				
RICE PREPARATIONS
RECIPE-1
TAMARIND RICE
Ingredients
Sona mansuri rice-2 glasses
Tamarind –the size of a small orange
Salt-according to taste
Turmeric powder-2rsp
Oil-1 cup
Curry leaves-10 to 12
Asafoetida-1/4 tsp
Mustard seeds-1 tbsp
Urad dal-2 tbsp
Chana dal -2 tbsp
Red chilli whole-6
Green chilli-6
Pea nuts – 15
Cashew nuts-10 optional
Cook rice with 3 glasses of water either in a cooker or in a separate vessel. When done spread it on a plate under the fan allow it cool .when cold mix 2 tbsp of oil and curry leaves and turmeric powder. Mix gently with a serving spoon without spoiling the texture of the rice.
Take tamarind remove threads and seeds if any and soak them In 1 glass of water. After 20 mts remove the pulp and keep it ready to mix in the hot tempering.
In a pan heat 1 tbsp of oil fry both the pea nuts and cashew nuts.
Take them out on a plate.
Now pour the rest of the oil into the pan and when hot put the flame on sim,then first put asafoetida, when nice aroma starts coming out of the pan add mustard seeds and when they start sputtering add urad dal,chana dal and red chillies. When the dals become golden in colour add green chillies .Now add tamarind paste to the ingredients and allow all the ingredients it to cook on slow fire till the oil starts flowing on top.
Pour this entire mixture on top of the rice lying in the plate and mix gently, adding fried pea nuts and cashew nuts. 
 Cover and allow the rice to cool down and ferment for 2 hour so that the correct taste comes. In some parts of southern India some people add grated jiggery also to the tempering.

RECIPE-2
LEMON RICE
Everything is the same as that of tamarind rice with a slight difference.
Lemon juice -6 lemons
1. Cook the rice and spread it in a plate in a similar way.
2. Tempering similar but do not add the lemon juice in the 
Pan while the tempering is hot, as that will make the rice taste
 Bitter.
3. Wait for the rice to cool down then add the tempering wait for two minutes and add the juice, mix the rice gently.
4. Allow the lemon rice to ferment for 2 hours before it is eaten.



RECIPE-3
CURD RICE
Ingredients
 Fresh Curds-500 ml
Rice -1 cup
Curry leaves-6
Hingh-1/4 tsp
Mustard seeds -1 tsp
Jeera-1/2 tsp
Urad dal-1 tsp
Red chilli whole-1
Green chilli-1
Fresh cream- 1tsp
Cook rice with 2 cups of water. Allow it to cool down completely.
Heat a pan on a slow fire add hingh,rai.When rai starts sputtering
Add urad dal,one whole red chilli. Fry for I minute. Then add green chilli and curry leaves. Switch off the stove after1 mt.Take rice in vessel add salt, fried tadka with curds. Beat the curds well so that no lumps are seen Add the curds mixed with tempering to tcooled  rice. Serve with mango pickle and fried papad.
RECIPE-4
Curd rice -2 Variety.
Here the cooked rice is grounded along with 2 tbsp curds in a blender, without the tempering. Remove the rice from the blender.
Mix the tempering Add the rest of the curds to it .
For tasty curd rice make the curds with full cream milk. To give it a rich taste add 1 tbsp cream to the curds along with fried Cashews.
Serve with fried papads or potato chips,and mango or red chilli pickle.
Before serving to the guests.
  
 RECIPE-5
COCONUT RICE
Ingredients
Rice- 2 cups 
Coconut -1 whole Grated
Curry leaves-10
Green chillis-4
Ginger- 1inch piece finely cut 
Red chillis-4
Rai – 1tsp
Hingh-1/4 tsp
Jeera- 1 tsp 
Urad dal – 2tbsp
Chana dal-2tbsp
Cashew pieces-10
Raisins-10
Salt-1 tsp
Ghee/oil-4 tbsp
Cook the rice add allow it to cool. Heat a pan and add oil/ghee
,put mustard seeds when they splutter add jeera, urad dal chana dal and red chillies. When the dals turn golden yellow in colour add green chilies and curry leaves,add turmeric powder and salt. Now add grated coconut to the above and stir fry for one minute, add the already cooked rice.In a pan fry the cashew pieces and raisins in 1 tbsp ghee. Add them to the rice mixture, mix all the ingredients lightly and serve with the vegetable of your choice.
RECIPE-6
SALT PONGAL
Ingredients
Rice-1 cup
Moong dal -1 cup
Salt -1 tsp
Ghee-2 tbsp
Cashew pieces-8 whole Fry and cut into pieces.
Pepper corns-8
Hingh-1/2 tsp
Jeera-2 tsp
Green chillies -4
Curry leaves-12
Water -6 cups
In a cooker put 1 tbsp ghee and sauté the washed and water drained rice .Sauté the rice for 1 mt then add the dal and again sauté the dal for one more mt. Pour 6 cups of water to the rice and dal mix. Add salt. Close the lid. Flame to be medium. After 4 whistles, keep it on sim for 1 mt and switch off the stove.
In hot pan put ghee and fry the cashew pieces, remove. In the same pan put some more ghee sauté hingh ,pepper corns and curry leaves. Fry for 1 mt. Switch off the stove. Open the cooker lid, stir the rice and dal mixture till it it is mixed well. Pour the pepper corn ,jeera ,cashew pieces and curry leaves tadka on top of the rice mix.
Mix well gently .Can add 2 tsp ghee on top.
Serve  hot with tomato chutney, and papad/chips.
RECIPE-7
SWEET –PONGAL
 Ingredients
Rice-1 cup
Moong dal-1 cup
Water-5 cups
Jaggery -2 cups grated
Water for jaggery-1/2 cup
Cashewnut -12
Cardamom powder- ½ tsp
Ghee-1/2 cup to ¾ cup
Raisins -10
Cloves-2
Use new rice preferably while making this dish. Both rice and dal to be washed and soaked in water for ½ hour before cooking in the pressure cooker. The rice and dal has to be well cooked, so cook
For 4/5 whistles, in the cooker. 
In a hot pan take jiggery and water stir till the jaggery melts, and become like a syrup. Pour this Jaggery syrup in the cooked rice
And dal mix.Keep the cooker on top of the stove without the lid and cook on sim for 2 to 3 mts,till the jiggery combines well with
The rice mix.Add 2 tbsp of ghee and mix well.
In a small panheat ghee fry cashew ,raisins,and cloves.pour these dry fruits into the sweet Pongal . Add ½ tsp of cardamom powder.
Mix well .Take out in a hot case and serve.
RECIPE-8
VANGE BATH POWDER/PODI/
Ingredients
Brinjals small or long -1 kg
Cut into medium size pieces.
Cinnamon-4
Clove-4
Cardamom-2
Bay leaf-1
Poppy seeds-1/2 tsp
Coriander seeds-1 tsp
Methi seeds -1/2 tsp
Chana dal -1 tbsp
Urad dal -1 tbsp
Mustard -1tsp
Red chilli-2
Dry coconut-1/4 cup
Fry in hot oil and grind the above items to a fine powder.
Peanuts-10
Cashew nuts-10
Tamarind pulp -1 cup
Rice-2 cups.
Water- 4 cups
Cook rice in a cooker and keep aside.
Curry leaves -10
In a hot pan fry in oil hingh,
Mustard seeds, urad dal and chana dal till golden brown. Add curry leaves. Then add cut brinjal pieces till done. Add salt and turmeric powder. Add tamarind pulp and cook till the oil separates Switch off the stove .Mix the veg masala. Now add cooked rice to this mix .
In a separate pan take 2 tbsp of oil fry cashew nuts and peanuts till done. Take them out and keep aside.
Add these dry fruits to the rice mix,cover and leave aside till all the flavours are combined with the rice. Serve with tomato pickle.
RECIPE-9
PUDINA/Mint RICE
Ingredients
Rice-2 cups
Water- cups
Onions-2 large sized cut and blend to a paste.
Tomatoes-2 large sized cut and grind to a fine a paste
Ginger- 1inch piece
Garlic -5 pods
Mint/Pudina-1 small bundle remove the leaves and clean.
Potatoes -4 remove the outer layer and cut into squares.
Garam masal-1 tsp
Cinnamon-1 
Cardamom -4 
Cloves-4 Salt -1 tsp
Star anise-1
Lemon juice-1 tsp
Make ginger, garlic paste .
Take a pan .On medium heat in oil or ghee fry cinnamon, cloves, cardamom and star anise for 1 mt.Add onion paste fry till the paste becomes brown in colour,add ginger and garlic paste. Fry for 1 mt. Add tomato puree fry till the oil floats on top. Now add cut potatoes fry till half done. Fry mint leaves for 2 mts. Now add salt, garam masala,mix well.
In a cooker or an electric rice cooker place put all the masalas.
Pour 4 cups of water bring to a boil and then add washed 2 cups
 of rice. Close the lid cook till one whistle, keep it on sim for 10 mts.
Switch off. Allow the mint rice to cool down for 10 mts. Stir and take it out on to a serving bowl. Serve hot with any raita.
RECIPE-10
CORIANDER RICE PULAO
Ingredients
 Basmati Rice-2 cups.
Water-4 cups
Ghee-4tbsp
Bay leaf-1
Cardamom-4
Cloves-4
Cinnamon-1
Star anise-1
Green chillies-2
Pudina-paste-2 tsp
Coriander leaves-1 bunch
Onions-2
Ginger, garlic paste-1 tsp
Tomato-1 medium size finely cut
Capsicum-1 cut to small pieces
Broccoli cut-1 cup
Peas-1 cup
French beans-1 cup finely cut
Salt-1 tsp
Garam masala-1 tsp
Lemon juice-1 tsp
Roasted Cashew nuts-1/2 cup
In a blender grind to a paste 1 onion,2 green chillies,10 mint leaves, and a bunch of  fresh coriander leaves. Add little water if required.
Take a pan on medium heat in ghee fry bay leaf, cinnamon, cardamom, cloves and star anise. Add one sliced onion and fry for 1mt.Fry ginger garlic paste for 1mt, till the raw smell disappears.
Add finely cut tomatoes fry till the pieces are soft and mushy.
Add the cut vegetables fry and cover till they are softly done .Fry the grounded masalas for 2mts.Add salt.
Lastly add 4 cups of precooked rice. Mix lightly to a uniformed colour. Take out a serving bowl and garnish with roasted nuts.
Serve hot with raita of your choice.
RECIPE-11
PEAS PULAO WITHOUT ONIONS.
Ingredients 
Paneer cubes-1 cup
Shelled peas-1 cup
Basmati rice- 1
Water -2 cups
Lemon juice-1 tsp
Pulao masala powder-1tsp
Almonds-5
Cashew -5
Oil-1/2 cup
Cardamom-4
Cloves-4
Cinnamon-2
Bay leaf-1
Star anise-1
In a medium large pan fry the paneer cubes to a brown colour, take them out. In the same pan fry the nuts and remove. Now fry all the dry masalas, then add the washed and drained rice, sauté till the rice becomes transparent and white in colour. Add the masala powders, fry for 1mt. Add the water. When the water starts to boil put salt, lemon juice and shelled peas. Transfer all the contents to a cooker. Cover and cook on medium flame till one whistle. Switch off. Allow the rice to cool. Add the paneer cubes, mix lightly so that the rice is not smashed.
Transfer to a serving dish and garnish with dry fruits. Serve hot with raita.
RECIPE-12
MIXED VEG PULAO (WITHOUT ONIONS, GARLIC)
Ingredients
Basmati Rice-2 cups
Water-4 cups
Peas-1 cup
All the other vegetables to be cut into cubes/ small pieces
Potatoes-1 cup Beans-1 cup, Carrots-1 cup
Tomatoes-1 cup, Cauliflower-1 cup
Salt-1 tsp, Garam masala powder-1tsp
Lemon juice-1 tsp Green chillies -2
Bay leaf-1 Cinnamon stik-1
Cloves-4 Cardamom-4 Jeera-1 tsp
In a hot pan fry all the masalas for 1 mt, then in the same oil fry all the vegetables for 2mt.
Add washed and soaked rice fry for 2mt.
Add salt, lemon juice and Garam masala powder.
Take a cooker, pour 4 cups of water and allow it to come to a boil.
Transfer all the contents of the pan to the cooker. Allow the contents to cook till one whistle. Put it on sim for 5mt .Switch off. 
Later transfer the rice to a serving dish and serve with raita.
RECIPE-13
GHEE RICE
Ingredients
Basmati race- 1cup
Ghee -1/2 cup
Cashew nuts-10 Raisins-10
Green Onion -1 cut length wise Green chilli-1 cut length wise
Jeera-1 tsp Cinnamon-2 Pepper - 4
Bay leaf-1 Cardamom -4 Cloves-4 Star anise-1
Salt- 1 tsp Garam masala powder-1 tsp
Water-2 cups
Lemon juice-1tsp
In a hot pan fry the dry fruits and remove. In the same pan fry the onion pieces till slightly brown in colour, add green chilli fry for ½ mt. Then add all the garam masalas, then add washed and soaked for 20mt and drained basmati rice. Mix gently and sauté for 2mts,add 2 cups of water. Add salt, mix 1 tsp garam masala powder and 1tsp lemon juice. In the same pan cover and cook for 20 mt on sim. Switch off, add the dry fruits, mix and serve hot with mixed vegetable kurma or any gravy vegetable.

RECIPE-14
JACK FRUIT BIRYANI
Ingredients
Jack fruit-1 kg (300gm)
Rice-2cups
Water-4 cups
Onions-4 medium size
Garlic-5 pods.
Ginger- ½ inch piece (make a paste with garlic)
Turmeric-1/2 piece
Bay leaf -1
Elaichi-4
Cloves-4
Star anise-1
Garam masala powder -1 tsp
Coriander powder-1 tsp
Jeera powder-1 tsp
Salt -1 tsp
Kashmiri Red chilli powder-1 tsp
Curds-1cup
Tomatoes-4
Oil-1/2 cup
Boil Jackfruit in salted water for 10mts, squeeze and drain
Out the water.
In a hot pan put oil and stir fry, bay leaf, cardamom, cloves, star anise,  and cinnamon. Fry onions till red, add ginger garlic paste. Stir fry for 1mt.Add tomatoes mix and sauté till the mix looks soft and mushy and the oil floats on top.
Put turmeric powder, salt, red chilli powder, and jeera, coriander powder, garam masala powder. Add jackfruit and stir fry for 5mt. Add rice, fry for two mts, then add 4 cups water. Cook in a pressure cooker till one whistle. Switch off. Take out in a serving dish and garnish with butter 2tsp and cashew pieces.
Serve with any raita and a gravy vegetable.
RECIPE-15
RICE WITH KALA CHANA & PANEER
Ingredients
Rice-1 cup
Kabuli chana-1 cup
Paneer-100 gm
Dalchini-1
Bay leaf-1
Black cardamom-1
Green cardamom-2
Cloves-2
Salt -1 tsp
Jeera-1tsp
Onions-2 Finely cut
Tomatoes-4 Finely cut
Turmeric powder-1/4 tsp
Chilli powder-1/2 tsp
Jeera powder-1tsp
Pomegranate powder-1 tsp
Coriander powder-1tsp
Curds-1/2 cup
Ghee-2 tbsp
Soak chana overnight. Boil with Cinnamon, bay leaf,
Cardamom, black and green, cloves and one tea bag
In a pressure cooker. Two whistles then put on sim
For 10 mts. Open the lid and drain out the extra water in a bowl.
Cook 1 cup basmati rice adding the left over chana water 
in the measurement. Take out the cooked rice on to, plate to cool.
In a large, heated pan put 2 tbsp of ghee, fry paneer till brown, remove, then fry jeera, finely cut onions and tomatoes one after the other, till soft and mushy.
Add turmeric, salt, chilli powder, jeera powder, anardana powder and dhania powder. Fry for 1 mt. Add chana fry for two minutes. Cover and cook for 5 minutes. Take the curds and add the garam masala powder to it, whisk well. Add the curds to the chana masala. Stir fry add the cooked rice to chana masala in the pan. Stir lightly, add the paneer pieces and mix all the ingredients nicely.
Serve hot garnishing with onion, tomatoes and coriander. 
RECIPE-16
BISSIBELA BATH RICE
SAMBAR RICE
Sona mansuri rice-2 cups
Tamarind pulp-1 cup
Turdal-1 cup
Salt-2 tsp
Turmeric powder-1/2 tsp
Fresh curry leaves-10
Bottle gourd-100gm
Drumstick-2
Carrot-1
Beans-5
Small onions-10
Jaggery -1tsp
1.Cook 2 cups of rice with 5 cups of water in a cooker .
2.Cook all the vegetables ( cut into cubes) in a pan till soft.
3.Take a large pan put 2tbsp oil fry hingh, rai, jeera and curry leaves. Add tamarind pulp and cook till the oil floats on top.
Put salt, turmeric powder, 2 tsp of bissibela bath powder and 1 tsp of jiggery. Put all the cooked vegetables and stir fry for 1 minute.
 Add the rice and dal mix to the above, stir gently cook on sim for 10 minutes till nice aroma comes out. Remove from fire. Add two spoonful’s of ghee and serve with papad ,chips and tomato raita.
Ingredients for making the Bissibela bath powder
Chanadal-4tbsp
Uraddal-4tbsp
Coriander seeds-4tbsp
Jeera/cumin seeds-2tsp
Blackpepper seeds—1tsp
Methi seeds-1/4tsp
Hingh-1tsp
Dry Coconut-1/2 cup
Cinnamon stick-2
Cloves-3
Red chilli whole-4
Curry leaves-10
Heat a pan dry roast the coconut, coriander seeds, red chillies and curry leaves. Take out and keep aside. Now add 2 tbsp oil fry both the dals till golden brown, then add black pepper, jeera, cloves cinnamon, cardamom, asafoetida and fenugreek seeds. When nice aroma starts coming out of the masalas, take them out. Allow the masalas to cool down. Grind all the ingredients to a fine powder in a blender. Store in a clean jar.
Add 2tsp of  grounded  sambar powder ( bissibela powder) whenever you want to make tasty bissibelabath rice.
RECIPE-17
MANGO RICE
Ingredients
Cooked Rice-2 cups
Cook the rice in 4 cups of water 
Hingh-1 tsp
Mustard seeds-1 tsp
Jeera-1 tsp
Urad dal – 1tbsp
Chana dal -1tbsp
Red chilli whole-4
Green chilli whole-4
Ginger -1 inch piece finely cut
Raw mango-2 medium size 
Peel, grate, and keep it aside
Peanuts-12 
Cashewnuts-6
Curry leaves-10
Oil- ½ cup
Salt-1 tsp
Turmeric powder- 1tsp
Heat a pan put oil and when the oil is properly heated up, put hingh, rai jeera, Uradal, Chana dal, Peanuts and red chillies into
 it. When the dals start turning to a golden brown colour add curry leaves, ginger pieces and green chilies .Cover for 1 minute. Keep the stove on sim add salt and turmeric powder to the mix. Lastly add the grated mango, add ¼ cup of water  and mix so that the mango mixes well with the tadka. Now add the cooked rice .Mix gently so that the rice does not break. Mix well. Keep it aside for 1hour at least so that the rice along with the raw mango and the tadka ferments making the rice tasty.
Serve with the vegetable of your choice and curds and pickle.  
RECIPE-18
TOMATO RICE
Ingredients
Basmati rice -2 cups
Cook the rice in 3 cups of water and spread on a plate and 
allow it to cool.
Tomatoes-300 gm finely chopped
Rai -1 tsp 
Jeera- 1tsp
Urad dal -1 tbp
Chana dal -1 tbsp
Red bel pepper-1 small 
Cashew nuts-10
Curry leaves-10
Green chillies -4 finely chopped
Ginger-1 inch piece, finely cut 
Garlic-6 pods, finely cut
Onions-1 large sized, finely cut
Salt -1 tsp
Garamamsala-1 tsp
Kashmiri Red chilli powder-1 tsp
Sesame/Til oil-1/2 cup
Heat a pan put oil /ghee add rai, jeera, urad dal ,chana dal,

And cashew nuts. Fry till the dals and the cashews become golden
 brown in colour. Add red bell pepper cut into small pieces, fry for 2 mts till they become half cooked and crunchy. Now add curry leaves, green chillies, ginger and garlic pieces. Fry for 1 minute put onion pieces stir fry till they are translucent. Add Tomatoes and fry
 and keep stirring for 2 minutes. Let the tomatoes become soft and mushy. Lastly add red chilli powder and the garam masala and stir fry for 1 minute. Mix the precooked basmati rice to the ingredients, 
in the pan and mix gently, thoroughly so that the rice does not break. Just before removing the tomato rice from the pan add 1 tsp of lemon juice and mix with a spatula. Serve hot with a gravy vegetable of your choice and raita.
RECIPE-19
RICE PULAO WITH
Mint Leaves, Coriander leaves, Green Peas and Paneer
Ingredients
 Basmati Rice- 2 cups
Water-4 cups
Coriander leaves -1 cup
Mint leaves-1 cup
Paneer cubes-1 cup
Green peas-1 cup
Ghee-4tbsp
Onions-2 large finely cut
Green chilli-2 cut length wise
Ginger -1inch finely cut
Garlic-4 pods finely cut
Bay leaf-1
Cardamom-4
Cloves-4
Cinnamon-1
Star anise-1
Jeera-1 tsp
Salt 2 tsp
Lemon juice-1 tsp
Garam masala powder-1 tsp
Take a cooker heat put ghee and stir fry all the whole dry masalas. Then add and stir fry ginger, garlic pieces for 1 minute then add onion pieces fry till they are translucent. Add salt then add mint leaves, fresh peas, fresh coriander leaves, stir fry for 2 minutes. Now add lightly roasted paneer cubes. Keep stir frying all the time. Add garam masala powder, fry for 1 minute. Now put the washed and drained rice to the contents in the cooker .Fry for 1 minute. Pour 4 cups of warm water, add lime juice mix well, and close the lid. Put on sim after one whistle for 5 minutes. Switch off the stove. After 10 minutes take out on to  a serving dish and serve hot with any raita of your choice. 
RECIPE-20
SOYA CHUNKS BIRYANI
Ingredients
Basmati rice-1 ½ cup
Soya chumks-1 cup
Red bell pepper -1 cup cut into small cubes
Potato medium sized-1 cubed  
 Thick and fresh Curds-1 cup whisk well
Warm water-2 cups
Onion paste-1 cup
Ginger, garlic paste-1 tsp
Tomatoes paste-1 cup
Fried onion pieces -1/2 cup
Mint leaves-10
Coriander leaves- a small bunch
Salt -1 ½ tsp
Turmeric-1tsp
Red chilli powder-1 tsp
Garam masala powder-1 ½ tsp or
(Biryani masala powder)-1 ½ tsp
Bay leaf-1
Cinnamon-1
Cardamom-4
Cloves-4 
Star anise-1
Saffron strands-few soaked in warm water
Dhania powder-1 tsp
Jeera powder- 1tsp
Soak the soya granules in warm water for 15 minutes. Squeeze out water and put the granules in a bowl. Mix whisked curds,1/2tsp salt, turmeric, chilli powder,1/2 of ginger, garlic paste and 1 tsp garam masala powder, in a bowl to a smooth paste. Add the soya granules ,potato cubes, red bell peppers, to the mix and keep aside for 1 hour.
In a cooker/pan heat 1/4 cup ghee and fry all the dry spices. Sauté till the spices are aromatic. Fry for one minute the onion paste, and the remaining half of Ginger garlic paste. Add the tomato puree 
and fry all till the oil floats on top. Put salt ,jeera powder and the garam masala powder stir fry for 1 mt. Add the marinated soya , potato, bell pepper and masala preparation and mix well. Transfer the contents to a cooker if you have used the pan. Now add the soaked and drained rice, and mix gently with a large spatula. 
Add finely cut mint leaves, coriander leaves, and the rest of the masala powder and 1 tsp salt. Mix well. Pour the saffron water on top.  Add the water sprinkling lightly on  all the ingredients. Close the lid and cook on medium heat till two whistles. Switch off the stove.  Allow the preparation to cool down. Remove on to a serving dish. Garnish with fried onion pieces, cashew pieces and freshly cut coriander leaves. Serve with any gravy vegetable, raita.

RECIPE-21
JEERA RICE
Ingredients
Rice-2 cups
Wash and soak the rice in 4 cups water for 20 minutes.
Water-4 cups
Ghee-1/2 cup
Jeera-2 tsp
Bay leaf-1
Cardamom-4
Cloves-4
Cinnamon-2
Star anise-1
Onion pieces-1 cup finely cut
 Ginger Garlic paste- 1 tsp
Salt-1 tsp
Garam masala powder-1 tsp
Jeera powder-1 tsp
Dhania powder-1 tsp
Cut Fresh coriander leaves- ½ cup
Cashew nuts-10 roasted and cut into halves.
Heat a pressure cooker add ghee and put jeera fry for 1 mt.
Add cinnamon, bay leaf, cardamom, star anise, cloves stir
 Fry for ½ mt. Fry the finely cut onion pieces till they are transparent, fry ginger garlic paste till the raw smell goes.
 Add salt , Jeera powder, coriander powder, garam masala powder.
Now add the washed and soaked rice along with the water.
Mix all the ingredients well. Pressure cook on medium heat 
till one whistle and keep it on sim for 5 minutes. After 10 minutes
Remove on to a serving dish and serve garnished with cashew pieces and finely cut fresh coriander leaves. Eat with any raita.
RECIPE-22
CURRY POWDER RICE
Ingredients
Oil-2 tbsp
Rice-2 cups 
Washed and soaked in water for 20 mts.
Cooked in pressure cooker on one whistle.
Then on sim for 5 mts.
Mustard seeds-1 tsp, Jeera- 1 tsp
Chana dal -1 tsp, fried chana dal -1 tsp
 Fried garlic and onion pieces-1/4 cup pieces-
Urad dal-1 tbsp
Curry leaves-20 to 30
Red chilli whole-6
Sesame seeds-1 tbsp
Peanuts-1 tbsp
Hingh-1/4 tsp
Salt -2 tsp
Heat a pan dry roast the sesame seeds, and coriander seeds. When the sesame seeds and coriander seeds turn slightly brown remove from fire. In the same pan  put oil and stir fry urad dal, jeera, peanuts and whole red chilli, when the dals are half done add curry leaves, wait till the dals turn golden brown and the leaves become roasted. Add the fried chana dal to the above mix. Switch off the stove. Cool down the mix , then powder it in the blender along with fried garlic pieces (optional) to a granular consistency. Store in a jar
Take a large pan heat and put 2 tbspof ghee add mustard seeds, chana dal and 2 red chilli. When the dal turns golden brown 
Put the curry powder and fry for one minute. Switch off.In the same pan add the cooked rice mixing it lightly with a spatula. The entire rice mix should be of one colour. 1 tsp of lemon juice can be added to the entire mix, before removing from the pan. Take out in a serving dish. Garnish with thinly cut and fried brown onion pieces and fried cashew nuts. 
