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B. COOKING OF MAIN MUTTON DISHES OF
KASHMIRT PANDITS

RECIPE NO. 39.

“Neni Qaliya’. (E-Mutton ‘Qaliya’)
(H-‘Gosht ka Qaliya’.)

Ingredients :-

1.

18.

Meat, (For suitable cuts and size of pieces see
Chapter 9.)- 1kg.
Suet and Fatty portions of Intestines.- 100 gm.
(Cut into pieces)
Milk,- 1 tea cup.

Curd,- 1 tea cup.

Green or Dry Ginger, - 2 pes about 10 gm.

Anisced unground, - 1 tbsp.
Cardamoms Big, - 2 nos.
Chili Powder, - 1/2 tsp.
Turmeric, - half tbsp.
. Aniseed Powder, - 2 tsp.
. Dry Ginger Powder,- 1tsp.
‘Garam Masala’, 11tsp.
. Green Cardamoms, - 10 nos.
. Cloves,- 3 nos.
. Caraway Seeds,- 1/2 tsp.
. Asafoetida Powder, - 2 pinches.
. Mustard Oil, - 1/2 tea cup.
Cumin Seeds, - 1tsp.
. Salt to taste, - about 2 tsps.
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Method of Cooking :-

1.

In a steel or tinned brass or copper ‘Patila’ of
about three to four litres capacity, pour a litre of
water and put in it the Meat, along with the Suet
and Fatty Intestine pieces. Add Green or Dry
Ginger pieces, after crushing these a little by
pounding. Also add 2 tsps. each of Turmeric and
whole Aniseeds, along with half a tea spoon of
Chili Powder, 2 crushed Big Cardamoms, 2 tsps
of Salt and a pinch of Asafoetida. Stir well and
put the ‘Patila’, after covering it with a lid, on
medium heat to boil slowly for half an hour.
Generally in Kashmir, to prepare this dish earth-
enware vessels, a ‘Leij’ forakg. and a ‘Deg’ for
310 5kgs. of Meat, are used. These give aspecial
aroma to this cherished Dish, which is a must in
all big Dinners.

Remove the vessel from the fire, and by strain-
ing through a colander or a strainer or a coarse .
cloth, collect all the Soup in a bowl. Sort out all
the semi-cooked Meat pieces from the strained
mass and discard all the boiled Ginger pieces,
Aniseed, Cardamoms, bone picces etc. Wash the
vessel and pour in it the Soup. Add the Milk and
Curd, after thoroughly chuming these together
along with powdered Aniseed, remaining
Turmeric and powdered Dry Ginger. Bring it to
boil again, while the contents of the ‘Patila’ are
constantly being stirred by a wooden or a steel
ladle, so that the Curd and Milk do not crack,
and separate from the Soup. When a
homogeneously blended gravy is formed, add
the sorted and half cooked Meat, Fatty Intestines
and Suet. Occasionally stir the contents gently.
Let it simmer on low heat.

Meanwhile in a pan or a ‘Kadahi® heat the Mus-
tard Oil, till the foam disappears, and after
removing the pan from the fire, let the oil cool a
bit. Add a pinch of Asafoetida, Cloves and the
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Cumin Seeds. Stir till the Cloves, Cumin Seeds

and the Asafoetida gets fried but not charred.

This imparts an aroma to the oil- Add this oil

along with fried Spices to the Meat, while it is

simmering. Stir with a ladle and let cook on low
heat, till the Meat is tender. Now add ‘Garam

Masala’ and Caraway Seeds, and a bit crushed

Green Cardamoms. Stir and remove the ‘Patila’

from the fire for serving the Dish.

If the Dish is not to be served immediately, then
the ‘Garam Masala’, Caraway Seeds and Green Car-
damoms, arc added a little time before serving, while
the Dish is again brought to boil. ‘Qaliya’ should be
piping hot while being served. In feasts it is always
served as a first course, directly ladling it on the
‘Baid’ (Plain Cooked Rice).

Sometimes Saffron, some blanched Almond
Kemels and a tablespoon of ‘Ghi’, are also added,
while the Meat is simmering. Then this Dish is called
ra Shahi Qaliya’. The quantity of Green Car-
damoms added, is also increased in that case.

RECIPE NO. 40.

2. ‘Neni Rogan Josh’. (E- Rugan Josh of
“" Mutton) (H-‘Gosht ka Rogan Josh’).
Ingredients :-

1. Mutton,- 1 kg. (for suitable cuts and size of
picces see Chapter 9.).

2. Mustard oil, - 1 tea cup.
3. Curd,- 1 tea cup.
4., Cloves, - 5 nos.
6. “Salt, - 2 tsps.
7. Sugar, - 1tsp.
8. Red Chili Powder, - 1 thsp.
9. Turmeric, - 1/2 tsp.
10. Dry Ginger Powder, - 2 1sps.
11. Aniseed Powder, - 2 1sps.
12. Cumin Seeds, - 1 tsp.
13. ‘Garam Masala’ - 11tsp.
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14. ‘Ghi” - 1 tbsp.

Method of Cooking :-

Take a heavy round bottomed ‘Patila’ of tinned
brass or copper, of about 3 litres capacity. If it is not
available, thena thick steel or aluminium ‘Paila’ may
be used. Pour the Mustard Oil in it and heat it on
moderate flame. Meanwhile anoint the Meat pieces
with the Curd nicely, so that all pieces get evenly
covered by it. When the foam disappears from the oil,
add the Meat pieces covered with Curd, and also any
surplus Curd. Go on turning the Meat by means of a
ladle or a broad steel spatula, after adding the Cloves,
Cumin Seeds, Salt and a pinch of Asafoetida. When
the liquid coming out of both the Meat and the Curd
drics up, and the Meat begins to get fried in the oil,
continue turning it till Meat picces turn goldenbrown.

Now add half a cup of water, the Red Chili
Powder, Turmeric and the Sugar. Go on tuming the
Meat till it acquires a brownish red colour and almost
all water evaporates. Be careful that the Meat pieces
do not stick to the bottom of the ‘Pafila’ and get
charred.

