.

Note 2 : Wherever dry grapes are mentioned in recipes, clean
any dirt, remove the stalks and any unwanted particles. Wash
it gently with water. Press them with a thin cloth to dry them.
Roast them in ghee and add it to the respective dish. In some
cases, it is also used without roasting but using them after
roasting is best.

E2: ARAEREPRIGEH TR, FRAARE, X
R EBRAEMAE LB, ARkERFE. AEHET,
LB PIEY, BAAEANEA Y. AXEHAT, &
TARZBISALA, 2B E & RAF8.

gago  gago  F I Q)
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in/graa‘iar;ts JB K+

Rice 1padi X
Water 2% padi %7K

Roasted Petite Yellow Lentil/ Yellow Moong Dal  7e padi JR)&iEeg N me/EFH8 2

Bengal Gram/Chana Dal 7, padi )&% 2
Grated Coconut 5 palam #f %

Jaggery Y veesai FLE ¥
Cashew Nuts 5 palam J&%*

Cardamom Powder % Ru.wt 2%
Ghee % padi Bk

stly prepared as Neivedyam (sacred food
Smartha Dravida brahmins of Chennai, Tamil
luring Maargazhi months on Thirivaathirai. This is very
licious and healthy.
BIE H e EF T R R AR IRAR A4 Smartha Dravida
2% |14 Thirivaathirai ¥ Maargazhi B 37 1B 4E Fy 4 & o &
w8y, W KRR

Rice - 1 padi k&
Pound and clean this. Put it little by little in a frying pan and
roast until it turns slightly reddish in color. Grind this into a

flour.
HR, HR. BINAAG, RIEEEFMI. BREH

Water - 2% padi 37K

Pour this in a non-oxidising vessel and heat it. After it starts
boiling,

F BN B8 BB b St FFiEHRIEE,



Roasted Petite Yellow Lentil/ Yellow Moong Dal
- veesam s padi R)Ed ey Eme EH ARG
Bengal Gram /Chana Dal - half veesam 7, padi )& "% 3.

o\
4% W

5
Prepare the petite yellow lentil as mentioned in the note o
and add to the boiling water. Add the bengal gram without ;

roasting into the same boiling water. Once it is half cooked, -

RIBIEBFPHFERLGS NN ERE, RehA#HKP, HEX
WG EE B M AA R W B KE . FFE,

Grated Coconut - 5 palam #g 22

Jaggery - V> veesai #E ¥z

Add this with the half cooked lentils and mix. Once the jaggery
melts, add the ground rice flour and mix. Cover the vessel. After
a few minutes,

FEEFH0mE—RANFFRE. —LHEERL,

NBREFE R FRA. 2 LB, IUa4E,

Cashew Nuts - 5 palam J& 3%

Cardamom Powder - > Ruwt 2. 2%

Ghee - % padi Bk ih

Add these in the kali (pudding) one after the other and mix
well. Remove the vessel from the firewood stove and place on
the heat of live coal (from burnt firewood) for some time. Then
take it and use it.

P ERRMIRRBIANG T, SEHIFF. MEXEERT
25, BT (BRRAmE) EH X E—KEE, REBH
IFRZ .

The flour used in the recipe can be prepared by soaking the
rice in water, drying, powdering and then roasting it instead of
roasting and then powdering. If this kali (pudding) should be
non-sticky like upma, the quantity of water added should be
less. If it should be clayey like pudding, the quantity of water
should be more.

Bk AR R BRE K T AR AR T B,
R &, MARABREREER. ZXEkali (FAT) &



Jeupma (RHF) —#HFAE, RAANGRERRY . &
RAGAR T —HAH, ARARERE S

o)
4% W

5
Note: Whenever roasted moong dal/roasted petite yellow

lentils is mentioned in the ingredients of any recipe, moong ®
dal should not be roasted directly, instead whole lentils should -

be roasted properly (until it turns reddish in color and gives
aroma), broken and made as dal and then used. Dal prepared
in this method will be tasty and aromatic.

E: LRREGRATPRIARFAINZEE TR E,
FREIEY, mZ2RLRYEs (AEZMREFREAE S
), BEARR, FIREBRIVEHFA . RAXFHHH %
M H B FZRERTH
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gpicy pancake (karadan)
e

mgreEdiEnts B

Good Quality Rice 1 padi 4% %
Split Bengal Gram/Chana Dal % padi &% g i
Water % padi %K
Coconut pieces 5 palam Jgt 3k

Jaggery Vs veesai n i ¥
Cardamom Powder % Ru.wt 3 %%

Good Quality Rice - 1 padi &)z k

Wash this well and drain the water. Soak for some time,
pound and make as flour. Roast it in a frying pan until it turns
reddish in color.

AR, TR RE—EKE, #HE, BURKERE. £
AR IR, HERMZL,

Split Bengal Gram /Chana Dal - % padi J& "% 2.3
Roast this with little ghee until it turns reddish.
D EZE SR RS R €A

Water - % padi 37K
Pour this in a vessel and heat it. When it starts boiling well,

FRENEE T, BRITLEHER,

Coconut pieces - 5 palam #3k

Jaggery - V2 veesai Fi iz

Cardamom Powder - > Ruwt 2 &4

Among these, first add the jaggery to the boiling water. After

it has melted completely, add the roasted rice, bengal gram,
coconut pieces and cardamom powder in the boiling water
and mix well. Remove from the firewood stove and pour this in
a big platter and stir. After it cools down a little, sprinkle some
water and knead nicely. Make mango sized balls, place them
on the palm and flatten them to finger-width pancakes.

e,

g S

&P
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o MR FIRT, BlE—KETEZHH. T
Ja, BEK, FH. pERERRIER, FLETE
B, EmE T3 E @G

Water - % padi 37K

Pour this in a round vessel with a wide mouth or bogini. Place
some paddy straw on the water like a bed (such that the straw
stands above the water level). Once the water starts boiling,
place a few pancakes on the straw. Place some more paddy
straw on these pancakes and cover them. Cover the vessel such
that no vapour escapes out. After 10 minutes, open the lid and
press the pancakes with a finger. If it is firm and stiff, know
that it is cooked properly. Cook the rest of the pancakes in the
same way.

F A L — AT 2 E4R R Bogini (1) F . R4 R —HE4h 2k
AFEARE E (BAF&GTREL) « —2RFEHIE, ER
LR ®mt. BAG L s — ERSAT. S3FmE, #fk
ARIARA MR, 10504705, TTIT4mE, R—#HKEG. bt
AR TR, LT FT 69 EHH RAF 6 7 ik &3

In practice, along with bengal gram, black-eyed peas, green
moong and almonds are also added.

EEBEY, RTER2Z, bafLZRs, ZHE2
Fa A=

e,

}L?‘f
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Wheat Grits % padi %
Ghee % padi Bkih
Almonds 7% palam 4=
Pistachio 7% palam 7%
Rock Candy ¥ veesai k4%
Kasturi 4 ku.wt ¥4 %35
Saffron 8 ku.wt &Lt
Rose water ¢ padi 3K
Wheat Grits - % padi % #
Ghee - % padi Bk
Almonds -7 % palam #-4=
Pistachio -7 ¥ palam Ff s %
Rock Candy - ¥ veesai 7k 4
Among these, deskin the almonds and pistachio and pound
well along with rock candy. Mix this with the wheat grits and
add ghee. Knead as a tight dough.
PPt SR EK, kg —Rfs, FLEExRRe
FHANBRE . FER—NEENEDH

Kasturi - 4 kuwt %% % 3%

Saffron - 8 ku.wt R it

Rose water - veesam /s padi 3 37K

Dissolve the saffron and kasturi in the rose water and add
this to the dough. Knead once again and make lemon sized
balls. Pat them into vadas(small circles) and place them on a
plate in which oxidation does not take place. Cover this with
another plate. Put live coal pieces below the bottom plate
and above the covered plate until it cooks properly and gives
aroma. Then take it and use it.
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BRI A L T IEABILK T, FBP e N & H F
BRIES, BRAEXDNER. R a4 e B 5
At g ETFE A NETE2E. F—BEREE
TRETHFA2E LS, AAHREFEAESFTR. BER
b A2,

pezaq

lj|j|QoI

This plate can be kept in Koondu-aduppu (which is brick-like
in shape- long, square and tall) or Anal aduppu (fire wood
stove) and cooked as mentioned in previous roti recipes.
#HF T LR 4 Koondu-aduppu (K. J5Feid sh B E 5%
89 2P KE) 2k Anal-aduppu (JR3R)F) b, JHRBZ A6 &
GF R BT RS B .



variety rice (ehitraannae)

R A 2 84 R AR

These varieties of rice are always a part of the
special recipes which are prepared during hindu
occasions like marriage, commemoration and

on such auspicious or inauspicious days. Among
these, some varieties of rice are like medicine for
the body. Some are only tasty but will create ill-
health. Such dishes should be prepared rarely and
limitedly.

X 6 OR B AP K A9 R R R AL BRI AdedE
R BRIRZREHIXAREZXHELGEHRRTE
W—3n. L, —irEhe g ikeg R 2,
—® R RRE, FEFEIERFE, EN
Y& R EILEH
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Rice

Water

Gingelly Oil
Tamarind

Salt

Red Chilli
Mustard Seeds
Fenugreek Seeds
Asafoetida
Turmeric Powder
Curry Leaves

Rice - > padi X k

Water - 1% padi 3 7K

Cook this rice as given in the 1st Rice
recipe by distilling starch. Transfer the
rice into a karchattikal (soft-stone pot)

or on karpalagai (granite slab) and mix.

While the rice is still slightly hot,

KRB HE—ERRIBFGTE, &4
W B 5009 KA. 5 KR4 24 2 kar-
chattikal (¥ & %8) =X karpalagai
(Fe /& AR) B3t #IF. ERRMA
A,

Gingelly Oil - 3 palam &% ¥ 2 Jfk i

JRHE

% padi Kk

2padi #K

9 palam K454k 2 kb
6 palam ¥ Z-F
1% palam %

2 palam F 4ol
% palam ¥4
% Ruwt #F &4
% Ruwt [M#AR

% Ruwt %38

1 Ruwt vuvEet

Karchattikal % % ¥R,

Pour this on the rice and mix it well using the fingers.

FHEEAERE, AFR#HFII.

Water - ¥ padi 37K
Tamarind - 6 palam ¥ 2 F

Put these in a lead coated vessel, extract the pulp and remove

the Seeds and remnants.

FLEANRBEE T, BRAF LAk

70

EQI\J
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Salt - 1% palam 3%
Powder this and add to the tamarind extract.

F BRI HMANT ET P,

EQI\J

Gingelly Oil - 6 palam x5 ¥ 2 ik ih

. . . g
Heat this in a non-oxidising vessel. As soon as it has heated up, =)
it FACHY 5 B . —#ATR, a

Red Chilli - 2 palam F 2x #kH

Mustard Seeds - % palam % ¥ 4%

Fenugreek Seeds - ¥ Ru.wt # & B.4F

Asafoetida - % Ru.wt [ %

Prepare the seasoning using these ingredients as per Recipe
number 22 and in that,

I35 2238 bR 3 8 RO TSk, A

Turmeric Powder - % Ruwt % &%

Curry Leaves - 1 Ru.wt w9z v+

Add these two in the seasoning and mix well. Add the prepared
tamarind extract to this and stir continuously without letting
it burn at the bottom of the vessel. Check for Legiyam (thick
paste) consistency after all the water has evaporated. Put this
on the rice which is on the slab and mix really well. If this paste
is tied in an areca leaf and stored, it will remain good and not
spoil for upto 10 to 15 days.