(The powder can be made in large quantity and stored in a glass jar.
Mix it with hot rice and ghee and enjoy the curry leaves rice.)
RECIPE-23
BRINJAL FRIED RICE
Sona mansuli rice-2 cups
Soak in water for 20 minutes
Water-4 cups
Cook the rice in a pressure cooker on one whistle.
Switch off the stove. 
Ingredients For
Brinjal rice powder
 Fry in 2 tsp Oil
Urad dal -1 tsp
Chana dal -1 tsp
Jeera-1/2 tsp
Cinnamon -1
Cloves-2
Cardamom-2
Red chilli -1
Salt -1 tsp
Fry all the above in 2 tsp oil, till nice aroma comes out, and dals become brown in colour. Add coconut powder, stir fry for 1 minute.
 Cool and grind to a fine powder in a blender. Keep it aside.
Heat a pan put 2 tbsp of oil, put hingh, mustard seeds when the seeds start sputtering add 1 tsp jeera ,2 tsp roasted peanuts, fry for
Half a minute. Add curry leaves. Now add the following -:
Brinjal -250 gm cut into small pieces
Tomatoes-200 gm cut into small pieces
Onions-2 medium sized cut into small pieces
Fry all the vegetables till they are done. Add salt, mix well. Add the
 grounded powder Mix well for 2 minutes. Add the cooked rice and
 stir fry for 2 minutes on medium flame, mixing well. Switch off the
 stove.
 Garnish with coriander leaves. Serve with any gravy vegetable and papad of your choice.
RECIPE-24
 BABY POTATO PANEER CAPSICUM BIRYANI
Ingredients
Baby potatoes-250 gm par boiled
Paneer-200gm cubed 
Capsicum-1 cubed
Basmati rice-2 cups soaked in water for 20mt
And cook till ¾ done.
Oil-4tbsp
Ghee-2tbsp
Curds-1 cup
Bay leaf-1
Cardamom-3
Cloves-3
Cinnamon-1
Stat anise-1
Fresh coriander leaves- small bunch finely cut
Biryani masala powder-2 tbsp
Salt-1 ½ tsp
Red chilli powder-1 tsp
Turmeric-1/2 tsp
Dhania powder-1 tsp
Jeera powder-1 tsp
Ginger garlic paste-1 tsp
Onion -1 large finely cut
Onion-1 medium size cut thin and long pieces
Saffron milk-few strands mixed in ¼ cup milk
Lemon juice-1 tsp
Cook baby potatoes with jackets in water till ¾ done. Peel the jackets and pierce each one of them with fork, without breaking them so that later masala is absorbed properly. In a hot pan in oil fry the potatoes and the paneer pieces separately to a golden brown colour. Remove on to a plate keep aside. Shallow fry the capsicum pieces. See that they retain the crunchiness. Remove.
In a bowl take the curd, 1/2 portion of ginger garlic paste, salt, red chilli powder, garam masala, and turmeric powder, mixing nicely whisk the curds.  Smear the potato pieces, paneer pieces and capsicum pieces with all these masalas. Cover and marinate for 20 mts.
 Fry thinly cut onion pieces to a deep brown colour, in the leftover oil in the pan and take them out. Fry bay leaf, cinnamon,  cardamom, cloves and star anise. Add ginger garlic paste and fry for 1 mt. Add the finely cut onion pieces and stir fry till they are translucent. Now put all the powders in the oil frying continuously on medium flame.Mix well. Put one layer of half quantity of the marinated pieces of baby potatoes, paneer, and capsicum pieces. 
Then spread half of the quantity of one layer of rice on top .Repeat the process. Pour 1 tbsp of  the ghee on the rice for the glaze. Lastly sprinkle ½ cup of water and the saffron soaked milk on top of the ingredients. Cover and cook on medium flame for 10mt, switch off the stove. Serve in a dish garnishing with fried raisins, cashew pieces and brown onion pieces. 
RECIPE-25
COOKING PLAIN RICE
Ingredients
Rice basmati-2 cups
Water- 4 cups
Ghee-1tbs
Oil-1tbs
Salt-1tsp
Draining method
Always allow the rice to be soaked for 15 to 20 minutes in water. Take a vessel and transfer the rice to it and keep the vessel on the stove. Add 1 tsp of salt when the water starts boiling. Stir the rice once at the beginning. When the water along with the rice starts boiling add 1 tbsp of oil or ghee to the rice. Keep checking the rice. Take the rice in a spatula and check when it is three fourths done, switch off the stove. Strain the rice in a colander. 
Take it out in container and cover it .Do not open the lid for 10 mts. The moisture inside the rice will completely cook the it making it ready for eating.
ABSOBTION METHOD
Rice-1 cups
Water-2cups
Salt-1 tsp
Ghee-1 tsp
Keep the vessel on the stove. Mix gently at the beginning once with a spatula. Add 1 tsp salt to the rice and the water. When the rice starts boiling, add ghee and mix again, reduce the flame and cover with a tight lid, so that the steam does not escape. After 10 minutes switch off the stove. Open the lid only after five minutes, when the moisture settles down and the rice would be completely cooked.
Following this method it is easier to cook the rice in pressure cooker or rice cooker.
Close the cooker lid with the weight once the rice and the water start boiling. Switch off after one whistle. Wait for the steam to escape, before opening the lid. 


RECIPE-26
BEGUM BIRYANI
Ingredients
Rice-2 cups soaked in water for 20 mt
Water – 4 cups
 Oil-1/2 cup
Peas-1 cup
Coconut-1/2 cup
Sabut Dhania-2 tbsp
Jeera-2 tsp
Green chilli-2
Finely cut coriander leaves-1 cup
Grind all the above to a fine paste in a blender.
Fried onion pieces paste-4tbsp
Fried onion pieces- ½ cup for garnishing
Cashew pieces-10
Raisins-10
Saffron strands-a pinch
Milk-2 tbsp
Ginger garlic Paste-1tsp
Tomato puree-1/2 cup
Cardamom-4
Cloves-4
Bayleaf-1
Cinnamon-1
Big elaichi-1
Salt- 1 tsp
Kashmiri Red chilli powder-1 tsp
Biryani masala powder-1 tsp
Curds-1 cup
Heat a pan put ghee and shallow fry all the dry masalas
Add boiled and ground onion paste, ginger garlic, tomato
Paste and fry all the above one after another. Fry for one minute the coconut paste. Put 1 tsp Salt, 1 tsp biryani masala powder,1 tsp   turmeric powder, Kashmiri red chilli powder, mixed with curds and whisked well earlier into the pan. Switch off the stove for 2 minutes till the curds mix is being stirred. When the masalas give out nice aroma switch on the stove, put washed drained rice, peas and stir fry for 2 mts. Pour water. Add 1 tsp lemon juice and saffron strands mixed with milk. Close the lid. Cook the rice till done.
 Take out on to a serving dish garnishing with fried cashew pieces, raisins, and brown onion pieces.
Serve hot with any gravy vegetable like mirchi ka salaan.
Boondi raita can be served as a good side dish.
RECIPE-27
SEMOLINA VEG BIRYANI
(BANSI WHEAT SEMOLINA)
Ingredients
1.Raisins-12
Cashew pieces-12
Saffron strands-a pinch
Milk-1/2 cup
In a pan fry in 1tbsp ghee raisins, and cashew pieces remove.
Take saffron strands and rub them with fingers, soak them in milk.
Mix the dry fruits with milk in a small dish, keep aside.
2. Wheat (Dalia) Fine Quality Semolina-2 cups
Wash and soak in water for 20mt. 
Water-4 cups
Ghee-2 tbsp
Take a pan, heat 2 tbsp ghee, fry 1 cinnamon,4 cloves,1 star anise,4 cardamoms and 1 bay leaf for 1mt. Put drained semolina, fry for one minute, add water and salt. Cover and cook till partially done.
3. Carrots-1 cup cubed, 
Beans cut one inch pieces-1 cup, 
Cauliflower-1 cup,
Onion pieces finely cut -1cup,
Capsicum-cubed 1 cup,
Ginger garlic paste-1 tsp
Salt-1 tsp 
Biryani masala powder-1 tsp
Dhania powder-1 tsp
Jeera powder-1 tsp
Red chilli powder-1 tsp
Curds-1 cup
Take a pan put 2 tsp ghee fry onion pieces, ginger garlic paste, salt, dhania powder, jeera powder, biryani masala powder,
And red chilli powder .Add all the vegetables fry for 2minutes.Add capsicum shallow fry for 1 minute. Cover the pan and cook till all the vegetables are half done.
Remove from fire. When completely cooled marinate the vegetable with whisked curds and set aside .Divide them into two parts.
4. Take a cooker, spread ½ portion of the cooked vegetables and  
Arrange 1/2 quantity of cooked semolina mix on top, then ½ the dry fruits milk mix on top of semolina. Repeat the process, finishing
All the semolina mix, vegetables and dry fruits. Sprinkle ½ cup of water on top. Close the lid and on a slow fire cook for 10 minutes. Switch off.
 5. Remove on to a serving dish and garnish with browned onion pieces. Fresh and finely cut coriander pieces. Serve with peas paneer vegetable, or any gravy vegetable and raita or pickle.
Recipe-28
MOTI PEAS PULAO
Ingredients
Cornflour-4tbsp
Cashew powder-4 tbsp
Paneer-50 gm
Bread crumbs powder-1/2 cup
Green chilli-1 finely cut
Mix paneer , cashew powder, and cornflour well. Make small pearl sized balls and roll them in bread crumbs. Fry them in oil to a golden brown colour and keep aside.  
Oil-1 cup
Rice -2 cups
Wash and soak rice for 20 minutes.
Water-4 cups
Peas- 1 cup
Bay leaf-1
Cinnamon-1
Cardamom-3
Black cardamom-1
Cloves-3
Jeera masala powder-1 tsp
Dhania powder-1tsp
Biryani masala powder-2 tsp
Curds-1 cup
Ghee-4 tbsp
Onions-2
Ginger garlic paste-1 tsp
Onions -1 thinly cut fried brown pieces
Milk-1/2 cup
Saffron strands- a pinch
Heat oil in a pan fry all the dry masalas. Add onion pieces fry for one minute, add ginger garlic paste fry for one minute. Drain the rice fry the rice till slightly brown. Pour water and cook. When water starts boiling add salt and saffron strands and half portion of the paneer pearls mix gently, cover with a lid and cook on a slow fire. Switch off after 15 minutes.
Take out on to serving dish , garnish with brown onion pieces and rest of the paneer pearls and with raita and pickle.
RECIPE-29
ITALIAN RICE DISH
Ingredients
Rice-2 cups
Water-4 cups
Palak-250 gm
Fresh mushroom-6 finely cut
Garlic -6 pods finely cut
Onion -1 finely cut
Pepper powder-1/2 tsp
Butter-1 tbsp
Salt-1 tsp
Cheese grated-1 cup
Origano powder-2 tsp
Olive oil-4 tbsp
Wash and soak rice for 30 mt. Put palak in boiled water for one minute, drain the water and cut palak nicely and save the water.
In a hot pan put oil fry onions till slightly brown add, garlic fry till 
The raw smell goes off. Add mushrooms cook till soft. Add the rice without water and fry for 1 minute. Add Palak and the stalk water
,salt and pepper powder. Cook on slow fire for 10 minutes. When the rice is half done add butter, when completely done take out on to a serving dish spread grated cheese.
RECIPE- 30
KASHMIRI PULAO
Ingredients
Rice -2 cups Soaked in water for 20 mts
Water -4 cups
Ghee-4 tbsp
Kashmiri Red chilli powder-1 tsp  Salt- 1tsp
Garam masala powder-1 tsp. Ginger, Garlic finely cut-2 tsp
Bay leaf-1 Cinnamon -1 
Star anise-1 Green cardamom-4
Cloves-4 Pomegranate seeds-1/2 cup
Cashew – 12 Raisins-12
Saffron strands-10 Milk-2 tbsp
Sugar-1 tsp Fennel seeds-1 tsp
Browned onion pieces-1 cup
Heat a cooker add ghee fry the cashew and raisin pieces remove and then fry all the dry masala pieces and the fennel seeds ,put salt, Kashmiri red chilli powder. Add ginger and garlic fry .Drain the rice and fry for 2 minutes. Finally add the saffron pieces soaked in 
Milk, 3/4 cup brown onion pieces, dry fruits, pour 4 cups of water. Cover the lid and cook on medium heat for 12 minutes.
 When the rice is fully done take it out to a serving dish, garnish with pomegranate seeds and the remaining brown onion pieces. 
Serve with any raita of your choice.
RECIPE-31
Fried rice
Ingredients
Rice-2 cups
Water -4 cups
Ghee-4 tbsp
Roasted/semi fried paneer pieces-1 cup
Salt-1 tsp
Garam masala powder-1 tsp
Red chilli powder-1 tsp
Bay leaf-1 
Green cardamom-4
Big cardamom-2
Cloves-4
Cinnamon-1
Jeera-1 tsp
In a cooker heat ghee Add jeera and all the dry masalas. Fry for 2 mts, or till nice aroma comes. Add salt ,red chilli powder, garam masala powder and 1 tsp lemon juice. Mix well. Now drain and add the rice fry for three minutes till the colour changes to brown colour. Add the water finally cover with a lid. When the water starts boiling keep on slow fire and cook for 12 to 15minutes .
Switch off serve with raita of your choice.
RECIPE-32
RICE WITH VEGGIES & NOODLES 
Ingredients,
Rice-1 cup soak in 2 cups water for 20 mts.Cook and keep aside.
Cook the Hakka noodles / 1 pkt Maggie noodles. Spread on a plate mix 1 tsp oil separate them with a fork.
Heat a pan pour 2 tbsp oil in the pan, on a medium flame sauté finely cut ½ cup each of beans, carrots, cauliflower, spring onions and shelled peas till they are done. Add Ajinomoto salt, Maggie garam masala powder, mix well. Add rice and the noodles, mix gently, put 2 tbsp of soya sauce and 1 tbsp of chilli garlic sauce or tomato sauce, fry for two minutes.
Serve hot in a serving dish garnishing with cut omelette pieces (optional) and grated cheese
BREAKFAST RECIPES
RECIPE-1
PLAIN SUJI (Semolina) UPMA
Ingredients
Semolina-1 cup
Water-3 cups
Oil-2 tbsp
Salt-1 tsp
Curry leaves-1/2 cup
Mustard seeds-1 tsp
Cummin -1 tsp
Urad dal -1 tbsp
Chana dal – 1 tbsp 
Green chlli-1
Red chilli-1 
Lemon juice-1 tsp
Ginger pieces finely cut-1 tbsp
Heat pan put 2 tbsp oil add mustard seeds when they start spluttering put the remaining ingredients except for the green chilli, and curry leaves. When the dals turn to a golden brown colour add the ginger pieces, green chillies, curry leaves. Fry for two minutes. 
Put the suji and roast for 2 minutes. Remove the contents on to a plate. In the hot pan pour 3 cups of water and allow it boil add salt and lemon juice, gradually add the suji mix into the boiling water,
Stirring all the time. When completely mixed put the flame to sim
Cover the pan. After 2 minutes lift the lid stir it once more. Cover for 2 more minutes till the oil starts leaving the sides of the pan, switch off the stove. Add one spoon full of ghee before taking it out into a serving dish.  
Serve with coconut chutney.
RECIPE-2
PESARATTU DOSA
ORIGINATED FROM ANDHRA PRADESH
(GREEN MOONG DAL DOSA) 
WITH UPMA
The normal urad dal dosa is eaten with potato curry as the side dish. The advantage of making pesarattu is it does need to be fermented, grind the dal and you can immediately start making the dosas. Absolutely delicious and nutricious.
But pesarattu is eaten along with the upma as the side dish.
As the recipe for upma is already given in my previous page here I am going to give you the recipe of pesarattu.
Ingredients
Whole moong dal -2 cups
Rice-1/2 cup
Salt-1 tsp
Green chilli-4 finely cut
Ginger- 1” piece finely cut 
Onions-4 medium size
Cumin seeds-2 tbsp
Soak the dal and rice overnight. Next morning grind the dal to a paste, draining out the water and adding salt.
Cut onions, chillies and ginger pieces. Arrange all these on a plate
So that they are ready to be spread on to the dosas.
Keep a bowl filled with water and a clean cloth dipped in water
Ready. Heat a flat pan to moderate heat, smear it with ½ tsp oil Clean it with the cloth dipped in water once. Lower the flame, take a round large spoon of dosa batter and spread it in a round shape on the dosa pan put 1 tsp oil on top and on all the sides of the dosa .Now take small quantities of onion, ginger, chilli ad jeera spread evenly on the dosa. Pressing them gently with the spatula on the raw dosa. Increase the flame to high. When the sides become brown flip it, after 1 minute lift the dosa from the side and when the onions look slightly brown in colour ,remove the dosa from the fire.
The trick for making good pesarattu lies in reducing the flame when the dosa batter is being spread, smearing the pan with a cloth dipped in normal cold water before the spread of the dosa, spread the dosa batter and then increasing the flame.
If prefer the pesarattu to be softer, then do not add the rice when you soak the dal. By adding the rice the dosas come out crispy and rice. 
 Serve the dosas, hot with suji upma and any chutney of your choice.
 RECIPE-3
MIX VEGETABLE BATH
Semolina-1 cup
Water -4 cups
Carrots-1/2 cup
Beans-1/2 cup
Potato-1/2 cup
Onions-1/2 cup
Tomato-1/2 cup
All the above ingredients to be finely cut.
Green chilli-2 Deseed and finely cut
Curry leaves-10
Cashew -5 fried and cut into small pieces.
Lemon juice- 1 Lemon
Turmeric -1/4 tsp
Salt -1 ½ tsp
Oil-1/4 cup
Rai -1 tsp
Jeera-1 tsp
Urad dal -2 tsp
Chana dal -2 tsp
Red chilli whole – 2
Ghee- 1 tbsp
Heat 4 cups of water in a kettle and switch off the stove.
Heat a pan put 1 tsp oil fry the cashew and cut them into small pieces. Remove. Add the rest of the oil to the pan, put rai when it starts sputtering put rest of the masalas and stir fry till the dals become golden in colour. Put green chilli and curry leaves. Fry for 
½ minute. Now add all the vegetables and salt plus turmeric powder cover and cook till they are done. Put the boiled water into the vegetables in the pan .Mix thoroughly. Put the flame on sim. Add the suji gradually stirring all the time, so that no lumps are formed. Cover and cook for three more minutes. Lift the lid, stir and cover again, cook till the oil starts floating from the sides. 
Before removing from fire add lemon juice mix well. Add the ghee
Stir so that the ghee is mixed well with the suji. 
Remove and take it on to a hot case dish. Serve the mixed vegetable bath with tomato chutney or peanut chutney. 
RECIPE-5
INSTANT IDLIS WITH SEMOLINA/SUJI
Ingredients
Semolina-1 ½ cups
Curds-1 ½ cups
Lemon juice 1 tsp
Eno -1 tsp
Oil-1 tsp
Salt- 1tsp
Mix suji with salt, oil, curds and lemon juice. Leave it aside for 2 to 3 hours. Just before making idlis add Eno powder with a little water. Add butter milk if necessary to make it into idli batter consistency. Oil the idli moulds. Pour the batter into idli moulds, keep them in the pressure cooker without the whistle and steam the idlis for 10 minutes on high flame and 2 minutes on sim.
Switch off the stove. Open the cooker lid only after five minutes.
The tasty idlis will be soft and ready to eat
Serve the idlis hot with chutney powder or coconut chutney. 
RECIPE-6
SUJI KA CHEELA
Ingredients
Suji-1 ½ cups
Curds -1 ½ cups
Besan -1/4 cup
Rice flour-1/4 cup
Cauliflower-1/2 cup grated
Green capsicum-1/4 cup finely chopped 
Red bell pepper-1/4 cup finely chopped
Carrots – ¼ cup grated
Onion-1 small finely cut
Tomato-1 finely cut
Green chilli-1 fine pieces
Coriander leaves-1/4 cup
Curry leaves-5 finely cut
Ginger finely cut -1 “piece
Garlic pods-4 finely cut
Paneer-1/4 cup
Grind together paneer, rice flour, besan , ginger, garlic, curds
Suji in the blender with butter milk. Remove in a bowl. Add all the cut vegetables and onion pieces and mix well. Allow the batter to rest well for 30 minutes. While grinding see that the batter is not too thin, if required we can add the butter milk to make the dosa batter consistency later. The batter should not be too thin while grinding.
Heat a non-stick flat pan , smear it with oil on a low flame, spread  one scoopful of batter evenly on the pan sprinkle finely cut coriander and curry leaves on top. Put oil on the cheela and to the sides. Cover and cook for 2 minutes or till the bottom portion of the cheella becomes brown in colour. Flip and cook the other side
Also till brown. Remove and serve with coriander chutney.
When you have guests at home grind the batter in the night and keep it in the fridge. Add vegetables in the morning and rest for 20 to 30 minutes to make tasty cheelas.
You can also add ¼ cup shredded cabbage to the cheela batter. 
RECIPE-7
TOMATO UPMA
Ingredients
Suji-1 cup
Oil -1/2 cup
Water-2 to 3 cups
Cashew-5 
Green chilli-2
Rai-1 tsp
Jeera-1 tsp
Urad dal -1 tbsp
Red chilli-2
Curry leaves-8
Cut Tomatoes-1 cup
Salt-1 tsp
Ginger pieces-1 tbsp
Red bell pepper finely cut -1/2 cup
Heat a pan put oil add rai and jeera when they start crackling,
Add cashew pieces and urad dal. When the dal becomes brown in colour stir fry ginger, chillies and curry leaves. Now add cut bell  pepper pieces put the lid cook them till they are half done and still crunchy.
Put tomato pieces stir well till they become soft.
Add water, put salt and lemon juice in the boiling water .keep the flame on slim. Add the suji gradually seeing that no lumps are formed. Mix well. Keep stirring so that no moisture is left behind.
Just before removing the upma from the pan add 2 tbsp of ghee.
Serve garnishing with fried cashew pieces and coconut chutney.
RECIPE-8
BANSI SUJI WITH PULIHORA POPU
Ingredients
Suji- 1 cup
Water-3cups
Tamarind pulp- ½ cup
Oil-1/2 cup
Rai -1 tsp 
Jeera-1 tsp
Urad dal- 1tbsp
Chana dal- 1tbsp
Peanuts-1/4 cup
Hingh – 1 tsp
Curry leaves-10 
Green chillis-4
Red chilli whole-4
Roasted sesame powder-2 tsp
Add 1 cup water to the tamarind and take out the pulp, keep it aside.
Dry roast the suji in a pan, add the water put salt and cook till done. Remove from fire. Spread on a plate add salt ,turmeric powder,curry leaves and I tbsp. of oil and separate the suji lightly with a spoon. Heat another pan, put oil fry the rai seeds and jeera when they crackle add chana dal,urad dal and peanuts.
Fry till the dals turn golden brown in colour. Add curry leaves and green chillies stir fry for 1 minute. Add the tamarind pulp and cook till the oil starts leaving the sides .Add sufficient amount of salt to 
The mix, add turmeric powder and roasted til powder to the mix.
Add this tamarind mix to the cooked suji.    Serve hot with pickle.
RECIPE-8
IDLI
Ingredients
Urad dal (new) whole -1 cup
Idli rava-2 cups
Salt—1 tsp
Water as needed
After washing four times soak the urad dal for five hours.  Soak at 2.30 in the afternoon and grind in the night at 7.30 or 8 pm. The idlis depend on how well you grind the dal .The grounded dal has to be soft and fluffy and when you put a dollop in the water it should float. Remove the dal into a vessel.
Wash twice and soak the suji in water for five hours. After five hours drain out the water from the top and squeeze fistful of suji with hands and mix it with the grounded dal. Add salt and mix well 
With your hands. Pour the idli batter mix into a vessel See that the  level occupies only 2/3 of the vessel, as once ferments the dal will raise in quantity. Next morning beat the idli mix well for 5 minutes.  Pour the batter into the oiled moulds. Steam for10 mts on high without the whistle. On sim for 2 minutes. Open the lid after 5 mts.  
RECIPE-9
RAVA IDLI/SEMOLINA IDLIS
Ingredients
Suji /Semolina- 2 cups
Curds -2 cups
Butter milk -2 cups
Eno packet-1
 or 
Cooking Soda-1/2 tsp
Oil-1 cup
Green chlli-1 
Rai -1 tsp
Jeera-1 tsp
Chana dal -1 tbsp
Red chilli whole-1 
Cashew-6
Hingh- A pinch
Heat a pan put 1/3 cup of oil fry the cashews, remove. In the oil put
Hingh ,rai and when rai starts spluttering add jeera ,urad dal ,chana dal and whole red chilli. When the dasl turn brown in colour stir fry green chillies and curry leaves add the suji fry for 2 minutes till the raw smell goes off, see that the suji does not become brown in colour.
Switch off the stove, allow the suji to cool down completely.
Add the cashews, curds and salt to the suji mix. Leave it aside for 10 mts. Now add buttermilk gradually to the suji batter which has become thick. While adding the buttermilk see that the batter should be of medium consistency and not thin, and no lumps are formed. Open the Eno satchet and put the powder on top of the idli batter, along with 1 tbsp of warm water on top of the eno powder.
When you see that bubbles are coming out of the eno and water mix ,blend it well with a large spoon to the entire suji idli mix, so that the eno mix is blended well with the batter.
Keep the idli cooker, and the moulds ready .Apply oil to the moulds
Pour the batter into the moulds .Keep them on the stand. Place the stand inside the cooker. Close the lid. Without the whistle, steam the idlis for 10 minutes on high and 2 minutes on slow fire. Switch off the stove. After five minutes open the lid, sprinkle cold water on top of the idlis and take them out on to a plate. Smear the idlis with ghee. Serve hot with coconut chutney and sambar.   
