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INDEX OF VEGETARIAN DISHES OF KASHMIRTS
(MAINLY OF PANDITS)

(Note : ‘Kashmiri” names of dishes are followed

within brackets by their English (E) and then their
Hindi (H) versions. Kashmiri and Hindi words are
written within inverted commas. )

A.

Staple and other Cereal Dishes.

These are same as mentioned in the previous

‘Index of Non-vegetarian Dishes’ Part A, except
‘Neni Polav’, ‘Kodkar Polav’, and ‘Biryan’, (Items
4,5 and 6)

B

3

‘Chamani Sein’ (E-Domestic Cheese
Preparations)(H-‘Panir Ke Salan’).

‘Chamani Qaliya’. (E-*Qaliya’ of ‘Panir’) (H-

‘Panir ka Qaliya’).

RECIPE NO. 78.

‘Veth Chaman’ (E-Big cooked pieces of

“Panir’) (H-*Panir ke Pakaye Bade Tukde”).

RECIPE NO. 79.

(a). ‘Mith Chaman’.

(b).‘Mith Chaman Ta Niul Kar4’. (E-'Panir’

and Fenugreek without or with Green Peas)(H-

*Methi Panir ya Methi Panir aur Sabz Matar’).

RECIPE NOS. 80 & 81.

(a). “Chaman Palak’.

(b). ‘Chaman Palak Td Oluv’. (E‘Panir and
Spinach without or with Potatoes) (H-
‘Palak Panir, ya Palak Panir aur Alu’).

RECIPE NOS 82 & 83.

‘Chaman Vangan’. (E-Panir and Brinjals) (H-

‘Panir aur Baingan’).

RECIPE NO. 84.

‘Chaman T4 Al4, Ya Toréld, Ya Lar’. (E-

"Pariir and Bottle Gourd or Sponge or Ridge

Gourd or Cucumber)(H-'Panir aur Lauki, ya

Ghiya-Tori ya Tori ya Khira®).

RECIPE NOS. 85, 86, 87.
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‘Chaman T4 Maonji, Ya Bandgupi Ya Phul
Gupi’. (E-Panir ’and Knol-Khol or Cabbage or
Cauliflower) (H-‘Panir aur Ganth Gobhi ya
Band Goblif ya Phul GobhT).

RECIPE NOS. 88, 89 & 90

Twenty main Vegetable and Legume
Dishes Generally Served in Big Dinners
and Feasts of Pandits.

‘Dama’ Oluy’. (E-‘Dam’ Potatoes) (H-‘Dam

Alw’).

RECIPE NO. 91.

‘Moanji R6§am‘6$h' (E-Knol-khol ‘Ragz\n

Josh’) (H-*Ganth Gobhi ka Rogan Josh®).

" RECIPENO. 92.

‘Ald Rﬁganj()sh’. (E-‘Rogan Josh’ of

Pumpkin)(H-*Kadu ka Roganjﬁsh’).

RECIPE NO. 93.

‘Nadeir Yakhean'. (E-Lotus Roots cooked

with Curd)(H-*Bhen ki Yakhn”).

RECIPE NO. %4.

‘Ald Yakhean’. (E-Bottle Gourd cooked in

Curd)(H-‘Lauki ki Yakhni’).

(a) Hak. (E-Collards and Kales) (H-‘Karam
Kka Sag’.)

(b) ‘Hak T4 Nadeir, Ya Vangan’. (E-Col-
lards or Kales cooked with Lotus Roots or
Brinjals)(H-‘Karam Sag aur Bhen, ya
Baingan’).

RECIPE NOS. 96 (a) and (b)

‘Nadeir Ya Oluy Churm4’. (E-Fried Chips of

Lotus Roots or Potatoes)(H-‘Bhen ya Alu ki

Kurkuri’).

RECIPE NOS. 97 & 98

‘Nadeir Palak’. (E-Lotus Roots and

Spinach)(H-‘Bhen aur Palak’).