B X HREH, HH. BEFHTET AL FFR
Brind, RERSBEZROEN. REAZAXEEA
Legiyam (GR¥&,/ &) WIMAE. FEFHINIZAGKRIKF,
BOHY. FRHLEFERTALEMAE, RARLRR,
HI0F 5 RAFREZE
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SETRCE - powo\lar VAPIELY PICE
(gﬁﬁp‘o’éﬁ chitraannaes )

TR Z ISR

EQI\J

ngredients Ja ¥t

wruyEEdIYD

Small Rice % padi #k /44 k
Water 1% padi %7K
Turmeric Powder % Ru.wt %3 %
Gingelly Oil 9 palam ¥ ¥ 2 Fkih
Tamarind 3% palam ¥ 2§
Powdered Salt ¥ palam XK
Red Chilli 1 palam T 43R
Mustard Seeds 7 palam =34
Peanuts 6 palam &% X
Curry leaves % palam w2 vt
Asafoetida ¥ Ru.wt FIZRAX
De-skinned and Roasted Sesame Seeds Powder 2 palam X 5oiRkE i$ 69 2 by

always be consumed in limited quantities. If
ge quantities it will cause Pitta related issues like
giddiness etc. Since this is highly delicious, it is best to

nk hot water immediately after consuming this. By drinking
hot water, the bad qualities of this dish will be removed.
MR S AE A B RERASIIRTE. KEFK
AR . HRERER, AERELIPHHK. Z2HH
K, THIETR ReaR o

Small Rice- ¥ padi #-K /4341 kK

Water - 1% padi 37K

Turmeric Powder - % Ru.wt 3 &%

Add the turmeric powder in water and use this water to cook
the rice as given in the 1st Rice recipe. When the rice is cooked
and then placed on the live coal,

FZ2JBheARKF, ARKRER, Tkt 18 2% TP
X, ZAREHREREKRER L,
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Gingelly Oil - 3 palam x5 ¥ 2 fkih
Pour this all around on the rice, gently and nicely mix the rice

)

without smashing it. Then, gather the rice into a heap and

EQI\J

keep it aside.
FrREAEBRDE, BFHIT, FERBREFH. R,
BRI — A E— A

wruyEEdIYD

Water - ¥% padi 3K

Tamarind - 3 % palam ¥ 2 -+

Put these in a lead coated vessel, extract the pulp and remove
the Seeds and remnants.

F_HBNREEE T, BRA, THE.

Powdered Salt - ¥ palam & K
Add to the tamarind extract.

FHERFANT Z T,

Gingelly Oil - 6 palam ¥ ¥ 2 Fk ik
Heat this in a frying pan. As soon as it has heated up,
TR T R R, — B R,

Red Chilli - 1 palam F ¢x 34

Pinch them into small pieces, add them to the heated oil. Once
they are half fried.

PR AR, AR F . —B2HRMBF

Mustard Seeds - > palam 3% E¥F
Add this to the chilli. When the ‘sada pada’(spluttering) sound
starts and half the mustard Seeds have cracked,

FEpe 2| AL . Bodh Feate, —F R FHETH,

Peanuts - 6 palam &£ K

Soak this earlier and drain all the water and dry it. Add this
to the seasoning and stir well. Once the peanuts have roasted
well, remove the seasoning from the firewood stove.
AR, MERL, KT R NGRRHGH FHI
A G, FAARF BT,
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Curry leaves - % palam vz =}

Asafoetida - % Ru.wt FTERJK

Add these two to the seasoning and once the sada pada’
(cracking) sound stops, take out the asafoetida block alone,
powder it and add it back into the seasoning. Add the pre-
pared tamarind extract and keep it on the firewood stove
again. Keep stirring and check for a thick paste like consistency.
Then add it to the heap of rice,

X BmAr A AN F, — 2 %ada pada” ¢y vk 4%
&, BRI, BERH K, BEHHINFAREF. A
HFHRIFHFT LT, BREIARY L, REBHHRTEANA
o RRARFRARIR,

)

EQI\J

wruyEEdIYD

De-skinned and Roasted Sesame Seeds Powder - 2 palam
x SCIREE A Z A
Sprinkle this on the rice. Mix everything together well and use it.

FHRBERRE. FTA R —AEHZ.
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(eltupod zaadac)
o =) .
Z IR
ngredients JRFF
py
Rice % padi X o
Water 1% padi 7K %lﬂ

Heated Ghee 1% palam #Bkih
Dehulled Sesame Seeds % padi 2 7 Z
Red Chilli % palam F 4L
Crystal Salt % palam dh #
Ghee 6 palam Btk

Black Gram/Urad Dal " palam ¥
Mustard Seeds % palam 3347
Curry leaves % Ru.wt wjn v vt

ce also has to be consumed limitedly like the previous rice.
IRALITAGE A — AR — T E R

Rice -% padi }k

Water - 1% padi 7K

Cook this rice as given in the Tst Rice recipe by distilling

starch. Transfer the rice into a karpalagai (granite slab) or a

taambaalam (plate) in which oxidation does not occur, and

stir well. Once it slightly cools,

KRB TERIEF TR, TEANRT RO RIKR. X

5 25 3wt BAL B karpalagai (3o ) &) 2 Taambaalam
(&) +, JFAFHITHL, — LR,

Heated Ghee - 17 palam #Ex ik
Ad(d this in the rice and mix well using the fingers.

B RIRE, AFRHIELHITE

Dehulled Sesame Seeds - % padi % 5¢ % Bk

Red Chilli - % palam F ¢34

Crystal Salt - ¥> palam & £

Among these, soak the sesame Seeds alone for sometime
in water and spread on a clean floor and rub them nicely,
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making it white. Then roast the sesame in a frying pan until it
turns reddish. Then roast the chill also separately. Add these
two together and mix salt along with them. Put this in an Ural

(large pounding mortar) and pound them. Sprinkle this on 0;34:
the prepared ghee mixed rice and stir once again with fingers. N
Then, ng
FERZALRF —EEE, Re@mETFarL, &3 3

B¥, EHBRa., ARAPRLEEMRLI, REHHRME
o HRBmHEfle—A, BN, H—3F., FHLBEAUrnl
(FFE4R) P, B imAREESITFHBRGIFR L, BA
FiHf—m, X5,

Ghee - 6 palam Bk

Red Chilli - % palam £ &M

Black Gram - ¥ palam 2 &

Mustard Seeds - % palam 3% E#F

Curry Leaves - % Ru.wt wuvg vt

Prepare the seasoning as mentioned in recipe number 22, in a
frying pan and mix the seasoning in the sesame powder mixed
rice. Then stir well and use it.

IR H22 R 7k, YA LR RA A+ 24 F%
A, RS Z R RES. REHIAZ.
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VArIELY FicE (RadEzn

) A WY
thengal ehitraannac

I~ AR

jQQld

wruyEEdIYD

?ngpao\l]SnLQ 2 ¥t

Small Rice % padi #X /484K

Water 1% padi %7K

Mustard Seeds % palam %347

Red Chilli % palam T 23R4

Grated Coconut 2% palam #p 22

Turmeric Powder % palam %35
Powdered salt % palam # X
lemons 4 p o
Ghee 6 palam Bk
Black Gram/Urad Dal % palam 2.5

Asafoetida 7 Ru.wt FTZLAR

Curry Leaves Y% palam 7% =+

ceds used in this variety of rice help control
ed issues and have the power to melt cyst in the
h. It is best to be consumed frequently by individuals
ffering from Vatha related issues and stomach cysts . Others
should consume this rarely and limitedly. Pregnant women
especially should never consume this.
SR AR R 9 R B TR 5 R A X6 A, SRR
AHAR RIS . ARBAXFEAEZE BT EH
R ARE. RRARY ZRABERRA. FRLR
R o

Small Rice - ¥ padi 7 X /43 ¥: K

Water - 1% padi 37K

Cook this rice as given in the st Rice recipe . Transfer the rice
onto a karpalagai (granite slab) and let it cool.

IRBE 3 18RI 89 75 7R SRR Rk 4E 2 2 kar-
palagai (e R B#) L, 433,
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Mustard Seeds - > palam 3+ E#F
Red Chilli - % palam £ 3 M
Grated Coconut - 2% palam # 22
Turmeric Powder - % palam & &%y

)

EQI\J

Sprinkle some water and grind these into a butter-like paste.
Add this spice to the rice on the karpalagai and mix well.
IR, B R R R AR
AW R BB RIRF, #H4.

wruyEEdIYD

Powdered salt - % palam 2% K
Add this also to the rice and mix.

F oA e AR P B

lemons - 4 N2 4%

Choose big lemons. Place them on a

slab, press them with the palm by rolling it in circular motions.
Cut it into two halves, remove the Seeds and squeeze the juice
on the rice. Mix it well. If the lemons are squeezed too hard,
the juice from the skin will also get mixed and add a bitter
taste. So, squeeze them gently and normally.

BERAMAR. FEATFRE, AFEASEHXEE
. W Far, b, eAFHFERRE. #4,
ERANFE, HERETERBARERER. T, &
BEm W B E

Ghee - 6 palam Bk
Pour this in a frying pan and heat it.
T HAB] N LR Y S

Red Chilli - % palam F 23k

Mustard Seeds - % palam 3+ 3 4F

Black Gram - ¥ palam ¥p . 2 5.

Prepare the seasoning as given in the 22nd recipe. Once the
seasoning is readly,

R IR 5 22 38 3 04 o ik A A, ARHEST R,
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Asafoetida - % Ru.wt FTERIK
Smash this and add to the seasoning.

K IGaE, BFNIFRA.

Egld

Curry Leaves- % palam wmvg et

Add this to the seasoning. Once the sound stops, mix this with
the spice mixed rice and use it.

FHEBINPRS. — LR A58, FHEHHFHIRR
&, AZo.

wruyEEdIYD
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CGCoNUL PICE

(thenzai 2asdse) B
AR K AR
¢

ngredients JE :)11)11.«

3

Rice Y% padi %
Water 1% padi %7K
Heated Ghee 1% palam 3% gk 4
Ghee 6 palam gk
Red Chilli % palam - 4r 3k #x
Black Gram/Urad Dal ": palam ¥ g
Mustard Seeds % palam 3%
Curry Leaves % Ruwt vz et
Grated Dry Coconut 5 palam T g 22
Powdered Salt % palam & X

Rice - ¥ padi X

Water - 1% padi 37K

Cook this rice as given in the st Rice recipe. Transfer the rice
into a Karpalagai (granite slab) or a Taambaalam (plate) in
which oxidation does not occur, and stir well. Once it slightly
cools down,

IR 5 118 R T 89 5 7R TAURIR FoR 4 2 2w AL 8y
Karpalagai (3215 &) 2 Taambaalam (&) +, F a4+
TR . R—R,

Heated Ghee - 17 palam # Bk
Ad(d this in the rice and mix well using the fingers.

Bz RIR B, HF3HEFHI4,

Ghee - 6 palam Bkih

Red Chilli - % palam F 2L A
Black Gram - ¥ palam 2 &
Mustard Seeds - ¥% palam =3 4F
Curry Leaves - % Ru.wt wmv@ =t
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Prepare the seasoning as given in the 22nd recipe. Transfer this
seasoning into another vessel in which oxidation doesn'’t take

place.

IREB 22 38 R b 09 7 & H AR, FeRataE A a5 — %

I RAH BB )
V)
o

Grated Dry Coconut - 5 palam F#f 22 3

Powdered Salt - 1/2 palam % K

Use the same frying pan and roast the grated coconut. Add the
powdered salt and add to the rice. Mix well using the fingers.
Then add the seasoning to the rice, stir it once again and use it
after some time.