 RECIPE-10
INSTANT VERMICELLI UPMA
OR
INSTANT BAMIBINO SEMYA UPMA
Ingredients
Roasted bambino vermicelli-1 ½ cups
Water- 4 cups
Peanuts-8
Onion -1 finely cut
Tomatoes-2
Oil-1/3 cup
Rai-1 tsp
Jeera-1 tsp
Urad dal -1 tbsp
Chanadal -1 tbsp
Whole red chilli-1
Green chilli- 1
Curry leaves-8
Lemon juice-1 tsp
Heat a pan put oil fry hingh , rai, jeera, urad dal, chana dal, whole red chilli  and pea nuts. When all the dals and peanuts become brown in colour add onions fry till they are translucent. Fry tomatoes till they are half done. Now add green chilli and curry leaves. Stir fry for one minute.
Put the flame on sim and pour water into the pan. When the water starts boiling add salt, lemon juice and the bambino to it. Stirring continuously. Cover with a lid, and cook till all the water evaporates and the bambino vermicelli is completely cooked. Do not stir in between.
Switch off the stove. Open the lid after five minutes.
Take it out onto a serving dish .Serve hot with tomato chutney and chips. 
If roasted bambino is not available, then fry the bambino along with the tempering of rai and dals. Remove from fire, boil water in the pan and add the bambino along with the tempering. Rest everything remains the same.
You can also boil the bambino separately in a vessel in the hot water, drain out the semya and add to the tempering in the pan.
After cooling down the quantity of semya increases.
RECIPE-11
RAVA DOSA
Ingredients
Maida- 1 cup
Semolina-2 cups
Rice flour-3 cups
Salt -1 tsp
Cumin seeds-1 tsp
Green chllies-2 finely cut
Coriander leaves-1/4 cup
Onion pieces – 1cup finely cut
Curry leaves-6 finely cut
Oil- 1 cup
Mix all the ingredients together without any lumps adding 2 cups of water, or sour buttermilk. Beat the batter nicely Leave it aside for 30 mts. The rava dosa batter should be of thinner consistency than the normal grounded dosa. Heat a flat pan and clean the pan with a cut onion applying oil to it. Take a ladleful of batter and spread the batter starting from the outer edges of the pan to the center in a 
Gradual manner. Add oil on top of the dosa. When the dosa becomes brown in colour from the sides, take it on to a plate.
Serve with red chilli chutney. 
RECIPE-12
SPONGE DOSA
Ingredients
Semolina-1 cup
Poha (flattened rice) - ½ cup 
Curds-1 cup
Onion pieces -1/2 cup finely cut
Green chillies- 2, Curry leaves-5 finely cut, Coriander leaves-1/4 cup
Baking soda-1/4 tsp Or Eno Powder-1/2 tsp
Mix 2 cups water in the suji add salt and mix it well. Keep it aside.
For 15 mts. Wash poha, add curds and water keep aside for 15mts.
Grind the poha and suji mixture in the blender adding water if needed to a smooth paste. Take it out in a vessel. Put onion pieces, green chilli and curry leaves. Spread on a tava like uttappam, putting oil on the sides and the center. Serve with tomato chutney.
RECIPE-13
BUN DOSA
Ingredients
Raw rice -2 cups
Methi seeds-1/4 tsp
Urad dal whole -2 tbsp
Poha-1 cup
Coconut -1 cup grated
Onion pieces -1 cup finely cut
Tomatoes- 1 cup finely cut
Green chillies-2
Coriander leaves-5 finely cut
Jeera-1 tsp
Salt -1 tsp
Soak rice, fenugreek seeds and dal for 6 hours in water. Grind to a fine paste. Grind the washed poha and curds to a smooth paste. Add this to the grounded rice batter, add salt and mix well. Allow it to ferment for 6 hours. Beat the batter nicely in one direction. Mix jeera, green chillies, coriander leaves to the batter.  
Smear a hot non-stick pan with a cut onion,then spread one ladleful of the batter like thick uttappam. Sprinkle onion pieces and tomato pieces on top and gently press with a spatula. Put 1 tsp oil on the sides. Cover and cook. When the sides of the dosa become brown in colour, putting oil on the onion pieces turn the dosa on to the other side. When the onions become transparent, remove the doas from the pan. 
COCONUT CHUTNEY
Ingredients
Coconut -1 cup
Green chillies-2
Roasted chana dal -1/4 cup
Salt -1 tsp
Coriander leaves- ¼ cup
Lemon juice-1 tsp
Grind all the above to a fine paste in a blender. Take it out
 in a bowl. Add the lemon juice, to the chutney. Mix well.
Take a small pan put 1 tsp oil stir fry hingh, rai, curry leaves
 And one whole red chilli, as a tempering. Serve with bun dosa.
RECIPE-14
ADAI-DOSA
Ingredients
Turdal-1 cup
Moong dal-1 cup
Chana dal-1 cup
Urad dal-1 cup
Rice- 1cup
Hingh- ¼ tsp
Red chillies-4
Curry leaves-6
Oil- ½ cuSalt-1 tsp
Soak all the dals for 5 hours or overnight. Grind the dals to a coarse paste. The grounded batter should be of medium consistency. Remove to dish and mix one teaspoon of oil to the batter. Set aside for ½ hour. Heat a pan. Spread oil on it .Take two ladle full of the batter and spread on the tava. Put a tea spoon oil on the sides.When the dosa is lifted from the side it should become nice brown in colour. Flip it on to the other side , and leave for ½minute. Remove and serve with Avial vegetable or coconut chutney. 
RECIPE -15
AVIAL
Ingredients
I cup each of all the following vegetables cut into long and thin pieces.
Beans , Carrots, Ash gourd, Drumstick ,Snake gourd, Raw banana. Partially boil all the vegetables and keep aside.
Ground to a smooth paste, fresh Coconut-1 ½ cups, 4 green chillies
And 2 tsp of jeera in a blender, adding little water.
Preferably coconut oil -1/4 cup
Rai -2 tsp 
Curry leaves -8
Curds-1 cup
Heat a pan put coconut oil and put rai when they start sputtering add curry leaves. Add all the vegetables and cook for 2 minutes.
Put the grounded paste and cook for 5 mts. Lower the flame and  add the curds and keep on stirring so that the curds is mixed in the 
Vegetables well. Put 2 tsp of raw oil on top of the cooked vegetables for a nice aroma. Serve with adai dosa or plain rice.
RECIPE- 16
DOSA
Ingredients
Whole Urad dal -1 cup
Fenugreek seeds-1/2 tsp
Ponni white rice - 2 cups
Boiled rice -1 cup
Flattened rice (Poha) – 1 cup
Chana dal- 1 tbsp
Semolina-1 tbsp
Add the fenugreek seeds to the dal. Wash the dal 3 to 4 times
Soak in water. Mix the ponni rice, raw boiled rice, chanadal, and wash them also 3 to 4 times. Soak in water. Both the dals and the rice to be soaked separately for 8 hours. Grind the dal to a fine paste and take it out in a vessel .Drain the water from the rice mix add 1 cup poha to it and adding water in between ground to a fine paste. Mix the grounded rice to the dal mix. Add salt.
Allow to ferment for 8 hours or overnight. Just before making the dosas adding semolina beat the batter well. Serve with chutney.
RECIPE-17
OATS IDLI
Ingredients
Oats-1 cup
Cashew pieces-half cut 12
Curds-1 cup
Eno powder-1/2 tsp
Salt-1 tsp
Turmeric powder- ¼ tsp
Semolina-1/2 cup
Green chillies- 4 finely cut
Mustard-1 tsp 
Cumin -1 tsp
Urad dal -1 tbsp
Chana dal -1 tbsp
Asafoetida-1/2 tsp
Curry leaves-6 finely cut
Coriander leaves-Few finely cut
In a heated pan dry roast the round oats. Remove cool and powder them. 
Put 2 tbsp of oil in the pan add mustard and cumin, when the mustard starts spluttering add chana dal fry for 1mt add the urad dal and cashew pieces fry they are golden yellow in colour. Add curry leaves and green chillies, salt and turmeric. Sauté the fine semolina for 2 mts on sim, and add the oats powder. Stir fry for another 2 mts. Switch off the stove.
 When cold add 1 cup curds plus ½ cup water. Mix well, seeing to it that no lumps are formed. Rest for 20 mts. Finely cut coriander leaves to be added now. If required water can be added. The batter to be of idli batter consistency, not thin like dosa batter.
Grease the idli moulds. Put Eno powder on top of the batter and mix lightly, the batter becomes frothy. Pour the batter into the greased moulds. Steam them for 15 minutes on high and switch off the stove. 
Open the lid only after 5 minutes. Serve the oats idlis hot with the  coconut chutney, or with the chutney powder of your choice.
RECIPE-18
OATS DOSA
Ingredients
Rolled oats, roasted flour-1 cup
Rice flour- ½ cup
Curds-1 cup
Semolina- ½ cup
Coriander leaves
Curry leaves
Onion- 1 large finely cut
Green chillies -2 finely cut 
Salt -1 tsp
 Oil -1/2 cup
Cumin-1 tbsp
Mix all the ingredients in a bowl, mix well. Rest for 20 minutes. Heat a tava smear with oil, wipe with a wet cloth. Keeping the stove on sim pour a ladleful of oats batter on the tava like a rava dosa batter spreading from the edges to the centre. Put oil .When the sides become brown in colour remove from the fire. Serve hot.
RECIPE-19
POHA/ FLATTENED RICE- UPMA
Ingredients
Flattened rice / Poha- 2 cups
Salt-1 tsp,
Turmeric-1 tsp
Green chillies-2 finely cut
Curry leaves- 6, Coriander leaves-1/2 cup
Peanuts-1/4 cup
Sesame seeds roasted- 1 tbsp
Mustard- 1tbsp
Cumin-1 tsp
Urad dal -1 tbsp
Red chilli whole-2
Coconut grated- ½ cup
Lime juice- 2 tsp
Hingh- 1/3 tsp
Onion-1 large finely cut
Tomatoes-2 medium size finely cut.
Peas – ½ cup
Carrot- ½ cup grated
Wash and drain out poha .Mix salt, turmeric and curry leaves. Keep aside for 20 mts.
Heat a tava, put oil, fry the peanuts remove. Put mustard seeds when they start spluttering add cumin, urad dal and the red chilli. Stir fry till the dal becomes golden in colour. Add the curry leaves and green chillies. Fry the onions till they are translucent. Put all the vegetables, cover and cook till they are done on medium flame.
Add fried peanuts and roasted sesame seeds to the pan.
Put the poha mix and stirring gently mix it with the veggies and the ingredients in the pan.
Alternately instead of adding roasted sesame seeds, powder the sesame seeds with a red chill in a blender and add it to the poha 
And mix it gently. 
Before removing from the fire add the lemon juice, mix well.
Take it out on to a serving dish. Garnish with grated coconut and coriander leaves.
RECIPE-20
BREAD UPMA
Ingredients
White Bread slices- 6
Tmato-1 cut finely
Onion -1 cut finely
Mustard-1 tsp
Ginger- 1” piece finely cut
Green chilli-1 finely cut
Paav baji masala- 1tsp
Turmeric- ½ tsp
Salt-1 tsp
Coriander leaves-1/2 cup, Curry leaves- ¼ cup
Cut the bread slices into cubes. Keep aside.( the slices can also be roasted on a tava or in the toaster)
Put oil in a heated pan add mustard when they start  spluttering add the onions fry for 2 mts. Add tomatoes fry till they are soft. Add all the masalas fry for 1 mt. Add the bread slices ,mix well and cover and cook for 3 mts. serve hot.
RECIPE-21
SABUDAANA UPMA
Ingredients
Sabudaana-2 cups Soak for 5 hours/or over night
Butter milk-2 cups
Roasted peanut powder- ½ cup
Sesame powder-1/2 cup
Red chilli whole-1 
Mustard-1 tsp
Cumin- 1 tsp
Urad dal -1 tsp Turmeric – ¼ tsp curry leaves-6
Curry leaves-6
Green chilli-2 finely cut
Peanuts-1/4 cup
Oil-4 tbsp
Potato-1 large finely cut
Coconut-1/2 cup
Lime juice- 1 tsp
Salt- 1tsp
Coriander leaves-1/2 cup
OPTIONAL
Garlic-4 cloves chopped, Onion-1 finely cut,Ginger-1 ‘ finely in the ahbit of eating cut .Saabudaana upma is eaten when people are fasting and do not eat onions and garlic.
Wash sabudaana twice add butter milk just to the level. Leave it aside for soaking.
Heat a pan put oil add mustard and cumin when they crackle add urad dal and ¼ cup peanuts fry till it turns golden brown in colour.
Keep the flame on sim while stirring all the time. Fry potato pieces  and cook with the lid on till they are soft. Add curry leaves and green chillies.
Take out the sabudaana from the vessel and transfer them to a strainer and drain out the extra moisture. Leave aside for 5 minutes. Add it to the contents in the pan.Add salt, peanut powder and sesame powder, mix well.
Put lime juice and coriander leaves .Cover and cook for six minutes.
Remove upma in a serving dish and garnish with grated coconut and coriander leaves, serve hot.
RECIPE-22
IDLI UPMA
Ingredients
Left over idlis -10
Break the idlis into small pieces.
Oil-2 tbsp
Curry leaves-8
Green chillies-2
Salt -1 tsp
Turmeric powder-1/4 tsp
Cashew pieces-4 roasted and cut into small pieces
The tempering ingredients are similar to those which are used in the making of normal suji upma.
Add the cut pieces of idlis to the tempering, stir and cover and cook for 4 minutes on slow flame. If the left over idlis have become slightly hard because of the cold temperature in the fridge add ½ cup water in the pan allow it to come to a boil and then add idlis.
Cover and cook. Put sufficient amount of salt and lime juice.
Serve with any chutney of your choice or pickle.
RECIPE-23
POORI
Ingredients
Wheat flour-2 cups
Suji-1 ½ tbsp.
Oil-2 tbsp
Salt- ½ tsp
Water – As required
Taka a bowl put the flour, rava, salt and oi. Add water gradually and knead the dough to a tight ball. Cover and keep it a side for 15 minutes. Take almost half portion of the dough and roll into cylindrical shape applying oil to the dough. Take a greased knife
Cut into small sized pieces, make balls without cracks.
Flatten the roundels and put them all into a bowl, smear all the balls with little oil to prevent from drying.
Apply oil to the wooden rolling board. Take the balls make pooris round in shape but thicker so that they puff easily.
Heat a pan with oil and deep fry the pooris pressing gently, so that they puff easily. Fry them both sides to a golden colour and serve hot with potato curry, and suji halwa.
RECIPE-24
POTATO PEAS CURRY
Ingredients
Potatoes-3 large
Frozen peas-1 cup
Oil-2 tbsp
Salt- ½ tsp
Turmeric – ¼ spoon
Mustard -1/2 tsp
Cumin-1/2 tsp
Urad -1 tsp
Chana dal -1 tsp
Onions -2 medium, finely chopped
Green chllies-2 chopped fine
Red chilli whole-2
Curry leaves-6
Coriander leaves- ½ cup
Lemon juice-1 tsp
Peel and cut potatoes into cubes. Putting sufficient amount of water, pressure cook the potatoes in a cooker, adding salt and turmeric powder till three whistles on high flame and on low flame for five minutes. Switch off. Drain out the potatoes water so that starch from the water is removed.
Keep the frozen peas in small bowl filled with water.
Heat a pan put 2 tbsp spoons of oil put all the dry masalas, when the dals turn to a  golden brown in colour, put curry leaves. Stir fry for one minute. Add the onion pieces, fry till they are translucent. Add the potatoes and the peas with the water to the pan, cover and cook for two minutes.
Add one cup of water to the potato gravy, bring it to a boil, and cook on slow flame till a creamy layer is formed on top.
Cover with finely cut coriander leaves, and transfer the contents to a serving dish.
Serve hot with pooris.
 RECIPE-25
MIXED VEGETABLE KURMA
1. Vegetables
One cup each of cauliflower and potatoes cut into cubes, beans, carrots (cut into thin 2 inch pieces), peas and frozen baby corns.
2. Dry masalas
Cinnamon-2, cloves- 2, cardamom -2, bay leaf-1,star anise-1
3. Onion paste- 1 cup 5. Tomato paste- ½ cup
6. Grind to a coarse paste in a blender
Coconut – 1 cup, Poppy seeds-2 tbsp, Cashew-6 Green chilli-2, Milk-1/2 cup
7. Oil -1/2 cup 6. Ginger, Garlic masala-1 tsp 8. Onion paste-1cup
9. Salt, garam masala-1 tsp. 10 .Curds-1/2 cup
Heat a pan in oil fry the dry masalas. Add the onion paste stir fry for 2 mts, then add ginger, garlic paste. Fry tomato paste till the oil floats on top. Put salt and garam masala fry for1 minute. Add all the vegetables pour 2 cups water, cover and cook for ten minutes till they are done. Pour the ground coconut paste into the veggies mix, cook for 2 minutes. The mix becomes thick then add ½ cup whisked curds. Serve hot garnishing with dry fruits and cream.
RECIPE-26
POTATO CURRY
 ANDHRA STYLE
Ingredients
Onions- 2 
Medium size cut into fine pieces
Green chillies-2 
De seed and cut into small pieces.
Mustard-1 tsp
Cumin-1 tsp
Urad dal -1 tbsp
Chana dal -1 tbsp
Red chilli whole -1
Lemon juice-1 tsp
Curry leaves- 8
Salt- 1tsp
Turmeric-1/2 tsp
Coriander leaves for garnishing – ½ cup
Besan – 2 tbsp
Potatoes-4 Large 
Peel and cut into cubes .Pressure cook for three whistles, keep on sim for 5 mts. Drain out the starch water.
In a hot pan put all the dry masalas of mustard, cumin, urad dal ,chana dal and whole red chilli. Fry till the dals become golden brown in colour. 
Add the onions fry till they are half done.
Add salt, turmeric powder and stir fry the curry leaves and green chillies.
Put the boiled potatoes. Mix well.  Add the besan mixed in 1 cup of water to the potato mix. The cooked vegetable will be of slightly thicker variety, as besan has been added. Cover and cook on slow flame for 5 to 7 minutes till the raw besan is completely cooked.  
Remove, garnish with coriander leaves and serve hot with fried pooris.
RECIPE-27
DIBBA ROTTE
Ingredients
Urad dal – 1 cup
Ponni rice – 2 cups/ idli rava- 2 cups
Ginger – ½ inch pieces -2
Greenchillies-2
Curry leaves-5 
Oil – ¼ cup
 Wash the dal three to four times and soak it in a vessel. Wash the rice also 4 times and soak it in a separate container. Both the dal and the rice to be soaked for 6 hours. Then grind the dal to a fine paste adding as little water as possible. Grind the rice coarsely, mix rice and dal. Grind ginger, green chillies, cumin, and curry leaves coarsely in a small blender. Add to the dal mix and whisk well.
In a hot pan put 2 tbsp of oil and spread two ladles of the thick dibba rotte batter in the centre, see that the dosa is ½ inch thick.
Cook for 12 to 15 mts on sim with the lid on. When the lid is lifted the sides to be crispy brown. Put 2 spoons of oil on top of the dosa flip and cook for 5 mts without the lid. Serve with ginger chutney.
RECIPE-28
METHI THEPLA
Ingredients
Wheat flour- 1 cup
Maida- 1tbsp
Besan-1/4 cup
Methi leaves- 1 cup
Coriander leaves- ½ cup
Salt -1 tsp Turmeric-1/4 tsp Red chilli powder Hingh- A pinch
Curds-1/4 cup
Oil- 2 tbsp to mix in the aata
Grind ginger, green chilli and ajwain to a coarse paste.
Wash and cut  methi and coriander leaves finely.
Mix all the ingredients in a bowl. Add oil and curds mix well.
Add sufficient water to make a firm dough. Knead on a greased surface to make it smooth. Cover and keep aside for 20 minutes.
Applying oil to the palm press each small bal flat, roll them into thin chappatis. Shallow fry on a greased tava on both sides, applying oil till brown, pressing gently.
RECIPE29
VEGETARIAN PAN CAKE
Ingredients
Rice- 1 cup soak for three hours, before grinding drain out water.
Coriander leaves- ½ cup
Curd - ½ cup
Green chilli-2, garlic-2 cloves, ginger- 2’ piece one, jeera-1 tsp
Grind together all the above ingredients well.
Potatoes – 3 medium size, peel, boil, grate and mashed. Mix all the ingredients plus ground dal add salt.
Make a thick pouring consistency adding butter milk if required.
Take a small pan add 1 tsp oil fry mustard and curry leaves.
Add the tempering and finely cut coriander leaves to the batter.
Heat a pan smear it with oil spread the batter evenly with a ladle.
Cover and cook on a medium flame or slow fire till the sides are slightly brown and crispy.
When done flip it to the other side and cook without the lid
Serve with tomato ,peanut chutney, or tomato sauce.
RECIPE-30
MASALA PARANTHA
Ingredients 
Wheat flour- 1 ½ cups
Salt -1 tsp Turmeric-1/4 tsp Chilli powder-1/2 tsp
Coriander leaves- ¼ cup
Coriander powder, Masala powder, Cumin powder- ½ tsp each.
Water to mix
Oil ½ cup
Mix all the ingredients well without lumps adding sufficient water to make a thick batter. Beat well. Allow it to rest for 15 mts.
Spread one ladle on a non-stick pan. Keep on low medium fire. When roasted apply oil, on top and on the sides pressing lightly on the edges so that the paratha puffs up well like a poori. Turn it to the other side, apply oil on the top, cook till crispy spots appear on the paratha. 
Serve with boondi raita or any gravy vegetable of your choice.
SNACKS
RECIPE-1
MEDHU VADAS/GAARELU
Ingredients
Urad dal- 1 cup
Green chilli-1 chopped
Ginger- 1 “chpped
Salt-1/2 tsp
Hingh-1/4 tsp
Soak the dal for 4 hours. Drain off the water and grind the dal to a smooth paste adding very little water at a time. 
Transfer to a bowl. Whisk or beat the batter well for two minutes.
Add all the above ingredients. Dipping the hand in the water take a small ball of batter and make round vadas with a hole in the centre. Keep a bowl of water ready for dipping the water. 
Heat ½ filled oil in a pan. Put the vadas one after another into the oil, and deep fry the vadas to a golden rich colour.
Remove and serve the vadas with ginger chutney.
Cut onions or cabbage can be added to the vadas. (Optional) 
RECIPE-2
GAARELU/ MEDHU VADAAS IN CURDS
Perugu gaarelu ( Curd Vadaas)
Ingredients
Urad dal- 1 cup
 Curds- 2 cups, whisk well in a bowl add salt and keep aside.
Mustard- ½ tsp Cumin-1/2 tsp Urad -1 tsp Chana -1 Tsp
Red chilli whole-2, Curry leaves -8 Asafoetida – ¼ tsp
The entire method of soaking ,grinding and frying is same as that of the of the vadas.
Except for the following
After frying the vadas to brown colour, drain off the excess amount of oil on a kitchen towel and drop the vadas into a large bowl of thin butter milk solution. After 5 mts squeeze, keep aside. 
Heat oil in a pan put one tsp rai, 1 tsp urad dal, 1 tsp chana dal, 1/2 tsp cumin, asafoetida and 2 red chilli whole. Stir fry for 2 mts then add curry leaves and two green chillies. Switch off, add this to the curds. Mix well. Drop all the vadas to the tempered curds. Garnish with, red chilli powder, boondi, pomegranate seeds and jeera powder on top before serving. 
RECIPE-3
MASALA VADA
(CHANA DAL VADA)
Ingredients
Chana dal -2 cups
Salt- 1tsp
Oil-2 cups for frying 
Cinnamon-1, Red chilli whole-2, Cumin-1 tsp
Grind to a fine powder the masalas. Take 2 tbsp of soaked chana dal before grinding and mix it with the masala powder and keep it aside, to add to the grounded dal later on. 
 Onion -1 chopped Curry leaves-8.
Wash and soak dal for 4 hours. Drain the water completely and grind the dal with salt, to a coarse paste, adding as little water as possible. The dough must have some uncrushed chana dal pieces.
Add curry leaves, masala powder mixed with the chana dal and onion pieces with the grounded dal paste. Take the dal paste the size of a big lemon into your greased hand and deep fry in the hot oil to a golden brown colour.
RECIPE-4
ALOO BONDA
Ingredients
For the curry
Potatoes-1/2 kg
Mustard-1 tsp, Cumin-1 tsp, urad dal-1 tsp, Chana dal-1tsp, Red chilli whole-2, Green chilli-2, Curry leaves-8
Salt-1/2 tsp, turmeric- ¼ tsp, Lemon juice-1 tsp
Peel and boil the potatoes. In a pan heat 2 tbsp oil and add all the 
Masalas fry till  the dals turn into golden brown colour. Put the boiled potato mix well, mash the potatoes nicely. Add salt and turmeric powder. Stir fry for 4 mts. Switch off the stove. Add the lemon juice. Make lemon sized balls and Keep aside.
 For Pakoda mix- Besan -2 cups, red chilli powder-1 tsp, Ajwain -1/2 tsp, Hot oil- 2 tbsp, ½ tsp cooking soda. Mix all the ingredients together and whisk well for 4 to 5 mts .The batter will be smooth .Set aside for ½ hour.
Heat 2 cups oil in a pan. Take each potato ball dip into besan mix and deep fry in the oil till golden brown in colour. Take them out serve hot with coriander chutney or tomato sauce.
RECIPE-5
MYSORE BONDA
(CHITTI BOORELU)
Ingredients
Maida (All-purpose flour)-1 ½ cups
Rice flour-1/2 cup
Cooking soda- ½ tsp
Salt -1 tsp
1 Onion,
 2 Green chilli, 
 Curry leaves all finely cut.
Mix all the ingredients together, keep aside for 20 mts. The batter should not to be watery but like a thin dough. Slightly thicker than the pakoda batter.
 Heat a pan pour oil and heat it to medium heat. Wet the fingers in a bowl of water, take a ball of the batter like a dumpling, and deep fry them in hot oil to a golden brown colour in medium hot flame. 
Place six balls at a time in the oil. Serve all the Mysore bondas or chitti boorelu with green chutney, or coconut chutney.