RECIPE NO. 99.
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‘Choek Vangan’ (E-Sour Brinjals)(H-‘Khate
Baingan’).
RECIPE NO. 100.
‘Choeki Muji’, (E. Sour Radish slices.) (H.
‘Khati Muli®).
RECIPE NO. 100 (a)

. ‘Mith T4 Niul Kar4’. (E-Fenugreek and Green

Peas)(H-‘Methi aur Hare Matar’).
RECIPE NO. 101

. ‘Niul Kard Td Khuh'. (E-Green Peas and

Semi-Dried Milk)(H-‘Matar Khoya’).
RECIPE NO. 102
‘Band Gupi’. (E-Cabbage)(H-'Band
Gobhi’).
RECIPE NO. 103.
‘Band Gupi T Oluy’. (E-Cabbage and
Potatoes)(H-*Band Gobhi aur Alu’).
RECIPE NO. 104.
‘Kareld Doad Lagith’. (E-Bitter Gourds
cooked with Curd) (H-*Dahi Karele").
RECIPE NO. 105.
‘Bharith Kareld’ (E-Stuffed Bitter
Gourds) (H-‘Bhare Huye Karele').
RECIPE NO. 106.
‘Dami  Phul  Gupl’. (E-‘Dam’
Cauliflower) (H-‘Dam Phul Gobhr’).
RECIPE NO. 107.
‘Damd, Phul Gupi, T4, Niil Kard'. (E-
‘Dam’ Cauliflower and Green Peas)(H-
‘Dam Phu Gobhi aur Hare Matar’)
RECIPE NO. 108.

(b).

(b

(b).

. ‘Ranit Hedar’,b (E-Mushroom Curry) (H-

‘Khumbi ka Salan’).
RECIPE NO. 108.

. ‘Kandgechh Yakhean’. tE-Morels Cooked

with Curd)(H-*Guchhi ki Yakhni’).
RECIPE NO. 110.

. ‘Muji Chetien’ (E-Raw grated Radish with

Curd etc.)(H-‘Muli Dahi Rayita’).
RECIPE NO. 111.

. ‘Pudnd Buran’, (E-Mint with Curd eic.) (H-

‘Pudina ka Rayita’).
RECIPE NO. 112.
‘Razmah’, (E-Dried Beans or Green Mature
Beans from Pods)(H-* Sukhe Ya Hare Rajmah’).
RECIPE NO. 113.
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‘Dahi Bald’ (E-Cutlets of Green-Gram Meal or
Black-Gram Meal with Curd)(H-‘Dahi Bale,
Mung ya Urad ke”)

RECIPE NO. 114.

Other Vegetable Dishes etc. Cooked for
Everyday Domestic Meals mostly.

‘Razmah Gogaej’. (E-Tumips and Dry Beans)
(H-‘Rajmah aur Shalgam”).
< RECIPE NO. 115.
*Goagji Hak’. (E-Turnips and Tumnip Greens)
(H-*Shalgam aur unke Patton ki Bhaji’)
i RECIPE NO. 116.
“Talith Muji Chatien’. (E-Fried grated Radi-
shes) (H-"Tali huyT Kadu-kash kar ke Mul?).
RECIPE NO. 117.
‘Ald Vangan, Ya, Toreld Vangan’. (E-Bottle
or Sponge or Ridge Gourds and Brinjals) (H-
‘Lauki ya Tori ya Torayi aur Baingan’).
RECIPE NO. 118.
(a.) ‘Buzd Vangan'. (E-Roasted and Mashed
Brinjals with Curd) (H-‘Bhune huye Bain-
gan ka Rayita’).
RECIPE NO. 119.
(b). ‘Fotd Vangan’. (E-Boiled and Mashed
Brinjals with Curd) (H-*Ubal ke Baingan
ka Rayi@).
RECIPE NO. 120.
‘Vangan Bhurtd’ (E-Curry of boiled and
mashed Brinjals with Tomatoes, Onions etc.)
(H-*Baingan ka Bhurta").
RECIPE NO. 121.
‘Muji Vangan’. (E-Radishes and Brinjal) (H-
‘Mulf Baingan’).
RECIPE NO. 122.
‘Olay Vangan®. (E-Potawes and Brinjals (H-
Alu Baingan®)
RECIPE NO. 123.
‘Baji Ald Pudnd Travith’. (E-Pumpkin
with Mint) (H-‘Kadu Pudina dal ke”).
RECIPE NO. 124.
‘Baji (Parim) Ald Tamar T4 Gor Tra-
vith’. (E-Pumpkin with Tamarind and
Brown Sugar) (H-‘Kadu Imli aur Gud dal
ke").

(a).

(b).

RECIPE NO. 125.
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. (a). ‘Voastdhak’.

RECIPE NO. 126.

(b). ‘Voastihak Td Chaman’. (E-‘Voastd-

hak' or ‘Voasidhak’ with Domestic

Cheese) (H-*Voastdhak, ya, Voastdhak aur
Panir’).

RECIPE NO. 127.

