Kashmiri Pandis, as the ‘Saraswat’ Brahmins
of Kashmir are called, formed the major part of the
population of Kashmir Valley, before the conversion
of most of them, along with other Hindus, to Islam
by the Muslim invaders and subsequent rulers. Their
influence, especially that of Mugals, made these
Brahmins meat eaters, who were all vegetarians pre-
viously. Most of the Hindus, and especially Brah-
mins, in rest of India, are generally vegetarians.
Climatic conditions, and non-availability of fresh
vegetables, for most of the year in olden days, when
Kashmir got snow bound in winter, and was cut off
from rest of the country, and also lack of transporta-
tion and good roads in those days, promoted and
popularized meat-eating amongst Kashmiris. Now,
cven on some religious festivals and rituals, meat,
{ish and game are a must for Pandits. The day follow-
ing ‘Shivdratri' of Kashmiri Pandits, is called
‘Salam’, as on this day their Muslim friends come to
greet them, and they (friends) especially enjoy the
well-spiced fish curry, which generally forms a part
of the festival dinner. This also is the practice on
‘Novreh’ the New Year's Day of K.P.s.

A detailed list, of different Non-vegetarian and
Vegetarian Kashmiri Dishes, is given next, followed
by Recipes for their preparation, cooking etc.

Note:-

Kashmiri names of Dishes are followed by their
English and their ‘Hindi® versions, written within
brackets, onwards. Abbreviation K.E, or H, stand for
names and version in ‘Kashmiri’, English or ‘Hindi"
respectively. Kashmiri and Hindi names and words
are writlen within inverted commas.

A. Staple & other. Cereal Foods eaten in
Kashmir.

1. ‘Bata’ (E-Plain Cooked Rice) (H'-Bhat’). It
forms the main common staple food. It is eaten
in accompaniment of a large variety of
Vegetarian and Non-vegetarian Dishes.

RECIPENO. 7.
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Other Cereal Dishes, mentioned below, are also
eaten alone or sometimes in addition to Plain
Cooked Rice.

“Tahaer’, (E. Yellow Cooked Rice, Salted and
mixed with ‘Ghi” or Oil) (H-‘Tahari, ya, Kesri
Bhat).
RECIPE NO. 8.
‘Vaishnau Polav’, (E-Vegetable ‘Pulav’)
(H-*Vaishnau Pulav’).
RECIPE NO. 9.
‘Neni Polav’, (E-Mutton ‘Pulav’) (H-‘Gosht
Pulav’).
RECIPE NO. 10.
‘Koakar Pulav’, (E-Chicken ‘Pulay’)
(H-Murga ‘Pulav’).
: RECIPE NO. 11.
“Biryan’, (E-*Biryani’) (H-*Biryant’).
RECIPE NO. 12.
‘Khechier’, (Rice and Green Gram cooked
with Spices.and Mustard Oil) (H-‘Khichdi").
RECIPE NO. 13.
‘Girdd’ (E-Flat oval leavened bread, baked in
a *Tandur’) (H*Nan’).
RECIPE NO. 14.
‘Choet Ya Phulek’ (E-small flat and thin
rounds of unleavened bread baked on a Griddle)
(H-‘Chapatt’).
RECIPE NO. 15.

. Paratd. (E-Sort of layered flat fried unleavened

bread made on a Griddle) (H-‘Parz_nr_uhi')A
RECIPE NO. 16.

. ‘Pur’, (E-Small round of deep fried puffed

wheaten cake) (H-*Puri’).

RECIPE NO. 17.
‘Luch’, (E-Deep fried puffed pan-cake made of
sifted wheat flour,kneaded with curd etc.) (H-
‘Luchayi’).

RECIPE NO. 18.
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Miscellaneous Cereal Preparations:-

These are some Dishes which are occasionally
cooked in Kashmiri homes, for a change, or on some
functions of Wedding and “Yageopavit® orin ‘Fasts’
(‘Brat’) of Pandits, or else when and where Rice, the
common staple food, is not available freely.

