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E. ‘MADUER KHEAN’

(E-‘Sweet Dishes - Desserts) (H-‘Mithe
Pakvan’).

RECIPE NO. 164.

1. ‘Modur Polav. (E-Sweet Condimented
‘Pulav’ of ‘Basmafi’ Rice) (H-‘Basmafi
Chaval ka Mitha Pulav’).

Ingredients :-

1. Rice ‘Basmaf’, - 12kg.
2. Sugar, - 3/4 kg.
3. Pure ‘GhT, - 250 gm.
4. Almond Kemels, - 25 gm.
5. Raisins, - 25 gm.
6. Dry Dates, - 50 gm.
7. Dry Coconut, - 50 gm.
8.  Shelled Musk Melon Seeds, - 25gm.
9. Black Cardamom, - 25 gm.
10. Black Pepper Coms, - 10 gm.
11. Cinnamon, - 5gm.
12. Green Cardamom, - 5 gm.
13. Cassia Leaves, - 6. nos.
14. Cloves, - 2 nos.
15. Green Ginger, - 20 gm.
16. Sugar Candy Crystals, - 25 gm.
17. ‘Kewra’ Essence, - 5 drops.
18. ‘Saffron’, - a pinch, or

Lemon Yellow Edible Colour- alittle.
19. Salt, - 1/4 tsp.
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Preparation :-

1

Wash in several waters, and soak the ‘Basmafi”
Rice, in 3/4 litre of water, for 2 hours before
cooking.

Blanch the Almond Kermels and stem and wash
the Raisins.

After soaking the Dates in water for an hour,
rinse these in more water. Cut each date
lengthwise into 5 or 6 slices, discarding the
stones and the horny tops.

Pare the Dry Coconut, and whittle it into thin
shavings, of an inch in length.

Clean the shelled Musk Melon Seeds, by dis-
carding any Seeds with shells, shell pieces and
also bad Seeds. Wash these.

Take out Seeds of Black Cardamoms and clean
these of the chaff. Crush these Seeds, along with
Pepper Coms into small granules.

Wash, scrape and chop the Green Ginger.
Keep together the above prepared Condiments
(210 7) in a bowl.

Method of Cooking :-

b33

In athick bottomed ‘Patila’, of about 3 litres and
with a fitting lid, boil the ‘Basmafi” Rice in the
very water in which it was kept soaking, till it is
almost cooked and all water is absorbed. Stir
gently once or twice while boiling, so that the
Rice cooks uniformly. Remove ‘Patila’ from the
stove.

Meanwhile in a Pan, put the Sugar and add a
little more than a quarter of a litre water, and the
prepared Condiments, along with the Cinnamon
pieces and Cassia Leaves. Add also the Saffron,
oralittleLemon Yellow Edible Colour. Stir, and
boil onalow flame till Sugar gets dissolved, and
the Condiments also cook a little in the Syrup.
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Now transfer the somewhat cooked Rice to a
basin, and add the Condimented Syrup, along
with the Green Cardamons, after crushing these
a bit. Add ‘Ghi” after heating it in a pan and
adding the two cloves. Now, with a broad flat
spatula (H-‘Palta’), gently mix the Rice, and the
Condimented Syrup alongwith the ‘Ghi” and
Cassica Leaves etc., and transfer all the things
back to the ‘Patila’. Cover its mouth with the
fitting lid. Put a ‘rope’ of kneaded wheat flour
dough, between the rims of the ‘Patila; and the
lid, and press it, to make the vessel almost air
tight.

Resume heating the ‘Patila’, on a very low heat,
and put a weight on the lid, so that the kneaded
flour packing sets as a gasket to stop the stcam
from escaping easily. After 20 to 30 minutes of
slow steam cooking remove the weight and the
lid, and see that the Rice is done to the very core,
and all its grains, are separate and become some-
what translucent. The very special aroma will
denote that the ‘Polav’ is ready. Sometimes a
little more heating, after sprinkling of little
water, may be necessary, if the Rice is not done
properly. Just before serving, the ‘Kewra’ Es-
sence and Sugar Candy Crystals are mixed with
the ‘Pulav’. Serve piping hot.