Add again 2 cups of water, Dry Ginger and
Aniseed Powders. Stir and mix well and let simmer
on low heat, till the Meat becomes tender and the
gravy is red, thick and oily. Now add the pure ‘Ghi”
and ‘Garam Masala’. Cook for 2 or 3 minutes more.
‘Rogan Josh” is ready for serving.

If this is not to be served immediately, or is kept
inaRefrigerator forlater use, then before serving heat
the ‘Pafila’ on medium heat again, after adding a
tablespoon or two of water, while tuming the Meat
till it boils again and no caking takes place at the
bottom of the ‘Paila’.

RECIPE NO. 41.

3. ‘Machh’. (E-Minced Mutton ‘Kofta’) (H-

‘Gosht ke Kofte”).

There are several Dishes made out of Minced
Meat. The mode of mincing, and pounding into dif-
ferent textures etc, and spices used, varies according
to different varicties of Dishes to be cooked.
‘Maghh’, also called ‘Gandd Maghh’ or ‘Kof{4’, is a
popular preparation made for serving in big Dinners
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and Feasts, and is also a welcome change in Daily
Domestic Menus.

The lean Meat of Leg, Shank or Shoulder, is
generally used for mincing, which is done with a
Chopping Knife ona Wooden Crosscut Block, usual-
ly of Mulberry or Apricot wood. This mode of minc-
ing makes the ‘Machh’ fine and granular.

If mincing is done by means of a machine, then
such Minced Meat is subsequently pounded, with
Spices clc., in a Mortar with a Pestle (K-‘Havan
Dastd’). This ‘Maghh’ becomes fine but compact like
dough.

Ingredients :-

A.
1. Minced Meat Chopped Granular, or Machine
Minced and Pounded, - 1kg.
2. ‘Ghi’ or Mustard oil, - 1 thsp.
3. Dry Ginger Powder, - 1tsp.
4. Aniseed Powder, - 1 tsp.
5. “Salg- 1 tsp.
6. Red Chilli Powder, - 1tsp.
7. Asafoetida Solution, - 1tsp.
8.  Curd, - 1 tbsp.
9. ‘Garam Masala’, - 1tsp.

10. Some extra oil for greasing the hands.

1. Mustard oil, - 1/2 cup.
2. Cloves, - 3 nos.
3. Cumin Seeds, - 1 tsp.
4. Asafoetida, - 1 tsp.
5. Chilli Powder, - 1/2 10 1 tbsp.
6. Turmeric, - 1tsp.
7. Curd, - 1/2 tea cup.
8. Sugar, - 1tsp.
9.  Dry Ginger Powder, - 1 tsp.
10. Aniseed Powder, - 21sp.
LLSall - 1tsp.
12. ‘Garam Masala’ - 11tsp.
13. ‘Ghi’ (Optional), - 1 thsp.
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Preparation :-

1

For Making Granular ‘Maghh’, in which case
the fine mincing of meatis done with a chopping
knife, mix and knead all the ingredients (2 10 9).
mentioned above in ‘Ingredients’ part A, with
the Minced Meat. Divide into 30 to 40 portions,
each about the size of a small egg. After anoint-
ing alittle oil on the right hand palm and the front
of its fingers, take each portion of the Minced
Meat into the hand, one by one, and by alternate-
ly opening and half closing the fist, work each
mass into a ‘Kofta’, about 3" long cylinderical
piece, ovoid at the ends. The oiling of the palms
makes the ‘Koftas’ smooth and compact.

In case the mincing is done by a Machine, mix
with the Minced Meat, items 2 to 9 of part A of
Ingredients, and then pound nicely, by means of
a Pestle and Mortar, preferably a wooden Pestle
and a stone Mortar, called ‘Havan Dastd’ or
‘Chhotd T4 Niyam’ in Kashmiri, and ‘OkhIi®
and ‘Musal’ in Hindi. Thus the ingredients will
get mixed uniformly and all turn into a finely
beaten Mince. In this case also, ‘Koftas’ are
prepared as already described. Sometimes in-
stead of mincing by a chopper or amachine, lcan
pieces of Meat are pounded on a flat stone by a
wooden mallet, as in case of making
‘Goashtabd’, ‘Ristd’ etc., (See ‘Meat Dishes of
Kashmiri Muslims”).

Method of Cooking :-

Take a ‘Patila’ or ‘Kadahi® of about 2 litres

capacity. Now ingredients mentioned in part B are
used. Pour the oil in the ‘Pafila’ or ‘Kadahi’, and heat
ittill the froth disappears and the oil begins to smoke.
Remove the cooking vessel from the fire for a minute
ortwo, to lower alittle the temperature of the oil. Add
Cloves, Cumin Seeds, and Asafoetida. Stirwell. Then
again, while stirring, add Chilli Powder, Turmeric
and a quarter cup of water. Again place the ‘Pafila’
on the stove and resume heating on medium flame.
Go on stirring with a ladle till oil acquires a reddish
brown colour and begins to separate.

Add half a cup of well beaten Curd, and continue

stirring till the Curd also gets a little fried and all
blends into a thick reddish brown sauce. Now add half
alitre of water, Ginger Powder, Aniseed Powder and
Salt. Stir and mix well. Place all the ‘Koftas’, one by
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one, gently in the vessel and let the whole boil slowly
for 15 minutes to half an hour, till most of the water
disappears and the gravy thickens and oil begins
to separate again. Add Pure ‘Ghi’ and the Garam
Masala’ and mix it, by lifting the pot with a cloth or
tongs and shakig it gently so that ‘Koftas’ donot split.
‘Machh’ is now ready to be served.

If it is not to be served immediately, then in that
case add ‘Garam Masala’ and ‘Ghi’ at the time of
serving, while heating again the cooking pot on alow
flame. Sometimes an extra pinch, each of ground Big
G Seeds and Cil are also added at
the end for additional aroma and flavour.

RECIPE NO. 42.

4. ‘Neni Yakhean’. (E-Mutton cooked with
< Curd) (H-‘Gosht ki Yakhni’).

Both Vegetarian and Non-vegetarian ‘Yakhni®
have a thick whitish and curdy gravy. Curd is an
integeral part in their preparation. No Chillies or
Turmeric is used. Plain Cooked Rice and ‘Yakhni”
form a very good combination. It is especially liked
by those who do not relish hot spicy dishes.