B RN AR L, AR, —FFARARIKRP. A
FREZH. MERFRARALINRRY, BEHIE

HZ .

In practice, 10 palam grated fresh coconut is roasted as men-
tioned above and then added instead of dry coconut.

EER T, WTRAI0palameipg 22X % FH L, WS
IRNRF o
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ngredients JE#r

A

Rice 14 padi % 5

Water 1% padi 47k %lﬂ

Ghee 71 palam B ik
Black Gram/Urad Dal % padi 2. %
Bengal Gram/Chana Dal Y, padi &% &
Petite Yellow Lentil %q padi % #& &
Powdered salt % palam kK
Red Chilli % palam F xR
Mustard Seeds Y% palam ¥4

. ) Curry Leaves % Ru.wt wmvE vt
Rice - % padi k

Water - 1% padi 37K

Ghee - 17 palam Bk

Using these, prepare the rice as prepared in recipe number 74.
LR B, RIS 7438 B3 64 7 ik 3 A R AR

Black Gram /Urad Dal - % padi 2 5.

Bengal Gram/ Chana Dal - veesam 7 padi J& % 5.

Petite Yellow Lentil - veesam 7 padi )~3 ks 5.

Powdered salt - % palam 2% K

Roast each of the lentils separately until they turn slightly
reddish. Grind them separately and then mix them. Add the
powdered salt to this. Add this powder to the rice and mix.
U 2 TR0 N, EEMLa, FLRMAE, Rk
Ao AR, Bk 2 BB NKIBGFHH

Ghee - 6 palam Bk

Red Chilli - 3% palam F 2rgg i

Black gram - ¥ palam % 5.

Mustard Seeds - ¥ palam 3+ 4%

Curry leaves - ¥ Ru.wt wmvE vt

Using this prepare the seasoning as mentioned in Recipe
Number 22 and add it to the mixed rice. Mix it well and use.
AL, ARIBH 228 Rike) Ak 8 A%, i
MANERRF. FHBEAZ.
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N
Chitraannacs

AR T IR

ngredients Bt

SmallRice % padi #k ¥k
Water 1% padi 4K
Powdered Salt % palam # X
Lemon Extract 2 palam #¢#:t
Turmeric Powder Y Ruwt %%

Ghee 6 palam Btk
Red Chilli ¥ palam x4
Mustard Seeds % palam 3345
Black Gram/Urad Dal % palam 2 &
Bengal Gram /Chana Dal % palam )&% &

Chopped Green Chilli 2 palam 3737 &3 4 3k
Curry Leaves % palam w72 v}

Small Rice - 1> padi #X /43 K

Water - 1% padi K

Cook this rice as given in the 1st Rice recipe by distilling starch.
Transfer this into a 2 padi water capacity, wide mouthed, lead
coated vessel. Stir it and let it cool.

RB G 1B REPO Tk, TEDRHGERIR, «]fr
HBB A 2padi ZENG T ABREREZ T F, S

A,

Powdered Salt - % palam #% X
Put this is a vessel in which oxidation does not occur.

FHBN— A R E I F o

Lemon Extract - 2 palam A4
Pour this into the vessel with salkt.

FHEANBTHRGEE T
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Turmeric Powder - % Ru.wt %% ¥
Put this also to the lemon extract and stir it. Pour this on
the cooled rice and mix it such that the extract spreads

EQI\J

throughout the rice.
F& e AR TP, 3. B RS RIR L
FRA, AR TIERERRK.

wruyEEdIYD

Ghee - 6 palam Bk
Pour this in a large vessel in which oxidation does not occur.
Once it has heated up,

FREN—ANEEGRER T H—HK,

Red Chilli - ¥ palam £ &M

Mustard Seeds - % palam 3% EA4F

Black Gram- % palam % 5.

Bengal Gram - % palam )&% &

Prepare the seasoning using the above ingredients as per recipe
number 22.

IR % 22 38 il R L3k At & Aok

Chopped Green Chilli - ¥ palam 33765 & A

Curry Leaves - ¥% palam wpvg =+

Add these to the seasoning and slightly roast. Add the lemon
mixed rice to the seasoning. Place it on the heat of live coal for
5 minutes. Then take it out.

FERNRRA R, AR AT RN TARAT &
KaBETHRER LS 4. Mg,



77

citron fruit varety rice
) \
(harthacpazha rFags

N
chilraanam

& IR

EQI\J

ngredients JB Kt

wruyEEdIYD

SmallRice % padi 7k /%5 % %
Water 1% padi %7K
Powdered Salt % palam 3 K
Citron Fruit Extract 1% palam A% % % 7+
Turmeric Powder Y% Ruwt %%
Ghee 6 palam Btih
Red Chilli ¥ palam -F 2r3t4
Mustard Seeds % palam k3 34F

Black Gram/Urad Dal % palam 2.5
Bengal Gram /Chana Dal % palam )& =% &

Chopped Green Chilli 2 palam 373 785 F 3k Hx
Curry Leaves % palam vjuvg =+

This should also be made like Lemon extract Variety Rice
(Elummichaipazha rasa chitraannam) - recipe number 76.
However, instead of lemon extract, use 1% palam citron fruit
extract.

AR FTAR 5 76 38 Elummichaipazha Rasa Chitraannam
(B IR) R FiEZTH . BRAEET, R
1% palam #44% R 7



78

koesatt POCIESranate
gxtract varz?stg FICE
(keesatt coaao‘lmacopaz‘ba
ra2a chitraannac )

BT IR

EQI\J

wruyEEdIYD

ingredients JB Ak

Small Rice % padi # %k /43% k%
Water 1% padi %K
Powdered Salt % palam #% K
Komatti Pomegranate Fruit 3 palam & #3:t+
Turmeric Powder Y% Ruwt % 3&%
Ghee 6 palam Btk
Red Chilli % palam T 34
Mustard Seeds % palam 3345

Black Gram/Urad Dal % palam 2. &
Bengal Gram/Chana Dal % palam )& =% g

Chopped Green Chilli 2 palam 373785 & 3Rk
Curry Leaves % palam vz et

This should also be made like Lemon extract Variety Rice
(Elummichaipazha rasa chitraannam) - recipe number 76.
However, instead of lemon extract, use 3 palam komatti
pomegranate fruit extract.

AR TR % 76 38 Elummichaipazha Rasa Chitraannam
(AR IR) R H iR X4 BRAAERT, RIU
3palam &}
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(|ouu|o|ou Taadulacpazha
Pasa chitraannaes )

a TR

ngredients JB Kt

Small Rice % padi #% /4% %
Water 1% padi %7K
Powdered Salt % palam 3 K
Komatti Pomegranate Fruit 2% palam & & #3 i+
Turmeric Powder % Ru.wt %34
Ghee 6 palam &
Red Chilli ¥ palam - L34
Mustard Seeds % palam 334

Black Gram/Urad Dal % palam 2. g
Bengal Gram /Chana Dal % palam )& =% &

Chopped Green Chilli 2 palam 373785 & 3k Hx
Curry Leaves % palam v =+

This should also be made like Lemon extract Variety Rice
(Elummichaipazha rasa chitraannam) - recipe number
76. However, instead of lemon extract, use 2 %> palam sour
pomegranate fruit extract.

BAR AT IR % 76 38 Elummichaipazha Rasa Chitraannam
(B HiR) Rigeg ik T 6. R AHET, R
2% palam B & ¥3 i
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VAPIELY PICE
(>3EnZai rFaga

A WY
chitraannac

£ R

ngredients JB K}

Small Rice % padi #k /4 k
Water 1% padi 3K
Powdered Salt % palam # X
Komatti Pomegranate Fruit 2% palam B % 3 it
Turmeric Powder Y% Ruwt %%

Ghee 6 palam Bk
Red Chilli % palam T 2r 34
Mustard Seeds Y% palam J:3%¥F

Black Gram/Urad Dal % palam 2 &
Bengal Gram /Chana Dal % palam )&% &

Chopped Green Chilli 2 palam 3737 &3 3 3k Hn
Curry Leaves % palam vpv@ v}

This should also be made like Lemon extract Variety Rice
(Elummichaipazha rasa chitraannam) - recipe number 76.
However, instead of lemon extract, use 2 > palam sour raw
mango extract.

WAR A TR 5 76 38 Elummichaipazha Rasa Chitraannam
(A HR) R 7RI BRARET, R
2% palam B8 &9 £ =i o

To extract the juice of the raw mango, peel the top-skin of a
sour raw mango. Grate it using a grater. Smash the grated

raw mango in a stone Ural (large pounding mortar) using

an Olakkai (large wooden pestle) that does not have an iron
brush. Put this in a thick clean cloth and squeeze out the juice.
Measure the extract as per the given quantity and use it.
RIPAZRT, FRRBARETRGEK. AalLE
QL. BR8] 69 Olakkai ( R ARAF) A =318 % #
Ural (BHi§4k) F#m¥. eEEE—RFEYEAH L, H
B iR. RikERA

80

EQI\J

wruyEEdIYD



FEG) TSANG0 VAPIELY FICE
(cramnzal chitrannads )

= RAR

ngredients JB. ¥}

Rice % padi 3}
Water 1% padi 3K
Mustard Seeds 7 palam 3% 4%
Red Chilli % palam T 2r 34
Grated Coconut 2% palam #y 2
Turmeric Powder Y Ruwt %%

Powdered Crystal Salt % palam & 3%y
Grated Sour Mango 3 palam 3= % 22
Ghee or Gingelly Oil % palam Bk 3 &4k 2 Frib
Bengal Gram /Chana Dal % palam )& =% &
Black Gram/Urad Dal % palam 2% 3
Asafoetida % Ruwt TRz

Rice - 15 padi }k

Water - 1% padi %7K
Cook this rice as given

in the 1st Rice recipe by
distilling starch. Transfer
this into a 2 padi water
capacity, wide mouthed,
lead coated vessel. Stir it
and let it cool.

He B 1R 897
%, WM EMIEA
Ro FrHE BRI —/I2
padi ZE %)) QEEIR &
5EF. BHSEAI

Ammi Kuzhavi FE# 5% %

Mustard Seeds - ¥ palam 3= 4F

Red Chilli - % palam F x4l

Grated Coconut - 2% palam # 22
Turmeric Powder - ¥% Ru.wt %37 ¥
Powdered Crystal Salt - % palam & 2%y
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Put all of these five ingredients on an Ammikal (flat grinding
stone slab), sprinkle little water and grind them into a butter-like
paste. Put this on the rice in the lead coated vessel and mix well.
L& BAP RA XA Ammikal (FEZR) B, #FIFK
HFEA R E R EFT. FEBANREEE L RR
P, BuH

Grated Sour Mango - 3 palam B 3= % 22
Sprinkle this on the rice and mix.

¥imae KL, #9dk

Ghee or gingelly Oil - 6 palam Bk i X, A4 ¥ 2 Fkik
Pour this in a frying pan and heat it. As soon as it heats up,
F AN F e — b,

Red Chilli - % palam £ M

Mustard Seeds - 7 palam 3+ 3¥7

Black Gram /Urad Dal - 1% palam 2. 2.

Bengal Gram /Chana Dal - ¥ palam )& % &

Prepare the seasoning using the heated ghee as given in recipe
number 22.

RIS 22 R o, DABRb A £ R bR

Asafoetida - % Ruwt FTELAR

Smash this and add to the seasoning. Put the seasoning on the
rice. Stir well and keep the vessel on the heat of live coal for 5
minutes. Then take it and use it.