RECIPE NO. 165.

‘Khir’. (E-Rice Pudding) (H-‘Chavalon
ki Khir’).
This is a Sweet Dish usually prepared by

‘Hindus’ on some auspicious occasions, to be offered
to Deities as ‘Nived’. Itis a very good Dessert as well.

Ingredients :-
1. White Rice, - 150 gm.
2. Milk,- 1 litre.
3. Whole Milk Powder, - 8 tbsps, or
Fresh ‘Khoya’, - 200 gm.
4. Sugar, - 12kg.
5. Almond Kemels, - 25 gm.
6. Raisins, - 25 gm.
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Dry Dates, - 50 gm.
Dry Coconut, - 50 gm.
Musk Melon shelled Seeds, - 10 gm.
. Black Cardamoms, - 3 nos.
. Green Cardamoms, - 5 nos.
. ‘Kewra’ Essence, - 5 drops.
. Cashew Nuts, - 5 nos.
. Pistachio Nuts, - 10 gm.
. Saffron, - a few stigmas.

Preparation :-

1%

Clean, wash in several waters, and soak the Rice
in 1/4 litre of water for 2 hours before cooking.

Blanch Almond Kemels by soaking in hot water
and then peeling the skins. Split each into two
halves, along with Cashew Nuts.

Soak the dry Dates in hot water for an hour and
after washing these, cut each lengthwise into 5
or 6 slices, after removing the horny tops and
also discard stones.

Pare Coconut with a sharp knife, and whittle
crosswise into thin shavings, of about 1" length.

Clean the shelled Musk Melon Seeds, by dis-
carding any unshelled or bad Seeds and hull
picces. Wash these.

After removing the shells of Pistachio Nuts,
whittle these, with a sharp knife, into thin shav-
ings.

Take out the Seeds of Black and Green Car-
damoms, and crush these separately into small
granules, and keep aside in two plates.

Stem and wash the Raisins.

After reserving in separate bowls, for garnish-
ing, about one fourth of Raisins, split Cashew
Nuts and Almond Kemels, and all the Green
Card les, mix the split
Almonds and Cashew Nuts, and Raisons along
with Coconut shavings. Keep these aside in a
bowl.

. Mix in a bowl thoroughly the Milk Powder or

grated ‘Khoya’, with a cup of water or Milk.
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Method of Cooking :-

3.
>

Pour Milk in the body of a pressure cooker, and
bring it to a boil. Add the soaked Rice after
draining all water. Stir and close the lid. After
maximum pressure is developed, reduce heat
and cook under pressure for 15 minutes.
Remove cooker from heat and allow the pres-
sure to subside, and then open lid and add Sugar,
and resume heating, while stirring with an in-
verted ladle, so that the soft cooked Rice and
Milk etc mix nicely, and at the same time it does
not adhere to the bottom and cake. Add the
mixed split Almond Kemels, Cashew Nuts,
Raisins, Coconut shavings and Date slices,
while cintinuing to stir with the inverted ladle.
Cook for 10 minutes in all after the heating was
resumed.

Now go on adding, while stirring with the ladle,
the Milk Powder or ‘Khoya’ mixed with water
or Milk, to the boiling pudding and let cook for
another 5 minutes, till a homogeneous ‘Khir’ is
ready.

Remove the cooker from the stove and add the
Essence and Black Cardamon granules and stir
again. Transfer the ‘Khir’ to a Service Bowl, and
garnish with prepared Almonds, Cashew Nuts,
and Raisins, kept apart for this purpose. Sprinkle
the granules of Green Cardamoms along with
the Saffron stigmas, after moistening these a
little. Generally ‘Khir’ is served hot during
winter and cold in summer, after refrigeration.

RECIPE NO. 166.

‘Firun’ (E-Custard of Rice Flour) (H-
‘Firn?).

‘Firun’, also called ‘Firin’ by Muslims, is a

form of plain Custard prepared from Milk and Rice
Meal, made from crushed or ground soft Rice, soaked
for 12 hours before cooking. ‘Firun’ is even now,
prepared as a Dessert some times, in Feasts, both by
Kashmiri Pandits and Muslims.
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Ingredients :-

1
z
3.
4.
5.