Ingredients :-
A.

1. Fatty Mutton cuts preferably from Breast,
Neck, Tail piece and Loin, cut into 15 to 20

pieces, - 1kg.
2. Aniseed whole, - 2tsp.
3.  Green Ginger, - 15 gm. or Dry Ginger, - 7 gm.
4. Salt, - 2 1sp.
5. Asafoetida, - aPinch.
B.
1. Mustard oil, - half tea cup.
2. Cumin Seeds, - 1tsp.
3" Cloves, - 5 nos.
4. Asafoetida, - a pinch.
5. Curd,- halfkg.
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6. Milk, - 1 tea cup.
7.  Sugar, - 1tsp.
8. Dry Ginger Powder, - 1tsp.
9. Aniseed Powder, - 2 tsps.
10. ‘Garam Masala’, - 1tsp.
11. Caraway Seeds, - half tsp.
12. Green Cardamoms, - 10 nos.
13. Black Pepper Coms, - 11tsp.
14. Black Cardamom Seeds, - 1tsp.
15. Pure ‘Ghi (Optional), - 1 thsp.

Preparation :-

1. From ingredient list ‘A’ shred finely the Green
Ginger after scraping. If Dry Ginger is used,
" pound it into small pieces.

2. From ingredients of list ‘B’, in a bowl, mix and
churn together, with a churning stick (H-
‘Biloni’), the Curd, Milk, Sugar, Ginger and
Aniseed Powders. Keep it aside.

3. Pound the Black Pepper Coms and Black Car-
damom Seeds into a coarse powder, and keep
ready for use.

Method of Cooking :-

Take a tinned copper or brass or a stainless steel
‘Patila’ of about 3 litres capacity. Put in it the Meat
and add alitre of water, the whole Aniseeds, shredded
Green Ginger or broken Dry Ginger, Salt and
Asafoetida powder. Place the Patila on the stove and
Iet it boil on a medium flame for 1/2 hour or so till
the Meat become somewhat tender.

Remove, the ‘Patila’ from fire and let it cool a
bit. Strain through a colanderora cloth, collecting the
Soup in a separate bowl. Sort out the Meat pieces,
discarding the boiled Aniseeds, Ginger and bone
pieces etc. Add the soup to the churned Curd, Milk,
Ginger and Anisced mixture and again mix it well
with aladle.

After cleaning the ‘Pafila’, used for boiling the
Meat, pour the Mustard oil init and heatittill the froth
disappears and the oil begins to smoke a little.
Remove the ‘Pagila’ from the heat for a few minutes,
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Lo let the temperature of the oil come down a bit. Add
Cloves, Cumin Seeds and a pinch of Asafoetida and
stir with a steel or wooden ladle, till the Cloves and
Cumin Seeds fry a bit, but do not get burnt.

Now add the mixture of Curd and Soup etc., and
resume heating the ‘Patila’, while continuing 1o stir
the contents so that the Curd does not crack and
separate. Bring 1o aboil. When Curd, Soup ctc. blend
nicely, add the boiled Meat pieces. Let boil for alittle
while stirring the contents with a ladle now and then.
Now lct the Meat etc. simmer on low heat, till the
gravy thickens, oil begins to show and the Meat gets
soft.

Remove from heat if the “Yakhni® has to be
served later. In that case, before serving, heat the
*Patila’ again on a low flame and add the ‘Garam
Masala’, pounded Black Cardamom Seeds and Black
Pepper Coms. Caraway Sceds and the Green Car-
damoms after crushing these a litte. Pure ‘Ghi, if
desired, may also be added. After stirring gently and
boiling for a minute serve hot. If the Dish is to be
served immediately after the gravy thickens, then
these Condiments are added that very time.

For cooking “Yakhni® and “Qaliya’, both Non-
vegetarian or Vegetarian, generally an carthenware
pot, a‘Leij’, a*Deg’ ora ‘Degul’ is used in Kashmir.

RECIPE NO. 43.
5. ‘Shyaem’. (E-Minced Mutton Cutlets
~ cooked with Curd) (H-‘Shyami’).

It is a Minced Mecat preparation cooked some-
what like *Yakhni.

Ingredients :-

A.

1. Minced Mutton, of Leg, Shank and Shoulder
mixed with some fatty pieces, - 1kg.

2. Pure ‘Ghi}; - 1kg.

3. Ginger Powder, - 1tsp.

4. Anisced Powder, - 11sp.

5. Salt,- 11sp.
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6. - 1tsp.
/s 1 thsp.
8.  Asafoetida Solution, - 1tsp.
B.

1. Mustard Oil, - 1/2 tea cup.
2. Cloves, - 3 nos.
3. Cumin Seeds, - 1tsp.
4. Asafoetida, - a pinch.
5. Curd,- 12Kg.
6. Mil, - 1 tea cup.
7. Ginger Powder, - 11sp.
8.  Aniseed Powder, - 2 tsps.
9. ‘Garam Masala’ - 1 tsp.
10. Caraway Seeds, - 1/2 tsp.
11. Crushed Seeds of 5 Green Cardamoms.

12. Black Pepper Powder, - 1 tsp.
13. Black Cardamom Powder, - 1 tsp.
14. Cinnamon Powder, - 1/2 tsp.
15. Pure ‘GhP’, - 1 tbsp.
16. Salt, - 1 tsp. or according to taste.
17. Sugar, - 1/2 tsp.

Preparation :-

(a). In a basin mix nicely, by hand, all the in-
gredients, items 1 to 8 of part A. Then by means
of a Wooden Pestle and a Stone Mortar (H-
‘Havan Das{a’), pound it into fine homogenous
mass. If the Mortar is not big enough, pound
small portions ata time, and then mix and pound
the whole together. This facilitates the process.
Often the Meat with Condiments, instead of
being pounded in a ‘Havan Das{a’, is pounded
on a Flat Stone by means of a Wooden Mallet.
This tumns it into a fine putty like mass.
Now divide this Mince into four to eight por-

tions, according to the desired size of ‘Shyami” slices.