FRBE, FNFRHF. FARHRERRE. &S
FHOFRFEBERAERER LFHE S04, RBEBHA
Z,
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Ghee

Coriander Seeds
Red Chilli
Pepper

Cumin Seeds
Nutmeg

Mace

Clove

Black Gram/Urad Dal

Grated Dry Coconut
Salt

Water

Tamarind

Baby Brinjal

Ghee

Red Chilli

Mustard Seeds
Black Gram/Urad Dal

Bengal Gram /Chana Dal

Small Rice
Water

Turmeric Powder
Lemon

Coriander Seeds - > palam & X
Red Chilli - ¥ palam F 22 34

Pepper - % palam A
Cumin Seeds - veesam 7, palam & 28 #F

Nutmeg - % palam P 2. &

Mace - % palam ) 2.7 %

Clove - veesam Vs palam T %

Black Gram /Urad Dal - 2 palam 2. 5
Roast these ingredients one by one separately by adding ghee
little by little. Powder them also separately. Then add all the
powders together and keep it. The total quantity of ghee used

2 palam
% palam
% palam
% palam
% palam
% palam
% palam
6 palam
2 palam

3 palam
2% Ru.wt
3 palam
% palam
34 palam
7 palam
% palam

% palam 3%

% palam
% palam
% padi
1 padi

B % 2
128 R % 3
K

%e palam &8y

2 nos

to roast these ingredients should be 2 palam.

— B — B Bl ,

FEFRREE G —4. H T

B 2 palam,

23 mkr Bk EUH BB A&
X b AR 69 B &

e

=
=
¥
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Grated Dry Coconut - 3 palam T4 22

78
Salt - 2% Ru.wt #
Mix these with the prepared powder. Pound it nicely and .
divide the masala(spice) powder into 2 equal parts. o
B 5RESFGHRRE. FREATFLERE (FH) N
W2 Fho g’i
V)
3

Water - 1% palam #37K

Tamarind - % palam % 2 ¥

Put these in a lead coated vessel, extract the pulp of tamarind
and remove the Seeds and remnants. Then mix one of the 2
parts of the masala powder into this tamarind extract.
FEBNBRESRZTY, BRFZTRA, HHE. ¥HH
8 — L FREAERBRARXT Z TP,

Baby Brinjal - 34 palam ]~ % -F

Cut off % th of the stalk and slice the brinjal into 4 parts
without separating them into pieces. Stuff the brinjals with the
tamarind mixed masala and keep it.

M4 E, BRTWAT4H, RRADH. RFE7E
RF 2T LR EH, KRR,

Ghee - 4 palam Bk

Pour this is a 3 padi water capacity vessel and heat it. Once it
has heated up,

BIN—A3padi B2 E B, —2HR,

Red Chilli - % palam F 234

Mustard Seeds - ¥% palam 3= 4F

Black Gram/Urad Dal - > palam 2. 2.

Bengal Gram /Chana Dal - ¥ palam )& % &

Prepare the seasoning using the heated ghee as given in recipe
number 22. Then, add the prepared baby brinjal pieces in the
seasoning.

RBF 228 ik eg ik, VARBRGFe L R4 X4 A%
o MG, FHRIFT 2T H e TANARH T
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Water - 1% palam 37K

Sprinkle this water on the baby brinjal, mix and close the *
vessel. After some time, stir again and close the vessel. Do this .
a few times repeatedly until the baby brinjal cooks % th. Then o
check if the brinjal is cooked properly and remove it from the N
firewood stove. gni
FrR®\AERTE, H—3FHH, EELHmE. T—KEH, B 3

RWLH, 2 LE. THEILR, AENRT %HH. AL
BT

Small Rice - ¥ padi #- X / %@ki K

Water - 1 padi 357K

Turmeric Powder - /s palam %% %>

Add the turmeric powder in the water. Cook the rice as
mentioned in the 2nd rice recipe. Once it is half cooked.
ZEZBIANKRY . RBF2ERIEFOFTEZRR. —2
BAEFR,

Ghee - 3 palam Bk

Pour this onto the boiling rice, mix well and cover the vessel.
Then, check if the rice has cooked % th, add the rest of the
masala(spice) and stir it well with a ladle. Then, add the
prepared brinjal in the rice and mix well using a ladle. Remove
it from the stove and place it on the heat of live coal (from
burnt firewood) for 4 minutes. Then while serving,
FREARKE, 4, ELEF. K5, BHERRELE
© %5, BRARTHI—EFER (FH) FRITE
WHY . MG, FEIFEATeNKRY, A9 THI,
MIEERT, EF (BRRAmey) EHRRE454. B
25 R B

Lemon - 2 nos 4%
Press and cut the lemon and then remove the Seeds. Squeeze
the lemon extract on the rice. Mix it well and use it.

IR, 4. HirRtHaerE. H#ABHAZ



83

anomar Lgps af 155\69

\ R
IOI”Ir)‘!aI mcs (maLLPOPUV|ﬂ>a
katthirippinl Saadac) ]
IFeFi (A —RAN) .

y

?ngpad\?ani,s B ¥t

SmallRice % padi % %%k
Ghee % palam Bkih
Turmeric Powder % Ru.wt % %%
Water 1% padi 4K
Ghee 5 palam Btih

Small Rice - ¥ padi %k /4% %
Wash this well. Drain the water and keep aside.

B R, TR E—A

Ghee - /> palam Bkih
Turmeric Powder - % Ru.wt & %%
Mix these two with the drained rice.

’]%‘—‘% 17 /}73{"5’3 7}‘\&& 2 o

Water - 1% padi 7K

Take this in a 2 ¥ padi water capacity vessel and add the rice
in it. Cook the rice as per the 1st rice recipe. Transfer the rice
into another lead coated vessel and spread it around and stir.
Prepare the masala just like in the previous Baby brinjal rice
recipe. Mix half of this masala with tamarind and fill this in
the brinjals. Cook the baby brinjals in the seasoning. After

it has cooked well, add the rice and mix well. Then add the
remaining masala and mix. Then,

FREIN 20 padi K FHRE, BIRANE. RBF 1ERE
07 R ARIR. R RS B —REBRENESE “P , R
HITHA. RE (5F82) B TREEM T ZE, IHDLEF
o ¥—FLEREFZTRA, AR F. A%



T ZIFE, WmARRKR, BSHY, BERINS —F

LA A, . 23,

Ghee - 5 palam Bk ih 0%:
Add this to the rice, mix well once again. Place this on the heat

of live coal(from burnt firewood) for 4 minutes. Then take it %

and use it. gﬂT

FHEmAREKF, BESHY. FEET RKmRE)
ERER 4, REBRBRAZ.
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Coriander Seeds 2% palam # £ 47

Grated Dry Coconut
Clove

Cumin Seeds
Caraway Seeds*
Pepper

Cinnamon

Cannon Ball Flower
Cardamom
Asafoetida

Red Chilli

Turmeric

Baby Brinjal
Ghee

Mustard Seeds
Rice

5 palam
% palam
6 palam
% palam
% palam
% palam
% palam
Y% palam
% palam
1 palam
% palam
3% Ru.wt

40 palam
5 Ru.wt
% Ru.wt
% palam

TR 22
T
R
Bo%TH
HIH
KA
Ye, 78 A fe
2%

FT 3K

T 4r 3R M
&

#

AFide
B it

I RAT
x

Ghee 15% palam Bt %
Clove % palam T #

Water

1 padi

K

Grated Coconut 5 palam # 22

Before preparing this Baby brinjal rice, it is important to keep

the masala(spice) ready. The masala has to be prepared as

per the following procedure.

LR N e TR, REFHFLFER (FH) X

o M TR &H B H.

Coriander Seeds - 2% palam & X 4%
Grated Dry Coconut - 5 palam T 7 22
Clove - % palam T %

Cumin Seeds - Y% palam FCRFF
Caraway Seeds™ - % palam & 4-F#+*
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Pepper - % palam ##%

Cinnamon - 1% palam R

Cannon Ball Flower - % palam % 3% 4% fe
Cardamom - % palam &%

Asafoetida - % palam TR

Red Chilli - 1 palam F 2x gk

Turmeric - % palam 35 %

221d

Q_QL.P_QLELE

Except Caraway Seeds, roast all the other ingredients given
above with little ghee. Mix them together, then add the
caraway Seeds and powder them.

MY rscm iy R edt, BT RH®Rt. BRAERS,
RGMNB%T, —IERH

Salt -3 % Ruwt %
Powder this also and mix it.
FF H IR AA

Baby Brinjal - 40 palam ] % -F

Cut off % th of the stalk and slice the brinjal into 4 parts
without separating them into pieces. Using half of the prepared
masala to stuff the brinjals and keep it.

M % E, FheTmen, ZEFRBxyIiT. H—F
BT 6 G BE R A TR ROR R .

Ghee - 5 Ru.wt BRih
Heat this in a non-oxidising vessel. Once it heats up,
P fACHY 528 Im o i — 3K,

Mustard Seeds- ¥ Ru.wt 33 ¥F

Put this in the heated ghee. Once the ‘sada pada’(sputtering)
sound stops, put the masala stuffed brinjals in this. Sprinkle
some water on the brinjals and fry them.

F RN HGH IR . “sada pada"#y At FE —412 8, B
AT LFRBTANBF. EmT EdEK, H.
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Rice- ¥ padi X

Wash the rice well and drain all the water. Once the water has "
drained completely, .
B RETH, HRK. KRFER, o)

P
Ghee- ¥ palam &k gni
Remaining Masala #) 485 % 5 3 2

Add both of these to the drained rice and mix.
F AN F 89 KRB

Ghee - 5 palam Bk ik
Heat this ghee in a 4 padi water capacity Thavalai(wide
mouth pan). Once the ghee is heated,

fE 4 padi 5= %) Thavalai (J~ @ £ 4%) b #ik. H—#,

Clove- % palam T %

Put this in the heated ghee and fry. Then remove the cloves
alone and add the masala mixed rice in the ghee. Stir
continuously for 3 minutes.

RPN P RAHFOTH, £5RH LN GE
FRR. FEHEIY 3 04F,

Water- 1 padi 7K

Pour this on the roasting rice and mix well. Check if the rice has
cooked % th. Take out % portion of the rice and keep it aside on
a plate. Add the fried stuffed brinjals to the % th portion of the
rice which is on the stove. Then add the % portion of rice which
is on the plate and close the vessel. Then, after sometime,
FHEREANRE, HHHH. BEERRRET U 5. R
%R, BANET. FEF R TR L6 %GR
¥ BAETEW LR, 2FEE. L5, E—F,

Ghee - 10 palam Bk

Pour this on the rice and mix well. Place the vessel on the heat
of live coal (from burnt firewood) for 10 minutes. Then, few
minutes before serving,
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KrEBEARRLE, HH. FERETHER CRaRREY
7]:) .].'.7057\'%‘1’0 KRG, %ﬁ(ﬂ'}mﬁ\@’

Grated Coconut- 5 palam #ig 22
Add this also to the rice, mix well and serve.

PR 22 WRNERE, BHEHY,
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Ethl/TENUZreek ZFEEne FICE

) 1) N\ )
(venthayakkeeral gaadacs /

1 \ )
gab|aabath)

37 etk

A N
Ngredients

Small Rice
Turmeric Powder
Water

Fenugreek Leaves/Tender Methi

Salt

Ghee

Red Chilli

Mustard Seeds

Black Gram/Urad Dal
Bengal Gram/Chana Dal

Small Rice - ¥ padi # % /%% %

Water - 1% padi 3 7K

% padi
%6 palam
2% padi
24 palam
% palam
6 palam
% palam
% palam
% palam
% palam

Turmeric Powder - veesam 7,s palam %3

773
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W F et
E

AR

T4 FRAR
RFA

Z g

Add the turmeric powder in the water. Using this water, cook

the rice as mentioned in the 1st rice recipe by distilling starch.
Let it cool. Prepare the masala as given in 82nd Baby Brinjal
Rice recipe. Divide the masala into 2 parts. Mix one part along
with the rice . Mix the other part of the masala along with
tamarind extract just as before.