White Rice, - 125 gm.
Milk, - 1 litre.
Sugar, - 250 gm.
Silver leaves, - 20536

Saffron, - a few stigmas.

Preparation :-

b1

Soak Rice for 12 hours or so, in a litre of water,
Drain all water, and let all outer moisture dry up
by spreading the soaked Rice for 10 or 15
minutes, on a dry cloth.

Crush the soaked softened rice into a Meal, by

rubbing between hands or grinding by means of
a ‘Sil Batta’. Keep the Meal aside in a plate.

Method of Cooking :-

1%

4.

In a ‘Patila’, pour the Milk and bring it to a boil.
Add the Rice Meal and go on stirring with a
ladle, till it is cooked into a thick pasty
homogeneous pudding.

Add Sugar. Stir and cook for another 5 minutes.
Pour into small glass or metalic bowls or plates,
to cool and set. For serving ‘Fimi’, fresh baked
clay plates, (K-‘Taek’) or cups (‘Piyald’), are
usually used in Kashmir. These impart a special
aroma to the ‘Firun’.

Decorate each bowl or plate or cup, with a picce
of Silver leaf in the middle of the top and spread
two or three wet, stigmas of Saffron around the
leaf. Serve as a Dessert, a plate or small bowl to
each guest.

RECIPE NO. 167.

‘Kastaerd Sad4’. (E-Plain Custard)(H-
Kastard Sada’).

Ingredients :-

1%

2

Flavoured Custard Powder,
or Corn Flour, -

Milk, -

2 thsps.
1 litre.
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3. Sugar, - 250 gm.

4. Cleaned Dry Fruits - i.e., Blanched and split
Almond Kemels, Split Cashew Nuts, washed
and stemmed Raisins, broken Walnut Kernels,
Musk Melon Seeds, and Chopped Kemels of
Pistachio Nuts, all for garnishing, -

50 gm. total.

5. Yellow, Pink or Orange, Edible Colour, -

A pinch, (if desired to colour
the Com Flour Custard).

6. Edible Essential Oil,-  a few drops, (in case
plain Corn Flour is used.)

Note :-

With Orange Essence use Orange Colour, with
Raspberry Essence use Raspberry Red Colour, and
Lemon Yellow with Lemon Essence. In case ‘Kewra’,
Pine Apple or Coconut Essences are used, no colour
is usually added.

Method of Cooking :-

1. Mix thoroughly, with a spoon, the Custard Pow-
deror Comflour, ina cup of cold Milk, and keep
the batter aside.

2. Bring to aboil the remaining Milk in a pan, and
while boiling add slowly the above batter, and
side by side go on stirring with a ladle. After a
few minutes of boiling, when a thick pasty Cus-
tard is formed, add Sugar. Continue stirring so
that the Custard does not adhere to the bottom
of the Pan and cake, and also in the meanwhile
the Sugar gets dissolved. Remove the Pan from
the stove. Add appropriate Essence and Colour
in case of Com Flour Custard.

3. Transfer Custard to a deep Service Bowl of
Glass, Chinaware or Steel. Garnish with
prepared Dry Fruits and serve cold.

RECIPE NO. 168.
5. ‘Tazd Mevi Ta Krim Travith Kastaerd’

(E-Fruit Custard)(H-‘Kastard, Taza
Meve aur Krim dal ke’).
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Ingredients :-

Ingredients same as in RECIPE NO. 167, with
the addition of fresh Fruits and Cream as under :-

(a

Total about 1 kg. of 2, 3 or more Fresh Fruits,
selected or available, out of the following ten :-

—

Apples.

Pears.

Seedless Grapes.
Bananas.
Mangoes.
Oranges.
Peaches.

Plums.

© ® N AW N

Pine apples.

10. Apricots.

(b) Fresh or tinned Cherries, for gamishing,-
afew.

(¢) Fresh Cream, - 12 litre.

Preparation :-

1. Pare and quarter the Apples and Pears. Remove
the horny core portions with seeds and other
indelible portions. Then cut into slices or dice.