With oiled hands mould each portion into a compact
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cylindrical shaped sausage of about 13 " to 2"

diameter, and put these aside in a plate.

(b). Inabowl of aboutalitre capacity, mix and churn
together, with a churning stick (H-*Bilont’), the
1/2 kg. of Curd, 1 cup of Milk, 1 tsp Ginger
Powder, 2 tsps Anisced Powder, 1 tsp Salt and
1/2 1sp Sugar, out of the list B of ingredients, and
put aside.

Method of Cooking :-

1. Take asteel ortinned copper or brass ‘Patila’ of
about 2 5 litres capacity. Pour 2 cups of water
in it and bring it o boil on a stove. Gently put
the prepared Minced Meat cylindrical pieces,
one by one, and side by side in the ‘Patila’, and
allow these 10 boil for about 15 minutes, till these
umnstiff and get somewhat cooked. Remove the
‘Patila’ from the heat, and take out the picces by
a perforated ladle to let these get cooled in a
plate. Keep the Soup in a separate bowl to cool
down.

2. Cutthe cooled cylindrical pieces, into 1/2" thick
round slices, by a sharp bread knife, and keep
aside in the plate.

3. Add the Soup to the Curd mixture (b) and mix
nicely by a steel ladle.

4. After wiping the inside of the *Pagila’, pour into
it the Mustard oil and heat it on a medium flame.
When froth disappears and oil begins to smoke
a little, remove the ‘Pafla’ from the firc for a
few minutes to let the oil cool a bit. Add Cloves,
Cumin Seeds and a pinch of Asafoetida powder.
Stir, Add the Curd and Soup mixture, and
resume heating the ‘Paﬁli‘, while stirring the
contents constantly, so that the Curd does not
crack and separate. After boiling for a few
minutes, the contents blend into a homogenous
gravy.

5. Add the Minced Meat Slices to the boiling
gravy, to get cooked for 10 minutes on low heat.
Shake the ‘Paila’, or stir gently with a steel or
wooden ladle, now and then.

6. Now let simmer for half an hour or so till the
gravy thickens and the oil begins to separate.
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7. Add the remaining ingredients of ‘B’ list, i.e.,
‘Garam Masala’, Caraway Seeds, crushed
Green Caradamom Seeds, Powdered Black Pep-
per, Black Cardamom and Cinnamon, along
with the ‘GhP”. Mix with the ladle, or by holding
the rim of the ‘Patila’ with a cloth and shaking
it gently. The ‘Shyaem’ is ready for serving.

In case the Dish is not to be served immediately,
then the above mentioned remaining Condiments
etc., of ingredient list ‘B’ part are added just before
serving when the ‘Pafila’ is reheated on a medium
flame.

RECIPE NO. 44.

6. ‘Kabargah, Ta Tabaq Maz’. (E-Fried
2 Pre-cooked Mutton Pieces) (H-‘Kabargah
ya Tabaq Maz’)
It is a gravy-less Fried Meat preparation,
generally served as a last Meat Course by Kashmiri’
Pandits, and is very delicious.

Ingredients :-

1. About 2" x 4" oblong pieces of Mutton from
Ribs with fatty layer and skin intact, and each
piece with 2 or 3 Rib Bones. (25 to 30 pieces

perkg.),- 1kg.
2oL G - 250 gm.
3. Curd,- 1 Cup.
4. Red Kashmiri Chili Powder, - 2 tsps.
5. Ginger Powder, - 1 tsp.
6. Anisced Powder, - 1tsp.
7. Turmeric, - 1tsp.
8. Asafoetida, - a pinch.
9. ‘Garam Masala’, _ 1tsp.
10. Salt, - 2 tsps.
11. Mil, - 1/2 tea cup.
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12. Cloves, - 2 nos.

Method of Cooking :-

1. Ina ‘Patila’, of about 3 litres capacity, pour 1/2
litre of water, and the 1/2 cup of Milk. Add
Turmeric, Ginger and Aniseed Powders along
with Cloves, a tsp salt and the Asafoctida. Stir
and place the Meat pieces in the ‘Patila’, and boil
on a medium flame. After 1/2 hour or so, when
the Mcat becomes tender, and almost all water
gets absorbed and evaporated, remove the
‘Paiila’ from the stove and let it cool down to
some extent.

In a bowl, add to the Curd, the Chili Powder,
‘Garam Masala’, and a tea spoon of Salt, and
make a batter of these by beating with a spoon,
or by means of a hand chumer (H-‘Bilont’).

o

3. Take out the cooked Meal pieces from the little
gravy left, which, after straining, can be used for
some soup or mixed with the above batter. Keep
aside the Meat pieces.

4. Heat the *Gh?, in a ‘Kadah?, on slow fire and
decp fry the Meat pieces on by one, after dipping
each in the prepared batter. Fried brown, these
‘Kabargah’ picces are ready to be served piping
hot.

“Tabaq Maz’ varies from ‘Kabargah', because
of its last process of cooking. Instead of deep frying
in *Ghi’, as in case of ‘Kabargah’, in this case, the
cooked and battered pieces of cooked Meat, are
placed in baked clay plates, called ‘Tabags’ or
*Tabchi’ in Kashmiri, after smearing ‘Ghi” inside the
plates . Covering each plate with another “Tabaq’, the
rims arc scaled with kneaded wheat flour dough.
These ‘Tabags’ are then placed on a slow fire of live
charcoals or somekeless burning cow-dung cakes to
simmer so that the Meat pieces get sautéed, in an hour
0rso, 10 adeep brown colour. Some live coals are also
placed on the top of these “Tabags’. This slow steam
cooking of Meat getting grilled in earthenware plates,
imparts a special flavour and aroma to the Dish.

Remember that this Dish should always be
served steaming hot.
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RECIPE NO. 45.

7. ‘Sikha Machh’ (E-Minced Mutton roas-
ted on Skewers) (H-‘Sikhon par bhune
huye Kima ke Kabab’).

‘Sikhd Machh’ is served in Dinners and Lunches
and is also generally eaten with ‘Tanduri Rogni Roti”
in Picnics, Tea and Cocktail parties. “Tanduri Rogni
RofT", ‘Nan’, ‘Parantha’ and ‘Sikh Kababs’, are con-
venient to carry for outdoor Pincnics. Mincing of
Meat is done by a machine or by a chopper on a
cross-cut Wooden Block.