RECIPE-6
GOLI BAJJI
Ingredients
Rice flour-1 cup
Maida-2 cups
Grated coconut-2 tbsp
Sugar – a pinch
Sour curd-1/2 cup
Soda-1/2 tsp
Hingh-1/2 tsp Jeera -1 tsp
Salt -1 tsp
Coriander leaves, curry leaves finely cut. Pepper powder-1 tsp
Mix all the ingredients and whisk together for 5 minutes till the batter becomes sticky.
Keep dipping the hand in a bowl of water, make lemon sized balls and deep fry in hot oil, to a golden brown colour.
Take them out and serve them hot with green chutney or tomato ketchup. 
RECIPE-7
ONION GATTI PAKODA
Ingredients
Besan-1 bowl
Onions -2 large size
Green chilli-2 Finely cut, Coriander leaves- a bunch finely cut
Ajwain -1 tsp, Cooking soda-1/4 tsp
Oil-1 tbsp for mixing in the batter, 
Oil- 2 cups for frying
Cut onions into thin and long pieces. Take besan into a bowl
Add salt, coriander leaves, green chilli, oil and soda. Now add 
Cut onions and mix all the ingredients well so that the onions start oozing out moisture. Add 2 tbsp water to the mix. The batter should be thick but not watery. Keep it aside.
Heat oil in a pan when the oil becomes moderately hot take lemon sized dumplings into your hand and put them in the oil. The dumplings should come up in the oil immediately. Fry the pakodas to a golden brown colour. Remove all the pakodas and serve them hot with coriander chutney or tomato chutney.
RECIPE-8
BREAD ROLLS
Ingredients
Bread slices-10 /12
Oil – 1 bowl for fryng
For making curry 
Potatoes-1/2 kg boiled, peeled and mashed.
Salt -1 tsp, red chilli powder-1 tsp, Jeera powder-1 tsp
Chaat Masala powder-1 tsp, Coriander leaves-2 tbsp
Add all the masalas to the boiled potatoes, mix, make lemon sized balls, arrange in a plate and keep aside.
Cut and remove the outer edges of the bread slices
Heat oil in a pan. Keep water ready in a bowl. Dip the bread slices for 1 second in the water squeeze out the water, spread it in your palm and fill it with the lemon sized potato curry. Close the slice from all the sides in the shape of a roll tightly. Make 10 to 12 rolls,
Or make as many as possible till all the curry is finished.
Keep all of them in a plate. Fry them in moderately hot oil to a golden brown colour. They will become crisp, serve hot with sauce.
RECIPE-9
SABUDAANA VADA
Ingredients
Sago-2 cups. Wash 2 to 3 times and soak for 5 to 6 hours.
Put water to just cover the top layer of the sago.
Oil – for frying
Onions-2 medium size finely cut
Green chilli-2 finely cut
Coriander leaves- ½ cup finely cut
Amchur powder- 1 tsp, jeera powder-1 tsp
Salt-1 tsp, Red chilli powder-1/2 tsp to taste
Potatoes-1/2 kg, boiled, peeled, mashed.
Mix all the masalas with the boiled potatoes.
Take out the sabudana and mix with the mashed potatoes.
Take large lemon sized portions of the mix and flatten them in the greased palm in the shape of cutlets. Keep aside.
Heat oil in a pan and fry the vadas to a golden colour. Keep the flame high, if the flame is low the vadas will dis- integrate. Serve them hot with green chutney or tomato sauce.
RECIPE-10
FRIED IDLIS
Ingredients
Urad dal – 1 cup
Sona masoori rice-2 cups
Soak the dal and the rice for 8 hours. Drain out the water and
Grind the dal to a fine paste. Remove water and grind the rice to a coarse paste. Mix both of them together. Leave aside for 8 hours or overnight to ferment.
Before making the idlis add salt. Take a ladle and whisk the batter well.
Grease the idli moulds. Fill the ¾ moulds with the batter.
Keep the idli stand in a cooker and steam for 12 minutes, without the whistle. Switch off the stove. After 5 minutes remove the idlis
,cut lengthwise pieces.
Heat a pan with oil and deep fry the idli pieces to a golden brown colour.
Serve them hot with tomato ketchup.
These fried idlis can be made with leftover idlis also.
RECIPE-11
Dhokla
Ingredients
Besan – 1 cup
Suji-1 ½ tsp
Citric acid crystals-1/2 tsp/ Lemon juice- 1 tsp
Sugar-3 tsp
Ginger, garlic paste-1 tsp
Eno fruit salt-1 ½ tsp
Salt- ½ tsp
Tempering-Pinch-hingh,1/2 tsp each mustard, cumin and til
Coriander leaves and 2 green chilli chopped fine.Turmeric-1/4 tsp
Combine all except eno with 1 cup water to make a batter. Set aside for ½ hour. Add eno and sprinkle little warm water on it. When bubbles start emanating mix well. Pour batter immediately into a greased mould, steam for 12 mts. Switch off. Cut the dhoklas into squares. Arrange in a plate. In a pan put 1 tbsp oil, stir fry hingh, mustard, cumin seeds, til, and curry leaves, pour on top of the dhokla pieces. Garnish with coriander and grated coconut. Serve with mint chutney.
RECIPE-12
POTATO-CHEESE CUTLETS
Ingredients
Potato -4 medium sized, peel and grate
Cottage cheese/ paneer-100 gms
Salt to taste
Green chillies-2, Coriander leaves-1/4 cup finely cut
Maida-5 tbsp, Corn flour -4 tbsp, Bread crumbs-1 cup
Cumin, Coriander, Garam masala powders-1 tsp each
Boil water in a pan, put grated potato, and bring it to a boil once more. Switch off the stove. Cover and set aside till it cools down .Strain and squeeze out the extra water. Take out in a bowl add maida and all other ingredients, except cornflour and bread crumbs. Mix well. Make cutlets of the potato mix.
 Prepare a thick batter made out of corn flour and water.
 Dip the cutlets in the batter then roll them in bread crumbs powder.
Deep fry in hot oil on medium flame till golden brown in colour. 
Serve hot with mint, coriander chutney or tomato sauce.
RECIPE-13
CORN CUTLETS
Ingredients
Corn dry-1 big bowl
Ground coarsely
Onions finely cut- 1 big bowl
Rice flour-2 tbsp
Corn starch-2 tbsp
Red pepper-1 finely cut
Red chilli flakes-2 tbsp
Green onion-1 finely cut
Chaat masala powder-1 tsp
Green chlli-1, Coriander leaves-1/4 cup finely cut
Salt -1 tsp
Mix all the ingredients together. Make a dough.
Set aside for 5 minutes. Make balls. Applying oil 
To the palm, fry in medium hot oil.
Serve with potato chips and mint chutney.
RECIPE-14
NUTRI NUGGETS -VEG KABAS
Ingredients
Masoor dal Sabut-1 Cup Soak overnight.
Grind dal coarsely, keep it aside 
Nutri nuggets -1/2 cup Soak in warm water for 2 hours
Grind nutri nuggets with 2 bread slices.
Mix grounded dal and nutri nuggets together.
Salt- 1tsp, Chilli powder-1/2 tsp 
Amchur powder-1 tsp, cinnamon powder-1/2 tsp
Dhania powder-1 tsp, garam masala powder-1tsp
Add all the masalas to the dal and nutri nuggets mixture.
Mix well and applying oil to the palm and make lemon sized balls.
Grease a pencil. Put the balls on to the pencil and spread them into thin and long cylindrical pieces.
Remove and keep them in a steel foil.
Deep fry them in medium hot oil to a golden brown colour.
Serve them hot with coriander chutney or mint chutney
RECIPE-15
MIRCHI VADAAS
Ingredients
Chillies-12 or 2 chillies per person to consume
For filling
Potatoes-250 gm (Boiled, Peeled, Mashed)
Salt , Coriander powder, Cumin powder, Amchoor masala powder-1/2 tsp each. Coriander leaves- ½ cup. Mix all the ingredients well with the potatoes, cover and keep it aside.
Wash, clean, deseed, and centre cut the green chillies. Boil water in a large pan. Switch off the stove and put the chillies in the hot water close the lid and set aside for 30 minutes.
Besan-1 cup, Salt -1/2 tsp, Baking soda/ Baking powder-1/2 tsp
Make pakoda batter with besan, set aside for 30 mts.
Fill the potato mix into the chillies. Dip each chilli in the besan batter and deep fry in hot oil. Serve with mint chutney.
2 Filling Option
Tamarind pulp extract ½ cup . Powder Roasted peanuts 1/2 cup, White sesame seeds- ½ cup, coriander powder. Salt to taste. Mix with the pulp. Fill the chillies with this pulp.
RECIPE-16
Poha cutlets
Ingredients
Poha -2 cups
 Soak poha for -15 Mt, with level of water.
Onions -2- finely cut
Potatoes -2 Small boiled and peeled 
Cornflour-2 tbsp. or 1/4 cup Maida
Curry leaves, coriander leaves, mint leaves ½ cup each
Salt – 1 tsp
 Ginger, green chilli paste -1 tsp level each.
Lemon juice-1 tsp , 
Amchoor powder-1/2 tsp.
Mash everything together add little water to make a soft dough.
Make small balls, flatten them. Cover and keep them aside.
Deep fry cutlets on medium flame in hot oil.
To deep brown colour.
Serve hot with mint chutney and tomato sauce.
RECIPE-17
PEAS (MUTTER)–KACHORI
Ingredients
Peas- 1 cup
Grind peas with 1 green chilli and 1 inch ginger into a coarse paste.
Heat oil add ½ tsp jeera sauté add salt, hingh, dhania powder, garam masala powder, jeera powder, haldi red chilli powder and amchoor powder, for 2 mts. Add coriander leaves and peas paste saute for another 2 mts.
In a pan take 1 cup maida, 1 tsp suji,1/2 tsp salt and 3 tbsp oil
Adding water knead for 5 minutes to a smooth paste. Cover with a wet cloth for 15 mts.
Take a ball sized dough, flatten it on your greased palm, stuff with peas paste, keep the paste in the centre and cover it from all the sides with the dough, make a bundle, then press it lightly to flatten it to make a thick and big cutlet size kachori.
Deep fry in hot oil on low flame to a golden brown colour on both the sides. Let the kachoris float on oil pressing with a spoon to puff them up.
Serve them hot with Tamarind sauce or mint chutney
RECIPE-18
POTATO TOTS
Ingredients
Potato -2 Large sized, Cleaned and Grated
Boil water, when the water starts boiling add the grated potatoes boil for 3 minutes. When the potato changes colour. Drain out .Pour cold water and again drain out .Squeeze out with both hands and keep aside in a plate, to cool down completely.
Mashed paneer -1 cup Mix -1 tsp salt, black pepper powder-1/4 tsp, green chilli-1 finely cut.
Add all these with paneer and boiled potato mix. Make 24 bullet shaped potato tots.
Make a maida batter out of 3 tbsp adding 4 tbsp of water. Dip the tots in maida batter one after another .After dipping remove the extra batter by gently rubbing it against the edge.
Fry in hot oil till golden brown. Check out one piece it should sizzle and come out right away.Serve hot with mint chutney or tomato sauce.
(Can make the tots one day in advance and keep them in the zip lock packet. The next day dip them in maida batter and fry in oil.)
 RECIPE-19
PANEER PAKODAS
Ingredients
Paneer-1/2 kg, cut into 1” squares
1.Curd-2tbsp
Corn starch-4 tbsp
Ginger garlic paste-1 tsp
Green chilli-1
Salt-1tsp
Coriander leaves-1/4 cup finely cut
2.Besan-1 cup, Rice flour-1 tbsp
Jeera-1/2 tsp
Salt to taste,
 Baking soda-a pinch
Water to make a thick pasty batter. In a bowl mix all the ingredients in number 1 list. Add paneer pieces, coat them gently with the prepared yoghurt mixture, set aside for one to two hours. Drop the paneer pieces in to besan mix and fry in hot oil. On medium heat to a golden brown colour.
RECIPE-20
CRISPY CORN
Ingredients
Corn -2 Cups
Water-4 cups
Boil for one minute and drain off.
Maida-1 tsp
Riceflour-1/4 tsp
Corn flour-1/4 tsp
Salt-1/2 tsp
Red chilli powder- 1/2tsp
Onion -1 finely cut
Roll the corn pieces in the flour mix gently.
Deep fry in hot oil, till they are crisp and golden in colour.
In a bowl mix salt , jeera powder, and amchoor powder ¼ tsp each  mix the corn pieces and take out on to serving plate.
Garnish with finely cut and sautéed capsicum pieces and coriander leaves.  Serve the crispy corn, hot with mint chutney.
RECIPE-21
MURMURA MIX
Ingredients
Murmura-2 cups
Onion-1 large finely cut
Green chilli-2 finely cut
Coriander leaves-1/2 cup
Lemon juice-1 tsp
Roasted or fried Peanuts- ½ cup
Bhuna chana-1/2 cup
Potato-1 small finely cut and fried/boiled
Fresh coconut pieces-1/2 cup
Potato bhujia-1/2 cup
Mix all the above ingredients in a large bowl well.
Transfer to a serving plate and add the lemon juice.
Mix again. Serve with tamarind chutney or tomato sauce.
Easy to make and tastes delicious.
RECIPE-22
CAULIFLOWER PAKODAS
Ingredients
Cauliflower cut into florets- large sized – 2 bowls
Boil water in a vessel and add the florets to it. Boil for 2 more minutes and switch off the stove. Drain and keep them aside
Besan-1 big bowl 
Add salt -1 tsp,
Chilli powder-1/2 tsp, Chaat masala powder- 1 tsp
Baking soda-1/4 tsp
Rice flour-1/4 cup
Mix all the ingredients well. Set aside for 20 mt. Beat the batter for 5 mt. The batter becomes smooth and fluffy.
Heat oil in a pan.
Dip the cauliflower florets one each at a time into the besan batter and deep fry in the hot oil on moderate flame to a golden brown colour.
Remove on to a serving plate.
Serve hot with mint chutney or tomato sauce.
RECIPE-23
PAAV BHAJI
Ingredients
Bread Buns (Paavs- loafs of small sized buns) -12
Onion pieces-1 cup finely cut
, Capsicum-finely cut-1/2 cup
Tomatoes-1 ½ cups finely cut,
Coriander leaves-1/2 cup finely cut
Put 2 tbsp oil in the cooker saute potatoes and all the vegetables. Add salt ,haldi,water and pressure cook-the cubed Vegetables.
 Two whistles on high and on sim for 3 minutes.
Cubed-Potato-1 cup, 
Carrots-1 cup, 
Beet root-1/2 cup, 
Peas-1/2 cup.
Red chilli powder-2 tsp,Salt-1 tsp, 
Paav Bhaji masala-1/2 cup
Coriander seeds-2 tsp ,
Kasuri methi crushed -1 tbsp
Butter-4 tbsp total, Oil-4 tbsp
Take a pan put 2 tbsp, butter and 2 tbsp of oil add jeera, then add onions and fry them till translucent. Fry tomatoes till soft and mushy. Put salt, red chilli powder, and masala powder. Sauté for 3 minutes.
 Add all the pressure cooked vegetables and mashing them continuously cook for 4 mts, add kasuri methi leaves .Add 1 cup of water. Cook for one minute more. Add coriander leaves .Keep it on sim for 5 mts. The prepared dish should be thick in consistency. Remove on to a serving plate. Garnish with fresh coriander leaves.
Take a flat pan put butter and smearing the butter on the sides roast all the bread buns which have been split into two.
Serve on a plate freshly cut onion ringlets, tomatoes and green chillies and the prepared paav bhaaji masala. 
RECIPE-24
GOBHI-65
Ingredients
Gobhi / Cauliflower-700 gm
Cut cauliflower into small flowerets and blanch in hot water for three mt.
Put it in a strainer, when the water is completely drained out, then transfer it to a bowl. Mix 1 tsp each of Salt, Ginger Garlic paste, Garam masala powder, Kashmiri chilli powder, Pepper powder.
Add to this mixture 3 tsp maida and 4 tsp corn starch, finely cut coriander leaves and curry leaves. Make a thick batter with water.
Mix cauliflower pieces with this mixture and mix well so that cauliflower pieces are completely covered or coated.
Fry in hot oil till light brown in colour, and place it on a paper towel.
When required fry in hot oil along with curry leaves and vertically slit green chillies till nice brown colour.
Serve hot with Garlic chilli sauce or tamarind chilli sauce.
In a similar manner par boiled baby potato pieces cut into halves can be made into Potato 65 or Alu 65.
RECIPE-25
CHEGODILU
Ingredients
Rice flour-2 cups
Water- 3 cups
Salt to taste
Mirch powder -2 tsp
Jeera / Cumin seeds -1 tsp
Asafoetida-1 tsp
Ajwain-1 tsp
Oil 2 tbsp to add to the flour. Oil for frying-2 cups
Boil water in a pan, and add jeera, salt, hingh, ajwain, and oil.
Gradually add rice flour mixing nicely and switch off the stove.
Take the dough out on to a plate, when cold, knead the dough well.
Appling oil to the palms, make long thin strips of the dough.
With help of a knife cut them into 4 inch pieces. 
Stick them together to form rings. After making 40 pieces fry in hot oil on medium high fire to nice golden brown colour.
RECIPE-26
MAIDA DIAMONDS
Ingredients
Maida-500 gms
Ghee-100 gms
Curry Powder-1 tbs
Turmeric-1 tsp
Salt -1 tsp 
Black Pepper powder-1/2 tsp
Curry leaves -2 fist fulls
Add ghee and salt to maida and rub the powder well. On a high flame fry the curry leaves till crisp. Remove the leaves and crush them well. Mix crushed leaves, haldi, curry powder and pepper powder to the flour. Using cold water make a dough. 
Covering with a wet cloth leave a side for 30 minutes.
Make large sized rotis, then cut them length wise and again cut them into diamond shaped pieces.
Fry in hot oil on a slow flame till golden brown colour.
Take out on to an absorbing paper to remove extra oil.
Recipe-27
Guntaponugulu ( Paniyaram )
Bombay suji – cup 1 fine variety 
Or dry grind once in the blender
Curds -1/2 cup
Grated carrots -1/3 cup
Curry leaves -8 finely cut
Coriander leaves - 
Recipe- 28
KUNDURU ONION MASALA CURRY 
INGREDIENTS
Kunduru—1/2 kg
Onions -4, Garlic—4
Red chilli whole-2/4 depending on your taste
Coriander-2 tbsp, Cumin seeds-2 tbsp
Salt -1 tsp ,Turmeric- ½ tsp
Method 
Wash the vegetable thoroughly, remove the edges. With a knife ,taking one complete kunduru at a time, cut  length wise ¾ of the  of kunduru so that the masala is absorbed by each kunduru later separately, but not cutting it fully so that it does not get separated.
Take a pan, put one tbsp of oil fry the onions , cumin seeds , coriander seeds and red  chilli to a golden brown in colour .
In a blender grind , onion, garlic, red chili, coriander and cumin seeds to a fine paste.
In the same pan put 4 table spoons of oil and fry the kundurus till half done if needed cover them in between. Add salt and turmeric powder. Now add the onion masala to the kundurus, stirring  all the time cover and cook ,till they become completely tender. 
Serve hot with rice or rotis.
Recipe 29
Kunduru fry 
Ingredients
Kunduru—1/2 kg
Salt -1 tsp
Red chilli powder-1 tsp
Oil – 4 tbsp
Take a pan heat and put oil. 
Place the washed and thin and roundly cut kunduru pieces in the oil. Add salt. Fry on high flame, stirring in between for 5 mts.
 Then cover and cook till the kunduru is almost done, but not fully. Now add red chilli powder, mix and fry till crisp and golden brown, without the cover. 
(optional) 1 tsp full of Jeera powder can be added to enhance the taste.
Remove from fire on to a serving dish. Serve hot with any cooked and flavoured dal of you taste.
Recipe 30
Stuffed kunduru
Kunduru—1/2 kg
Chana dal -2 tbsp
Urad dal-2 tbsp
Jeera-2 tsp
Red chilli whole -2
Salt -1 tsp
Oil -4 tbsp
Wash and cut kunduru length wise ¾ of the size and keep them ready.
Take a pan heat and put  1tsp oil fry the dals, red chilli, and red chilli to a golden brown. Remove, cool, add salt and grind to a coarse powder.
Steam cook the kunduru for one whistle. Switch off the stove and strain the kunduru in a strainer. When completely cooled ,stuff the vegetable with the grounded powder. 
Heat a pan put three tbsp oil ,and fry the kundurus on a high flame
Stirring continuously for five mts. Afterwards lower the flame a ,cover and cook  till it is brown in colour and nine aroma is coming out of the vegetable. Remove and serve with hot rice.
Recipe 31
Brinjal Fry 
Ingredients
Brinjals ( Either Green or Black Variety )-1/2  kg
Salt -1 tsp
Chilli powder-1 tsp
Oil -4 tbsp
Wash and cut the brinjals into big sized cubes ,put them in water.
Heat oil in a pan , put the cut brinjal pieces in oil , taking a fistful at a time. Stir with a ladle. Cover for two mts and fry on high flame.
Then reduce the flame to medium high and fry till all the pieces are,
Crisp and golden in colour. Add salt and fry for 1 mt ,add red chilli powder reducing the flame to low. Fry for 2 minutes more.
Remove from fire into a serving dish. Serve hot with rice or rotis.
Recipe 32
Brinjal stuffed
Ingredients
Small sized brinjals – ½ kg
Salt to taste 
Dry Powder (ingredients )
Chana dal – 2 tbsp
Urad dal – 2 tbsp
Jeera – 2 tsp
Coriander—2 tsp
Hingh—1/4  tsp
Red chilli whole – 4
Fry all the above in a heated pan till slight brown in colour Allow to cool. Adding salt, powder the dals in a blender to a coarse consistency.
Wash and slit the brinjals ¾ in length. Put them in water and keep aside.
Take out one brinjal at a time from the water and fill all with the grounded powder.
Heat a pan to a high flame and put oil in it. Place all the stuffed
Brinjals into the oil in the heated pan. Place a flat lid on the pan.
Take a small steel lid fill it ¾  with water and keep the flame on high. Keep removing both the lids carefully with out spilling water and stir the brinjals every two mts. Now add ½ tsp of salt and red chilli powder to the brinjals. Reduce the flame to medium, cover and cook till all the stems of the brinjals become soft and done.
Recipe 33
Long thin brinjal curry 
Ingredients
Thin long brinjals – ½ kg
Chana dal -1 tsp, urad dal -1 tsp , jeera-1 tsp ,mustard seeds -1tsp
Curry leaves-- 12
Salt—1 tsp
Green chillies –2 
Coriander leaves—a small bunch
Ginger –2” piece cut into thin flakes  
Wash, cut and grind ginger, green chilli, and coriander leaves to a coarse paste.
Wash and cut the brinjals into thin three-inch-long pieces.
Take a pan put oil, add mustard seeds,  when they start sputtering add the rest of the ingredients ,fry them to a golden brown. Add curry leaves , then add all the cut pieces of brinjal. Put salt ,cover and cook till, the brinjal becomes soft ,tender. Now put the grounded paste to the curry, stirring all the time .Do not cover.
Remove from fire when you smell nice aroma of coriander and ginger paste. Switch off the stove. Remove to a serving dish. 
Recipe 34
Bottle gourd curry with sesame powder
Bottle gourd  --1/2 kg 
Mustard seeds – 1 tsp
Cumin –1 tsp
Chana dal – 1 tbsp
Urad dal –1 tbsp
Red chilli whole -2 
Curry leaves-10
Oil—2 tbsp
Peel and cut the bottle gourd to small thin cubes.
Boil in a cooker for one whistle. Switch off the stove ,drain and cool. 
Heat a pan put oil , add mustard seeds ,when the seeds start sputtering, add rest of the masalas, stir fry till the dals become golden brown in colour. Add curry leaves. Now add the boiled gourd pieces , mix well, add salt and cook on medium flame.
Keep stirring till all the pieces are well covered with the masalas.(Optional) Take 4 tbsp of sesame seeds, roast in a pan and grind to a fine powder adding a pinch of salt. Add the powder to the gourd vegetable in the pan before removing it from the fire.
Recipe 35
Bottle Gourd Kutu
Bottle gourd –1/2 kg , peel and cut into small sized cubes 
Moong dal – ½ cup
Ura dal –1 tsp
Chana dal—1tbsp
Mustard seeds -1 tsp
Jeera—1 tsp
Green chilli –2 tsp
Coconut grated – ½ cup 
Coriander powder—1 tsp
Wash moong dal, chana dal and mix it with the cut vegetable and boil together in a cooker for two whistles. Switch off the stove. 
In a heated pan put 1 tsp oil fry the urad dal, jeera, Green chilli and coconut . Fry them to fine paste in a blender.
In the same pan add extra oil heat and add hingh and mustard seeds and curry leaves. When the mustard seeds start sputtering Add the boiled vegetable and dal mixture to the pan .Add salt ,stir and cook on slow fire till a creamy layer forms on top.Then Add the grounded coconut masala and coriander powder mix and cook for 2 minutes . Serve hot with rice and papad.
Recipe 36 
Bottle gourd curry with milk
Bootle gourd –1/2 kg
Oil –4 tsp
Milk –1/2 cup
Mustard seeds- 1 tsp
Urad dal -1 tsp
 Chana dal –1tsp
Jeera-1 tsp
Red chilli whole—2
Peel and cut the vegetable in to cubes. Boil in the cooker for two whistles. Switch off the stove. When cooled strain the vegetable and save the water. Add the milk and rice flour in ¼ cup of left over water. Mix well and keep aside.
Heat a pan put oil, add mustard seeds, when they start sputtering.
Add the rest of the ingredients. When the dals turn to a golden brown colour, put curry leaves. Now add the cooked vegetable.
Stir and cook on slow fire for 5 mts. Now add the milk mixture to the vegetable. Cook for some more time , remove from fire and serve hot with rice and papad and dal of your choice.
Recipe 37
Snake gourd curry
Snake gourd – ½ kg
Wash and deseed and cut into thin roundels. 
Boil in a vessel till soft and tender.
Oil—2 tbsp
Mustard seeds – 1tsp
Jeera-1 tsp
Urad dal --1 tsp
Chana dal -1 tsp
Red Chilli whole – 2
Curry leaves –10
Grated fresh coconut-1/2 cup
Heat a pan, put oil add mustard seeds when the seeds start sputtering mix the rest of the ingredients. When the dals turn to golden-brown in colour add the curry leaves, then add the cooked, strained vegetable.