£ FDIAKTF . AR R AR, T
TH R R P b, BH QE D TREE
VR DA R EESREN. —HEk
BiRA. BB —WLFERLFETRS, AR
(LF71 . 8ERH) o

Tender Methi/Fenugreek Leaves - 24 palam %3 F &.et
Cut off the roots and chop it finely.
M, Rk,



Water - % padi 37K
Pour this in a 1 % padi water capacity vessel, add the chopped
greens in it and heat it.

¥ HBIN 1V padi 525 B, AdFegetF, A

Salt - % palam #

Add this to the cooking fenugreek leaves and cover the vessel.
Once the greens are half cooked, remove the vessel from the
stove. Then, Add some normal water and nicely squeeze the
greens with your hands, shake-off the excess water and take it
out. Mix it with the tamarind mixed masala
AREANEAZZWPFE T, EEFE. AXRFRE,
FEZAFTFEBT. Re, m—FR, AFEEHFE
1, REZR0K, BRE. FH5FZ T 5 FERRE

Ghee - 6 palam Bk

Red Chilli - % palam F 2x ki

Mustard Seeds - % palam 3+ 4%

Black gram/ Urad Dal - ¥ palam 2. 2.

Bengal gram / Chana Dal - ¥ palam )& 5 2.

Prepare the seasoning as per the 22nd recipe, in a 4 padi
water capacity vessel in which oxidation does not occur. Add
the tamarind and masala mixed fenugreek leaves. Then add
the masala mixed rice and mix well. Remove the vessel from
the stove and place it on the heat of the live coal (from burnt
firewood) for 5 minutes and then use it.

RIS 228 2, A LR TR ARM, £—A4padi
BEWENHNERT, MATFTEZTLHEFERAL ot BN
F T LEFERGRIR, AFaHT. AP ERTEE, FLE
T (BARmAREg) EHE LS 54, REHAZ,

If needed, squeeze two lemons before serving.
&%, B AR AR
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Yentit broth rice

(pan\uPpu‘mzkam‘bu

=110 IoTe)),

B R

hY AN )
Ingredientis

Water

Pigeon Pea/Toor Dal
Ghee or Oil

Turmeric Powder

Red Chilli

Coriander Seeds
Pepper

Cumin Seeds
Fenugreek Seeds

Black Gram /Urad Dal
Nutmeg

Mace

Clove

Cinnamon

Tamarind
Salt

Ghee or Gingelly Oil
Grated Dry Coconut
Rice Flour

Red Chilli

Mustard Seeds

Black Gram/Urad Dal
Asafoetida

Curry Leaves

2% padi

Y% padi
% palam
% palam

% padi

% palam
% palam
Y% palam
% palam
%6 palam
1 palam
% palam
% palam
% palam
% palam

3 palam

Yo, 1A 7
R
WFEEH
22
NZE
N 2B

T

1% palam %
Ghee 157 palam BR 8y

6 palam
4 palam
% palam
% palam
% palam
% palam
%.e Ru.wt
Y% palam

Bk i SR Z ki
T HR 22
KB/ ke Kby

T 4r ki

I EAF

Z g

GE A

b A

ish is very delicious but is of a slow-digestive nature.

lence, it should be consumed limitedly.
i FARER, ERRHER. B, BRERM.

Water - 2 padi 7K

Pour this in a lead coated, 4 padi water capacity Soadu-

thavalai (long cylindrical vessel with rim) and heat it. Once its

starts boiling,

86
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FRBIN 4 padi 5= 59 R45 Soadu-

; 78
thavalai (FHKEER) FIHm#. K
3
™
Pigeon Pea - % padi K 2.
Ml
Ghee or Oil - 75 palam g’i
BRih R Z ki 3

Turmeric Powder - % palam 2354y
Add these to the boiling water. When
this starts boiling, cover the vessel.
FHEANGRF o KIFIGI R, &

Soadu-thavalai 41X 7 ¥R, ,t‘tfi’ﬁ'% o

Rice - %> padi X k
Soak this for 1 naazhigai. Then wash it well and drain the
water. Then,

iz 1naazhigai. REBZSERK, HT. 25,

Red Chilli - apalam T 2r 3k

Coriander Seeds - 5 palam & ¥ ¥

Pepper - % palam A

Cumin Seeds - % palam I & AF

Fenugreek Seeds - veesam 7,s palam 3 ¥ .4

Black Gram /Urad Dal - 1 palam 2. &

Nutmeg - % palam B 2. %&

Mace - % palam P . 2%

Clove - % palam T &

Cinnamon - % palam #:

Roast each of these separately in a little bit of ghee or oil,
without letting them burn. Mix them together and pound
them in an ural(large pounding mortar) into a fine powder
like Kumkum(vermilion powder). Check if the pigeon pea has
cooked well. Then, add the drained rice and mix. After it begins
to bolil, add the prepared powder. Mix and cover the vessel.
AV Fiba sy L&A, B E. FLRE, A
Ural (BF84K) & 35338 &2 Kumkum (R25%y) — A% 20 IR



MR, BRARZAEZH. Ra, BINFRGH. bk
e, BANGFHHREH. BHTELESE

Water - % padi 37K

Tamarind - 3 palam ¥ 2 ¥

Put these two in a lead coated vessel, extract the tamarind pulp
and remove the Seeds and remnants.

BNBREBZBT, BRYETRA, &

Salt - 1% palam #

Ghee or Gingelly Oil - 3 palam &% k4 1k 2 fk ik

Add these to the extracted tamarind pulp. Heat it

while continuously stirring until it condenses to a thick
paste(legiyam). Check if the rice (cooking along with the pigeon
pea) has cooked % th. Then, add the tamarind paste in it.

Stir it nicely using a lead coated ladle. Lower the flame of the
firewood stove and cover the vessel. Then, after 2 minutes,
FERMANRBG T ETRA P, REBHH, LEHRE
78 legiyam CGREF) . & (FREZ—LAN) RRATT
2% HpHh. RE, BRPAFTZEFRE. ERRLEIRH
EBEFHING. PRI K, 2FEE. 2545,

Grated Dry Coconut - 4 palam F#g 22

Rice Flour - 7> palam s Kk

Grind these two in an Ural (large pounding mortar) by
sprinkling % padi water. Add this to the rice which is on the
stove, stir it well and close the vessel again.

BN spadizK, F§#F 4 Ural (FH5G4R) b B SAY, Aotk
RE#REF, #5, BRELEEER.

Ghee or Gingelly Oil - 3 palam &k ik 3 k4 1k 2 fk ik

Red Chilli - % palam F 234

Mustard Seeds - % palam 3+ 4%

Black Gram - ¥ palam 2% &

Prepare seasoning as per the 22nd recipe using these
ingredients. When removing the seasoning from the stove,

86

221d

Q_QL.P_QLELE



86

R IB 5 22 38 3EAE R A L RAHE S AR A BT IR

Sk, 15
Asafoetida - veesam 7,6 Ruwt FTERAX 03(31'
Curry Leaves - % palam vz =t

Smash and powder the asafoetida and shred the curry leaves %
from the stem. Add these to the seasoning. Then, once the %:'

sound stops add the seasoning to the rice which is on the stove.
Mix it well and use it.

FTERIR 5 AL B4y, BCE B T oot ARASRHF
Rig, —BmREE47E, FRRHRMNSRE LG RRT .
PHIY e Ao



\ \ ) \ \
cura rice (thagir 2aadacs/

0 1)

)
Lha

e LR

Rice - 1> padi kX

thigodhanac)

) \
NEFEdiENtE

Rice

Water

Milk

Sour Curd

Butter

Powdered Salt

Ghee

Red Chilli

Mustard Seeds

Black Gram/Urad Dal
Bengal Gram/Chana Dal
Curry Leaves

Pepper

Ginger

Asafoetida

Water - 1% padi 37K

Cook the rice just like in the 1st rice recipe - by distilling starch.

JR#E

Y% padi K

1% padi 5K

% padi 75

% palam & %% 3L
2 palam 2%

% palam # X
1% palam Bt ih

% Ruwt T 23l
% Ruwt & %5
% palam ¥ &

% palam )&% &
% palam wpvE vt
% palam ##x

% palam %

6 Ruwt FTERIZ

Then, transfer it to a lead coated vessel and let it cool.

IRIE 18RI 6 7 ik

BAINBBEE R, SLbd.

Milk - % padi 2473

Sour Curd - ¥% padi 8 %t 3L
Butter - 2 palam 2
Powdered salt - ¥ palam % X
Add these 4 ingredients to the rice and Mix really well.

Fob 4R B BANRIRF, RHHE .

Ghee - 1% palam Bkih

Pour this in a frying pan and heat it well. Once it heats up,

MR EFR. RE, FiE

F BN FIF A e, —BFR,
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Red Chilli - ¥ Ru.wt F 2x 34

Mustard Seeds - 5 Ru.wt 334

Black Gram - % palam % &

Bengal Gram - % palam )& % &

Prepare the seasoning as per Recipe number 22 using the above
ingredients.

B LR AR 5 22 8 ik wy ik, &w PR

Curry Leaves - % palam vjnvz et

Add this to the seasoning. Once the ‘sada pada’ sound stops,
add the seasoning to the rice. Then,

oo vt AN kA el b . — B %ada pada” ¥ e 9% E 4%
&, FRFAANARRY. R)E,

Pepper - % palam ##%
Pound this into fine grits and sprinkle on
the rice.

PR ok, #AERBE.

Ginger - ¥% palam %

Deskin this and grate it using a grater.
Add it to the rice . Then,

£ BOF R 2B el AR
Yo RE,

Asafoetida - veesam /s Ru.wt FTELIR Thruruvu Palagai ¥ 2#%
Soak this in 1 Ru.wt water and then add
the clear solution on the rice. Mix it.

B2 TRuwt KR, REZRERE. 4,

In practice, grated coconut is also added. The grated coconut
should be 5 palam. Instead of ginger, dry ginger also can be
powdered and used.

EEBEP, TRARLHE L, B2 ZH5palam. FEET
DRBEZ BB
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) ) \ \
another type al eurd Fice

attrertavitha Lag?vsaao\lam *
/ bakaatabath)
B3R (A — A ) '

?ngr»aol‘?sni,s B ¥ %L

Rice % padi X

Water 1% padi %7K

Curd Made From Milk Cream/Ettu Tayir) % padi %% id ] 5k %9 &€ 5L

Evaporated Milk % palam #3753
Salt % palam

Ghee 3 palam BRih

Red Chilli % palam T 4r3kA
Mustard Seeds % palam 334

—

Black Gram/Urad Dal % palam % 2
Bengal Gram/Chana Dal % palam J&*% &

Finely Chopped Green Chilli % palam 47 5 K &5 # #RAR
Curry Leaves Y% palam vn72 vt

Rice - 15 padi }k

Water - 1% padi 37K

Cook the rice just like in the 1st rice recipe - by distilling starch.
Then, transfer it to a lead coated, 4 padi water capacity vessel

and let it cool. Mix it using the fingers. then,

IRIB 118 09 7 ik MR IEAR. M, Fi
AP —ANpadi ZE2BRERSZ T, 2EA . AF

‘IR, R,

Curd Made From Milk Cream / Ettu Tayir - 7> padi

W iy ) ok, B9 % 5L

Evaporated Milk (Milk Boiled Until It Becomes Half) - 1 padi
KWy (RERET —FHRENW)

Fresh butter - 6 palam &2 %

Salt- ¥ palam

Add these ingredients to the rice and churn it well using a
wooden curd churner.