Ingredients :-
1. Well Minced Mutton of Leg. Shoulder or

Shank, - 1kg.
2 G - 1 tbsp.
3. Curd,- 2 tbsp.
4. Asafoetida solution, - 2 tsps.
5. Ginger Powder, - 11sp.
6. Aniseed Powder, - 1tsp.
7. Caraway Seeds, - 1/2tsp.
8. Crushed Black Cardamom Seeds, - 1tsp.
9. Cinnamon Powder, - 1/2 tsp.
10. ‘Garam Masala’, - 1 tsp.
11. Red Kashmiri Chilli Powder, - 2 tsps.
12. Salt, - 2 tsps.

Preparation :-

Mix and knead the Minced Meat with all the
other ingredients. Then by a ‘Havan Dasta’ (Pestle
and Mortar) pound for a few minutes, till the whole
blends into a homogencous mass. Now burn char-
coals with the help of some kindling, not kerosene, in
an iron or earthernware ‘Sigri” (Stove) preferably a
low rectangular one, about 18" X 15". Keep ready the
skewers (‘Sikh’). These are generally made of 5 mm
square-iron pointed rods, each about 18" long with a
wooden handle.
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Method of Cooking :-

Divide the prepared minced meat into 15 to 25
portions, according to the desired size of ‘Kababs’.
Hold the handle of skewer with left hand, and around
its middle, by means of the palm and fingers of the
righthand, wrap evenly a portion of the Condimented
Minced Meat in the shape of a cylinderical ‘Kabab’,
of about 1" diameterand 4" 10 6" length. By pre-heat-
ing a little the skewer, the Minced Meat adheres to
the Skewer easily. Keep 6 to 8 loaded Skewers side
by side, in parallel order over the stove, every Skewer
resting on the edges of the two opposite sides of the
stove. The ‘Kababs’ get slowly roasted by the live
charcoals. Keep the skewers tuming regularly, so that
every ‘Kabab® gets roasted uniformly on all sides.
Remove hot ‘Kababs’ by means of a cloth from the
skewers and serve preferably hot.

Sometimes lean Meat, Kidney or Liver pieces
are also roasted on skewers, and when these get done
a mixture of Salt, Red Chilli Powder and ‘Garam
sala’ is sprinkled on these before serving. These
are relished at breakfast.

10 roast “Kababs on long skewers in their ovens
(“Tandurs’). People take the prepared spiced Minced
Meat, or even Meat cut into big pieces, 10 the
‘Kandur’, also called ‘Nanvayi’, who roasts
‘Kababs’, or the Salted and Condimented Meat
picces, using long skewers in his round ‘Tandur’,
heated by fire wood, and is paid for the job.
Nowadays ‘Kababs’ are also roasted in Electric
ovens at home. The main thing is the preparation of
the Minced Meat before it is roasted.

RECIPE NO. 46.

8. ‘Choek Charvan’ (E-Sour diced Liver of

Goat or Sheep) (H-‘Khati Kaleji®).

Itis anice side dish, served as an appetizer, like
apickle and such other things. Itis therefore prepared
and served in small quantities, in Dinners and Feasts
ele.
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Ingredients :-

1. ‘Liver,- 1/2kg. in 3 or 4 picces.
2. Tamarind, - 50 gm.
3. Cumin Seeds, - 1tsp.
4. Cloves, - 3 nos.
5. Asafoetida, - a pinch.
6. Red Chili Powder, - 1 thsp.
7. Salt,- 1tsp.
8. Sugar, - 1tsp.
9. ‘Garam Masala’, - 1tsp.
10. Ginger Powder, - 1tsp.
11. Aniseed Powder, - 1tsp.
12. Mustard oil, - 1/2 tea cup.

Preparation :-

1. In a cup of water boil the Liver pieces for 10
minutes or so, tll these get cooked and hard
enough to be easily diced. Drain the liquid in a
stecl or glass bowl, and put the Tamarind in it to
soak and soften.

2. When the boiled Liver pieces cool down, dice
these into about 1/3" cubes. Keep aside.

3. When the Tamarind becomes soft, mash it with
fingers in the very liquid in which it was soaked,
and strain the pulpy liquid through a colander,
orremove the stones, fibres and shell pieces etc.,
from the pulp by the fingers and thumb. Add
Sugar to the pulp. Keep it aside also in the steel
or glass bowl.

Method of Cooking :-

In an iron or a steel ‘Kadahi® or ‘Patila’, on
medium flame, heat the oil and when foam disappears
and it begins to smoke, remove the vessel from fire.
Let the oil cool down a little, and then add Chili
Powder, Turmeric, Salt, Cumin Seeds, Cloves and
Asafoetida, while, side by side, stirring with a steel
ladle and adding a tablespoon of water. Resume
heating the vessel and add the diced Liver, and go on
turning with a steel spatula frequently, and let the
Liver fry for 10 minutes or so. Now add the prepared
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Tamarind Pulp and the Ginger and Aniseed Powders.
Stir and mix well, Let it boil till the water almost
evaporates and oil begins to separate. Add ‘Garam
Masala’, Stir and remove the cooking vessel from
fire. Serve cold, a tablespoonful to each person.

RECIPE NO. 47.

9. ‘Matar Machh’ (E-Green Peas and Min-
ced Mutton) (H-‘Kima aur Hare Matar’).
This is generally a side dish, served in Feasts,

but is a very good preparation for Domestic Meals as

well.

Ingredients :-

1. Well Minced Mutton, - 172 kg.
2. Green Peas, in pods, - 1kg.
3. Tomatoes - 250 gm. or Curd, - 1/2 cup.
4. Onions, - (Optional), - 100 gms.
5. Green Chilies, - 3 nos.
6. Garlic (Optional), - 5 cloves.
7. Asafoetida, - a pinch.
8. Turmeric, - 1tsp.
9. Cumin Sceds, - a pinch.
10. Cloves, - 3 nos.
11. Red Chili Powder, - 1tsp.
12. Saltto taste, - 1102 tsps.
13. ‘Garam Masala’, - 1 tsp.
14. Sugar, - 1tsp.
15. Mustard oil, - 1/2 cup.
16. Coriander lcaves, - 5 or 6 sprigs.
17. Almond Kemels and Raisins each, - 10 nos.
18. Pure ‘Gh7, - 1 tbsp.