Cook on slow fire for some time till any moisture left in the vegetable evaporates. Add the coconut to the vegetable, stir.
Fry for one more minute. Switch off and serve with rice or rotis.
Recipe 38
 French beans curry
French beans-- ½ kg
Clean and cut the beans to fine pieces of 1 inch length.
Remove any threads also from each piece.
Boil the cut vegetable pieces in a vessel till tender. 
Strain and keep aside .
The rest of the curry making is similar to that of the snake gourd curry. 
Including to that od adding grated coconut .
Remove from fir serve hot with rice and dal  or rotis.
Recipe 39
Cabbage 
Cabbage –1/2 kg
Wash and cut the cabbage in to thin pieces.
Boil in a vessel, till tender.
Strain and keep aside .
The rest of the cooking procedure is similar to that of the beans or snake gourd vegetables.
Including that of adding the grated coconut.
Serve hot with rice ,or rotis.
Recipe 40
Cabbage Curry with mustard sauce.
Cabbage –1 kg
Mustard seeds—2 tsp, Jeera—1 tsp
Urad dal –1 tsp, Chana dal—1 tsp
Red chilli whole—4, Asafoetida- 1tsp, Rice-1tsp
Salt – 1 tsp, Curry leaves ,Tamarind pulp—2 tbsp
Soak in warm water Mustard seeds, Red chilli whole, Asafoetida and Rice for 10 minutes. Grind them all to a fine paste.
Wash and cut cabbage into fine layers, boil in water till tender.
Drain and squeeze out the water, keep aside.
Heat a pan, put oil add mustard seeds, allow them to sputter, add the dals .When the dals become golden brown in colour add curry leaves. Stir fry for one minute. Put the tamarind pulp fry till the oil floats on top. Add the boiled cabbage and cook for 5 mts. Add turmeric powder and salt. Keep stirring for two more minutes. Add the grounded masala to the cabbage curry and mix well. Allow it to cook for two minutes. When nice aroma of mustard and tamarind comes out of the vegetable switch off the stove. Serve hot with rice ghee.
Recipe 41
Okra Fry
Okra – ½ kg
Oil -4 tbsp
Salt -1 tsp, 
Red chillipowder-1 tsp
 Peanuts –1/2 cup
Curry leaves – 10
Wipe the vegetable with a wet cloth. Allow it to dry under the fan for 1hour. Cut the vegetable into ½ inch long pieces. 
 In a heated pan put oil and fry peanuts them to a golden-brown colour. Remove and keep aside.
 Now add the cut vegetable and fry them on high, stirring all the time. When the lady finger pieces become crisp add salt and red chilli powder. Fry for 2 minutes. 
Add the fried peanuts , stir fry for one minute and switch off the stove.
Remove to a serving dish . Serve hot with rice and ghee.
Recipe 42
Stuffed Okra
Lady finger— ½ kg Small size
Wipe with a wet cloth and leave under the fan to dry.
Remove the edges slit in the centre. Keep side.
Stuffing powder –ingredients
Chana dal -2 tbsp
Urad dal –2 tbsp
Jeera—1 tbsp
Red chilli whole –3. Fry these in oil to a golden-brown colour.
Add Salt -1 tsp .
Blend them all in a grinder to a fine powder.
Stuff the lady finger vegetable with this powder.
Heat a pan add 3 tbsp oil and fry the stuffed vegetable till soft and tender.
Do not cover with a lid which allows the stuffed vegetable to be mushy.
Remove from fire. Serve hot with rice or rotis.  
Recipe 43
Lady finger vegetable/Okra curry with curds.
Lady finger -- 1/2 kg, wipe with a wet cloth and keep under the fan to dry. Cut them into thin long pieces.
Curds – 1 cup
Asafoetida- ½ tsp
Salt -1tsp
Red chilli powder- 1 tsp
Onion—1 peel and cut into small cubes, Garlic – 4 cloves
Ginger – 1 inch piece, coriander leaves – ½ cup
Coriander powder- 1tsp, Cumin powder – 1tsp, Garam masala – 1tsp
Mustard seeds -1 tsp, Hingh -1/2 tsp, curry leaves -10
Heat oil in a pan, fry the cut okra till cooked. Remove from fire. Fry in the same oil cut onions, garlic, coriander leaves and ginger pieces, remove and ground them to a fine paste adding water.  In the same the pan put 2 tbsp oil stir fry mustard seed, hingh, curry leaves. Add the grounded masala, cook for 2 mts, mixing well, put salt, red chilli powder, jeera powder, coriander powder. Cook for 2mts till oil floats on top. Lastly add 1cup curd cook on slow fire stirring all the time. Add the cut okra mix , cook for 5 mts on slow fire. Switch off the flame, cover, leave pan on the stove for 5 mts.  
Recipe 44
Okra with Spices
Okra—1/2 kg
Urad dal – 1tbsp
Chana dal -- 1 tbsp
Jeera- 1 tsp
Mustard seeds – 1 tsp
 Red chilli whole—2
Curry leaves -8
Oil – 4 tbsp
Salt – 1tsp
Wipe the okra with a wet cloth and leave under the fan to dry.
Cut into one-inch-long pieces. 
Take a heated pan put oil add mustard seeds, when they start sputtering, add the dals and red chilli, allow the dals to turn into brown in colour. Add the curry leaves, stir for 1 mt add the cut okra, cook on high flame till the vegetable becomes soft and tender. 
Add salt and red chilli powder. Stir fry for 2 more mts.
Remove from fire, into a serving dish. Serve hot with rice or rotis.
Recipe 45
Carrot Curry
Carrot –1/2 kg
Wash peel, cut into cubes.
Boil in water till tender.
Oil - 2 tbsp
Mustard seeds -1 tbsp,
Jeera --1 tsp
Chana dal – 1tbsp,
 Ura dal -1 tbsp
Red chilli whole- 2
Curry leaves—8
Salt -1 tsp
Freshly grated coconut- 1/2 cup
In heated pan put oil add mustard seeds. When they start sputtering add the dals and the red chili. Allow the dals to turn into golden-brown in colour add the curry leaves. Fry for half a minute.
Add the cut and boiled carrot pieces to the pan stir fry for 2 mts.
Add the grated coconut to the vegetable and cook for another 2 minutes. Remove from fire. Serve hot with rice or rotis.
Recipe - 46
19. Grated Carrot Curry
Carrots –1/2 kg
Wash, peel and grate. 
Mustard seeds – 1tbsp
Jeera –1 tbsp
Chana dal—1 tbsp
 Urad dal – 1tbsp
Red chilli whole – 2 pieces
Curry leaves -8


Oil -2 Tbsp
Salt to taste 
Heat a pan put oil add mustard seeds, when they start sputtering add the deals and the red chilli. Allow the dals to turn into golden- brown in colour. Add curry leaves. Stir fry for 1 mt.
Add the grated carrot pieces and salt, cook on slow fire , stirring all the time. Switch off when the carrot becomes soft and tender. Add the grated coconut to the vegetable. Cook for 1 mt. Remove from fire. Sprinkle half a lemon juice and mix well.
Serve hot with rice.
Recipe 47
Carrots with potato
Carrots – ½ kg, Potato – ½ kg, Peas – ½ cup
Wash, peel, and cut carrots and potatoes into cubes. 
Mustard seeds – 1 tsp Cumin seeds – 1 tsp, oil – 2 tbsp
Salt and Red chilli powder – 1 tsp each
Dhania powder – 1 tsp, turmeric powder – 1 tsp
Onion – 2 mediums sized ones cut into cubes
Tomatoes – 2 medium sized ones Wash and cut into cubes.
Heat a wok and put oil. Add mustard seeds, when they start to sputter, add cumin stir fry for 1 mt. Add the onions fry till they become transparent, add tomatoes fry till they are soft. Add all the dry masala powders and stir fry for 3 mts.
Now add the cut carrots, potatoes, and peas to the wok, mix, cover and cook till they are soft when you touch with fingers.
Sprinkle with finely cut coriander leaves and mix.
Remove from the fire onto a serving dish. Serve hot with rotis. 
Recipe 48 
Capsicum Curry 
Capsicum – ½ kg 
Wash deseed and cut them into small cubes.
Tomatoes – 250 gms, wash and cut them into small pieces.
Onions – 2 medium size. Peel and cut into small pieces
Cumin seeds – 1 tsp, 
Mustard seeds – 1 tsp
Urad dal – 1 tsp
Salt, red chilli powder, roasted sesame powder – 1 tsp each
Curry leaves 8.
Oil – 1 tbsp
Heat a wok put oil add mustard seeds, when they sputter add cumin seeds fry till brown. Add curry leaves, stir for 1 mt add the tomatoes and capsicum pieces. Add salt and chilli powder mix and cover and cook , stirring in between for five minutes. 
When soft to touch. Sprinkle roasted sesame powder and mix well. Cover and cook for another 5 minutes.
Remove from fire to a serving dish.
 Garnish with coriander leaves. Serve hot with rice or rotis. 
Recipe 49
Capsicum stuffed
Small sized /Mini capsicum – ½ kg
Urad dal 2 tbsp
Chana dal 2 tbsp
Cumin 1 tbsp
Red chilli whole 4
Salt 1 tsp
Gram flour ½ cup
Heat a wok put oil fry the dals and cumin red chilli to a golden brown colour. Remove from fire adding salt make a fine powder in the grinder. Wash and slit deep the capsicum pieces in the centre. Fill with the ground powder. Heat the wok again and place the capsicum pieces in it. Cook till the capsicums are ¾ done. 
Mix the gram flour in a bowl adding pinch of salt, red chilli powder, carom seeds and water. 
Pour the batter on to the capsicum pieces in the wok. Mix, cover and cook on slow fire, stirring till the batter becomes crisp and the capsicum pieces are fully done. Remove from fire. 
Garnish with coriander leaves and serve with rice or rotis.  
Recipe 50
Mirch ka Salaan/ Capsicum Salaan
Capsicum ½ kg Or long green chillies ½ kg
Onions 300 gms cut into small pieces. Grind to a paste.
Tomatoes 200 gms. Cut into small pieces and grind to a paste. 
Tamarind pulp – 2 tbsp, Ginger garlic paste – 1 tsp
Garammasala-1 tsp Salt -1 tsp Red chilli powder -1tsp
Green chillies -2 Coriander leaves-1 cup.
Ground nuts ¼ cup. Sesame seeds ¼ cup. Roast and powder both.
Wash and grind the green chillies and coriander leaves. Cut capsicum pieces into thin long pieces. Or wash and slit the long green chillies.
Heat a wok put 4 tbsp oil fry the onion paste toa golden brown colour, add ginger garlic paste, fry for 1 mt, now add the salt and red chilli powder, Dhania powder and garam masala powder, fry for 2 mts. Add the tamarind pulp fry till the raw smell goes off. Add the capsicum pieces cover and cook till capsicum pieces become soft to touch. Finally add the green chilli and coriander paste cover and cook on slow fire for 5 mts. Add the ground nut and sesame powder. Cook till the oil starts floating on top . Remove from fire and serve hot with pulao or biryani. 
Recipe 50
Raw Banana Fry
Raw bananas -4 
Peel, wash and cut into cubes.
Heat a wok put 4 tbsp of oil add the banana pieces and fry the pieces till crisp from outside and soft from inside. 
Sprinkle salt and red chilli powder. Mix well. Serve hot with rice.
25. Raw Banana Curry with Popu
Raw bananas 4
Wash, peel, cut and boil them till soft. Strain and keep aside.
Oil -2 tbsp. Salt-1 tsp, lemon Juice of 1 lemon.
Urad dal -1 tsp, Chana dal – 1tsp
Mustard seeds-1 tsp Cumin seeds – 1tsp
Red chilli whole -2, Curry leaves -8,
Ginger 1 inch piece, green chillies -2 Grind to a paste.
Heat a wok put oil add mustard seeds, when they sputter add urad dal, chana dal, and red chilli. When the dals become brown, add the curry leaves. Fry for one mt. Put the boiled raw banana pieces, salt, turmeric powder mix well. Adding ginger green chilli paste cook for 5 mts. Before removing from the fire add the lemon juice. Mix well. Take it out to a serving dish.  
Recipe 51
Raw Banana Curry with Mustard Sauce.
Raw bananas -4
Peel, cut into chunks in water and boil in the cooker for one whistle. Strain and keep aside.
Mustard seeds – 1tsp, Cumin seeds -1 tsp
 Urad dal -1tbsp, chana dal -1 tbsp,
Salt -1 tsp, Turmeric powder – ½ tsp
Tamarind pulp – 3 tbsp 
Take Asafoetida a pinch, Mustard seeds 2 tbsp, Red chilli whole 2, Raw rice 1 tbsp, soak for ½ hour in water and grind to a fine paste.
Take a wok put oil add mustard seeds when they sputter add the dals, cumin seeds fry till brown, add curry leaves. 
 Add the tamarind pulp to the tempering in the wok, cook till the raw smell goes off. Add the boiled banana pieces, put salt and turmeric powder, stir fry for two to three minutes. The vegetable should be like a pulp.
To this add the grounded mustard paste and mix it well.
Leave on the stove for another 3 mts. Remove to a serving dish.
Recipe 52
Colocasia Fry
Colocasia -1/2 kg
Salt – 1 tsp 
Red chilli powder – 1 tsp
Oil – 4 tbsp
Boil the Colocasia in water in a vessel till they become medium soft.
Strain the water. Allow to cool.
Remove the outer layer and cut into thick roundels.
Heat a wok, put oil, fry the pieces to a crispy golden in colour. 
Add salt stir fry for one mt.
Add red chilli powder fry for two more minutes.
Serve hot as a snack with drinks or with rice.
Recipe 53
Colocasia cooked in Tamarind sauce.
Colocasia – ½ kg
Cook in a vessel till soft. Peel and cut into roundels.
Tamarind pulp – 2 tbsp Curry leaves -8
Urad dal 1tbsp,
 chana dal 1 tbsp,
 mustard seeds 1 tsp,
 red chilli whole 2,
 oil 4 tbsp,
 cumin seeds 1 tsp,
 Salt 1 tsp.
Heat a wok put oil add mustard seeds when they start sputtering add rest of the dals with red chilli, fry till dals become brown in colour, add curry leaves.
 Add the tamarind pulp. Cook till the raw smell of the goes off. 
Now add the colacasia pieces to the wok. mix well adding salt and turmeric powder. Do not cover. Keep stirring and stir fry till the calacasia pieces are slightly brown in colour. Cook for 5 to 7 minutes.
Remove from fire into a serving dish.
Eat hot with steamed rice.
Recipe 54
Bitter gourd fry
Bitter gourd – ½ kg
Oil – 4 tbsp
Salt – 1 tsp 
Red chilli powder -1 tsp
Dry mango powder / Amchur powder – 1 tbsp
Wash and cut the vegetable. First cut them length wise into two, now cut them into thin roundels.
Take a wok, heat and put oil.
 Add the cut bitter gourd pieces to the hot oil. Keep the flame on high, initially for 5 minutes, stirring all the time.
Reduce the flame, stirring in between, cover and fry till the pieces become soft to touch.  
Add salt fry for 1 minute, add red chilli powder stir fry for 1 more minute.
Lastly add amchur powder and stir fry for one minute.
Remove from fire and serve hot with rice and dal.
Recipe 55
Bitter gourd curry
Bitter gourd – ½ kg, wash and cut into small pieces
Onions -2, peel and cut into small pieces.
Garlic clove- 4, peel and cut into fine pieces.
Tamarind pulp – 4 tbsp
Mustard seeds – 1tsp Cumin seeds – 1 tsp
Urad dal - 1 tsp Fenugreek seeds – ½ tsp
Asafoetida – ¼ tsp
Oil – 2 tbsp
Jaggery – ¼ cup
Take a wok, put oil fry the bitter gourd pieces to golden brown colour. Remove and keep aside.
In the same oil put mustard seeds, when they start sputtering add the dals, red chilli pieces, asafoetida and curry leaves. Stir fry the dals till golden brown, add the onion pieces, fry for 2 minutes, add the garlic fry for one mt. Add the tamarind pulp to the tempering and cook till oil floats on top. Add salt, red chilli powder, and jaggery, mix well. Put 1 tsp coriander powder. Add the fried bitter gourd pieces and cook on slow fire for 5 mts. Remove to a serving dish. Eat with hot rice and papad.  
Recipe 56
Palak Paneer /Palak with Cottage Cheese
Palak – 1 kg
Remove the stems and put palak pieces in the water and wash three to four times. Cut the palak into fine pieces. Heat water in a vessel, put the palak pieces in the water and boil for 4 minutes. Switch off the stove and strain. Now Place the boiled palak in the ice cold water. Remove after 5 minutes and grind to a fine paste.
Paneer – 250 gms. Wash and cut paneer into small cubed pieces.
Onion paste – 1 cup. Ginger garlic Paste – 1 tsp.
Tomato Paste – ½ cup
Dhania powder – 1tsp, Garam masala powder – ½ tsp
Salt -1 tsp, red chilli powder -1 tsp
Take a pan put oil and fry the onion paste fry till tanslucent for 1 mt, add the ginger garlic paste fry for two minutes.
Add the tomato paste fry till oil floats on top.
Add salt, red chilli powder, dhania powder mix well, stir fry and cook for two minutes. Add garam masala powder.
Add palak paste, mixing well cook for another five minutes.
Add the paneer pieces to the palak, mix, cook for one minute.
Removing to a serving dish, serve hot with rotis
Recipe 57
Mutter Paneer/Cottage cheese
Mutter freshly peeled or frozen – 2 cups
Paneer – 250 gms wash and cut into cubes
Onion paste – 1 cup, ginger garlic paste -1 tsp
Tomato paste – ½ cup
Salt = 1 tsp,
 Red chilli powder – 1 tsp,
Dhania powder -1 tsp
Garam masala powder – ½ tsp
Oil – 2 tbsp
Take a pan heat and put oil, add the onion paste and fry till translucent. Add the ginger garlic paste and stir fry for 2 mintes. Add the tomato paste and stir fry till the oil floats on top. Add the salt, red chilli powder, garam masala powder. 
Add the washed peas, mix cover and stirring in between cook till the peas are well done and oil starts leaving the sides of the pan.
Add the paneer pieces, mix well cook for 2 mts. Switch off.
Serve hot in a dish wit rotis. 
Recipe 58
Brinjal Burta
Large sized brinjals – 2
Wash, apply oil and roast the brinjals whole on the stove. When the outer layer becomes dark and the inner portion becomes soft to touch, remove from fire on to a plate allow to cool. After cooling remove the outer layer, keep aside.
Onions -3 cut into fine pieces
Tomatoes – 4, wash, cut fine pieces. 
Green chilli – 2 cut fine pieces.
Coriander leaves – ½ cup
Dhania powder – 1tsp, garam masala powder – 1tsp
Salt – 1 tsp, red chilli powder – 1 tsp 
Oil – 3 tbsp
Heat a pan add oil put onion pieces and stir fry till they become translucent, add the tomato pieces fry till they become soft and mushy. Add the salt, red chilli powder, dhania powder, stir fry for 2 minutes and the oil floats on top. Removing the stems add the brinjal pulp, mix and cook for 5 minutes stirring all the time.
Add the garam masala powder cook for 1mt, Remove from fire.
Serve in a dish garnishing with coriander leaves. 
Recipe 59
Potato Cauliflower Curry (Alu Gobhi Ki Subji)
Potatoes – ½ kg. Wash and cut into cubes.
Cauli flower – ½ kg. Wash with salt water and cut into florets.
Cumin seeds – 1 tsp
Oil – 4 tbsp 
Salt – 1tsp 
Red chilli powder – 1 tsp, turmeric powder – 1 tsp
Dhania powder – 1tsp
Green chilli -1 cut into fine pieces
Onions – 3, cut fine pieces. Tomatoes -3 cut fine pieces.
Coriander leaves – 1cup
Heat a pan put oil, add the cauli flower pieces fry till ¾ done, remove. Add potato pieces fry till ¾ done remove from fire. In the same oil add coriander seeds, fry for one mt. Add the onion pieces, stir fry till the onion pieces are transparent. Add the tomato pieces stir fry till fully soft. Add salt, red chilli powder, turmeric powder and dhania powder, fry for two mts. Add the cauli flower and potato pieces mix well. Cook till all the masalas are well absorbed.
Remove to a dish, serve garnishing with coriander leaves.
Recipe 60
Potato Gravy Curry
Potatoes – ½ kg. Wash, peel, and cut the potatoes into large chunks.
Boil in the cooker for two whistles. Remove and drain, keep aside. 
Tomatoes – 250 gms, cut into small pieces.
Oil – 3 tbsp
Salt – 1 tsp 
Turmeric powder – 1 tsp, Red chilli powder -1 tsp
Dhania powder – 1 tsp, Roasted Coriander powder – 1 tsp
Coriander leaves – ¼ cup
Take a heated pan put oil, add the coriander seeds fry to a golden brown. Add the cut onion pieces fry till they are transparent add the tomato pieces fry till the tomatoes are fully done. Add salt, red chilli powder, jeera powder, turmeric powder and coriander powder. Stir fry for 2 minutes.
Add one cup of water, bring to a boil. Add the cooked potato pieces. Stirring mash, the potatoes little bit. Stir and cook for
Five minutes. 
Remove to a dish, garnish with coriander leaves, serve hot. 
Recipe 61
Cauli flower and Peas Curry 
Cauli flower – ½ kg
Wash and cut the cauliflower into florets, keep aside.
Peas – 1 cup
Coriander seeds- 1 tsp
Oil -3 tbsp
Salt -1 tsp
Red chilli powder – 1tsp
Dhania powder – 1 tsp 
Turmeric powder – 1 tsp
Coriander powder -1 tsp
Take a pan heat and put oil. Add coriander seeds when they become brown add the cauliflower pieces and peas. Mix. Cover and cook for five minutes. Add salt, red chilli powder, turmeric powder, and dhania powder. Mix and cook for one minute. Sprinkle water. Cover and cook stirring in between, till the cauliflower pieces and peas are fully done. (When you touch the stems of the cauliflower pieces, they should be soft to touch.)
Remove to a dish, garnish with coriander leaves and serve hot with rotis or rice.
Recipe 62
Potato Palak Dry Curry
Potato – ½ kg
 Wash and boil the potatoes in the cooker for one whistle. Peel and cut into small cubes.
Palak – ½ kg
Cut the stems and wash the leaves in water three times. Cut fine.
Mustard seeds – 1tsp, Cumin seeds – 1 tsp
Urad dal – 1tsp, Red chilli whole – 1 tbsp
Curry leaves – 8
Salt – 1tsp
Turmeric powder – ½ tsp, Dhania powder – 1 tsp
Heat a pan put oil, add mustard seeds, when they start sputtering add urad dal, cumin seeds, red chilli stir fry till the dal becomes brown in colour. Add the cut palak leaves, mix well add salt, turmeric powder, and the curry leaves. Cover and cook till the palak leaves becomes soft. Add the boiled potato pieces mix and stir fry for 5 mts stirring all the time. Add the coriander powder stir for two minutes. The potato pieces and the palak pieces, to be mixed thoroughly. The wetness from the leaves to go away and the curry to be dry. Remove and serve hot with rotis or rice.  
Recipe 63
Potato fry
Potatoes – 1 kg
Salt – 1 ½ tsp
Red chilli powder – 2 tsp
Oil – 6 tbsp
Peel, wash and cut the potatoes into cubes. Always put the cut potato pieces in a vessel filled with water otherwise they will become black in colour.
Heat a pan on the stove.
Removing a fistful of potato pieces out of water put them in the pan. Keeping the pan on high, fry the potato pieces, leave the lid on for the few minutes. When the pieces become slightly golden brown in colour, reduce the flame on to sim, add salt stir fry for, till all the pieces become crisp.
Add the red chilli powder to the pieces, fry for two minutes, mix well.
Remove to a serving dish.
Serve hot with hot rice. 
Recipe 64
Potato Telangana
Potato – 1kg
Oil – 4 tbsp
Wash, cut the potatoes into big chunks. 
Boil the potatoes in the cooker till, two whistles. Remove the lid, when cold peel, and keep aside.
Onions – 4 medium in size, peel and cut into thin layers.
Red chilli whole – 4
Cumin seeds – 1 tbsp
Coriander seeds – 4 tbsp
Soak all the above in warm water for 30 minutes. Strain and grind to a coarse paste in a blender. Set Aside.
Heat a pan put oil and fry the potatoes slightly brown in colour.
Add the onion paste to the potatoes in the pan, stir fry for five minutes, till the raw smell goes off from the curry.
Allow the potato pieces to become crisp, can add Kashmiri red chilli powder, mix and fry for two minutes, remove on to a serving dish.
Serve hot with rice, garnishing with coriander leaves.  
Recipe 65
Potato easy curry 
Potato – ½ kg
Salt -1 tsp, oil – 2 tbsp
 Red chilli powder – 1 tsp, Turmeric powder. – ½ tsp
Wash and boil the potatoes in the cooker for three whistles.
Cool, peel and cut the potato pieces into big chunks.
Heat a pan add the boiled pieces to the oil and mash them into a pulp. Stir fry for five minutes. Add salt, turmeric and red chilli powder. Mix and cook for two more minutes. Remove from fire.
Recipe 66
Potato with Tampering
Potato – ½ kg
Boil the potatoes in the cooker. Peel, cut and mash them.
Oil – 2 tbsp, salt - 1 tsp, turmeric powder – ½ tsp, Lemon juice – 2 tsp, curry leaves – 8.
Mustard seeds – 1 tsp, Cumin seeds – 1tsp, Urad dal – 1 tbsp, Chana dal – 1 tbsp, Red chilli whole – 1, green chilli – 2 cut into fine pieces
Heat oil in a pan, add the mustard seeds when they sputter add the rest of the masalas and the curry leaves. Add the mashed potatoes, stir fry for 2 mts, add the lemon juice, mix well. Remove from fire. Serve hot with rice or rotis.
42. Potato mixed vegetable
Potato – ½ kg
Wash, peel and cut into cubes. 
 Carrots – 200 gms
Wash, peel and cut into cubes.
Peas – 1 cup
Boil all the vegetables in water till tender. Strain and keep aside.