RECIPE NO. 19.
14. ‘Vier!

RECIPE NO. 20.
15. ‘Mayir’,

RECIPE NO. 21.
16. ‘Makayi Vath’,

RECIPE NO. 22.
17. *Gari Vugra',

RECIPE NO. 21.
18. ‘Buzith Gaer’,

5 RECIPE NO. 24.

19. *Moanji Guel’.

RECIPE NO. 25.
20. ‘Vushki Vath’,

RECIPE NO. 26.
21. ‘Makayi Choet’

RECIPE NO. 27.
22. ‘Roth’

RECIPE NO. 28.
23. ‘Moduir Puer’

RECIPE NO. 29.
24. ‘Laed’

RECIPE NO. 30.
25. ‘Churmd’,

RECIPE NO. 31.
26. ‘Shakkar Pard’

RECIPE NO. 32.
27. ‘Krechh Vaor’

RECIPE NO. 33
28. ‘Gari Vun’

RECIPE NO. 34.
29. ‘Tomla Choet’

RECIPE NO. 35.
30. *Gari Choet’

RECIPE NO. 36.
31. “GariPor’ |

RECIPE NO. 37.
32. ‘Vushki Choet’

RECIPE NO. 38.
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B. The following Mutton Dishes are common
among Kashmiri Pandits. Both, Meat of a Goat or a
Sheep is called ‘Mutton’ generally. For Feasts and
Dinners, after choosing 3 to 5 (sometimes more)
items out of these, some more Vegetable Dishes, as
mentioned in the list of Vegetarian Dishes, are added
to the menu, along with some Sweet Dishes etc, to
suit the occasion, and the pocket of the host. The
‘Mutton’ and other Dishes, common amongst Kash-
miri Muslims and their Recipes are described
separately in the chapter on ‘Muslim Cuisine’. Meat,
as also mentioned elsewhere, is called ‘Neni’ by
Pandits and ‘Maz’ by Muslims mKashmugcnerally
In Hmd" it is called ‘Mans’ and ‘Gosht’ in ‘Urdu
Sometimes in place of callmg Mutton “‘Neni’ & it is
called ‘Siun’ by Kashmiri Pandits, just to avoid the
mention of meat because of inherent prejudice
against meat-eating. ‘Siun’ is actually translation of
the ‘Hindustani word ‘Salan’, which means any
vegetable or other salty dish accompanying a staple
cereal food.

Main Mutton dishes cooked by Pandits are as
under :-
1. ‘Neni Qaliyd’

RECIPE NO. 39.
2. *Neni Rogan Josh’

RECIPE NO. 40.
3. ‘Machh’
" RECIPE NO. 41.
4. ‘Neni Yakhean'
. RECIPE NO. 42.
5. ‘Shyaem’

RECIPE NO. 43.

6. ‘Kabargah, T4, Tabaq Maz'.

RECIPE NO. 44.
7. ‘Sikhd Machh’

RECIPE NO. 45.
8. ‘Cheok-Charvan’

RECIPE NO. 46.
9. ‘Matar Machh’

RECIPE NO. 47.

10. ‘Charvan’
RECIPE NO. 48.

11. ‘Bokdvachi chhagael’

RECIPE NO. 49.
12. ‘Heri T4 Pachi Ras’

RECIPE NO. 50.
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13, ‘Tdlit, Kded’
RECIPE NO. 49.
14. ‘Kaed Pakord’
RECIPE NO. 52.
15. ‘Chhagael Yakhean’
RECIPE NO. 53
16. ‘Naih Kald T4 Fendeir Yakhean’
RECIPE NO. 54.
C. Mixed ‘Mutton’ and Vegetable prepara-
tions.
‘Goagji T4 Neni Shabdeg’, (E-Tumips and
Mutton) (H-*Shalgam aur Gosht’)
5 RECIPE NO. 55.
2. ‘Phulgupi T4 Neni’ (E-Cauliflower and Mut-
ton) (H-‘Phul Gobhi aur Gosht’).
RECIPE NO. 56.
3. ‘Band Gupi T4 Neni’ (E-Cabbage and Mutton)
(H-'Band Gobhi aur Gosht').

o

RECIPE NO. 57.