LR RARARRF, ARG BILH BT



Ghee - 3 palam Bk
Pour this in a pan and heat it.

AR 2P IR AR e o

Red Chilli - % palam £ 3 H

Mustard Seeds - % palam 3+ #F

Black Gram /Urad Dal - % palam 2 &
Bengal Gram/Chana Dal - % palam )& % 2.
Finely Chopped Green Chilli - ¥ palam
FIHRMK

Prepare the seasoning as given in recipe
number 22 using the heated ghee. Once the
seasoning is readly,

RIBF 22 RIEF TR, AABRBS
BRI RS, RIS,

Curry Leaves - % palam v v+

88
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Churner for Yoghurt

BB B

Add this to the seasoning. Once the sound stops, add the

seasoning to the churned rice. Some people also add % palam

powdered cardamom.

FEBINPRAF . — i F128, SRR A

KR WH ALK Y%palam ZER .



89

A )
curd |OOI°I°|O|£€

(ﬂ)ag?p kaozh) .
it 3L

lddod
N

?ngr»aol\iani,s Ja ¥t

Rice Grits % padi K#
Water % padi 5K
Sour Curd 3 padi BEE5L
Salt 4Ruwt #
Green Chilli 1 Ruwt F #HiK
Coriander Leaves % Ruwt & 3Xret
Dry Ginger % Ruwt F%
Curry Leaves 1palam vp72 vt
Ghee 4 Ru.wt Bk
Red Chilli % Ru.wt -F 2L
Mustard Seeds % Ruwt F=34F
Black Gram/Urad Dal 1Ruwt 23

qzeey

Rice Grits - ¥ padi K=
Clean these grits by removing any stone, mud etc. Wash it well
and drain the water. Soak the grits for 1 naazhigai.

EBERIVR, FHEAR, BOEKFIK. BFBHEZET

naazhigai

Sour Curd - 3 padi BR %t 3L
Pour this in a lead coated, 4 padi water capacity vessel.
FE 4 padi 5-F 0 IR 45 535 P EIAZESL,

Water - ¥ padi 37K

Add this to the curd in the lead coated vessel and churn. Add
the rice grits and mix well. Keep this vessel on the firewood
stove and heat it. Check if the rice grits have cooked well,
BIRNEE PO RESLIF L. BIAKRE, HH. HEER
FERKEERE . BFRBRZTE AL,

Salt - 4 Ruwt &
Add this to the boiling porridge. Then,

FHEBINHH. Rg,



89

Green Chilli - 1 Ruwt % 3k

W
Coriander Leaves - ¥ ru. Wt &% =+
Chop these two finely and add to the porridge.

5
A, BAHT . g

Dry Ginger - > Ruwt +%
Powder this, add it to the porridge and mix it well. Then,

FEBR, AP, WYY, K5,

qzeey

Curry Leaves - 1 palam vz »}
Expose these leaves to the heat of live coal . Then shred the
leaves and add to the porridge.

e AR ER LRI FBEWHR, BAAN#TF.

Ghee - 4 Ru.wt Bkih

Red Chilli - 5 Ru.wt F 4x #f A

Mustard Seeds - ¥ Ru.wt 7% FF

Black Gram /Urad Dal - 1 Ruwt 2 &

Prepare the seasoning as per recipe 22 using the above
ingredients and put this on the porridge. Stir well before serving
and then serve.

RIS 22 8 R, YA LR 2b X8 AR AW
Eo By, ReiA.



tentitz (paruppuzal)

\?71:

This dish is first among accompaniments for
main dishes like rice, rotti(bread) and adai(pan-
cakes). It is very delicious and gives strength to
the body. This is mostly prepared using Pigeon
pea/toor dal. But in practice, Petite yellow lentils/
yellow moong dal or Black gram/Urad dal are
also used. Those from the Malayaala state pre-
pare horse gram lentils as accompaniment for
kanji(porridge) as a prominent dish. Hence, the
proverb ‘kanjikku kaanankondaattam’ came into
existence.

X RF R KRR rotti (B &) F= adai (RLAF)
FEIRWNH—ERE, WELERIEFTE
R, EHRFTRAZ. SHIFAAKRELE
Bl MAER®, WIERINTRE  FHHR
BaREE. RO LREFNEGAIRK
& (horse gram lentils) &% (kanji) , 75 —
WMEF¥. B, EiE K 3 EH kanjikku
kaanankondaattam” }i.i& dy %,




ngredients JB#

Water 1 padi 3K

Pigeon Pea/Toor Dal (Lentil) % padi K&
Turmeric Powder s Ruwt %34y

Ghee % palam Bk

Powdered Salt % palam 3% X

Water - 1 padi 57K
Pour this into a Thavalai (wide mouth vessel) and heat it.
¥ B A Thavalai (57 2 £4%) Ik,

Pigeon Pea/Toor Dal (Lentil) - % padi K &

Turmeric Powder - veesam 7, Ru.wt %3 ¥y

Ghee - 7> palam Bkih

Add these to the boiling water and keep the vessel closed. Once
the pigeon pea has cooked to a soft cotton-like consistency,

¥ LR RN K I E2FHmE. — B RZARERY
AR eI,

Powdered Salt - % palam #% X

Add this to the lentil and smash well using the head of a brass
ladle head or wooden spindle. When the lentil/dal thickens
and the water has been absorbed, remove it from the stove
and use it.

NG, FERTRY RIA . LR ERER
Rut, FFEMAEERTRZ,



\ewon extrast fentil/asl
(elumichaippazharaza

paPUPPU)

b AN N
|I’)gr’€d|8r) Ls

1 padi
Pigeon Pea/Toor Dal* Y% padi
Ghee 1palam B&fih
Turmeric Powder e Ru.wt %34y
Salt % palam

Water

Red Chilli % palam
Black Gram/Urad Dal Y% palam Z.
Mustard Seeds % palam 33 4%
Curry Leaves % palam w72 vt
Green Chilli % palam % #A

‘:‘]:J':
Lemon 2 7
.:r—
4

Water - 1 padi 7K

Pigeon Pea/Toor Dal* - % padi K &.*

Ghee - > palam Bkih

Turmeric Powder - vessam 7/,s Ru.wt %% %

Salt - % palam 3

Using these ingredients, cook the dal/lentil as given in Plain

dal recipe number 90. Then, remove from the firewood stove
and let it cool a little.

R ERRA, RELE2HF 0@ ik eyt T4 2
To AR, AR FRE, LM%

Lemon - 2 NN F¢4%
Choose big and juicy lemons. Cut them and remove the Seeds.
Squeeze the juice on the dal/lentil and stir well.

REFEKRM S TR WIT, 8. Hirsesk, ¥4,

Ghee - ¥ palam Bkih

Red Chilli - % palam F gl

Black Gram /Urad Dal - % palam 2% 5.
Mustard Seeds - % palam 4%



Prepare the seasoning as per 22nd recipe using the above
ingredients. Once the sound stops,

RIB S 2B REG T E, A EXRMZHARM. — 2
& 57 &

Curry Leaves - % palam vjnvz et

Green Chilli - % palam % %M

Finely chop the green Chilli, shred the curry leaves and add
both of these to the seasoning. Once the chillies are fried lightly,
add the seasoning to the Dal/Lentil and stir. Then use it.
TR, et 38, FFFE e NIRRT . A BRR
REm P RRE, EENRREMARE, BTy, #
o XEMZ.

*Instead of this lentil, Black Gram /Urad Dal, green gram or
Bengal Gram /Chana Dal can be used. Petite Yellow Lentil/
Yellow Moong Dal alone can be used by either roasting or
without roasting. All the other lentils should be used only after
roasting.

"THEZ. ZaRERERBERE. IMaEmE/HLE
BREGEZIRWART R PR Efe ) m 3 IRIY S .
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aharaghtra p\la?n asl/
fentlt (aharashtera
Z5505 paruppEl ) »

I b F At AT S AR A B

fo

ngredients B ¥

Water 1padi 77K
Pigeon Pea/Toor Dal % padi K3
Ghee Y% palam &kih
Turmeric Powder % Ruwt &%
Powdered Salt 1Ruwt %
Ghee 1Ruwt BRih
Jaggery 1 Ru.wt J5 ¥
Asafoetida 2 Kuwt FTZRAK

Water - 1 padi 7K
Pigeon Pea/ Toor Dal - % padi K 5.
Wash this well with water, and drain the water completely.

Hl 71(/55’%'3 ’ /}]’7}37]('15}0

Ghee - % palam Bkih
Add this to the drained lentil/toor dal.
KRN T8 2 %,

Water - 1 padi 7K

Pour this in a vessel and heat it. Once it starts boiling, add the
lentil/ Toor Dal. Then, when the dal starts boiling,

B HBINBT B Pk, KR—8F, WmARE, 5, B2/
& 9 i

Turmeric Powder - % Ru.wt %37 ¥y
Add this to the boiling dal and cover the vessel. Once the dal/
lentil has cooked to a soft cotton-like texture,

FEoAREFFELER, — 22 ARERGTIIK,
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Powdered Salt - 1 Ruwt 3 X

Ghee - 1 Ru.wt BRkih -
Jaggery - 1 Ru.wt 8 4% B
Asafoetida - 2 Ku.wt FT#Ax %
Add all of these ingredients to the cooking dal/ lentil and mix. -
Keep it for some time. Then remove from the firewood stove. S

Mash the lentils using the head of a wooden spindle or brass
ladle and then serve.

FrrEREMRIAIAPHYREE, . E—2IL. AR
KEEBITF. ARFRTRT RFIZH/PE B



aharashtrian Zpicy
as! (&5aharashtra
kaaraparuppl)

oo fr il B AR R B

hY AN I
INErPEAdiEnt s

Water

Pigeon Pea/Toor Dal
Ghee

Turmeric Powder
Powdered Salt

Jaggery
Cumin Seeds
Red Chilli
Grated Copra
Asafoetida
Water

Chilli

Mustard Seeds

Water - 1 padi 37K

Pigeon Pea/Toor Dal - % padi K &
Turmeric Powder - % Ru.wt &35
Ghee - ¥% palam Bk

1 padi
% padi

JR#E

K
A&

1% palam Bk ik

% Ru.wt
1 Ru.wt
% Ru.wt
% Ru.wt
% Ru.wt
1 palam

=S L
#
FLRE BB
TR
T4 A
THR 5T 22

Vs Ruwt FTELEX

1 Ru.wt
Y% Ru.wt
% Ru.wt

K
PR
FRAF

Boil the water. Mix and knead the lentil/dal, turmeric powder
and ghee well and add to the boiling water, and cover it. Once
the lentil/dal has cooked to a soft cotton-like texture,

AR, e, £ hekdRy, BIABKY, 2LE
To —BERIZARFHKMHIIK,

Powdered Salt - 1 Ruwt 3 K

Jaggery - 7> Ruwt F8 45

Add these to the dal/lentil. And along with this,
FERFRHBMEREF. HILFER,



Cumin Seeds - % Ru.wt I R+

Red Chilli - ¥ Ru.wt F 234

Grated Copra - 1 palam F# 5% 22

Roast each of these in ghee separately, and mix them. Add this
to the dal/lentil.

A% R BRiRk LR R, RERE. FiAAZ T,

Asafoetida - veesam 7,s Ru.wt FTEIX
Dissolve this in 1 Ru.wt water and pour the clear solution to
the dal/ lentil.