2. Peel the Bananas and cut horizontally into
uniform thin round slices.

3. Peel and cut into halves or quarters the Peaches,
Plums or Apricots, discarding their stones.

4. Dress the Pine-apple and dice into 1/4" cubes.
Tinned dressed Pine-apples can be used after
cutting each slice into several pieces.

5. Peel Orange segments and remove seeds.

Method of Cooking :-

Same asin RECIPE NO. 167. Only before trans-
ferring to the Service Bowl, put the mixed prepared
Fruit in the Bowl and pour the custard over the Fruit.
When it sets, spread whipped Cream evenly on the
top. Garnish with Dry Fruits as in RECIPE NO. 167,
along with a few Cherries. Serve cold after putting
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the Bowl in a Refrigerator or in an Ice Box for
sometime. For serving individually in separate cups,
distribute in these the prepared Fruit and cover it
with a ladleful of Custard. When it sets gamish each
cup with a little cream, some Dry Fruit and a Cherry.
Serve cold.

RECIPE NO. 169.

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

‘Suji ka Halva’).

It takes very little time to prepare this Sweet
Dish. It is enjoyed as a Dessert, as well as at Break-
fasts, Afternoon Teas, and is also taken with ‘Puris’
at home, or in Picnics.

Ingredients :-
1. Semolir:a (‘Suji’), - 1 cup.
2. Sugar, - 13 cup.
3. ‘Ghf,- 3/4 cup.
4. Water, - 3 cups.
5. Almond Kemels, - 10 nos.
6. Cashew Nuts, - 10 nos.
7. Raisins, - 20.
8. Walnuts, - 2 nos.
9. Coconut Dry, - a piece.
10. Musk Melon shelled Seeds, - 2 tsps.
11. Lime-Juice Yellow Edible Colour, -

alittle, or Saffron-a few stigmas.
12. ‘Kewra’ Essence, - 3 drops.
13. Black Cardamoms, - 2 nos.

Preparation :-

1. Blanch Almond Kemels by soaking in hot water
for a few minutes, and then peeling their skins.

2.  Splitthe Cashew Nuts.
3.  Stem the Raisins and wash these well.

4.  Crack Walnuts, and split their Kernels into small
pieces.
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5. Pare Coconut pieces, and whittle into small thin
shavings.

6. Clean the shelled Musk Melon Seeds, discard-
ing any seeds with shells and bad seeds.

7. Take out the Seeds of Cardamoms, and crush
these into granuls.

Method of Cooking :-

1. Inapan pour the 3 cups of water. Add the 13 cup
of Sugar, and three fourths of prepared Dry
Fruits and Cardamom granules, along with the

Edible colour or a pinch of Saffron. Stir, and boil
till Sugar gets dissolved.

2. Meanwhile in a clean ‘Kadahi’, on medium
flame, heat the ‘GhT’, add the Semolina and go
on stirring and turning with a broad spatula till
it gets fried, and the grains just begin to change
colour. Never over fry the Semolina.

3. Add the Sugar syrup along with Condiments.
Continue stirring and tumning with the spatulatill
water gets absorbed and ‘Ghi” begins to show.
When a well cooked thick, granular, doughy,
Saffron coloured ‘Halva’ is ready, and it no
more sticks to the ‘Kadah’, or the spatula, stop
heating.

4. Add 3 drops of ‘Kewra’ Essence and mix it by
turning with the spatula.

5. Transfer to Service Bowl, and garnish with the
remaining Dry Fruits and Cardamom granules.
Serve hot.

RECIPE NOs. 170, 171 & 172.

7. ‘Moangd, Ya, Chand, Ya, Mahd Dali
Halva’. (E-‘Halva’ of Green Gram,
Gram, or Black Gram) (H-‘Mung, ya,
Chana ya Urad Dal, ka Halva’).

‘Halva’ of split and husked ‘Dal’ of ‘Mung’ or

“Chana’ or ‘Urad’, is very nutritious and tasty. The

selected ‘Dal’ is soaked for several hours in water,
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strained, and then ground into a coarse dough (‘Pithi’)
before cookng. It forms a good Dessert at Dinners and
Feasts, and is equally enjoyed at Breakfasts and Teas.