4. (2. ‘Vangan Oluv T4 Neni’(E-Brinjals,
Potatoes and Mutton) (H- * Baipgan Alu aur

Goshy).
(b). ‘Vangan Oluv, Veth Marchéavangan, T4

* Neni'. (E-Brinjals Potatoes, Capsicum and
Mutton)(H-*Baingan Alu, Simla Mirch aur
Ghost).
RECIPE NO. 58.
5. ‘Ald’, Torela’, Ya Lar T4 Neni’, (E-Bottle
Gourd, Sponge Gourd or Cucumber and Mut-
ton)(H-‘Lauki ya Ton ya Khira aur Gosht’).

RECIPE NO. 59.
6. ‘Voastahak Ti Neni’, (E-'Voastihak’ Mut-
ton)(H- ‘Voasgdhik aur Gosht’).
RECIPE NO. 60.
7. ‘Palak Mith Té Neni’ (E. Spinach, Fenugreek
and Mu[mn) (H» ‘Palak Methi aur Gosht’).
RECIPE NO. 61.
8. ‘Nadeir T4 Neni’, (E-Lots Roots and Mut-
ton)_(H-*Bhen aur Gosht’).
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(b). ‘Nadeir Oluv Td Neni’ (E-Lotus Roots,
Potatoes and Muuon)(H *Bhen Alu aur Gosht’).
RECIPE NO. 62. (a & b)
‘Moanji Siun’ (E-Knol Khol and Mutton)(H-
‘Ganth Gobhi aur Gosht’).
RECIPE NO. 63.
‘Hak T4 Neni’ (E-Collards or Kales and Mut-
ton) (H-*Karam sag aur Gosht’).
RECIPE NO. 64.

. ‘Hedar T4 Bokdvachi, Chhagael, T4, Krehni

Maz’ (E-Mushrooms with Kidneys, Testes and
Liver) (H-‘Khumbi' Gurde Kapure aur Kaleji’).
RECIPE NO. 65.

. ‘Daffar T4 Goagji Ya Mith Ya Palak’. (E-In-

nards of Sheep or Goat with Turnips or
Fenugreek or Spmach)(H ‘Bedh ya Bakre ki
ojhdi, ant vegera aur Shalgam ya Methi ya
Palak’).

RECIPE NO. 66.

. ‘Machh Bharith Samosd’ (E-Triangular fried

patties stuffed with Minced Meat etc.)
(H‘Samose Kima Bharke’).
RECIPE NO. 67.

«Shikar’ (Hunted Game Birds and Ani-
mals).

‘Shikar Rogan_]osh .(E-‘Rogan Josh of
Shikar’) (H *Shikar Ragan Josh’).

RECIPE NO. 68.
‘Nadeir T4 Shikar’. (E-Shikar and Lotus
Roots) (H* Bhen aur Shikar’).

RECIPE NO. 69.

‘GADA’
Machhli).
‘Ranith Gada’, (E-Fish curry Kashmiri style)
(H- *Kashmiri Tariga s¢ pakayi huyi’ Machhl?).

RECIPE NO. 70.
‘Masalddar Talit Gad4’. (Fried fish pre-
treated with spices etc.) (H- ‘Masaladar tali
huyi Machhl?*).

(E-Fish preparations) (H-

RECIPE NO.71.

‘Gadd Td Muji Ya Goagji Ya, Moanji Ya

Band Gupi’. (E-Fish cooked with Radishes, or

Turmps or Lotus Roots or Knol Khols or Cab-

bage).(H-"Machhli’ aur Mufi, ya, Shalgam ya
Bhen ya Ganth Gobhi ya a Band Gobhi').