¥HEZET 1Ruwt Ky, BHEBFRTEIANE P,

Ghee - 1 palam Bk

Chilli - ¥ Ru.wt #A

Mustard Seeds - ¥ Ru.wt 7% FF

Prepare the seasoning as per recipe number 22 using these
ingredients. Then add the seasoning to the dal and use it.
RIS 228 i, A LR A T8 A%, LERRH
ANEF IR
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pIZEGN pEa ZouUr aal /]Entﬂ

(Luvaram parUpBREU pul

paruppEU )
F8ta

A

Water - 1 padi 7K
Pour this in a lead coated vessel, place it on the firewood stove

and heat it.

Y AR N
INEFEAENtS

Water

Pigeon Pea/Toor Dal
Ghee

Turmeric Powder
Chilli

Pepper
Coriander Seeds
Cumin Seeds
Cinnamon
Grated Dry Coconut
Ghee

Tamarind

Salt

Water

Raw Rice Flour
Ghee

Red Chilli
Mustard Seeds
Curry Leaves
Asafoetida
Water

K HBINRLEEZ P, FLERRIP I,

Pigeon Pea - ¥% padi K &
Ghee - ¥ palam Bk

oY

fo

JRHE

1% padi 3K

% padi K&
% palam Bk
s Ruwt &34
% palam #Ax
% palam ##
% palam & E ¥
% Ruwt F& R
% Ruwt P

2 palam FHp 2
1 palam Bkih

1% palam ¥ 2 ¥

% palam %
e padi %K
1Ruwt ¥ KB

1% palam B4

% palam T £ 3
% palam 3% EHF
1Ruwt vuvEet

2 Ruwt [TERAL
% Palam 47K

Turmeric Powder - veesam 7, Ruwt 43 %)
Add these three to the boiling water and close the vessel.

Ko =F AR FELEZ,

Chilli - ¥ palam #Hx

Roast these properly in little Gingelly Oll.

Rl '2‘*7}}‘}:351 82 b iE

kb A o



oY

Pepper - % palam A

Coriander Seeds - % palam & ¥ -
Cumin Seeds - % Ru.wt 3& 2K ¥

Cinnamon - % Ru.wt 3 & g
Grated Dry Coconut - 2 palam g £¢ -
Roast each of these separately in ghee and add the roasted o

green chilli to this. Sprinkle some water and grind this to a butter-
like paste. Dissolve this in % padi water. Check if the lentil/dal
has cooked to a soft cotton like texture. Then, pour the spice
mixed in water in the dal/lentil.

S 7 R BRb Ry LR RAT, ARE AR T A ARG ‘Jﬂ.fa 22
K, BRI KA. FFHEE T Vs padi K
ARERGCHEZRKOMIK. KRB, KRS /ﬁﬂk“l’ 6’3
%‘ 7H‘ BIANE “P °

Ghee - 1 palam Bk
Add this into the dal/lentil.
KL RINE T,

Water - % padi 37K

Tamarind - 1 % palam % 2 ¥

Put these two in a lead coated vessel. Extract the tamarind juice
and remove the Seeds and remnants. Add the tamarind extract
to the boiling lentil.dal. Then,

FR_HEBNREEREL, BRFZTHitEHRE. K7
BT it NFBEOREIF. K5,

Salt - % palam 2

Add this also in the lentil/dal. Using the head of a lead coated
brass ladle smash the lentil/dal. After 5 minutes, take one ladle
full of dal and pour it back into the same dal from a height of

1 jaan(6-8 inches). Then, you will know whether the consistency
of the dal is thick or thin. If it is watery, in order to make it
thick,

mIANE, AL FTRIRBHET. 5545, B—
AJRE, Mljaan (6-83%~F) Mz ERH A D45, £ H
M AR fhE B, ARELRMA,



Water - veesam 7,s padi 57K _

Raw Rice Flour - 1 Ru.wt 2 ¥k k8 .
Mix these two and add to the boiling dal/lentil, and stir imme- B
diately. Else it will form lumps. If the dal. lentil was thick, then %
no need to add this rice flour. After three minutes of adding rice N
flour to the lentil, 2

BAWHAE, FHENFE I, LREF. THaL
Peo R RN, BAERERE . FERBRKH TN
REZDH4F)E,

Ghee - 1% palam Bkih

Red Chilli - % palam F g4l

Mustard Seeds - % palam ¥4

Curry Leaves - 1 Ru.wt wuvz =t

Using these ingredients, prepare the seasoning as given in recipe
number 22.

JX A, RIBHE2 B RHEATE, & HARM

Asafoetida - 2 Ru.wt FTEIX

Dissolve this in %5 palam water and add the clear solution to
the lentil/dal. Mix it and then use it.

PR ET Ypalam RKF, FRIRTHIANZ T HIHERT
HZo

Those who don't wish to add cinnamon needn't add it in the
lentil.

%Z:#\‘El‘i’np&]*i’ Z:Q‘A‘%:?}\E“PO



P?o‘lga(gouro\l =3ur aal
(peerkangasi puliparuppy)

LZNATRANER :

ingpao\liani.s & 7H—

Water 1% padi 77K
Pigeon Pea/ Toor Dal % padi K&
Ghee % palam Bk
Turmeric Powder e Ruwt %3k
Ridge Gourd 18 palam %2 )\
Green Chilli 1 palam & #
Salt % palam 3£
Rice Flour " Ru.wt }s KAy
Ghee 1palam BELik
Red Chilli % palam 4134
Black Gram/Urad Dal Y% palam % 5
Asafoetida %s Ruwt FTHLAL
Water 1Ru.wt FK
Lemon 2 A

Water - 1% padi 37K
Pour the water in a lead coated vessel and keep it on the
firewood stove and heat it.

WRBINRBHR BT, RAERXEERE,

Pigeon Pea/ Toor Dal - ¥% padi K 5.

Ghee - ¥ palam Bk ih

Turmeric Powder - veesam 7, Ruwt £ 3% ¥y

Mix these three ingredients well and add to the boiling water
and cover it. Check if the lentils/dal has cooked % th.

K =M, mANhKP, ZLHAE. BEREZ

BT % 5o

Ridge Gourd - 18 palam 22 )\

Peel the top skin and cut them into small pieces. Add the
pieces into the boiling dal/lentil. Stir using a brass ladle. Once
the dal/lentil is cooked well, smash it using the head of a ladle .



FIFRINF R, R, BAHELR, AERIEF. 2 _

MG, M KIEBR -
Green Chilli - 1 palam % #k# g
Chop it finely and fry in ghee. Then add to the dal/lentil. -
MR E R, BRI RERARIHF. o

Salt - % palam 3
Add this also to the lentil/dal. Mix well again. If the dal/lentil is
watery,

WINE . BRI HE LR,

Rice Flour - % Ru.wt & K8
Sprinkle this on the lentil/dal and mix well. Then remove the
vessel from the firewood stove.

e s l, H#9. AEMARXEERBIRT.

Ghee - 1 palam Bkih

Red Chilli - % palam F g4

Black Gram /Urad Dal - % palam 2. 5

Using the above ingredients prepare the seasoning as per recipe
number 22.

IRIB 5 2238 i, A LR A4 TR A%

Asafoetida - veesam 7,s Ruwt FTE8AR
Dissolve this in 1 Ru.wt water and add the clear solution to the
lentil/dal.

BHEZET TRuwt Kb, FIHFBRTHIANEF,

Lemon - 2 Mg A%

Choose big lemons. Press them , cut them, remove the Seeds
and squeeze the juice on the lentil/Dal before serving and use it.
W R, BAA, FEEE. Wi X4, HFitri
g2riE, HX,



snother type of Fdzge zourd
zour dal (attreruviths
pEETRaENZAEl PUliparUuppU) g

ZINT R T REZ

mErediEnts B ¥

Water 1% padi 77K
Pigeon Pea/Toor Dal % padi K2
Turmeric Powder %e Ru.wt &34
Ridge Gourd 18 palam 22\
Chilli % palam #Ax
Pepper % palam A
Coriander Seeds % Ru.wt &34
Cumin Seeds %e palam 33
Fenugreek Seeds %s Ruwt 3 F €47
Cinnamon Y% Ruwt Wi
Grated Dry Coconut 3 palam T #f £
Ghee Y% palam Bl
Water %s padi %7K
Tamarind 1% palam ¥ 2 %
Salt 7% palam 3

Water - 1% padi 37K
Pour the water in a lead coated vessel and keep it on the
firewood stove and heat it.

FRENREEEF, TR E#HA

Pigeon Pea/ Toor Dal - ¥% padi K &

Ghee - /> palam Bkih

Turmeric Powder - veesam /,; Ru.wt %3 %y

Mix these three ingredients well and add to the boiling water
one after the other and cover the vessel.

B =G HRAEA, RERRIMARKFFELERE,

Ridge Gourd - 18 palam %2 )\
Peel the top skin and cut them into small pieces. Check if the
lentils/dal in the vessel has cooked % th. Add the pieces into



the boiling dal/lentil. Stir using a brass ladle and cover the _

vessel. -
FIFRINF R, o, 2NNk a P, AFHAY B
Bk, RELARG, A9 KEH. !
Chilli - % palam A St

Pepper - % palam

Coriander Seeds - > palam 73 4F

Cumin Seeds - 3 veesam % palam Fx X4

Fenugreek Seeds - veesam /i Ru.wt 3 & EFF

Cinnamon - % Ru.wt R}

Grated Dry Coconut - % palam T 22

Ghee - 3 palam Bkih

Roast each of these separately in ghee and the mix them. Add
some water and grind to a butter-like paste. After the dal/lentil
is cooked completely, dissolve this paste in water and add to
the dal/lentil.

ARG PR E, REREG. BERK, FEABERT
WK EF. REKEE, AFRAKBEFT, ANEF,

Water - veesam /s padi %7K

Tamarind - 1% palam ¥ 2 ¥

Put these two in a lead coated vessel. Extract the tamarind
pulp and remove the Seeds and remnants. Add the tamarind
extract to the dal/lentil.

=B BANREEE T BRFZTRA, HFRE. W
FEFRIARZF,

Salt - % palam %

Ad(d this to the lentil/dal and smash well using the head of a
ladle. After five minutes, if the dal/lentil is too watery, add %
palam rice flour just like the previous dal/lentil recipes.
NENE, LERRYKEH. 2o E, & IHKRM,
NV palam = KAy, ke wr (F94. 958) KEREHT



Similarly add asafoetida and seasoning and then remove from
the stove.

R R A T R e TARRRE, RS M K LA F

Those who don't wish to add cinnamon can remove it.

A8 e R AR 8 VT FR 2o



r*?o\lga gouro\l aat witheut
taesaring (peerkaanzgal
pUlgitaaparuppn)
ZINKEZ

ngredients B ¥

Water 1% padi 37K
Pigeon Pea/ Toor Dal % padi K2
Ghee 1% palam Bk
Turmeric Powder e Ruwt 3Tk
Ridge Gourd 18 palam 22)\
Pepper % palam A
Black Gram/ Urad Dal 1% palam 2 5.
Grated Dry Coconut 2% palam F#5 22
Fenugreek Seeds 7spalam 3 7 &4
Water % padi 7K
Salt % palam #:
Chilli % palam 34K
Mustard Seeds % palam 4%
Asafoetida 2 ku.e FTZRAX

Water - 1% padi 57K
Pour this in a vessel and heat it. Once it starts boiling.
BFRBNEE Pk, — 243,

Pigeon Pea/ Toor Dal - ¥% padi K &

Ghee - 7> palam Bkih

Turmeric Powder - veesam 7, Ru.wt £ 3% ¥y

Add these to the boiling water and cover the vessel. Once the
dal/lentil is % th cooked,

B LA RN KFHEEERE. —BRE%HH,

Ridge Gourd - 18 palam %2 )\

Cut these just as mentioned in the previous recipe. Add it to
the dal/lentil and cover the vessel. Once the vegetable and dal
is cooked properly,



)é"i%‘fl’itillé’vﬁ XN FHImARD
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Pepper - % palam A
Black Gram/Urad Dal- 1 palam 2,
Roast each of these in ghee sepamtely and keep aside.