Oil – 2 tbsp
Mustard seeds – 1tsp
Urad dal – 1tsp
Chana dal – 1 tsp
Cumin seeds – 1 tsp
Red chilli whole – 2
Curry leaves – 8
Heat a pan put oil, add the mustard seeds, when the mustard seeds start sputtering add, urad dal chana dal, cumin seeds, and red chilli, fry till the dals become brown in colour. Add curry leaves.
Add the boiled and strained vegetable pieces and salt. Mix and cook for 2 mts. Add Serve hot in a dish with roti or rice.

Recipe 67
Capsicum Potato Curry
Capsicum – ½ kg
Wash, de seed and cut length wise two-inch thin pieces.
Potato – ½ kg
Wash, peel, and cut into two-inch thin pieces.
Tomato – 200 gms
Cut into thin long pieces.
Salt – 1tsp
Red chilli powder – 1 tsp 
Coriander powder – 1 tsp
Turmeric powder – ½ tsp
Cumin powder – 1 tsp 
Oil – 3 tbsp
Heat a pan put potato pieces and fry them on high fire for five minutes. Add the capsicum pieces and fry till the pieces are done.
Add salt, turmeric powder, red chilli powder, coriander powder and cumin powder. Stir fry for four minutes. 
Remove from fire, garnish with coriander leaves and serve hot with rotis or rice. 
Recipe 68
Capsicum dry curry 
Capsicum – ½ kg
Wash, deseed, cut into cubes.
Tomatoes – 200gms
Wash, cut into large chunks.
Onions - 2 large, wash cut into large chunks. 
Oil – 2 tbsp
Salt – 1 tsp
Red chilli powder – 1 tsp
Coriander powder – 1 tsp
Cumin powder – 1 tsp
Heat a pan, put oil, Add the onion pieces, fry till the pieces turn into transparent. Add the tomatoes, fry till soft. Put salt, red chilli powder, and coriander powder. Mix and cook for two minutes. Add the capsicum cubes. Mix well. Stir fry once, cover and cook for five minutes, till the pieces are slightly soft to touch.
Now add the cumin powder. Mix well fry for another two minutes.
Remove from the stove and take out into a dish. Garnish with coriander leaves. Serve hot with rotis / flat breads. 
Recipe 69
Ridge Gourd Curry
Ridge gourd – 1 kg
Oil – 4 tbsp
Peel, wash and cut them into round four-inch pieces. Slit all the pieces in the centre (¾) so that spice powder can be stuffed easily.
 Spice Powder (Ingredients)
Urad dal – 1 tbsp, Chana dal – 1 tbsp
Cumin seeds – 1 tsp, red chilli whole – 4
Salt -1 tsp, Oil – 2 tsp
Heat a pan add oil fry all the above till the dals turn golden brown in colour Adding salt take out onto a plate and leave it to cool.  Then, grind to a coarse powder in a blender.
Stuff all the ridge gourd pieces with this powder. Left-over powder can be sprinkled on to the cooked pieces later in the end.
Heat a pan well, put 4 tbsp oil, add the ridge gourd pieces. Mix lightly with a ladle.
 Cover the pieces with a lid, cook on a high flame for 4 minutes, stirring in between. Then lower the flame, cook till done. 
Remove, to a serving dish. Serve hot with rice or rotis.
Recipe 70
Ridge Gourd Stuffed with Onion Masala
Ridge gourd – 1 kg
Oil - 4 tbsp
Salt – 1 tsp
Coriander powder – 1 tsp
Peel, wash and cut the ridge gourd pieces into round four-inch-long pieces. Slit them ¾ in the centre so that stuffing can be easily put.
Stuffing
Onion – 4 medium sized, peel cut into thin long pieces.
Red chilli whole – 4, cut into fine pieces. Garlic cloves – 6
Take a pan add 1 tbsp oil stir fry the onion pieces, garlic cloves and red chilli till the onion pieces turn translucent. Allow to cool. 
Grind to a fine paste in a blender. Add salt, take out into a bowl.
Stuff the Ridge gourd pieces with this masala. 
Heat a pan well, add the masala stuffed ridge gourd pieces to the pan. Sprinkle coriander powder on the pieces. Cover and cook on high for 5 mts, stirring all the time. Cook on slow fire till oil floats from the side and all pieces are well cooked. Switch off, remove to a serving dish. Serve hot with rice or rotis.  
Recipe 71
Parwal (Pointed gourd) Potato
Parwal – ½ kg
Potato- ½ kg
Onions – 2, wash and cut into thin long pieces.
Tomatoes – 2 wash and cut into thin long pieces.
Oil – 3 tbsp
Salt – 1 tsp
Red chilli powder – 1 tsp
Turmeric powder – 1tsp
Dhania powder – 1 tsp
Wash and cut both the potatoes and the parwal into thin long pieces.
Heat a pan put the oil add the onion pieces and fry till transparent. Add the tomato pieces fry for two minutes. Add the potato pieces and the parwal pieces to the pan. Cover and cook on high for 4 minutes stirring all the time. Add salt and lower the flame. Cook till the vegetable pieces are completely done stirring in between. Add the red chilli powder, coriander powder. Mix and cook for two more minutes. Switch off. Take out to a serving dish. Garnish with coriander leaves. Serve hot with rotis. 
Recipe 72
Bottle gourd lentil
Bottle gourd – ½ kg. Peel, wash and cut into small cubes.
 Yellow Moong dal without the green layer – ½ bowl
Wash thoroughly, mix with the cut vegetable pieces.
Boil both the lentil and the bottle gourd cubes in a cooker till two whistles. Keep on slow fire for 10 minutes. Allow to cool.
Red chilli whole – 2
Salt – 1tsp
Curry leaves – 8
Mustard seeds – 1tsp
Urad dal- 1 tsp
Chana dal – 1 tsp
Cumin seeds – ½ tsp
Take a pan add oil heat on high flame, put mustard pieces, when they start sputtering add cumin, urad dal, chana dal, Red chilli pieces and the curry leaves. When the dals turn into golden- brown in colour add the boiled dal and vegetable pieces mix and lower the flame. Add salt and cook on lower flame for five minutes, till a creamy layer is formed on top. Remove from fire into a serving dish. Serve hot with rice and dried butter milk chillies. 
Recipe 73
Ridge gourd Curry with Yellow Lentil
Ridge gourd – ½ kg 
Peel, wash and cut into small cubes.
Moong dal -1/2 bowl
Wash three times and mix with the washed ridge gourd pieces.
Boil in the cooker the dal and the vegetable pieces for two whistles. Keep on sim for ten minutes. Switch off.
Later the entire cooking method is same as that of the bottle gourd dal. Follow the same process.
And you serve this dal with ridge gourd vegetable pieces with hot rice and ghee, with dried butter milk chillies.
Recipe 74. 
Snake gourd Curry with Moong dal
Snake gourd – ½ kg. Wash and cut into small pieces.
Moong dal -1/2 bowl, wash and mix with the cut snake gourd pieces. Take a vessel, put water, add the dal and snake gourd pieces in the water cover and cook till the dal is completely cooked.
Drain and keep aside. Heat a pan put oil, fry mustard seeds, urad dal, chana dal and red chilli whole and curry leaves. Add the cooked dal mix to the pan. Cook well for 2 mts. Serve hot with rice.
Recipe 75
Tomato Chutney
Tomatoes – ½ kg, wash, cut into small pieces.
Mustard seeds – 1 tsp, Uraddal – 1 tsp
Fenugreek seeds – ½ tsp, Cumin seeds – ½ tsp
Asafoetida ( hingh ) – ½ tsp, Red chilli – 1
Green chilli -1, Coriander leaves – ½ cup
Tamarind pulp – 1 tsp
Salt – 1 tsp, Turmeric powder – ½ tsp
Oil – 2 tbsp
Heat a pan put 1 tbsp oil, add hingh, and mustard seeds, when the seeds start sputtering add urad dal, cumin and red chilli whole, fry for two minutes till the dal becomes golden in colour. Remove from fire, take out in a bowl allow to cool. Add salt, green chilli, tamarind pulp and coriander leaves to the ingredients in the plate.
Add the rest of the oil to the heated pan, put cut tomato pieces to the pan, stir fry the tomatoes till they become soft. Switch off the flame, allow the tomatoes to become cold.
In a blender grind all the masalas to a fine pulp adding little water.
Add the cooked tomatoes, to the blender, grind just for one minute, take out and mix well. Serve with rice.
Recipe 76
Tomato Raita
Tomatoes – 1/4 kg. Wash and cut into small pieces.
Curds – ½ kg Made fresh out of full cream milk.
Urad dal -1 tsp oil – 2 tsp
Chana dal -1 tsp
Mustard seeds – 1tsp
Cumin seeds – ½ tsp
Red chilli whole – 1
Asafoetida – ½ tsp
Green chilli whole cut into small pieces – 1
Coriander leaves – ¼ cup Wash and cut into fine pieces.
Salt – 1 tsp
Turmeric powder – 1tsp
Heat a pan and put oil. Add mustard seeds, when they start sputtering add Asafoetida, urad dal, chana dal, cumin seeds and red chilli to the pan. Let the dals become golden in colour.
Add green chilli pieces and the curry leaves to the talimpu.
Add the cut tomatoes, cover and cook on slow fire till the tomatoes become soft. Switch off, allow to cool.
Take the curds in a bowl, whisk for two minutes. Add salt and turmeric powder. Mix well. Add the tomatoes cooked with the tampering to the curds in the bowl. 
Garnish with coriander leaves and serve with any rice preparation.
Recipe 77
Tomato Gravy Chutney 
Tomatoes – ½ kg
Wash the tomatoes. Put them in a dish in water on the stove. Boil for 5 minutes. Switch off the stove and when cooled peel.
 Cut them into big chunks. Keep aside.
Oil - 2 tbsp
Uraddal – 1tsp
Chana dal – 1 tsp
Red chilli whole – 1
Cumin seeds – 1tsp
Mustard seeds – 1 tsp
Asafoetida – ½ tsp
Curry leaves – 8
Coriander leaves – ½  cup
Heat a pan put oil, add the mustard seeds and when they start sputtering add asafoetida, uraddal, chana dal, cumin seeds and red chilli whole. Stir fry till the dals become golden in colour. 
Add the curry leaves and the green chillies fry for one minute.
Finally add the tomato pieces, cover and cook for 5 minutes, stirring all the time.
Take out into a serving dish. Mix the coriander leaves.
Serve with hot rice.
Recipe 78
Coconut chutney
Grated coconut – 2 cups
Green chilli – 2
Urad dal – 1tsp, Chana dal – 1tsp
Mustard seeds – 1 tsp, Cumin seeds – 1 tsp
Red chilli whole – 1
Coriander leaves – ½ cup 
Tamarind pulp – 2 tbsp or lemon extract – 2 tbsp
Oil – 2 tbsp
Salt – 1 tsp,
 turmeric powder – ½ tsp
Heat a pan put oil and add mustard seeds and asafoetida powder. When the mustard seeds start sputtering add the urad dal, chana dal, cumin seeds and the red chilli. When the dals turn golden brown in colour, switch off the stove. Take out the talimpu on to a plate. Add salt, turmeric powder, green chilli, tamarind pulp and the coriander leaves to the spices grind them to a coarse paste adding little water. Then add grated coconut to the spices in the blender and grind to a fine paste adding water only if necessary.
Serve with rice and papad.
Recipe 79
Coconut Raita
Curds- ½ kg (Curds made out of Full cream milk)
Grated Coconut – 2 cups
Green chilli -2 
Coriander – ½ cup
 Grind all the above ingredients to a fine paste in a blender.
Salt – 1 tsp
Mustard seeds – 1 tsp
Asafoetida – ½ tsp
Urad dal – ½ tsp
Red chilli whole – 1 cut into pieces.
Cumin seeds – ½ tsp
Oil – 1 tbsp , Curry leaves - 8
Heat a pan put oil add the mustard seeds and asafoetida. When the mustard seeds start sputtering, add the reast of the masalas. Fry the dals to a golden-brown colour.
Whisk the curds and add salt, cut green chillies and the curry leaves to the curds. Add the grounded coconut mix to the curds.
Mix well. Serve with any pulao or tamarind rice or lemon rice.
Recipe 80
Mango Chutney
Raw mango – 1, medium size
Wash, peel, cut into small pieces. 
Remove the seed if there is any.
Oil – 2 tsp
Salt – 1 tsp
Turmeric powder – ½ tsp
Urad dal – 1 tsp
Mustard seeds – 1 tsp
Fenugreek seeds – ½ tsp
Asafoetida – ½ tsp
Red chilli whole – 4
Heat a pan put oil and stir fry the mustard seeds till they start sputtering, add asafoetida, urad dal, cumin seeds and fenugreek seeds. Fry till the becomes slightly brown in colour.
Remove from fire. When cool add salt, turmeric powder and the tampering grind to a paste in a blender, add 2 spoons of water if necessary. Add the cut mango pieces and grind, to a coarse paste. Remove to a bowl, serve with hot rice.  
Recipe 81
Mango Coconut Chutney
Raw mango – 1 small size
Coconut – 2 cups
Oil – 2 tbsp
Salt – 1 tsp
 Turmeric powder – ½ tsp
Urad dal – 1 tbsp Chana dal – 1 tbsp
Cumin seeds – 1 tsp
Fenugreek seeds- ½ tsp Asafoetida – ½ tsp
Mustard seeds – 1tsp 
Red chilli whole – 2
Green chilli – 2 Coriander leaves – ½ cup
Heat a pan put oil Stir fry mustard seeds till they start sputtering, add asafoetida, urad dal, chana dal cumin, fenugreek seeds, fry till the dals become golden brown. Remove from fire. Grind in a blender till smooth adding little water, if necessary. Then add the salt, turmeric powder, cut mango pieces and the grated coconut. Add 2 spoonful of water and grind to a smooth paste. Serve with 
Hot rice.
Recipe 81
Bengal Gram Dal Chutney / Red Gram Chutney
Bengal gram dal – 1 cup/ Red gram – 1 cup 
Asafoetida – ½ tsp
Mustard seeds – 1 tsp
Cumin seeds – 1 tsp
Salt – 1tsp
Tamarind pulp – 1tsp
Red chilli whole -2
Oil – 2 tbsp
Heat a pan on the stove, put oil add the dal and fry to a golden brown. 
Allow to cool. Add salt, red chilli whole, tamarind pulp and grind to a paste, adding as little water as possible. Remove to serving bowl.
 Now Add the mustard seeds to the hot oil in the pan and stir fry till they start sputtering, add the asafoetida and the cumin seeds, fry till cumin changes its colour.
Add this tempering to the grounded chutney. 
Recipe 82 
Green Gram Dal Chutney
Green gram or Moong dal Without the outer layer – 1 cup
Red chilli whole – 2 
Salt – 1 tsp
Lemon Extract – 2 tsp
Wash and soak the dal in water for two hours. If green dal squeeze out the out layer and drain, if yellow moong dal drain out into a bowl. Grind the dal, salt, red chilli in a blender to a smooth consistency.
Take out in a bowl.
Squeeze out the lemon juice and keep aside.
Heat a pan on the stove put oil add asafoetida, mustard seeds, cumin seeds. When the mustard seeds start sputtering, remove from fire, add to the grounded chutney mix.
Serve as a side dish with hot rice and ghee.
Recipe 83
 Yellow lentil and raw mango chutney. 
This chutney can be made adding grated mango pieces and grinding along with the lentil instead of adding lemon juice. The ratio is for 1 cup of lentil ¼ cup of grated mango pieces. Rest of the process remains similar to that of yellow dal chutney with lemon juice.
Recipe 84
Chutney with mint leaves ( without onions )
Mint leaves – 100 gms
Remove only the leaves from the stems. Wash thoroughly.
Oil – 2 tbsp,
 Mustard seeds – 1 tsp, 
Urad dal – 1tsp, Hingh – ½ tsp,
 Red chilli whole -2, Fenugreek seeds – ½ tsp, 
Salt – 1tsp, Turmeric powder – ¼ tsp, 
Tamarind – 2 tsp, cumin seeds – ½ tsp
Sugar – 1 tsp.
Heat a pan add oil stir fry all the ingredients except tamarind and sugar. Remove, in the same oil stir fry the mint leaves for two mts.
Take it out and grind in a blender, sugar, tamarind and the tempering. Adding little water, grind to a fine paste.
Add the mint leaves, salt and turmeric powder to the grounded paste and grind for two minutes till all the mint leaves are mixed 
Well, with the paste.
Serve with rice or as a side dish to a snack, or apply on top of the bread slices as a sand wich. 
Recipe 85
Brinjal Chutney
Round and large sized Brinjals -2
Wash, clean with a cloth and apply oil to both the brinjals. Roast the brinjals directly on the stove one after another. Allow the outer layer to become black and when pressed with finger the inner portion of the brinjal should be soft to touch, take out in a bowl. Allow to cool then remove the outer layer and the stem,  
Oil – 2 tbsp
Mustard seeds -1 tsp. Asafoetida- 1tsp
Urad dal – 1tsp. Cumin seeds – 1 tsp
Red chilli whole – 1
Green whole – 2, Coriander leaves – ½ cup
Tamarind pulp – 2 tsp
Salt – 1 tsp
Turmeric powder – ½ tsp
In a pan fry all the above except green chilli and the coriander leaves. Remove from fire, when the dal becomes brown in colour.
Grind the tempering, along with green chilli, coriander leaves adding the tamarind pulp to a smooth paste. Remove and mix it with the brinjal pulp, adding salt and turmeric powder.
Recipe 86
Brinjal chutney in tamarind sauce.
Tamarind sauce – 2 tbsp
Round, large sized brinjals – 2
Wash, wipe and apply oil to the brinjals. Roast them direct on the stove one after another. The out layer should become black in colour and, when pressed with a finger should be soft to touch.
Remove into a bowl, mix with the tamarind pulp. Keep aside.
Mustard seeds – 1 tsp. Cumin seeds – 1 tsp
Asafoetida – ¼ tsp. Urad dal – 1 tsp, Red chilli whole -1
Green chilli- 1, cut fine pieces, Coriander leaves – ½ cup cut fine
Salt – 1 tsp. Turmeric powder – ¼ tsp, Oil – 2 tbsp
Vadiyams (round and thicker chips ) made out of urad dal – 10 
Take a pan, heat oil and fry the vadiyams to a golden- brown colour. Remove from the fire, add to the brinjal mix in the bowl.
In the same oil fry the mustard seeds, asafoetida, urad dal, cumin seeds and red chilli, stir fry till the dal becomes golden in colour.
Remove and add the, tempering to the brinjal pulp in the bowl. Now add the cut green chillis and finely cut coriander leaves, to the bowl, mix well, with the spoon, till all the ingredients look like one single pulp. Serve with hot rice and ghee.
Recipe 87
Brinjal Rata (Curd Chutney)
Curds – 1/2 kg. Set from full cream milk
Brinjals Round and Large – 1
Green chlli -1 Finely cut. Coriander leaves - 1/3 cup (finely cut)
Salt – 1 tsp. Asafoetida – ¼ tsp
Mustard seeds – tsp. Cumin seeds – 1 tsp
Urad dal – 1 tsp. Red chilli whole – ½ piece
Heat oil in a pan, put Asafoetida and mustard seeds. When
 The seeds start sputtering add cumin seeds, urad dal and red
 Chilli, Stir fry till the dal becomes golden – brown in colour.
 Roast the brinjal on the stove till the outer layer is black and 
is soft inside, when pressed with a finger. When cold, remove 
the outer layer and the stem. Mash with a spoon to make turn it into a pulp.
Remove the curds into a bowl. Whisk nicely. Add 1 tbsp of cream
 if the curds set is sour.
Add the brinjal pulp to the curds. Mix well. Now add the tempering.
Add the green chilli and garnish with coriander leaves. 
Recipe 87
Mint chutney 
Mint leaves – 100 gms. Remove the leaves and wash
 the leaves thoroughly, keep on a paper to dry out.
Onion – 1
Remove the outer layer and cut the onion into fine pieces.
Garlic cloves – 4
Remove the outer layer and chop them into fine pieces.
Ice cubes – 5 
Salt – ½ tsp
Turmeric powder – ¼ tsp
Dry mango powder – ½ tsp
Oil – 1 tsp
Heat oil in a pan and stir fry the onion and garlic pieces
For 1 minute. Allow to cool.
In a blender put the mint leaves, onion, garlic, salt, turmeric,
Dry mango powder and 5 ice cubes. Grind all to a fine paste.
Remove into a dish and serve with snacks like samosa and 
Potato cutlets. Can be used as a spread on sand witch slices.  
Recipe 88
Palak / Potato Raita 
Palak – 200 gms
Wash thoroughly thrice cut the leaves finely.
Take a pan, put 1 tbsp oil and stir fry the leaves
 till they are completely cooked.
Potato – 2 medium size.
 Wash and boil the potatoes in a cooker for two whistles.
 Allow to cool, strain, peel and cut the potatoes into cubes.
Curds – ½ kg. ( full cream milk )
Salt – 1 tsp
Turmeric powder – ¼ tsp
Green chilli whole – 1 finely cut
Coriander powder – 1 tsp
Red chilli powder – ½ tsp
Cumin powder – 1 tsp
Take the curds in a bowl, whisk thoroughly. Add the palak leaves
Or the potato pieces to the curds. Now add all the dry masalas, mix well. Garnish with coriander leaves. Serve with fried rice.
Recipe 89
Okra Raita,(Lady finger vegetable)
Curds – ½ kg. Whisk well and keep in a bowl.
Okra – 250 gms
Wipe with a wet cloth, put them under the fan for drying.
Cut the okra into small pices.
Salt – 1 tsp
Cumin seeds – 1 tsp
Green chilli – 1, finely cut
Red chilli whole – 1 split into pieces
Curry leaves – 8. Coriander leaves – ¼ cup for garnishing
Mustard seeds – 1tsp. Urad dal – ½ tsp
Oil – 3 tsp
Heat oil in a pan, fry the okra till moderately crisp. Remove from the pan and allow to cool Add the okra to the curd bowl mixing nicely. In the same pan put mustard seeds, when they start sputtering add urad dal, cumin seeds and red chilli whole. When the urad dal turns into golden- brown in colour add green chilli and curry leaves, stir fry for 1 mt. Add this tempering to the curd bowl, mix well. Garnish with coriander leaves and serve with any rice preparation of your choice.
Recipe 90
Cucumber Raita
Cucumber green – 1
Peel wash and cut the cucumber into two pieces,
 length wise. Remove the seeds with the help of a knife,
Grate the cucumber. Squeeze out and keep aside.
Curds – ½ kg of full cream milk, whisk well take out in 
Serving bowl and add the grated cucumber to the curds.
Oil – 2 tsp
Mustard seeds – 1 tsp
Salt – 1 tsp
Cumin powder – ½ tsp. Red chilli powder ¼ tsp
Green chilli – 1, cut into fine pieces. Curry leaves – 8
Heat oil in a pan add mustard seeds, when they start
 Sputtering add green chilli and curry leaves, switch of the stove .
Put the tempering in the bowl, mix well. Now add the salt,
Cumin powder and red chilli powder, mixing well. Serve with any rice preparation of your choice. (optional – add 1 tbsp cream for rich taste to the raita.)
Recipe 91
Boondi Raita
Boondi – 1 cup
Ready made packets are easily available in the market.
Curds – ½ kg (full cream milk)
Salt – 1 tsp
Red chilli powder – ½ tsp
Cumin powder – ½ tsp 
Coriander leaves – ¼ cup
Take out the curds in a serving bowl, whisk well.
Add salt, and keep aside.
Boil water in a vessel, when the water comes to 
the boiling point add the boondi to the water, 
switch off the stove. After one minute drain out
the boondi, and allow it to cool. 
Add the cooled boondi to the curds and mix well.
Now garnish with red chiili powder, cumin powder,
And the coriander leaves.
Serve with any pulao or biryani preparation, or fried rice.
Recipe 91
Snake Gourd Raita
Snake gourd – 200 gms
Wash and cut into small pieces , removing the seeds.
Curds – ½ kg made from full cream milk.
Oil – 2 tbsp. Salt – 1 tsp
Asafoetida – ¼ tsp Mustard seeds – 1 tsp
Cumin seeds – ½ tsp Urad dal – 1 tsp. Red chilli whole -1 
Green chilli -1 cut fine pieces. 
Coriander leaves for garnishing- few
Curry leaves - 8
Pour curds into a serving bowl. Whisk well.
Heat oil / ghee in a pan, stir fry the snake gourd pieces
To a golden- brown colour. Remove onto a plate, allow to cool.
In the same oil fry the mustard seeds ,when they start sputtering
Add asafoetida, urad dal, red chilii, when the dal becomes golden in colour, add green chilli and the curry leaves, fry for 1 minute. Switch off and allow it to cool. Add to the curds, in the bowl. Mix well. Garnish with coriander leaves. Serve with steamed rice and any dal preparation.
Recipe 92
Ginger Chutney/ Mango Ginger Chutney
Ginger – 50 gms. Peel, wash, and grate.
Tamarind pulp – 50 gms
Salt – 2 tsp. Turmeric Powder – ½ tsp
Mustard seeds – 1 tsp
Fenugreek seeds – ½ tsp
Asafoetida – ¼ tsp
Urad dal – 2 tsp
Red chilli whole – 4
Jaggery – Size of a lemon.
Oil – 3 tbsp
Heat oil in a pan, stir fry the ginger for two minutes and remove. In the oil put asafoetida and mustard seeds. When the mustard starts sputtering add fenugreek seeds, urad dal and red chillis. When the dal becomes golden in colour, add the tamarind pulp cook on slow fire till the oil floats on top.  Add salt, turmeric powder and switch off the stove. Adding jaggery grind all the above in a blender to a smooth paste, sprinkle 3 tbsp water if necessary and grind to a smooth paste. Remove to a bowl and serve the ginger chutney with vadas as a side dish.  
Recipe 93
Gongura Chutney / Sorrelli leaves / Ambadi
Gongura leaves – ½ kg
Remove only the leaves wash and put the leaves in the sun or under the till the leaves are free of wetness.
Oil – 4 tbsp
Salt – 1 ½ tsp
Turmeric powder – ¼ tsp
Asafoetida – ½ tsp
Urad dal – 2 tsp
Fenugreek seeds – 1 tsp
Red chilli whole – 4
Heat a pan and fry the gongura leaves till they become a paste.
Remove from fire allow to cool
Heat oil in a pan put asafoetida, mustard seeds, fenugreek seeds.