Ingredients :-

1. Splitand husked ‘Dal’ of Green Gram or
Gram or Black Gram, - 1/2kg.

2. Sugar,- 250 gm.

3. ‘Ghi,- 250 gm.

4. ‘Khoya',- 250 gm.

5.  Dry Fruits, (Almond Kemnels, Cashew Nuts,

‘Walnut Kemels, Raisins and Musk Melon
shelled Seeds, each 25 gm.) - 125 gm.

6. Black Cardamom Seeds, - 10 gm.
Preparation :-

1. Clean, wash and soak the selected ‘Dal’ in alitre
of water, for 12 hours before makng ‘Halva’.

2. Drainwater and spread the soaked ‘Dal’ onadry

cloth for2 minutes, to remove the external mois- =

ture.

3. Grind the soaked ‘Dal’ ona ‘Sil Batta’, to make
itinto a coarse dough (‘Pithi’).

4. Clean and prepare the Dry Fruits and Car-
damoms as in RECIPE NO..169.

Method of Cooking :-

1. Inaclean ‘Kadahi’, fry in ‘Ghi” the ‘PithT’ to an
even light brown colour, while turning with a
broad flat spatula.

2. Add 15 litres of water, the Sugar, crushed or
grated ‘Khoya’ and three fourths of the prepared
Dry Fruits and Cardamom Seeds. Let cook over
low fire, stirring and turning frequently so that
no caking takes place at the bottom of the
“‘Kadahi”.

3. Whenalmost all water is absorbed and the ‘Ghi”
begins to separate, the ‘Halva’ is ready.

Transfer it to a Service Bowl, and gamish with
the remaining prepared Dry Fruits and Cardamom
Seeds. Serve hot.
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RECIPE NO. 173.

8.v ‘Gazeri Halva’, (E-‘Halva’ of Carrots)

(H-‘Gajar ka Halva’).

Itisa very good Dessert for Dinners and Domes-
tic Meals, and is very wholesome, delicious and
nourishing.

Ingredients :-
1. Carrots, Orange tender and unblemished, -

1kg.
2. Mil,- 1kg.
g i 250 gm.
4. Sugar, - 1kg.
5. Green Cardamoms, - 3 nos.
6. ‘Khoya',- 250 gm.
7. Cardamoms Black, - 5nos.
8.  Black Pepper Coms, - 5 nos.
9. Cashew Nuts, - 15
10. Almond Kemels, - S
11. Walnut, Kernels, - A few.
12. Raisins, - 25:
13. Musk Melon shelled Seeds, - 2tsp.
14. Salt, - 1/2 tsp.
15. Ginger Powder, - 1/2 tsp.
16. Cloves, - 2.

Preparation :-

1. Cutgreentops and roots of Carrots, scrape, wash
and grate these on a grater.

2. Crush the cleaned Seeds of Black and Green
Cardamoms, and the Black Pepper Coms.

3. Clean and prepare the Dry Fruits as in the case
of ‘Suji Halva’, (See RECIPE NO. 169.)
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Method of Cooking :-

1. Pour Milk into the body of a pressure cooker.
Boil it and add the grated Carrots, close lid of
cooker, and cook, on medium heat, till full pres-
sure is built up. Remove cooker from heat to
subside the pressure. Then remove lid.

2. Heat ‘Ghi’ in a steel ‘Kadahi® or ‘Paiila’, and
add the Cloves.

3. Transfer from the cooker the boiled grated Car-
rots along with any Milk left, to this ‘Kadahi® or
‘Paila’. Turn with a flat steel spatula (H-
‘Palta’), and add crushed ‘Khoya’. Sugar and
three fourths of the prepared Dry Fruits and
Melon Seeds. Go on turning with the flat spatula
gently, so that the cooked Carrots do not get
mashed, and also no caking takes place at the
bottom of the ‘Kadahi.

4. While turning, when the grated Carrots are al-
most done, all moisture disappears, and these
and the ‘Khoya’, begins to get fried in ‘Ghi",
which by now begins to separate, add crushed
Black Pepper and Cardamoms, Salt and the
Ginger Powder. Tum with the spatula again,
transfer to a Service Bowl and gamish with
remaining Dry Fruits and serve piping hot.