RECIPE NO. 72.
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4. ‘Hogad4 T4 Hak Ya Bum’. (E-Dried Fish with
‘Karam Sag’ or dried Water-lily Stems) (H-
*Sukhi MachhiT aur Karam ka Sag, ya ‘Bum’).

RECIPE NO. 73.

5. ‘Kanz T4 Gada Ya Guran’. (E-Fish, big or
small, fresh or dried, cooked with fermented
Rice-water etc.) (H-‘Badi, ya, Taza ya Sukhi
Chhoif Maghhliyan, Kanz' dal ke").

RECIPE NO. 74.

F. ‘KOAKAR’ (E-Chicken preparations)
(H-‘Murga’).
1. ‘Kodkar Ragan Josh’. (E-Brown Chicken
Cuny)(H-‘Murgi Rogan Josh’).
RECIPE NO. 75
2. ‘Kodkar-Dam Podkhtd,(E-Chicken ‘Dam
Pukh(a’)(H-‘Dam Pukh{a Murga').
RECIPE NO. 76
3. ‘Kodkar T4 Mith Ya Palak’. (E-Chicken with
Fenugreek or Spinach)(H-Murga aur Methi ya
Palak’). &
RECIPE NO. 77.
G. The Mutton preparations mentioned in (A) (1
10 9), are usually, cooked by Kashmii professional
Hindu cooks, and are generally served in big Feasts
and Dinners (K-‘Sal’) of Pandits, or marriages, fes-
tivals and social parties etc. The Cuisine of
Kashmiri Muslims on such occasions, is different and
has a speciality of its own. Following are the main
Mutton and other Non-vegetarian and Vegetarian
Dishes of a Muslim ‘Vazdvan',-Food cooked by
professional Muslim Cooks. Their Recipes are given
separately in Chapter 23.-‘Cuisine of Muslims of
Kashmir’.
Part A. Cereals & Desserts
1. ‘Batd’,
RECIPENO. 7.
2. ‘Namkin Polav’.
RECIPE NO. 192.

3. ‘Mutanjan’.

RECIPE NO. 193.
4. ‘Firiv’.

RECIPE NO. 166.
5. ‘Sujé Halva’,

RECIPE NO. 169.
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Part B. Meat & Chicken and other dishes.
1. ‘Methi Maz’.

RECIPE NO. 194.
2. ‘Tabaq Maz'.

RECIPE NO. 195

3. ‘Kabab'.
= RECIPE NO. 19.
4. ‘Kodkur’.
RECIPE NO. 197.
5. ‘Rogan Josh’.
% RECIPE NO. 198.
6. ‘Daii Foel’.
RECIPE NO. 198.
7. ‘Hendi Rogan Josh’
5 RECIPE NO. 199.
8. ‘Danivali Qodrm4’,
RECIPE NO. 200.

9. ‘Marchdvangan Qodrm4’.
RECIPE NO. 201.

10. “Ab Gasht’

RECIPE NO. 202.
11, ‘Ristd".
e RECIPE NO. 203.
12. ‘Palak Rist4’

RECIPE NO. 204,
13. ‘Goashtabd’.

RECIPE NO. 205.
14. ‘Ruvangan Chaman’

RECIPE NO. 206.
15. ‘Choek Vangan®

RECIPE NO. 207.
16. ‘Ranith Bam Chunth’.

RECIPE NO. 208.

17. ‘Chatien”
RECIPE NOS. 209 to 212.
18. ‘Moarg-E-Mussallam’

RECIPE NO.213.
19. ‘Hdersd’.

RECIPENO. 214
20. ‘Fari’.

RECIPE NO. 215.

(19 & 20 are miscellaneous preparations).

Although some names of Muslim Dishes are
same as those of Pandits, yet the flavours differ
altogether, due to difference in method of cooking
and the quantity of spices used, and also because of
the liberal use of Onions, Garlic and Shallots by
Muslims, in place of Asafoetida.
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