When the mustard seeds start sputtering add urad dal and red chillis, stir fry till the dal becomes golden in colour.
Grind the tempering in a blender, adding 2 tsp water to a coarse 
Paste. Now add the gongura leaves, salt, turmeric powder to the blender. Grind till everything mixes well. Remove to a bowl.
Recipe 94
Coriander Leaves chutney
Coriander leaves – 2 bundles
Green chillis – 2
Salt – 1 tsp.  Turmeric powder – ½ tsp
Lemon juice – 2 tsp
Oil – 2 tsp
Mustard seeds – 1 tsp, Cumin seeds – ½ tsp
Urad dal – 1 tsp,
 Asafoetida – 1/3 tsp
Garlic cloves -4, 
Remove the coriander leaves from the thick stems, retain if the stems are thin in size wash thoroughly, drain and keep aside.
Heat oil in a pan put asafoetida and mustard seeds, when the mustard seeds start sputtering add urad dal stir fry till the dal becomes golden in colour. 
Grind the coriander leaves, lemon juice, salt, garlic, turmeric, green chillis and the tempering in a blender, to a smooth paste. Remove in a glass bowl. Serve the coriander chutney as a side dish with snacks, samosas, bondas, or spread on a slice of bread to make a green chutney sandwich.
Recipe 95
Lemon Kharam (Nimmakaaya Kharam)
Juice of fresh lemon – 3 tbsp
Oil – 2 tbsp
Mustard seeds – 1 tsp
Urad dal – 1 tsp
Asafoetida – ½ tsp 
Cumin seeds – 1 tsp
Red chilli whole – 2, break into small pieces.
Green chilli – 2 wash, cut. Coriander leaves – ½ cup, wash, cut.
Salt – 1 1/2 tsp , Turmeric powder – ½ tsp
Heat oil in a pan. Put asafoetida and mustard seeds. When the mustard seeds start sputtering add urad dal, cumin seeds and red chilli whole. Stir fry till the dal becomes brown golden in colour.
Remove from the stove, allow to cool.
Grind the tempering along with salt, turmeric powder, green chilli
Coriander leaves, to a fine paste. Remove to a serving bowl.
Mix the lemon juice stirring well. Serve as a side dish with dal and rice.
Recipe 96
Onion chutney
Onions – 250 gms
Red chilli whole – 4
Tamarind – Size of a small amla. (Goose Berry)
Peel and cut the onions into small pieces, soak them in water.
Break red chilli into small pieces and soak them also in water.
Deseed, de thread, clean the tamarind and soak in two tbsp of water.
Coriander leaves – ½ cup
Wash and cut the leaves into fine pieces.
Squeeze out the onions and, red chilli, transfer them to the
Blender.
Grind the onions, red chilli, tamarind in a blender to a smooth paste. Remove to a serving bowl.
Heat 1 tbsp of oil in a pan and fry ½ tsp asafoetida and, 1 tsp mustard seeds.
Stir fry the mustard seeds, till they start sputtering. Switch off. 
Add and mix the tempering to the grounded chutney in the bowl.
Serve the chutney as a side dish with any snack or with dosas.
Recipe 97
Maagaya (Raw Mango) Curd chutney
Maagaaya – ½ cup
 Curds – ½ kg, mix ½ tsp of salt and keep aside.
 Curds made from full cream milk.
Green Chilli – 1, Wash and cut into small pieces.
Coriander leaves -1/4 cup, Wash and cut into fine pieces.
Asafoetida – ¼ tsp
Mustard seeds -1 tsp
urad dal – 1 tsp, Cumin seeds – ½ tsp
Red chilli whole – 1
Oil – 2 tbsp
Heat oil in a pan, put mustard seeds and asafoetida and when the mustard seeds start sputtering, add urad dal, cumin seeds, and red chilli whole, stir fry till the dal turns into golden brown in colour.
Grind the tempering, along with the green chillies and the coriander leaves in a blender, coarsely. Add the maagaaya and grind to a fine paste, for 2 mts. 
Add this grounded pulp to the curds in a serving dish. Mix well.
Serve with yellow dal and hot rice.
Recipe 98
Dosakaaya Chutney (Yellow coloured cucumber available in southern part of India).
Dosakaaya – 1
Peel, wash, cut into two, deseed and then cut into small pieces.
Asafoetida – ½ tsp, Mustard seeds – 1 tsp
Cumin seeds – 1 tsp, White Urad dal – 1 tsp
Fenugreek seeds – ½ tsp, Red chilli whole – 1
Green chilli – 1 wash, cut into small pieces.
Coriander leaves – ½ cup, wash, cut into fine pieces.
Salt – 1 tsp, Turmeric powder – 1/3 tsp
Tamarind pulp – 2 tbsp
Oil – 2 tsp
Heat oil in a pan, add asafoetida and mustard seeds, and when the seeds start sputtering add urad dal, cumin, red chilli whole. Allow the dal to turn into golden brown in colour, switch off. Grind the tempering along with, green chilli, coriander leaves, salt, turmeric powder, the tamarind pulp, and 8 small cut pieces of cucumber to a fine paste in a blender. Remove and mix with the rest of the cut cucumber pieces in the bowl, mixing well, serve with hot steamed rice.    
Recipe 99
Tamarind Chutney / Gooseberry Chutney
Tamarind Fresh or Gooseberry Fresh
Buy whenever these are sold fresh in the market during the season.
Amount 1/2 kg each. Deseed, remove threads if any.
Salt – 2 tbsp, Turmeric powder – 2 tsp
After wiping with a cloth grind the green tamarind pieces or the gooseberry pieces in blender coarsely, adding salt and turmeric powder. Store in a bottle. During summer months take out a cupful of this grounded pulp make instant chutney, after grinding with the tempering, given below.
Oil – 2 tbsp, Asafoetida – ½ tsp
Mustard seeds – 1 tsp, Cumin seeds – 1 tsp
Urad dal – 1 tsp, red chilli whole – 2
Green chilli – 2, Coriander leaves – ½ cup  
Heat oil in a pan put asafoetida and the mustard seeds, when the seeds start sputtering, add urad dal, red chilli, cumin seeds. When the dal becomes golden in colour, remove from fire. Along with the tempering put green chilli and the coriander leaves add a cupful of tamarind or goose berry pulp, grind to a smooth pulp, remove,
to a serving bowl to eat along with hot rice.
Recipe 100
Curry leaves Chutney
Curry leaves - 2 cups
Freshly plucked, remove the leaves from the stems.
Wash and leave them under the fan to dry.
Oil – 2 tbsp
Asafoetida – ½ tsp, Mustard seeds – 1 tsp
Urad dal – 1tsp, Cumin seeds – 1 tsp
Fenugreek seeds, red chilli whole – 3
Tamarind pulp – 2 tbsp
Salt – 1 tsp, turmeric powder -1 tsp
Heat 1 tsp oil in a pan, put asafoetida and mustard seeds, when the seeds start sputtering add urad dal, cumin seeds and red chilli whole. Wait till the dal becomes brown in colour. Remove from fire.
Add the rest of the oil to the pan and stir fry the curry leaves, till slightly crisp. Allow to cool. Grind the tempering, salt, turmeric powder and the tamarind pulp to a coarse paste, add the curry leaves. Adding little water grind the curry leaves and the tempering to a smooth paste. Remove to a serving bowl. Eat with hot rice. 
Recipe 101
Peanut Chutney / Sesame seeds Chutney
Peanuts – 1 cup
or
 Sesame Seeds – 1 cup
Heat a pan and roast the peanuts or the sesame seeds to a golden- brown colour on slow fire.
Oil – 1 tsp
Salt – 1 tsp
Red chilli whole – 2
Tamarind pulp – 1 tbsp
Asafoetida – 1 tsp
Mustard seeds – 1 tsp
Cumin seeds – ½ tsp
Heat oil in a pan put asafoetida and mustard seeds, when the mustard seeds start sputtering add the cumin seeds and the red chilli. Stir fry for one minute.
Grind the peanuts or sesame seeds adding salt, tamarind pulp,
And only red chilli adding little water for a smooth consistency.
Remove, serve with dosas or idlis as a side dish.
Recipe 102
Raw Mango Pickle
Raw mangoes – 10 (medium Size)
Salt – 1 glassful
Mustard seeds fine powder -- 1 glass level
Red Chilli Powder – ¾ of a glass
Fenugreek seeds – 2 tsp
Kala Chana – ½ cup
Oil --- 3 Glasses
 Wash and wipe the mangoes thoroughly, leave them on a cloth or on a newspaper under the fan for drying. After drying remove the stem part if any and cut them into pieces (big chunks). Take out the thin layer covering the seeds, keep them aside.
In a large steel vessel put salt, red chilli powder, mustard powder. Mix thoroughly with dry hands, so that there are no lumps in the mixture. Add fenugreek seeds and kala chana and 1 glass full of oil so that the mix becomes wet. Start adding a fistful of mango pieces at a time, till all the mangoes are put in the vessel. Lastly pour the remaining portion of the oil in the vessel, mixing all the mangoes
From top to bottom. Store in a glass container. Eat with hot rice.  
Recipe 103
Raw Mango Pickle with Garlic
The ingredients and the entire process is like to that of
The raw mango pickle.
Garlic cloves – 2 cups 
Add cleaned and outer layer removed garlic cloves, to the raw mango pickle and mix well, then it becomes, raw mango garlic pickle.
Recipe 103
Cucumber (Dosakaaya) Pickle
Cucumber(Dosakaaya)  – 2 small yellow ones.
Without removing the outer layer, wash, wipe and put the dosakaya pieces under the fan, to dry. Cut the whole dosakaya into two pieces, lengthwise. Removing all the seeds, cut them into big pieces. (no need to remove the peel)
Salt – 1 small glass full
Mustard powder – 1 small glass level 
Red chilli powder – ¾ of a small glass
Oil – 1 small glass
Large Steel vessel – 1, to mix all the ingredients. 
The rest of the process is like that of raw mango pickle.  
Recipe 104
Mango Tokku Pickle
Raw mangoes – 4 medium sized ones.
 Wash, wipe and remove the outer layer. Grate the mangoes on a grater. Take out in a plate.
Salt -4 tsp
Red chilli powder – 4 tsp
Turmeric powder – 1 tsp
Roasted fenugreek powder – 1 tsp
Oil – 4 tbsp
Asafoetida – ½ tsp
Mustard seeds – 2 tsp
Heat oil in a pan, put asafoetida and mustard seeds. When the mustard seeds start sputtering, add salt, turmeric powder and red chilli powder.
Stir fry for 1/2minute. Transform the entire grated mango from the plate into the pan. Keep on stirring, till the grated mango changes its colour and the oil starts floating from the sides.
Switch off the stove. Allow to cool. Add the roasted fenugreek powder to the mango pulp and mix well. Transfer to a bottle.
Recipe 105
Raw Mango Instant Pickle.
Raw mangoes – 3
Wash, wipe, peel and cut the mango into small pieces. 
Take out in a bowl and keep aside.
Mustard seeds – 2 tbsp
Mustard seeds powder – ½ cup
Asafoetida – ½ tsp
Urad dal – 1 tsp
Roasted Fenugreek seeds Powder – 2 tsp 
Salt –1 cup.  Turmeric powder – ½ tsp
Kashmiri red chilli powder – ¾ cup
Oil – 3 small cups. Curry leaves – 8
Add salt, turmeric powder, red chilli powder, mustard powder and 1 cup oil to the cut mango pieces. Heat oil in a pan, put asafoetida and mustard seeds. When the seeds start sputtering, add urad dal, wait till they turn golden- brown, put curry leaves. Stir fry for one minute. Switch off. Allow to cool. Mix fenugreek powder. Pour this tempering, onto the mango pieces in the bowl mix well. Store in bottle, leave it aside overnight. Serve with hot rice, dal and ghee.
Recipe 106 
Ginger Pickle with Garlic
Ginger –200 gms
Garlic cloves – 8, peel crush coarsely and keep aside.
Asafoetida – ½ tsp
Mustard seeds – 2 tsp
Urad dal – 2 tsp
Salt – 2 tsp. Turmeric Powder – ½ tsp
Kashmiri Red chilli powder – 4 tsp
Jaggery – 1 cup, grate and keep aside.
Tamarind Pulp – 1 cup
Oil – 1 cup
Peel, wipe and grate the ginger. Remove threads if any. Keep aside.
Heat oil in a pan, put asafoetida, mustard seeds, when the seeds start sputtering add urad dal, allow the dal to become golden -brown. Add salt, turmeric powder, red chilli powder. Stir fry for
One minute, add the garlic paste stir fry till the raw smell goes off.
Add the tamarind pulp, jaggery powder, stir fry, till the tamarind becomes semi solid. Add the ginger, cook on slow fire, till oil floats on top. Cool, store in a bottle.
Recipe 107
Tomato Pickle
Tomatoes – 1 kg
Salt – 120 gms. Turmeric powder -1 tsp
Red chilli Powder – 100 gms. Mustard seed powder -20 gms
Roasted Fenugreek powder – 10 gms
Red Tamarind – 100 gms, deseed, remove threads if any.
Garlic Cloves - 1 cup.
Asafoetida – 1 tsp. Mustard seeds – 2 tbsp.Urad dal – 1 tsp. 
Oil - 300 gms. Curry leaves – 20.
Wash, wipe and cut the tomatoes. Take them out in a vessel, mix salt, turmeric powder and tamarind. Cover with a lid for two days, on the 3 day, squeeze out the tomatoes and put out them in a plate to sun-dry. Grind the tomatoes along with the tamarind and the tomato liquid coarsely, take out in the vessel.
 Powder the mustard seeds and the roasted fenugreek seeds. Add powder, garlic cloves and the red chilli powder to the tomato mix. 
Heat oil in a pan put asafoetida, mustard seeds, when the mustard seeds start sputtering add curry leaves stir fry for 1mt. Cool and Mix the tempering to the tomato pickle. Transfer tomato pickle to jar with lid. Keep outside in the sun for one day before consuming. 
Recipe 108
Maagaayaa (Dried Mango Pickle)  
Raw mangoes – 2 kg.
Salt – 1 small cup. Turmeric Powder – 2 tbsp
 Red chilli powder- 1 small cup. Fenugreek powder- 2 large tsp
Mustard seeds - 2 tbsp. Asafoetida - ½ tsp
Red chilli whole – 4. Oil – 2 cups.
Wash, wipe the mangoes, keep under the fan for drying. When dried peel, cut the mangoes into thin long pieces. Put them all including the seeds in a glass container. Mix Salt and turmeric powder to the pieces. Cover with a lid, put aside for two days. On the third day, remove the lid, in a fist squeeze out the pieces. Place them on a clean cloth outside, in the Sun for drying. Keep turning the pieces upside down, till the mango pieces are almost dried, but not fully.
Put the dried pieces back in the vessel, along with the leftover salt and turmeric juice.
Heat oil in a pan put Asafoetida and mustard seeds, when the seeds start sputtering add red chilli, stir fry for one minute, switch off, allow to cool add red chilli powder and roasted fenugreek powder. Mixing well add this mix to the mango pieces in the vessel. Always store in a glass jar. Serve with hot rice, dal and ghee.
Recipe 108
Red Chilli Pickle
Red chilli whole – 1 kg
Wash, wipe and keep under the fan to dry.
Remove the stems and cut them into one-inch pieces.
Salt – ½ cup
Tamarind pulp- 1 cup.
Turmeric powder – 1 tsp
 Sesame oil – 1 cup
Asafoetida – 2 tsp
Mustard seeds – 2 tsp
Grind the red chilli pieces in the blender, to a coarse paste.
Heat oil in a pan, put asafoetida and mustard seeds. When the mustard seeds start sputtering add curry leaves and tamarind pulp.
Let the tamarind pulp cook till oil starts floating on top. Add the grounded red chilli and keep stirring. Cook on low flame till the oil starts leaving the sides of the pan, add turmeric powder and switch off the stove.
If required kashmri red chilli powder could be added to the pickle, to bring red colour to the pickle. Store in glass jar. Serve with rice.
Recipe 109
Mixed Vegetable Pickle
Cauliflower – ½ kg, Turnip – ½ kg, Peas – 1 cup.
Carrot -- ½ kg, Radish – ½ kg, Cut Beans – 1 cup. 
Peel, wash and cut carrots, radish, and turnip into cubes. Cauliflower needs to be just cut into florets.
Boil 4 cups of water in a vessel, put peas and cut vegetables in the boiling water, allow the veggies to remain in the water for 2 mts. Switch off and drain the veggies, keep them on a tray /plate to dry.
White vinegar –3 tbsp, Jaggery – 1 cup. Soak jaggery in the vinegar.
Garam masala powder—1 ½ tbsp, Salt – 1 ½ tbsp
Red chilli powder – 1 ½ tbsp, Mustard powder – 1 ½ tbsp
Oil – 2 cups
Garlic ginger paste – 5 tbsp, Asafoetida – 1 tsp.
Heat oil in a pan add asafoetida and mustard seeds, when the mustard seeds start sputtering add ginger, garlic paste, stir fry for 1 minute. Add salt, red chilli powder, garam masala powder, turmeric powder, mix and add the jaggery and vinegar mix, cook till the jaggery mixes well. Now add the vegetables, stir fry for 2minutes. 
Store in a jar, cover and keep in the sun for three days. 
Can be eaten with rotis and rice. Stays for 1 year.
Recipe 110
Green Chilli Pickle
Green Chilli – 250 gms
Wash and remove the stems. Keep the chillis under the fan to dry.
Cut the green chillis into one-inch pieces. Keep aside.
Mustard seeds – 2 tbsp
Fennel seeds – 2 tbsp
Fenugreek seeds – ½ tsp
Carrom seeds – ½ tsp
Cumin seeds – ½ tsp
Roast the seeds and grind to a powder in a blender.
Salt – 1 ½ tbsp. Asafoetida -1/2 tsp
Turmeric powder – 1 tsp
Sesame oil – 8 tbsp
Fresh lemon juice – 2 tbsp, white vinegar – 1 tbsp
Keep the green chillis in a bowl add all the powders including salt, asafoetida and turmeric powder. Put the vinegar and lemon juice mix too. Adding oil and mixing well store in a jar. Keep outside in the sun for 3 days.
Keeping at least for eight hours in a day.
Recipe 111
Idli Powder
Urad dal – 4 tbsp
Chana dal – 4 tbsp
Cumin seeds – 2 tbsp
Asafoetida – 1 tsp
Red chilli whole – 4 
Oil – 2 tbsp 
Salt – 1 tsp
Heat oil in a pan. On medium fire fry both the dals to golden
Brown colour. Add asafoetida, red chilli whole pieces after removing the stems, and cumin seeds to the oil stir fry for 2 minutes till the cumin seeds become slightly brown in colour.
Remove from fire. Allow the ingredients to cool completely.
Grind to a fine powder in a blender. Store in a bottle.
Serve with idlis or dosas. 
Recipe 111
Sambaar Powder
Chana dal – 4 tbsp
Urad dal – 4 tbsp
Cumin seeds – 2 tbsp
Coriander seeds – 4tbsp
Fenugreek seeds – 2 tsp
Asafoetida – 2 tsp
Red chilli whole – 4 in number
Salt --- 2 tsp. Oil --- 4 tsp
Dry coconut --- 4 tbsp
Black pepper – 2 tsp
Heat a pan, put oil, when moderately hot put chana dal stir fry for one minute. Add urad dal next fry till the dal turns slightly brown in colour, add red chillis, coriander seeds, cumin seeds, asafoetida, fenugreek seeds and black pepper. Stir fry till the coriander seeds become slightly brown in colour. Do not allow them to become dark in colour. Then the sambaar becomes dark brown in colour. Remove on to a plate add salt. When completely cooled grind to a fine powder in a blender. Store in a jar. Add 2 tbsp of this powder  sambaar is made.
Recipe 112
Rasam Powder
Coriander seeds whole --- 10 tbsp
Black pepper seeds --- 2 tbsp
Tur dal – 10 tbsp
Asafoetida --- 2 tsp
Roast them all in a pan, till the coriander seeds and the tur dal become slightly brown in colour, or till the coriander seeds start giving out a nice aroma.
Switch off the stove. Allow it to be completely cooled.
Grind to a fine powder in a blender.
Put two tea spoons of this powder into the tamarind water whenever rasam is made.
Recipe 113
RAVA LADDU
INGREDIENTS-
SUJI- 1 CUP
GHEE-1/4 CUP
POWDERED SUGAR-3/4 CUP
GRATED COCONUT- ½ CUP 
CASHEW NUTS-2 TBSP
RAISINS- 1 TBSP
CARDAMOM POWDER-1/4 TSP
BOILING HOT MILK- ¼ CUP

METHOD
HEAT GHEE IN A PAN FRY CASHEWS, RAISINS
ON A MEDIUM HEAT.REMOVE FROM THE PAN.
ROAST THE SUJI ON LOW /MEDIUM FLAME
IN THE REMAINING GHEE FOR 5 TO 7 MTS, TILL THE SUJI CHANGES COLOUR.
ADD COCONUT POWDER ROAST FOR 2 MORE MTS.ADD NUTS, ELAICHI POWDER AND SUGAR. MIX EVERYTHING WELL MAKE THE LADDU ONE AT A TIME IN THE GREASED PALM. LEAVE THE LADDUS ON A PLATE. SERVED OR EATEN AFTER 1 HOUR. THE LADDUS WILL REMAIN FRESH FOR 10 DAYS. 
Recipe 114 
COCONUT BURFI
Ingredients:
White coconut—200+50 gm for coating                                                   condensed milk – 1 tin 
 Elaichi powder -of 12 number
Crushed pistachios-12
Method
Mix all the ingredients in a bowl leaving aside some coconut for using later. In a non-sticking pan put 1 tbsp ghee and on slow fire add the ingredients, keep stirring all the time. Mix for 7 to 10 minutes. Switch off the stove. Allow to cool. With damp hands make laddus coating with coconut powder.  
Recipe 115 
Rabdi
Ingredients:
· Milk-4 litres
· The milk to be reduced by 2/3 in quantity by stirring on slow fire.
·  Bread -4 to 6 slices
· Paneer -200 to 250 gms
· Rasagullas -1 tin or 20 to 24 pieces.
· Milkpowder-8 sambar serving spoons.
· Remove the outer edges of the bread slices, powder in a blender and mix with the milk,
· Add milk powder, one boil reduce flame add sugar to taste, mix for 5 mts.
· Add cardamom powder switch off keep it aside.
        When rabdi has cooled, add squeezed rasagullas.                                                                         
· Put paneer cubes in warm water for 10 to 15 mts. Then mix them to rabdi mix.
· Remove the outer layer, cut length wise and add almond pieces to Rabdi mixture.
Serve chilled to the guests.
RECIPE 116
BADUSHA
Ingredients
· Maida-1/2 kg
· Baking powder -1/2 tsp
· Curds ¼ cup
· Ghee- ¼ cup
· Baking soda -1 tsp 
· Sugar – 250 gms/500 gms
· Oil for frying
Method-
1. Mix maida, baking powder, curds, ghee, and baking soda well.
2. Cover with a moist cloth and keep it aside for 15 mts.
3. After 15 mts remove the cloth and knead the dough.
4. Make small balls with the dough making a dent in the centre with the thumb. Deep fry in medium hot oil on low flame till the balls turn into golden brown and crisp might take about 15 mts.
5. Make a two string syrup with the sugar and into the warm syrup drop the maida balls and soak for 5 mts.. Serve garnishing with pista pieces.
6. Syrup – In a large vessel prepare syrup by dissolving   1 cup sugar and ½ cup water. Add few threads of saffron, mix well. Boil well for 5 mts, till syrup is sticky. Add ¼ tsp cardamom powder and mix well. After adding the badusha pieces cover and keep aside.
Recipe 117
Malpua
Ingredients 
Maida – 2 cups
Curds-1 Cup
Condensed milk -2 tbsp
Sugar – 1 cup
Cardamom Powder- 1 tsp
Oil for frying – 2 cups
Sieve Maida and add cardamom powder.
Adding curds and condensed milk, beat the mixture nicely till it looks like a like a cake mixture.
Add little water to make into a pouring consistency.
Heat a pan, pour oil. When the oil is moderately hot
 With the help of a large round serving spoon pour the
 Batter into the oil in a round shape.
In a separate vessel make one string syrup of sugar. Switch
 Off the stove. Place the Malpuas in the warm sugar syrup. When the Malpuas become soft take them out, serve them hot with Rabdi, garnished with pistachios.
Recipe 118
Moong Dal Halwa
Ingredients
Moong dal -1 cup
Ghee- 1 ½  cup
Suji- 1 tbsp/besan -2 tbsp
Milk- 1 cup
Water -1 cup
Sugar – 1 cup
Cashew nuts 6
Kishmish- 6 
Badam -6
Method
Soak moong dal in 2 cups of water for 4 hours.
Drain out and grind to a coarse paste.
In a medium hot pan fry Cashew, Kishmish and length wise cut Almonds pieces to a golden-brown colour and remove from fire.
In the same ghee fry suji for 2 mts add it to the ground moong dal.
Put 2 spoonfuls of ghee and fry the moong dal paste on a slow fire 
Till golden brown and dry.
Then add milk and water, keep stirring continuously, add ghee in between till the paste reduces in quantity.
Add sugar and cook for 10 mts till it becomes crumbly. 
Add dry fruits. Mix well. Remove from fire. Serve hot.
RECIPE-119
BOORELU
Preparation of Dosa batter 
Urad dal- 1cup
Sona mansuli rice-2 cups 
Boiled rice- 1 cup
Wash and soak all the above overnight. Grind to a thick soft consistency in the morning. Add salt. Leave aside for 6 hours
to ferment.
Filling
Moong dal/ chana dal -250 gm
Sugar/ Jaggery -250 gm
Elaichi powder- 2 Tbsp
Wash and cook the dal in a cooker adding 500 ml of water.
Keep the flame to a high after 2 whistles lower the flame for 05 mts Switch off allow it to cool. Grind to a coarse paste.
In a hot pan stir fry the ground dal and sugar, till the mixture is hard and dry, add cardamom powder, mix and switch off.
When cold, make small round balls with greased hands, dip in the dosa batter fry in hot oil till golden brown.