. ‘Chhata-Goagiji Ya Muji Ya Band Gupi’. (E-

Boiled, mildly spiced Tumips or Radishes or
Knol-Khols or Cabbage) (H- ‘Shalgam ya
Muli ya Ganth Gobhi Ya Band Gobhi ubal ke
kam Masaledar’).
RECIPE NOS. 128, 129. 130 & 131.
‘Chhatd, Goagji-Nadur, Ya, Moanji-Nadur,
Ya Muji-Nadur’. (E-Boiled Mildy Spiced Tur-
nips or Knol-Khols or Radishes with Lotus
Roots) (H- Shalgam ya, Ganth Gobhi ya Muli
aur Bhen’ Ubal ke kam mdﬂcddr 2
RECIPE NOS. 132, 133 & 134.
‘Razmah Hembd’. (E-Varicties of Beans in
tender pods)(H-Rajmah ki Hari Phaliyan.”)
RECIPE NO. 135

. ‘Dam Bhind?. (E-'Dam’- Okra) (H-‘Dam

Bhindi’).
RECIPE NO. 136.

‘Chunth Ya, Bam-Chunth, Ya, Amrud, Ta
Vangan' (E-Apples or Quinces or Guavas and
Brinjals)(H'-Scb ya Bihi ya Amrud aur Baingan
Ki Bhaji’).

RECIPE NOS. 137, 138 & 139.
‘Gagld Vatheir Tda Moang’ (E-Colocasia
Leaves and Green-Gram)(H- Arbi ke Pate aur
Mung").

RECIPE NO. 140.
‘Talith Arbi’. (E-Fried Cutlets of boiled
Colocasia Bulbs)(H'*-TalT huyi ubali Arbi).

RECIPE NO. 141.
‘Oluy Vangan, Ruvangan, Gandd Td Veth
Marchavangan’. (E-Curry of Potatoes, Brin-
jals, Tomatoes, Onions and Capsicums) (H-‘Alu,
Baingan, Tamatar, Pyaz aur Simla Mirch ka
Salan,’).

RECIPE NO. 142.

. (a). ‘Kard, Arhar, Chanid, Mahd, Moangi

Ya Museir Dal’. (E-Cooked whole or
hulled and split, Peas, Red-Gram, Gram,
Black-Gram, Green-Gram or Lentils.)
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20.

21.

23.

24,

29

28.

(H.*Matar, Arhar, Chane, Urad, Mung ya
Masur ki Dal’).

(b) ‘Sabzi travith Dali’ (E-‘Dals’ with
Vegctables ddded) (H “Dalen Sdhzuyan dal
ke’).

RECIPE NOS. 143 TO 154.

‘Sambar’, (E-Pulses cooked with Vegetables

and Tamarind etc.) (H-*Sambhar’).

RECIPE NO. 155.

‘Khard Mah4 Dal’. (E-‘Dal’ of husked Black-

Gram)(H-Khadi Urad ki Dal’).

RECIPE NO. 156.

. ‘Hoakh4 Siun’, (E-Curries of dried slices of,

Bottle Gourds or Brinjals or Apples or Tomatoes
or Tumips and also Tumnip Greens or Cauli-
flowerets or Lotus Roots)(H-‘Sukha ke Lauki,
Baipgan, Seb, Tamatar, Shalgam, Shalgam k&
Paton, Phul Gobhi ya Bhen ka, Salan’).
RECIPE NO. 157.
‘Ald Ya Bundi Rayita’ (E-‘Boiled grated Bot-
tle Gourd or Small Fritters with Curd’)(H-
‘Lauki, ya, Besan Bundi ka Rayita’).
RECIPE NOS. 158 and 159.
“Tamar Ti Keli Chetien’. (E-Sauce made of
Tamarind and Bananas etc. )(H-‘ImI7 aur Kele ki
Chatni’).
RECIPE NO. 160.
‘Samosd’. (E-Fried Triangular patties stuffed
with green Peas, Potatoes etc.)(H-*Samosa’).
RECIPE NO. 161.

. ‘Ruvapgan Chetien’. (E-Tomato Ketchup)(H-

‘Tamatar Chetni’).
RECIPE NO. 162.

. *Kishmish Chetien’. (E-Condimented sauce of

Raisins)(H-*Kishmish ki Chetni’).
RECIPE NO. 163.

“Cooked Leaves and Bulbs of dozens of Wild
Plants etc. are eaten by Kashmiris. These are
now proved to be good for health, being very
good sources of Vitamins and Minerals etc.,

such as ‘Krechh, ‘Chonchur’, ‘Naramnor’,
‘Hang’, ‘Pamb4hak’, ‘Chokdladar’, ‘Kres’,
‘Obuj’, ‘Kund’, ‘Chok4 Gheiii’, ‘Tariboed’.