RECIPE NO. 174.

9. ‘Tazd Meva Ranith’, (E-Condimented
Fruit Stew)(H-‘Shire men pakaye Taza
Meve’).

These are very good and satisfying Desserts for
Domestic Meals. Stews are made of somewhat tart or
unripe Fruits. Apples (tart), Pears (not soft ones), and
a little unripe Apricots, Peaches, Plums, Mangoes,
Musk Melons and Papayas, are suitable for this pur-
pose. Stews are prepared of Individual or Mixed
Fruits, and served hot or refrigerated.

Ingredients :-

1. Fresh, Fruits or Fruits selected, - 1kg.
2. Sugar,- 12kg.
3.  Black Pepper Coms, - 1/2 tsp.

DE LELJ

133

4. Black Cardamoms, - 2 nos.
5. Ginger Powder, - 12 tsp.
6. Salt, - 1/2tsp.
7. Lime,- One.
8. Lime-juice Yellow Edible Colour, -
a litde.
9. Fresh Cream, - 100 ml1.
10. Musk Melon shelled Seeds or
‘Char Magz’, - 2 tsps.
11. Oil of Cinnamon, - 1 drop.

Note :- Item 6 to 10 optional.

Preparation :-

1. Use a sharp steel knife to pare and quarter Ap-
ples or Pears, and remove their homy cores,
along with seeds and other inedible parts. If
Apricots, Peaches or Plums are used, pare or
peel these, and after halving, discard pits.
Papaya and Musk Melon should be cut into
sectionlengthwise. Pare the skins of the sections
and the inside pulp with seeds and strings etc.
Cut then the sections into 1" pieces. As for
Mangoes, pare and dice the outer edible portion.
The scrapped outer pulp of the stones of the
Mangoes should be added to the Stew.

2. Take out Sceds of Black Cardamom and clean
and crush these into granules along with Black
Pepper coms.

3. Clean the Musk Melon shelled Seeds or shelled
Seeds of *Char Magz’, by discarding any Seeds
with shells, or any hull pieces, and bad Seeds.

Method of Cooking :-

1. Inthe body of a pressure cooker, pour two cups
of water. Add Sugar and stir. On slow fire, bring
itto boil. When Sugar dissolves, add the selected
and prepared Fruit or Fruits, along with Melon
Seeds. Stir. Close lid of cooker, to build full
pressure. Let pressure cook for two or three
minutes. Remove from heat and cool the cooker.

2. Open lid and add Cardamom and Black Pepper
granules, Ginger Powder, Salt and a little Edible
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Colour, or a pinch of Saffron. Add a drop of
Cinnamon Oil. Stir gently.

3. Tranfer to a Service Bowl of steel, glass or
chinaware, and spread whipped Cream smooth-
1y on the top. Serve hot, or cold after refrigera-
tion.

RECIPE NO. 175.
10: “Shuft4’. (E-Sweets made of Dry Fruits
" and Domestic Cheese etc.)(H-‘Panjiri’.)

‘Shuftd® is a Sweet Dish, consisting of Dry
Fruits, ‘Panir’ and Condiments, cooked in thick
Sugar Syrup and served as a Side Dish.

Ingredients :-
1. ‘Panir’, - 125 gm.
2. Sugar, - 250 gm.
3. Sweet Kemels of Almonds or

Apricots, - 25 gm.
4. ‘Munaqqas’ (Big dark Raisins

with seeds), - 25 gm.
5. Dry Apricots, - 50 gm.
6. Dry Dates, - 50 gm.
7. Dry Coconut, - 25 gm.
8. ‘Ghi,- 50 gm.
9. Black Cardamom Powder, - 1/2 tsp.
10. Cinnamon Powder, - 1/2 tsp.
11. Ginger Powder, - 1/2 tsp.
12. Black Pepper Powder, - 1/2 tsp.
13. Salt, - 1/2 tsp.

Preparation :-
1. Dice ‘Panir’ into about 1/2" cubes.
2. Blanch Apricot or Almond Kernels.