Recipe 120
BOBBATTLU
Ingredients
Maida - 3 cups
Oil – ¼ cup
Warm water-1 Cup
Salt- ½ tsp
Turmeric powder – ½ tsp
Cardamom powder – 2 tsp
Mix flour, salt and turmeric powder in a bowl adding water gradually to make a soft dough. Add ¼ cup oil to the dough,
Adding very little at a time. Keep putting the oil as the dough keeps absorbing the oil. Cover and keep aside for 2 hours.
Knead the dough to a soft consistency.
Cover and allow it to rest for 30 mts.
Chana dal- 500 gms. Soak for 6 hours/ or overnight 
Grated Jaggery – 3 cups.
Drain out the water from chana dal and put water, level and boil it in the cooker till three whistles. Allow it to cool and strain in a colander. Store the dal water which can be used in any vegetable later.
 Take out the boiled dal and grind to a fine powder in blender, adding small quantities at a time. Now heat a pan on medium, put two tbsp of ghee add the  powdered jaggery and keep stirring, when it starts melting add the powdered dal and cardamom powder keep mixing, do not cook it just mix well. Switch off.
 Allow it to cool. Make small round balls.
Take Maida dough, mashing it nicely make round dumplings the size of a lemon. Apply oil to your palm Keep the dumpling on the kitchen board pressing it gently with the hand. Now place the mixture of dal and jiggery in the centre close it on from all the sides 
Like a kachori. Then spread it flat like a chapatti with your fingers,
Apply flour on a kneading board. Make flat and thin rotis. Roast the bobbattlu on a medium hot tawa, apply oil and fry on both sides till golden brown.
Serve hot with a ¼ tsp of ghee on the top layer.
Recipe 121
KAJAALU
Ingredients
Maida-1 cup
Sugar- 1 cup
Cardamom Powder-1 tsp
Salt- A pinch
Ghee -2 tsp
Soda-1/2 tsp
Method
Make a soft dough of Maida, salt, soda, and ghee, adding
Amount of sufficient water. Rest it for 30 to 40 mts.
Make a sugar syrup in the pan adding water just to cover the sugar. 
Boil the syrup till you get one string when you press a dollop of syrup with two fingers, add cardamom powder.
Divide the dough into lemon sized balls and roll out into thin sheets.
Take each sheet apply ghee evenly all over the maida sheet, dust it with rice flour.
Roll the sheet into a tight rope using both hands.
With the help of a knife cut the Maida rope into 1-inch pieces.
With the help of a rolling pin press the pieces slightly.
Fry them in the hot oil to a golden-brown colour. Remove.
 Put them in the warm sugar syrup for five minutes.
Serve them hot.
RECIPE-122
KHOYA BURFI
Ingredients
Khoya -200 gm
Sugar-100gm
Powdered sugar- 100 gm
Cardamom powder-1tsp
Method
Roast the khoya in a pan till light brown.
Add sugar, stir continuously, till when the mixture is lifted with the ladle, It comes up like a dough (together).
Take it out, spread it on a greased thali,
Sprinkle powdered sugar and cardamom powder
Mix thoroughly when cool, make pedas out of the mixture.
 Recipe 123
SHAHI TUKDE
Milkmaid -1 tin
Bread slices 8
Milk -1cup
Elaichi powder-1 tsp
Chopped and fried nuts- 1cup
Sugar syrup 
Sugar -1 cup, water -1 cup
Method
Mix milkmaid with one cup of boiled milk. Add cardamom powder.
Prepare sugar syrup by boiling half cup sugar in half cup water. Add ½ tsp saffron. Keep on stirring till the sugar  syrup comes to a boil. Remove from fire.
Cut each bread slice diagonally into two, removing the
 Crust. Shallow fry them on a tawa with ghee till the sides
 have become light brown in colour. Dip both the sides of the bread slices in the syrup for about half minute, arrange the slices on plate.
Pour the milk mixture on top. Garnish with nuts 
Serve chilled.
RECIPE -124
MANGO PUDDING
Ingredients
Milk- 300 ml. Boil and keep aside.
Fresh cream -200 ml
Mango puree made out of Bangina palli mangoes -1 cup
Method
Mix all the ingredients except cream without lumps.
Keep on the stove, on a medium slow fire bring the entire mixture to a boil, stirring continuously for 8 to 10 mts.
Pour in a bowl. When cool garnish with dry fruits and cream. Serve chilled.
Recipe 125
BISCUIT PUDDING
Ingredients
Marie biscuits -200 gm
Butter -100 gm
Cocoa powder 6 tbsp
Milkmaid -1 tin
In a pan mix milkmaid, cocoa powder and butter, heat stirring constantly. When the butter starts bubbling at the sides, reduce fame and cook on medium heat for 8 to 10 mts.
Mix in the coarse broken biscuits and remove from fire. Take out in a dish. Garnish with dry fruits of your choice.
Recipe 126
CHOCOLATE SAUCE
Ingredients
Sugar -150 gm
Cocoa powder-50 gm 
Corn flour-2 tbsp
Make a paste of corn flour with ½ cup cold milk.
Add the cornflour paste to the sugar and cocoa mixture. Keep it on the stove and allow it to boil adding necessary amount of warm water to make chocolate sauce.
RECIPE -127
PISTA KULFI 
Ingredients
Milk-4 cups full cream milk
Bread slice -1
Sugar-1/2 cup
Crushed Pistacios-2 tbsp
Corn starch -1 tsp
 Cardamom powder-- 1/2 tsp
Remove crusts of bread slice, grind it with corn starch and one cup of milk, to a paste. Keep it aside.
Grease and heat a large pan on medium high and boil four cups of  milk for 8 to 9 mts, stirring all the time till it is reduced to 2 cups. Stir continuously, scrape the sides and add it to the milk. Add the bread mixture and boil again for 2 mts, stirring continuously.
Add sugar, dry fruit, cardamom powder and mix well. Allow it to cool.
Transfer to an ice-cream container dish and cover it with a cellophane wrapper, or pour it into kulfi moulds cover the mould.
 Keep in the freezer. Dip the moulds in warm water ½ mt before serving.
Serve with Faluda and rose syrup.
RECIPE-128
BUTTER SCOTCH ICE CREAM
Ingredients
Everyday dairy whitener Milk powder-2 cups
Sugar – 2 cups
Full cream milk -1 litre
Corn flour -2 Heaped tbsp.
Cream-1/2 litre
GMS Powder-2 tbsp. level
Cashew nuts-8
Almonds-10
Vanilla essence—1/2 tsp
 Cocoa powder-6 tbsp. For chocolate ice cream
Butter-20 gm
Sugar-4 tbsp.
Butter scotch essence-1 tsp
Mix Corn flour, sugar, milk powder and GMS powder in a vessel.
Strain in a kerai with a big strainer.
Take another pan melt butter and 4 tbsp, sugar together till it caramelizes to a biscuit colour add 2 to 3 serving spoon full of milk to the mixture till it becomes smooth and fine.
Keep the milk vessel on the stove, stirring continuously allow the milk to come to a boiling point, boil for another 2 to 3 mts, till the milk becomes thick. Add the milk powder, corn flour mixture. Boil for 2 minutes more, switch off the stove. When cold transfer to a steel/ aluminium vessel or plastic containers. Keep it in the freezer in the normal temperature till the ice-cream is frozen.
On the 2-day or 3 day take out the frozen ice-cream in a vessel.
Beat with the ice-cream beater nicely for 10 to 15 mts till ice-cream becomes fluffy and double in size. Gradually add cream keep on beating, add butter scotch essence 1 tsp and vanilla essence ½ tsp.
In a kerai put 3 tbsp of sugar stir continuously when the sugar becomes thick, switch off add finely cut nuts. When cold spread on a cloth beat with a rolling pin into fine pieces. Add the nuts to the ice cream. Transfer the ice-cream mixture to plastic containers. Press the ice- cream with a spatula so that there are no air bubbles.
Keep the ice-cream in the freezer. Serve chilled when completely frozen. 
RECIPE-129
RASMALI
Ingredients
Milk – 1 litre full cream
Sugar – 100 gm 
Milk powder-100 gm
Rasagullas -300 gm
Cardamom-10- (powdered)
Finely cut pista-10 ,
badam-10
Method
Heat milk in a thick bottomed vessel, add sugar and sugar powder.
Boil the milk on slow fire for 10 mts.
Add cardamom powder, and boil for 2 mts.  Add the rasagullas to the milk mixture till the milk becomes thick and creamy.
Adding dry fruits ,chill overnight in the fridge.
RECIPE -129
SWEET – PONGAL
IngredientsRice-1/2 cup 
Moong dal – ½ cup
Water – 4 cups
Jiggery – 1 cup
Edible Camphor crushed- ¼ tsp
Ghee-3 tbsp
Cashewnuts-10 whole
Raisins-10
Cloves-2
Cardamom powder-1 tsp
Both the dal and rice to be soaked for ½ hour before cooking in the pressure cooker, for 4 to 5 whistles.
In a pan put jiggery and water stir till the jiggery melts.
Pour this jaggery syrup into the cooked rice and dal mixture. 
On sim cook for 3 mts till Jaggery combines well with rice and dal.
In a small pan heat ghee fry cashew ,kishmish and clove. Pour these dry fruits into sweet Pongal Add camphor and cardamom powder, mix well. Serve hot.
RECIPE-130
SUJI HALWA
Ingredients
Suji- 250 gms/1 Glass
Sugar- 200 gms
Water- 3 Glasses 
Cashew pieces -6
Kishmish -6Ehaichi powder -1 tsp
Ghee-1 cup
In a hot pan put 1 tbsp of ghee and fry the cashew and kishmish.
Remove .In the same pan roast the suji to a light brown color.
Pour the  suji on to a plate. Pour the water into the pan allow it to come to a boil . Gradually add the suji to it stirring constantly.
Stir for 5 mts.Add the sugar and mix thoroughly. The minute sugar is added the mixture becomes slightly liquidy, keep on stirring it, till it becomes thick. Add the ghee  add stir .When the ghee starts floating on top ,Swtch off the stove and mix the dry fruits,elaichi powder and serve hot.
RECIPE-131
KAJJIKAYlu
Ingredients
Maida- 1 cup
Sugar-1 cup
Sooji-1 cup
Oil -2 cups
Water –as required
Raisins-10
Cashewnuts-10
Ghee-2 tbsp
Grated coconut- dry -1 cup
Khoya-1 cup
Cardamom Powder- ½ tsp
In a bowl add maida ,ghee, mix well then adding sufficient water make a dough.
Take a pan add ghee,cashewnuts,raisinssaute them then add suji roast for some time then add grated coconut.Roast till it changes colourto slight golden colour. Add khoya, sugar cardamom powder
Mix well and keep it aside.
Take the dough make a small thin puri ,keep the prepared mixture on one side of the spread puri and apply water to the edges. Press
the edges, fold the puri like a cover. Make all the puris stuffing the mixture.
Take a pan on a medium high fry all the kajjikayalu. Remove when they are slightly brown in colour.
RECIPE-132
SHAKKAR PARA
Ingredients
Maida/Aata -2 1/2 cup
Sugar – 1/2 cup
Oil – 2 cups For frying
Ghee -1/2 cup
Milk-1/2 cup
Method
Take a large bowl mix warm milk, sugar and ghee and mix nicely.
Add maida  gradually mixing well all the time,till it becomes a soft dough. Cover and keep it aside for 1 hour and 15 mts.
After the stipulated time remove the knead the dough for 2 mts.
Take a large portion of the dough and roll it into a ¼ “ thick roti.
Cut into diamond pieces and fry them in a low medium heat to a 
Golden brown colour. Store them in a container.
RECIPE-133
TRIFLE PUDDING
Ingredients
Custard powder-1/4 cup
Milk- 2cups/1/2 Litre
Sugar -1/4 cup
Fruit cocktail-2 cups
Sponge cake pieces -400 gm
Or
Marie biscuits- 2 pkts
 Amul Cream-100 ml
Mix custard powder,sugar,with milk.
Heat a pan and Stirring continuously cook till it thickens. 
 Keep it aside till it cools down.
Take the cream in a bowl and beat the cream with a beater till it becomes fluffy. Adding custard powder gradually keep beating
Till the entire custard powder has been added and it is creamy.
Add 2 cup fruit cocktail and mix well. 
Take a serving bowl arrange squarely cut sponge cake pieces in
The dish. Pour ½ of the quantity of the custard mix to it. Spread 
Evenly with a spatula. On top of this mixture spread half of the quantity of fruit cocktail. Repeat the process till all the fruits are arranged. Garnish with length wise cut almond pieces, pistachios 
 ,raisins and cherries. Serve chilled.
Instead of cake if the biscuits are added, dip the biscuits in orange juice and arrange them in the serving dish. Rest of the process is same as above.
RECIPE-134
Cashew nut burfi
Ingredients
Cashew nuts -1 cup 
Almonds -1 cup
Soak the almonds and cashew in water for 2 hours.
Peel of the skin of the almonds. Grind the almonds and the cashew
Into a fine paste. Heat a pan and put 4 tbsp ofghee and add powdered sugar ,stir for a minute,add the paste ,mix thoroughly 
Till the entire dough looks like a lump. Switch off. Add elaichi powder mix well .Take out on a greased plate. When cool cut into diamond pieces and cover with a silver vark.
RECIPE-135 
COCONUT BURFI
Ingredients
Coconut freshly grated -300 gms
Milk maid tin -1 
Every day milk powder -100 gms
Milk-1/2  cup
Ghee-4 tbsp
Elaichi powder- 1 tsp
Heat a pan put milk, milk- powder, and milk maid mixture into it.
Add ghee and stir continuously for 10 to 12 mts till the mixture becomes thick and starts leaving the sides. Add cardamom powder.
Switch off. Spread on a greased thali. When cold cut with a greased knife into pieces.
RECIPE-136
Plain Sponge Cake.
Ingredients
Maida-3 cups
Sugar- 1 ½ cups
Butter-1 ½ cups 
Vanilla essence -1 tsp
Baking powder- 2 tsps level
Milk -1 ½ cups
Dry fruits for garnishing
Coat the raisins with maida so the they don’t sink to the or become black.
Sieve maida with baking powder.Keep it aside.
Separate the egg whites and yellow.
In a bowl using the electric beater, beat the sugar and butter to a creamy or granular consistency. Fold in the egg mixture gradually Add Maida, Mix into a creamy dough like consistency using the beater. Add milk with vanilla essence, then add dry fruits.
Pre heat the oven. Grease the baking dish. Pour the batter. Bake for 45 mts to 1 hour at 180 degree temperature.   
 RECIPE-137
WALNUT PUDDING
Ingredients
Roasted Walnuts-1/2 cup
Roasted Cashew nuts -1/2 cup
Raisins-1/2 cup
Biscuits -250 gms
Cocoa powder- 2 tbsp
Honey -2 tbsp
Butter-75 gms
Desiccated Coconut powder-1tbsp
Cadbury Dairy milk chocolate-1 
Melt cocoa powder, honey and honey in a sauce pan on a low flame.
Mix roasted walnuts, cashew nuts,coconut powder and raisins
To the above mixture. Lastly add coarsely powdered biscuits.
Mix well. Spread the mixture on a transparency sheet. Press gently keep in the fridge. When the butter comes closer cut it into pieces.  Pour melted chocolate on top. 
Recipe -138
Gajar Halwa
Ingredients
Carrot-1 kg
Ghee -1/4 cup
Almonds chopped -10
Raisins-10
Cashew nuts-10
Milk- 4 to 5 cups
Sugar -1 ½ cups
Khoya-1/2 cup
Cardamom powder-1/2 tsp
Peel the skin of carrots, grate and cook in a cooker with a cup of milk.
In a large pan heat ¼ cup ghee fry all the dry fruits one after another. Keep them aside.
In the same ghee put the grated and boiled carrots, sauté well
Till it changes colour. Add the rest of the milk and keep on stirring until the carrots are cooked well and the milk reduces. Once the milk reduces in quantity add sugar and cook till halwa thickens and ghee is released from the sides.
Lastly add khoya and the dry fruits. Mix well .Serve hot.
RECIPE-139
KOBBARI LADDU 
Ingredients
Fresh coconuts grated -2 cups 
Jaggery -250 gm
Elaichi powder-1 tsp
Ghee-4 tbsp
Heat a pan put ghee and roast the coconut for 2 to 3 minutes.
Add grated jaggery to it and keep on stirring till all the mixture
Becomes thick and the ghee and the jiggery start to leave froth from the sides of the pan. Add elaichi powder. Take a small ball of the mixture and make a laddu. If it sticks together properly then the time to remove the laddu mixture.
Take it out on a greased plate .Allow it to cool down for some time.
Grease the palms and make laddus.  
RECIPE-140
KOVA KAJJIKAYALU
Ingredients
Khoya-1 kg
Sugar powder- 2 cups
Ghee- 2 tbsp
Take a pan put two tbsp. of ghee, add khoya to it and stir 
 well so that it becomes soft. Next add the powdered sugar
,mix well for 2 to 3 mts. Remove from the fire. Allow it to cool down. Then take  lemon sized khoya mix in the greased palm
Place the jiggery laddu( Recipe already given in the previous section) in the centre of the khoya mix. Close from all the sides
Tightly .Keep in the fridge so the the ghee tightens the khoya mix.  
RECIPE-141
Sweet Modak
Ingredients
For Dough
Rice flour-2 cups
Salt- ½ tsp
Water- 2 cups
1 tsp gheeGhee-1 tsp
 For stuffing 
Coconut –Grated 2 cups
Jaggery – 1 cup
Ghee-1 tsp
Cardamom powder-1/2 tsp
In a hot pan sauté 2 cups coconut in 1 tsp ghee, till the coconut turns aromatic. Add 1 cup jiggery and mix well. Cook on medium heat until the mixture turns thicker and still remains moist. Add ½ 
Tsp cardamom powder, mix well switch off the stove.
In a hot pan boil 2 cup water,1/2 tsp salt and 1 tsp ghee. Mix well till the water boils. Add rice flour and mix gently till ,the flour absorbs all the water. Switch off, cover and rest for 5 mts.Transfer to a large bowl knead the dough for 5 mts. The dough to be soft to touch.
Take a small ball sized rice flour and flatten it. Create a dent in the centre, scoop a tbsp. of prepared jiggery stuffing and place it in the centre of the dough.
Making pleats close the edges. Finish making all the balls. Steam them in the cooker in the Idli mould, for ten mts.
Finally offer modaks to Lord. Ganesha and celebrate Ganesh Chaturthi.
RECIPE-142 
Pala Payasam (kheer with semya)
Ingredients
Milk -1 Litre full cream milk
Vermicelli -2 cups
Sugar-1 cup
Ghee- 3 tbsp
Cashew nuts-10
Raisins-10
Cardamom powder-1 tsp
Saffron -5 strands (optional)
Boil milk add sugar and keep it aside. In a hot pan put 1 tbsp of ghee fry the nuts and raisins. Take them out on to a plate. Add more of ghee to the pan fry the vermicelli, till golden brown. Stirring all the time. Add 1 cup of milk and let the vermicelli boil till it becomes soft. Now add the rest of the milk and cook till a creamy layer forms on top .Add the dry fruits, cardamom powder, and saffron soaked in 1 tbsp milk. Boil for 1 mt and remove from fire.
Serve hot or cold depending on the season.
RECIPE-143
Rice Payasam (kheer)
Ingredients
Rice-1 cup
Water – 2 cups 
Milk-2 cups
Cream/Khoya- ½ cup
Sugar- ½ cup
Cashew nuts-10
Rasins-10
Cardamom powder-1 tsp
Method
Heat a pan fry the nuts .Boil the milk and keep it aside.
Cook, washed and cleaned rice to the boiled milk .
The vessel or a pan to be large in size. Leave the milk
And rice on the stove on sim till the rice is almost done.
(3/4 ths ) cooked. Add sugar and keep for another 15 mts till the consistency becomes thick. Add the cream boil for 1 mt, then add all the dry fruits.
Remove from fire. When completely cool store in the fridge .
Serve chilled.
Recipe-144 
Cake with gluco biscuits
Gluco biscuits-10
Skimmed milk -1/4 cup
Instant coffee powder-1 tbsp
Unsalted butter-2 tbsp
Sugar-4 tbsp
Cocoa powder-1 tbsp
In a bowl pour in hot milk and coffee powder. Whisk it well.
Dip each biscuit in this mixture.
Place them on a plate in a circle one on top of another.
Whisk, coco powder, sugar and butter. Apply this mixture on
 all the sides of biscuit layer with a brush.
Refrigerate for an hour or two till it is hard or firm to touch.
Cut into slices.
RECIPE-145
 WALNUTS BREAD PUDDING
Walnuts-200gms
White Bread Large – ½ loaf (one day old)
Cocoa powder-4 tbsp
Icing sugar -150 gms
Water-1/2 glass
 Vanilla essence-2+2 tsp
 Rum -2 tbsp
Cut walnuts into fine pieces.
Amul cream -200 ml
Salt- A pinch
Powder the bread slices with hand. Add the coco powder 
to the bread powder.
Beat cream in a bowl, keeping the bowl on ice cubes.
Add icing sugar gradually. Add ½ lemon juice, salt and
3 drops vanilla essence. Beat all this together with cream.
Arrangement in a bowl
1.one layer of bread and cocoa powder
2. Crushed walnuts
3. Sprinkle vanilla essence and rum water on top.
4. Spread cream on top 
5. Repeat the process till the serving bowl is full.
Tip
Immediately after one layer is spread, press gently
 on top, with a spatula. Continue on all the layers.
Garnish with uncut walnuts, ringlets of Cadbury chocolates.
Sprinkle with cocoa powder. Keep In the refrigerator.
RECIPE-146
 BURFI WITH DESSICATED COCONUT
Ingredients
Milk maid -1 tin 
Desiccated coconut -300 gm
Full cream milk powder-100 gm
Milk-1/2 cup
Pour milk maid, milk, coconut powder and milk powder
Into a thick bottomed pan and mix well. Once heated cook 
on slow fire stirring continuously for 7 to 10 mt, till the mixture starts leaving the sides. Remove from fire.
Spread out evenly on to a greased plate. When cooled cut into pieces.
 RECIPE-147
DATES/WALNUT CASE
Condensed milk-1 tin
Butter-200gm
Vanilla Essence- ½ tsp
Milk- ½ cup
Dates-200gm
Walnuts-100 gm
Raisins-100 gm
Flour-250 gm 
Soda-1 tsp
Baking powder-1 tsp
Cinnamon powder-1/4 tsp
Honey-2ntsp
Pre heat oven – 180 degrees
In a mixing bowl blend 1 tin of condensed milk,200 gm butter,
Vanilla essence and mix well. Add milk gradually to the mixture.
Continue mixing till a dropping consistency is achieved by adding honey gradually.
Sift flour, soda, baking powder together. Add cinnamon powder.
Add all the flour mixture to the condensed milk mixture. Grease and powder the baking dish and pour the mixture and bake for 30 – 35 TO 35 MT.
RECIPE-148
NAAN KHATAI
Maida/Wheat flour- 1 ½ cups
Besan- ½ cup
Powdered Sugar- ¾ cup
Ghee -3/4 cup
Elaichi powder- 1 tsp
Vanilla Essence-2 tsp
Baking soda-1/2 tsp
Suji-1/2 cup
In abowl take ghee.powdered sugar ,elaichi powder,vanilla essence
And whisk for 10 mt, until it is frothy.add wheat flour or maida ,besan ,baking soda,mix well gently with hands.Just combine ,do not knead and check if one is able to give the shape or else add 1
To 2 spoons ghee and mix.Once it holds the shape keep it in the fridge, for 15 mt.
Pre heat oven to 170 degrees for 10 minutes.
Grease a tray make small balls of the dough kept in the fridge. Press and place finely cut almonds on each one of them. Keep at least two finger distance in between the biscuits, bake at for 20 mins.
RECIPE-149
Mango pudding
Ingredients
Milk -300ml
Fresh cream -200ml
Mango puree- 1 cup
Custard powder-2 tbsp
Mix all the ingredients without lumps. Bring this entire mixture to a boil on a low medium flame stirring for 8 to 10 mts for 8 to 10 mts.
Pour in a bowl. When cool refrigerate, garnish with a layer of cream and dry fruits before serving.
RECIPE-150
PEANUT JAGGERY LADDUS
Ingredients
Peanuts-2 cups
Olive oil- 1 tbsp
Jaggery -200 gm/1 cup
Water-1/2 cup 
Cardamom powder-1 tsp
Heat a pan put olive oil and roast the peanuts to a golden colour.
Take the peanuts to a plate. Allow it to cool. Remove the outer layer. In the same pan put jiggery add water and keep mixing till a 2 string or honey like consistency is made add peanuts mix for 1 minute,add elaichi powderand switch off the fire. When slightly cool with damp hands make jaggery laddus.
RECIPE-151
CHOCOLATE SOUFFLE
Ingredients
Cream – 1 litre
Milk-1 Litre
Custard Powder-10 tbsp
Sugar- 2 cups (heaped)
Walnuts-1 cup     (finely cut)
Cocoa powder -5 tbsp
Cadbury chocolate- 1
Lemon juice-1 lemon
Make a thick custard with milk, custard powder and sugar, after cooling keep it in the fridge.
Beat the cream in bowl with a beater. While beating the cream
Keep the bowl on top of ice cubes. Take out the custard from the fridge and start adding the custard to the cream beating all the time, in a gradual manner. Then add lemon juice and vanilla essence. Lastly add dry fruits. Take it out in a serving bowl. Keep it back in the fridge. Just before serving make Cadbury chocolates ringlets on top of the custard. Serve soufflé with vanilla ice cream.
RECIPE- 152
MIXED FRUIT TRIFLE PUDDING
Ingredients
Cream-700 ml
Mixed fruit tin-1
Plum cake-2
Icing sugar -200gm
Vanilla essence-1 tsp
Oranges-3
Apples-3
Bananas-3
Lemon juice -4 lemons
Taking an electric beater beat cream nicely in a bowl adding lemon juice and sugar for 20 mts ,keeping the bowl on the ice cubes. The cream should be fluffy and stands in peaks.
 Add vanilla essence. Beat once again.
Remove the peel of bananas, apples and oranges and cut them into long fine pieces.
Cut the plum cake into long thin pieces. Arrange 1/3 of the pieces
 in a large serving dish. Spread the cream on top with a spatula.
Arrange one layer of all the fruits cut evenly, lavishly on top of the cream. Repeat this process till all the cream, cake and fruits are over.
Keep in the fridge and serve chilled.