Preparation :-
1. Shell the Peas.
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2. Scrape the Green Ginger and chop it finely.

After peeling Onions and Garlic, and removing
the seeds of Green Chilies chop all these and also
the Tomatoes, and keep aside in a plate.
Tomatoes are not necessary, if Curd is used
subsequently.

4. Blanch the Almond kernels and stem and wash
the Raisins.

5. Wash the green Coriander Sprigs, pick their
leaves and chop these.

Method of Cooking :-

In a steel or iron ‘Kadahi” or a round bottomed
‘Paila’, of about 2 litres capacity, heat the oil. When
the foam disappears, add Cumin Seeds, Cloves,
chopped Garlic and Onions and also Asafoetida.
Keep on stirring till Onions turn golden brown. Add
Minced Meat, Green Peas, Chopped Green Ginger,
Green Chilies and Tomatoes (or Curd in place of
Tomatoes), the Turmeric, Red Chili Powder, Saltand
Sugar. Mix well with a wooden or steel ladle or a steel
broad spatula (H-‘Palta’). Go on frying on full flame,
and turning so that the Minced Meat, Peas etc. get
fried uniformaly, without any part sticking to the
bottom of the cooking vessel, and thus getting scor-
ched. When oil begins to separate, add the Raisins
and Blanched Almonds while turning and let all
ingredients fry for a few minutes more. Now add a
cup of water. Stir and mix with the ladle, and cook on
low heat, till water almost disappears and oil again
begins to separate. Add ‘Garam Masala’ and ‘Ghi”.
Let cook for 2 or 3 minutes more. Transfer to a
serving dish, and garnish with chopped Green
Coriander leaves. Serve hot.

RECIPE NO. 48.

10. ‘Charvan’ (E-Cooked diced Liver of
Sheep or Goat) (H-‘Bedh ya Bakre ke
Kaleja ke chhote chhote tukde paka ke’).
Itisahotdish of diced Liver(K-‘Kgchné’MEZ'),

and generally, accompanics ‘Tahder’ whichis served
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mostly as a ‘Nived” after offering it to ‘Deities’ or
‘Bhairaos’ at some holy places in Kashmir, and also
prepared on some auspicious days, such as Birthday
of the members of a family. Also in domestic meals
‘Charvan’ is a cherished preparation, eaten with Plain
Cooked Rice, now and then.

Intredients :-

i Liver diced into about 3/4" cubes, - 1kg.
2. Mustard Oil, - 1 cup.
3. Red Chilli Powder, - 2 tsps.
4. Turmeric, - 2 tsps.
5. Saltto taste, - about 2 tsps.
6. Cloves, - 5 nos.
7.  Cumin Seeds, - 1 tsp.
8.  Asafoetida, - a pinch.

Method of Cooking :-

In a ‘Kadahi® or ‘Pafila’, fry the diced Liver in
the Mustard oil, on medium heat, and go on stirring
with a ladle till the liquid, which comes out of it in
the beginning, d_lics up and the oil begins to separate.
Add Cloves, Asafoetida, Cumin Seeds and Salt, and
foracouple of minutes, continue turning the contents,
so that the Liver etc. does not cake at the bottom.

Now add half a cup of water, Turmeric and Red
Chilli Powder. Keep on tuning with the ladle for a
few minutes more, till a rich reddish brown colour is
produced. Add a cup of water again, and let the Liver
pieces cook for another five minutes or more, till the
oil begins to show. ‘Charvan’ is ready for serving.

One may also add deep fried, about 1" diced
Potatoes, in the later stage of cooking i.e., when
Turmeric and Red Chilli Powderand water are added.
These Potatoes also acquire the flavour of the Liver,
taste good, and add to the bulk of the Dish as well.
Generally butchers sell ‘Kaleji” as mixed Diced
Liver, Heart, Spleen and Lungs. This also is cooked
like ‘Charvan’.
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RECIPE NO. 49.

11. ‘Bokavachi Chhagael’, (E-Kidneys and
Testes of Goat or Sheep) (H-‘Gurde
Kapure’).

It is a nice Non-Vegetarian dish for domestic
meals, takes very little time to cook, and goes well
both with Plain Cooked Rice or ‘Chapalis’.
Ingredients :-

1. Mixed Kidneys and Testes, each cut into
4-6 pieces and 6-8 pieces respectively, - 1kg.

2. Mustard oil, - 1/2 cup.
3. Red Chili Powder, - 2 tsps.
4.  Turmeric, - 1tsp.
5. Cloves, - 3 nos.
6.  Cumin Seeds, - 11tsp.
7. Asafoetida, - a pinch.
8. ‘Garam Masala’, - 1 tsp.
9. Curd, - 2 tbsps.
10. Saltto taste, - about 2 tsps.

Method of Cooking :-

In aniron or steel ‘Kadahi” or a ‘Patila’ of about
2 litres capacity, pour the oil and heat on a medium
flame. When foam disappears and oil just begins to
smoke, remove the cooking vessel from heat, and let
the oil cool a bit. Then add Cumin Seeds, Cloves and
Asafoetida. Stir well with a ladle, and add the pieces
of Kidneys and Testes and the Salt. Resume heating,
while tuming the contents with the ladle, till the
Kidneys and Testes get a little fried. Now add Red
Chili Powder, Turmeric, and the Curd well beaten
with alittle water. Continue stirring and turning with
the ladle so that the Spices and Curd blend together
and mix with the pieces of Kindneys and Testes.
‘When oil begins to separate, add a cup of water more,
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and continue cooking for another 5 to 10 minutes, till
gravy thickens. Add ‘Garam Masala’ and stir. The
Dish is ready. Serve hot or cold as desired.

' RECIPE NO. 50.