3. Stem and wash ‘Munaqqas’, slit open
and discard seeds.

4. Wash the.Apricots, cut open and take out stones.
Crack stones to gets kemels and if these are not
bitter use these also after blanching. Then split
Apricot halves into smaller pieces.
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5. Soak dry Dates for an hour. Halve these, and
remove stones, and homy tops. Chop each half
into 3 or 4 squarish pieces.

6. Pare Coconut, and dice into very small cubes.

7. Soak, in a cup of water, all the prepared Dry
Fruits, for a few hours before cooking.

Method of Cooking :-

1. Deep fry in a steel ‘Kadahi’® or ‘Patila’ on slow
fire, the diced cheese (‘Parir’), while turning it
with a perforated ladle, so that pieces fry golden
brown, evenly without getting charred.

2. Add acup of water, the Sugar and all the soaked
Dry Fruits, along with the water in which these
were soaked, and go on turning with a broad
steel spatula. After about 15 minutes of boiling
the Dry Fruit soften, and the syrup thickens to a
jelly like consistency.

3. Add Spices and Salt. Tumn again with the
spatula. ‘Shuftd’ is ready for serving.

RECIPE NO. 176.
11. ‘Sonth’. (E-Sweet-Sour Sauce) (H-
‘Sonth’).
Itis Side Dish like a Pickle, and is enjoyed with
‘Puris’ etc.

Ingredients :-

1. Brown Sugar, - 500 gm.
2. Tamarind, - 250 gm.
3. . Dry Dates, - 250 gm.
4. Green Cinger, - 100 gm. or

Ginger Powder, - 50 gm.
5. ‘Garam Masala’, - 1tsp.
6. Salt, - 1tsp.

Preparation :-

1. Inasteel ora glass bowl, soak the Tamarind for
half an hour in two cups of hot water. When it
becomes soft mash it with fingers, and strain the
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Pulp through a colander, and discard pits, fibres
and hull pieces etc. Keep the Pulp aside in a steel
bowl.

2. Soak also the dry Dates, for two hours before
cooking, inhot water. Remove horny tops, halve
and discard stones. Slice each half into 5 or 6
slices lengthwise. Keep these aside.

3.  Wash, scrape, chop and grind the Green Ginger
into a paste, by means of a ‘Sil Batta’. If Ginger
Powder is used, the grinding is not needed.

Method of Cooking :-

In a steel ‘Pafila’ or Kadahi", boil the Brown
Sugar, after crumbling it, and the prepared Date
slices, in half a litre of water. Stir and when Brown
Sugar dissolves, add Tamarind Pulp and the Ginger
paste or Ginger Powder. Go onstirring frequently, till
Syrup thickens and the Dates are done. Add ‘Garam
Masala’ and serve.

RECIPE NOs. 177,178, & 179.

12. ‘Moduer Chunth, Ya Trela, Ya Cherd’.
(E-Jams of Apples or Crab Apples, or
Apricots) (H-‘Seb ya Trel ya Khobani
ka Murabba’).

This is also a Side Dish, served in Feasts and

Dinners, but is not served as a Dessert.

Ingredients :-

1. Apples (preferably tart and crunchy) or Crab
Apples (hard red ‘Kichgham’), or Apricots

(not over ripe and soft), - 1kg.
2. Sugar,- 1kg.
3. Ginger Powder, - 1/2 tsp.
4. Black Pepper Powder, - 11tsp.
5. Black Cardamom, Cinnamon and

‘Garam Masala’ Powders, - a pinch of each.
6. Salt, - 172 tsp.

Preparation :-

1. Incase of Apples and ‘Trel4’, with a knife pare
these, halve and scoop out the inner horny cores
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with seeds. Remove also any stems and other
inedible portions. In cas of fresh Apricots, pare,
halve and remove their stones.