‘Guld’. ‘Vailadar’ (Raw), ‘Soghal’, ‘Nunar’,
*Vopalhak’ etc.

DE LEIJ



E. ‘MADUER KHEAN’, (E.Sweet Dishes-
Desserts.) (H.“Mithe Pakvan.’).

These Dishes are usually served as a last course
in both Non-Vegetarian and Vegetarian Dinners, fol-
lowed by offering ‘Qahvah’, ‘Pan’, ‘Ilachi’,
‘Supari’, ‘Lakhnavi-Sounf’, ‘Cigarettes’, or
‘Huga’ etc. Some Sweet Dishes are also eaten on
otheroccasions and at Breakfastor Teas etc. General-
ly one of the following Sweet Dishes is served, as a
dessert, in Feasts, and some times even two or three
are served at a Dinner. Commonly served Dishes are
as under :-

1. ‘Modur Polav’ (E-Sweet condimented ‘Bas-
ma(i’ Rice)(H-‘Mitha Pulav’).

RECIPE NO. 164.

2. “Khir’. (Sweet Rice pudding) (H-‘Chavalon ki

Khir’).

RECIPE NO. 165.
3. ‘Firun’. (E-Custard of Rice flour) (H-'Fimi’).

RECIPE NO. 166.
4, ‘Kastaerd Sadd’. (E-Plain Custard) (H-

‘Kastard sada’).

RECIPE NO. 167.
5. ‘Tazi Meva Ta Krim Travith Kastaerd® (E-

Fruit Custard)(H-‘Kastard, TazaMeve aur Kfim

dal ke").

RECIPE NO. 168,

6. ‘Suji Halva’ (E-*Halva’ of Semolina) (H-*Suji
ka Halva’).

RECIPE NO. 169.

7. ‘Moanga, Ya, Chand, Ya, Mahi dali Halva'.

(E-*Halva’ of Green-Gram or Chick-peas or

Black gram ‘dal’).(H-*Mung ya Chana ya Ura¢

Ki pithi ka Halva’).

RECIPE NOS. 170, 171, 172.
8. ‘G Halvd’. (E-‘Halva’, of grated Carrots)
(H-‘Gajar ka Halva’).

RECIPE NO. 173.

9. ‘Tazi Meva R‘.lnit'h" (E-Condimented Fruit

Stews) (H-‘Shirc men pakaye huye Taza
Meve').

RECIPE NO. 174.
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10. ‘Shuftd’ (E-Sweets made of Dry Fruits and
Domestic Cheese etc) (H-Panjiri’).
RECIPE NO. 175.
11. ‘Sonthi". (E-Sweet-sour sauce) (H-*Sonth’).
RECIPE NO. 176.
12. ‘Moduer Chunth Ya Treld Ya Cherd’. (E-
Jams of Apples, Crab apples or Apricots) (H-
‘Seb ya Trel ya Khobani ka Murabba’).
RECIPE NOS. 177, 178,179.
13. ‘Simini Halva’ (E-‘Halva’ of Vermicelli) (H-
‘Sivaiyan ka Halva').
RECIPE NO. 180.
14. “Simini Khir’. (E-Sweet Pudding of Vermicel-
1i)(H-*Sivaiyan kT KHir').
RECIPE NO. 181.
15. ‘Rasgold’. (E-Indian Sweet made of Domestic
Cheese) (H-‘Rasgola’).
RECIPE NO. 182.
16. ‘Rasmalay’. (E-An Indian Sweet) (H-‘Ras-
malayi’).
RECIPE NO. 183.
17. ‘Gulab Jaman’. (E-An Indian sweet) (H-
‘Gulab Jaman’).
RECIPE NO. 184.
18. ‘Kala Jaman’. (E-An Indian Sweet) (H-‘Kala
Jaman’).
RECIPE NO. 185.
19. ‘Amrifi T4 Malay’ (E-*An Indian Sweet Dish)
(H-*Amrifi aur MalayT").
RECIPE NO. 186.

20. ‘Malayi Kulef’. (E-Frozen Condensed Milk
with Condiments) (H-‘Malayi KulfT’).

21. *Ayis Krim’. (E-Ice Crcam) (H-*Ayis Krim”).

22. ‘Kalakand’, ‘Barfi’ and many other Indian
Sweets.

(Items 15-22 are generally bought ready-made
from ‘Halvayis’ in market, and sometimes some
items are made at home as well, by a ‘Halvayi” or a
Cook, when required in larger quantities.)
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