12. ‘PachiT4 Heri Ras’ (E-Cooked Legs with
Hoofs, and Head of Sheep or Goat) (H-
‘Bhed ya Bakri ke Paye aur Sir paka ke’).
Dressed Legs with Hoofs and Head of a Goat or

a Sheep, are cooked together as a Soupy Dish, or a
Curry. It is a nutritive dish and tastes very good. The
Soupy Dish is called ‘Pachi T4 Heri Ras’. The soupy
gravy is liberally mixed with Plain Cooked Rice,
whichis then eaten along with the well cooked tender
meat and gelatinous ligaments etc. The Curry
preparation is more Spiced and has a thicker gravy
and goes equally well with Plain Cooked Rice, ‘Nan’
or ‘Chapati’.

In Kashmir, Legs, with Hoofs (K-‘Pachi’) of a
Goat or a Sheep, are also called ‘Pakdmoand’.
‘Pakamoand - Dal’ (Legs with Hoofs of Sheep or
Goat, cooked with Green Gram DEI) used to be a
cherished dish on ‘Mehandi-Rat’ Dinners in Wed-
dings of Kashmiri Pandits.

Ingredients :-

1. Goat’s or Sheep Legs with Hoofs, - adozen
2. Head of Goat or Sheep, - one
3. Mustard Oil, - 2 tbsp.
4. Saltto tase, - about 1 tbsp.
5. Ginger Powder, - 2 1sps.
6. Aniseed Powder, - 2 tsps.
7. Asafoetida, - a pinch.
8. ‘Garam Masala’, - 1tsp.
9. Tumeric, - 2 tsps.

(Only in the case of Curry).
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Preparation :-

The hair of the Head and the Legs with Hoofs,
usually without peeling the skin, are removed at
home. One can also buy ready dressed Legs with
Hoofs and the Head, with skin along with hair
removed, from the very butcher. He also dresses, and
cuts into pieces, the Head, after discarding jaw bones
and teeth etc. Butchers usually remove the Brain and
sell it separately. By peeling off the skin, its delicious
flesh, along with its nutritive gelatine, is lost.

At home the hair are removed by scalding i.e.,
dipping, the Legs with Hoofs and the Head, in boiling
water for a few minutes, and then hair are pulled or
scraped off easily, as also the horny coverings of the
Hoofs and fetlocks. Any hair left, are then burnt on a
flame of wood fire or a gas flame, after which the
Legs with Hoofs and the Head are washed clean in
several waters. The Head is then chopped into pieces
and the teeth along with cheek, jaw and other super-
fluous bones, are discarded. The Brain is also
removed and eaten separately, after frying it in oil, or
is used in other preparations.

Method of Cooking :-

Inatinned ‘Degchi” boil the dressed and washed
Legs with Hoops, along with the dressed pieces of the
Head, in four or five litres or water, after adding the
Mustard oil, Salt, Ginger and Aniseed Powders, and
a pinch of Asafoetida. After boiling for a couple of
hours or more, when the Meat and Tendons become
soft and tender, and the Soup thickens, add a tsp of
“‘Garam Masala’. The ‘Heri’ and ‘Pachi’ meat and its
‘Ras’ (Soup) is ready to be served.

To save time and quicken the process of cook-
ing, nowadays a pressure cooker is used for cooking.
In that case, the dressed Legs, and Meat of the Head,
and only Oil, Asafoetida and Salt, along with 3 litres
orso of water, are pressure cooked. The other Spices
are added after pressure cooking for half an hour.
Then after stirring, the cooking, without pressure, is
continued for another 5 to 10 minutes.

To prepare a Curry of the Legs with Hoofs and
the Head, dress these first and then, use for cooking
only half the quantity of water mentioned above, and
also add Turmeric and Red Chili Powder, each a
teaspoon or two, in the initial boiling, and add a little
more of ‘Garam Masala’ in the final stage of cooking.
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RECIPE NO. 51.

13. ‘Tdlith Kaed’ (E-Fried Brains of Goat or

Sheep) (H-‘Bhed ya Bakri ke Magz Tale
huye’).

Fried Brains are eaten at breakfast or as a side

dish in domestic meals.

Ingredients :-

1. Brains of Goats or Sheep, - 2 or 3 nos.
2. Mustard oil, - 1 thsp.
3. Chili Powder, - 1/2 tsp.
4. ‘Garam Masala’, - a pinch.
5. Salt,- 1/2 tsp.
6. Turmeric apinch
Method of Cooking :-

Boil the Brains in half a litre of water after

adding Turmeric for few minutes or so, till these
coagulate and become a bit stiff. Strain the water. Let
cool. Cut each Brain into 8 or 9 picces. Fry the pieces
brown in the oil in a pan. Sprinkle a mixture of Red
Chili Powder, Salt and ‘Garam Masala’ on the fried
pieces. Serve at Breakfast or as a side dish with
Meals.

RECIPE NO. 52.

14. ‘Kaed Pakora’. (E-Brain Fritters)

(H-‘Magz ke pakode’).

Brain Fritters are sometimes eaten at Breakfast

and afternoon Teas or at Cocktail Parties.

Ingredients :-

1. Brains of Sheep or Goats, - 3 or 4 nos.
2. Mustard oil, - acup.
3. Gram flour (‘Besan’), - 1/2 cup.
4. Curd, - 1 tbsp.
5. Red Chili Powder, - 1/2 tsp.
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‘Ajwain’ or Caraway Seeds, - apinch.

Asafoetida, - a pinch.

Salt to taste, - about 1/2 tsp.

Method of Cooking :-

1

15:

Boil the Brains in 1/2 litre of water for 10
minutes or so, till these\become stiff. Drain the
water and let these cool. Cut each Brain into 8
or 9 pieces. Put aside.

Make a batter of Gram flour and Curd, after
adding Red Chili Powder, ‘Ajwain’ or Caraway
Seeds, Asafoetida, Salt, and as much water as to
make it thick enough to wrap and stick to the
boiled Brain pieces, when dipped in it.

Heat the oil in a pan or a ‘Kadahi’ till the foam
disappears. After dipping each brain piece in the
batter, so that it gets evenly covered by it, deep
fry all battered pieces in the oil, all along turning
the Fritters by a perforated ladle (H-‘Jharna’), in
order to get these fried evenly to a golden brown
colour. Fry only 3 or 4 pieces at a time, so that
these get immersed in the boiling oil. Take out
with the perforated ladle, draining all oil. Serve
hot.