27 R BRdme =&, A E 2,

Grated Dry Coconut - 2% palam F i 2

Water - % padi 37K

Add this to the roasted pepper and black gram. Sprinkle some
water and grind into a butter-like paste.Dissolve the ground
paste in this and add to the lentil/dal and mix it.

P BN E ZE k. Bk, BBERE WK%
o MARAHEFT, FAANEF, HH

Salt - % palam %
Add this also to the lentil/dal and mix.
e EPEEE 23

Ghee - 1 palam Bk ih

Chilli - % palam 34k

Mustard Seeds - % palam =34

Black Gram/Urad Dal - ¥% palam 2 5.

Using these ingredients, prepare the seasoning as per recipe 22

and mix it with the dal/lentil.

RX e oA, ARIEF 2238 i 69 7 k& A%A, FHS

FIRA

Asafoetida - 2 ku.e FTZRIR

Dissolve this in 1 Ru.wt water and add to the dal/lentil.
FRET TRuwt RF FFRNE T
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ZErNdU parupPEU )

%?E&//ﬁ E&//ﬁnﬁzjiji/

Just as ridge gourd was peeled and added to the dal/lentil and
prepared in recipe number 95, 96, 97; similarly few vegetables
from this can be added . Some can be added to the lentil/dal
even without skinning and removing the Seeds.

hn 95, 96. 97 RN Tk, LLINKEAARNE F—
#, —EHERHN. I RmTF, RHEIHF, LT
RANKEZ P,
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asnien tentit/ asl

\ 2
(vangaaééam ZEPNAA
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paruppURRa!) g
2o = s -
A .

People who wish to add onion with dal/lentil, have to add
onion when the dal/lentil is half cooked after removing the
thick outer skin, top and the bottom part of the onion and
cutting it into fine pieces. Then they should be fried in little
ghee or oil and added to the dal/lentil. Once the dal/lentil is
fully cooked, add turmeric powder, salt and seasoning.
HEREZLHFRMFE, ARFEERBERGINEL, it
TERFRIRIFRANT , A D FFBRib R A, 52 F
AN, —22FR&E, WmAZHR. EFA%H.

Some people add the onions without frying them. But, it is best
to fry them and then add them. To cook ¥ padi dal/lentil, the
onions used should be 5 palam. Onions can also be added

to vegetable mixed lentil/dal. For this, the onions should be
added along with the vegetables into the dal/lentil.
AT FER A M, 12, BIFeM—T. &4
Yopadi 3.F, MEGEFEZZ RHSpalam, T EFEFE L 29
FARMER. Fk, REFREHRRXRBNLT,
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\ AN N
INgredients

Vegetable/ Tuber *

Curd

Salt

Green Chillies

Ghee

Red Chillies

Black Gram/Urad Dal
Mustard Seeds

Bengal Gram /Chana Dal

JRHt

12 palam #.3% /P £*
% padi %3

% palam %

% palam # HAM

% palam Bk

% palam T 2Lkl

% palam 2. 3

% palam 3% ¥ ¥7

Y% palam )&% 5

companiment to our prominent dish rice, just

2 LR ERRE.

Any variety of Vegetable*/ Tuber - 12 palam

HF—FbiRFE I E

Choose good and big vegetables. Place it on live coal and
let it cook. Keep turning it around such that all parts of the

vegetable cook well. Else, boil the vegetable in water. Then take

it and cool it.

Fd AT Braikn iR, ETERERI., @i, &

F#iFE, I, T KA

Curd - % padi %% 3L
Salt - % palam 3

R =R 8 N

Put these two in a lead coated vessel.

P =B BNBREEE T



100

Green Chillies - ¥ palam % 3k

Remove the stalk and chop into small pieces. Roast it in ghee
and add to the curd. Peel the burnt or cooked vegetable/tuber,
put it in the curd and smash it well. If the vegetable/tuber is

! ngggd

added when hot, the curd will break and become water.
FH, Wi k. BB PIREERMNEILF. HlEHE
HAL, AR IR, BABILPIHAE, R AR d AR,
B LA MAL IR fAL K

peyoed

Ghee - 75 palam Bk
Put this in an iron ladle and heat it on the firewood stove. Once
the ghee is heated,

K HBINGA P, ARKIF ik, B#E,

Red Chillies - % palam T 2r 34k

Black Gram /Urad Dal - % palam % 5.

Mustard Seeds - % palam 3+ #F

Bengal Gram /Chana Dal - % palam )& 5 &

Using these ingredients, prepare the seasoning as per the 22nd
recipe and add it to the prepared pachadl..

R H 28 RIEFE, R ERRM IR AR, FHHL
BINEIFEIR R o

Vegetable / Tuber referred to above are — vegetables like
Yellow pumpkin, Snake gourd, Indian gooseberry/Amla, Raw
Mango, Raw Banana, Cucumber, Ladies-finger etc. and tubers
like Potato, Sweet potato, German Turnip/Kohlrabi, Beetroot.
EBRBEGHER IEREE — R Rem@N N,
PPEBEER. AE. AFE. BN HEF, URkZEd
. HE. REXHF. #HRRF.

*The vegetables used to prepare the pachadi should not be of
fibrous kind or with Seeds. If it is so, the fibre or Seeds should be
removed first and then the vegetables should be used.

TR RN FHE R R E AT R TG R. FH, RER
HEIMTERM .
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Kuthani Ulakkai
Mortar and Pestle

#a

Salladai
Winnowing/ Treshing Basket
W Bk R 89 AT

Semolina Salladai
Semolina Sieve

ZH

>SARY
A &

Hand Stone Grinder
FEEAE

Appala-kuzhavi
Rolling Pin
#r AL
Appala-palagai
Rolling Board
#d R

Ammi Kuzhavi

Base Stone and Cylindrical Grinding Stone

FEEERT

Ural
Grinding Stone

RS

Sulagu
Winnowing Fan

& Aok B R R B A

Sulagu
Winnowing Fan

Wiz /R o R e gk



Kali thuduppu
Large Wooden Spatula

RARF

Kalaya Tambaalam
Lead-coated plate
RS

Pon-aduppu
firewood pot stove

B

Rotti-ladle
K A4

handle
KIF R KAmg

Paal Kettil
Milk pan

W54

Jala Kettil
Kettle

A K

Kali Kali Kavai Kol
Y Shaped Wooden Stick

T FBAL

Konndu-aduppu
firewood stove

Rt



Dosai kal Karchattikal

Dosa Pan Soft-Stone Pot
% 4 BB ¥R
Vannali
Frying pan
A4
Frying pan
- i A4

Soadu-thavalai
Long Cylindrical Vessel With Rim

ALK R

Vengala panai

Bronze Pot
4R ¥R,
Bogini
Vessel
H2¥R
Pithalai Bogini
Big Brass Vessel
FA K A F R
Thavalai
Wide Mouthed Pan

IS4



Jalli Karandi

perforated ladle
Ezhumicham pazham 4
pizhiyum aayutham
Lemon Squeezer
BRI B
Thruruvu Palagai
Grater Thuduppu
¥ 22 IR Wooden Spatula
Ay
Karandi
Churner for Yoghurt Ladle
B LB ¥ 454
Kapha / Sleshma Pitta Vata

One of the Tridoshas. Kapha in ~ One of the Tridoshas. Pitta in One of the Tridoshas. Vata in
Sanskrit can be translated as Sanskrit is translated as "Fire" or ~ Sanskrit means "wind" or "that
"that which holds things togeth- "Heat". It is responsible for trans- which moves"It is the dosha of
er". Kapha is a combination of ~ formation, metabolism. Pittais  movement or change. Vata is a
earth and water in our body a combination of Agni (Fire) and combination of Vayu (Air) and
and is characterized by fluidity, Appu (Water). Appu (Water).

strength and nourishment.

MEREAS = KkaiE MERRAS = Khax
FIARFEEed = REaE  p) /& 4888 Tridosha 2 W/ % 44 % Tridosha 2.
Dlll/iéﬁ'ﬁlé%TrldOSha —Z — ﬁiﬁ%%“x”é}i‘“%”o —. itiﬁiéfs%“m”éx“@b
—o RXAEABFWE  pitas kiL B, HH 0. Vata B ERBEH K
e E—RH Kapha R AR Xy, RAgni (K) BAppu  Tfe, RVayu (%) 5

W Prithvi (X) 2 Appu (K) (k) #4254, Appu (K) 8254,
Bk, HAF RIS,
VIR R

* All the illustrations in this book are from the Tamil version of “Bhaga Sastra” which discovered in

Nithyananda Dhyanapeetam Adheenam. KB P EEEESZIIER SR H2015F4E
Je s I 3k A FE K I 49 & R AR B MR «Bhaga Sastray .



“fOo00 Tor EXPERIENCTING SUPER

consaous breakthrough and

radAting super-human powers *

‘ e
RSB Z IR R

FMEBARAN TN

supreme pontift of hindnsm

Jjagatguru, mabasanmobanam

bhoh bbhagavan mthyananda paramashivam
R (XAHK) RmHKE
L RHEF IR
2R A L@k aEA R ER

nithyanandapedia.org/wiki/Bhaga_Shastra
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supreme pontff of bindusm

Jjagatguru, mabasanmobanam

hob bhagavan mthyananda paramashvam
EREZ (A ) REAKE
Lt R M5
2H A LA A BB A R LR

15 the reviver of kailasa - the anaent enlig htened
aovibization, the great cosmc bordenrless
bmdu nation, 1s avatar

and the supreme pontff of bindunsm.
& AT FRREBEXH, INMEREMTHEHN
R (ORI ZAME XA, #HiEf g,
R GXARE) REE 2,

the spb made saence of power manfestation,

yoga and temp le based umvenrsities for bumamty.
sovereigh oroer of Rarlasa led by the sph,
mthyananda order of monks, nuns and hmdu

daspora are working for global peace anod to give

super consaous breakthrough to bumamty.

gov.shrikailasa.org



s mthyananda bmdu umversity (world’s largest)
with extended campuses M 150 countries 15
collectimg, orgamsing, preserving, time capsuling,
decoding, spreadimg and reviving 20 Moy sounrce
books of himmdunsm and the 64 sacred arts and
SAENCES-AYURVEDA, MUSIC, dance, sculptimg,
AStROLOGY, Vastu.
RAKEANETRT RN BAAFF. Mot
ATHHEARE, BRHKLATHILLF REK
« RA ARG A R ARG AR (SEAR) K
HHEHZMNELEA RS FARALALTRALER
R @GN (DHRERKE) A LA EHK (44
) R¥F, aRBEISONER, ELKE, #£2, &
. RIAERT AR E . AR FEA S 20007 AR
H(GHAE) TAEE, YR ey HWEERERE, &
BaaR, &5, 5%, 2l B ER 2R F

the spb 15 29316 guru maba sanmdanam of
shyamalapeeta sanvajnapeetham (@naent apex
body) and present emperor of sSURYAVAmSA SURADY)
samrajyam. the sph survived worst persecution of
mulbiple assassimation attempts on person and
on character by anti-bmdu elements.
RAKERAEERRIAMN BRI R LT B XTI
(Shyamalapeeta sarvajnapeetham ) # 293 4ERK £
IR A LD - HZ2F - R4
(SuRgavamsa surangl samrajyam) 24,
P L AR (XHH) 2 FHHLAZABRS
REGFCEARTZEBTFFHET R,

gov.shrikailasa.org
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