RECIPE NO. 53.

‘Chhagael Yakhaen’. (E-Testes of Sheep
or Goat cooked in Curd etc) (H-‘Bhed
ya Bakre ki Kapuron ki Yakhni’).

Dressed Testes are cooked like ‘Shyami” of

Minced Meat. It is a very delicious preparation.

Ingredients :-

ik
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Testes of Sheep or Goats, - 1kg.
Mustard oil, - 1/2 cup.
Cumin Seeds, - 1tsp.
Cloves, - 3 nos.
Asafoetida, - a pinch.
Curd, - 1/2kg.
Milk, - 1tea cup.
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8.  Ginger Powder, - 1tsp.
9. Aniseed Powder, - 2 tsps.
10. Black Cardamom Seed Powder, - 1/2 tsp.
11. Black Pepper Powder, - 1/2 tsp.
12. Cinnamon Powder, - 1/2 tsp.
13. ‘Garam Masala’, - 1/2 tsp.
4. Pure ‘GhT, - 1 tbsp.
15. Salt (o taste, - about 1, 1/2 tsps.
16. Sugar, - 1/2 tsp.
17. Caraway Seeds, - 1/2 tsp.

Preparation :-

1. Boil the Testes in half a litre of water for 10
minutes. Let cool after straining, and retain the
Soup.

2. Add Curd, Milk, Sugar and Salt to the cooled
Soup. Mix and blend well by means of a churn-
ing stick or a spoon. Keep aside in a steel bowl.

3. Now peel off the skin of the boiled Testes and
also separate their tips and tubular portions.

4. These tips and tubules are cut into pieces, along
with the peeled skin and are fried and then
cooked separately, after adding some deep fried
diced Potatoes, some water and half a teaspoon
cach of Red Chili Powder, ‘Garam Masala’ and
Salt. This is used as a side dish.

5. Slice the oval shaped peeled Testes into 1/2"
thick round pieces. These are now ready for
cooking into ‘Yakhni like ‘Shyami’.

Method of Cooking :-

Take a steel or tinned brass or copper ‘Pafila’ of
abour 2 litres capaciiy. Heat the oil in it on medium
flame. When foam disappears, add Cloves, Cumin
Seeds and Asafoetida. Stir with a wooden or steel
ladle. Add the chumed Curd Mixture, and go on
stirring, so that while boiling the Curd does not crack
and separate, but blend into a homogenous gravy.
Add the Ginger and Aniseed Powders, and Salt to
taste, Continue stirring for a couple of minutes more.
Now put the round slices of Testes into the boiling
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gravy, and gently turn these by the ladle now and
then. After cooking for 10 to 15 minutes, when the
gravy thickens, add Black Pepper, Cardamom and
Cinnamon Powders, and also the Caraway Seeds and
the ‘Ghi". Let boil for another five minutes and then
add ‘Garam Masala’. Stir and remove the ‘Patila’
from the stove. The ‘Chhagael Yakhacn’ is ready to
be served, preferably hot. This Dish is not served in
big Dinners, but is sometimes cooked for Domestic
Meals and for small Dinner Parties.

RECIPE NO. 54

16. ‘Naihkald Ta Phendeir Yakhean’. (E-
Certain parts of Innards of Sheep or
Goat, cooked with Curd) (H-‘Bhed ya
Bakri ke Chuste aur Charbodah ki
Yakhni).

This is a nice Dish for Domestic Meals. In
Kashmir, the ‘Mucous’ ‘head’ of stomach of Sheep
or Goat is called ‘Naihkald’ (H-‘Chusfa’) and their
large intestine covered with fat (Suet) is called
‘Phendur’ (H-Charbodah’). After thoroughly wash-
ing before cooking, the ‘Phendur’ is turned inside out
s0 that fats get inside, and the tube is cutinto 3" or 4"
lengths. The cleaned ‘Naihkald’ is kept whole or
sometimes cutinto two or three peices. Other Mucous
and fatty parts of Innerds of a Sheep and Goat, called
‘Naih’, ‘Dogean Damien’ efc., are also sometimes
included in this preparation.

Ingredients :-

1. ‘Naihkald’,- 3 or4 and ‘Phendeir’, a dozen
pieces, total about - 1/2 kg.

2. Mustard oil, - 2 tbsp.
3. Curd,- 1 cup.
4, Milk, - 1/2 cup.
5. Ginger Powder, - 11tsp.
6. Aniseed Powder, - 1tsp.
7.  Black Pepper Powder, - 1/2 tsp.
8. Big Cardamom Seed Powder, - 1/2 tsp.
DE LELJ









‘Garam Masala’, - . 12tsp.

. Salt 1o taste, - about 1 tsp.
. Cloves, - 3 nos.
. Cumin Seeds, - 1/2 tsp.
. Asafoetida, - a pinch.

Method of Cocking :-

Boil for half and hour the well washed Innard
pieces, in half a litre of water, after adding the
Salt, till these become tender and most of the
waterevaporates. Strain the Soup in a steel bowl,
and keep the boiled pieces in a separate plate.
Add Curd and Milk to the above Soup along with
Ginger, Aniseed, Black Pepper and Cardamom
Powders. Churn with a churning stick or mix
thoroughly with a spoon.

Now, ina steel or tinned brass or copper ‘Patila’,
heat the oil on medium flame, and when the
foam disappears, add Cloves, Cumin Seeds and
Asafoetida, and stir well. Then add the above
chumed Curd Mixture. Go on stirring the con-
tents with a wooden or steel ladle, so that the
Curd does not crack or separate, till a well
blended gravy is formed.

Add the boiled Innard pieces, and go on turning
the contents till these are again brought to a boil.
Let simmer on low flame till the curdy gravy
thickens and oil begins to separate. Add ‘Garam
Masala’. The ‘Yakhni” is ready to be served.

It is generally eaten with Plain Cooked Rice in

Domestic Meals. It is delicious and nutritive, and is
liked by those who do not like to eat hot Dishes.