Method of Cooking :-

1. Ina steel ‘Kadah?", dissolve the Sugar in a litre
of water and bring to boil, on medium heat.

2. Add the prepared selected Fruit, and go on stir-
ring and turning gently, with a broad steel
spatula or a wooden ladle, till the Fruit gets
cooked in the Syrup and tums translucent, and
the Syrup also thickens into a ‘Qwam’. To as-
certain that the Syrup has boiled down to a
‘Qwam’, press a drop between the thumb and
forefinger tips. Let cool. Now when the finger
and the thumb are taken apart, if it spins a thread,
the Syrup has boiled to ‘Qwam’ consistence,
and the Fruit will keep for a long period in it.
Add Spices and Salt. Stir gently. Serve cold.

RECIPE NO. 180.
13. ‘Simni Halv4’. (E-‘Halva’ of Vermicelli)
(H-‘Sivaiyan ka Halva’).
Vermicelli (H-‘Sivaiyan’), prepared from
‘Maida’, are available readymade from Grocers and
kitchen stores. Its ‘Halva’ is made in the same way
as ‘Halva’ of Semolina (Sec RECIPE NO. 169).
Here, in place ‘Suji’, we use Vermicelli, broken into
small lengths. Itis served as a Dessert some times.
Muslims prepare it generally on ‘TD” festival.

RECIPE NO. 181.

14. ‘Simni Khir’, (E-Sweet pudding of
Vermicelli) (H-‘Sivaiyan ki Khir’).
Method of cooking of Vermicelli ‘Khir’ is

similarto that of making ‘Khir’ of Rice (see RECIPE

NO. 165). Instead of Rice we add Vermicelli, broken

into short lengths, and it needs no soaking in water

and mashing.
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OTHER SWEET DISHES

Following Sweet Dishes are also served at Din-
ners and Lunches, as Desserts or as a part of Desserts.
These are also served in Tea Parties, and sometimes
form a part of food eaten at Domestic Meals, Break-
fasts and Teas etc.

These Sweets are mostly bought ready-made
from Indian Sweet Shops (‘Halvayis’) but, some
times are prepared at home too. When required in
larger quantities, these are also made at home for
Wedding and other Big Dinners, by professional
‘Halvayis’, engaged for the purpose.

RECIPE NO. 182.

15. ‘Rasgola’ (E-An Indian Sweet) (H-

‘Rasgole’).

These are made of thoroughly mashed Domestic
Cheese (H-‘Panir’), in which 20% ‘Maida’ (Sifted
Wheat Flour) is rubbed in. Then rolled into balls of
1" to 13" diameter, these are boiled in Syrup into
lucious, spongy, white Sweets. Sprinkled with dilute
Essence of ‘Kewra’ or Rose, these ‘Rasgolas’ are
served usually with alittle Syrup. Generally these are
served ice cold, especially in summer.

RECIPE NO. 183.

16. ‘Rasmalay’ (E-An Indian Sweet) (H-
‘Ras Malay?).

“ Flattened ‘Rasgolas’ (RECIPE NO. 182), after
being boiled in Milk, are enveloped in sweetened
batter of ‘MalayT’, and granished with shredded Al-
mond and Pistachio Kemels, and crushed Car-
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damom Seeds. Then, sprinkled with ‘Kewra’ orRose
water these are served ice cold, as a Dessert in Din-
ners or as a Sweet at Teas etc. It is called ‘Ras
Malay?". Milk, of a Cow or a Buffalo, is boiled for
hours, and while cooling, its coagulated, Fatty and
Protein rich layer on the top is skimmed away. This
is called ‘Malayi".

RECIPE NO. 184.

17. ‘Gulab Jaman’. (E-An Indian Sweet)(H-
‘Gulab Jaman’).

These soft reddish brown, round about 1" to 2"
indiameter, or ovoid, about 3" to 1", luscious Sweets,
are usually served hot in Teas or as Desserts, at home
or in Parties.

These are prepared from Whole Milk Powder or
‘Khoya’, blended with 20% ‘Maida’, and kneaded
into a stiff dough. The dough is rolled into balls or
ovoids, which are deep fried in ‘Ghi’ to a golden
brown colour, and then boiled in thick Syrup, till
these become soft and the Syrup soaks in.

RECIPE NO. 185.

18. ‘Kala Jaman’, (E-An Indian Sweet) (H-

‘Kala Jaman’).

This is a round dark brown ‘Gulab Jaman’ of a
little bigger size, (See RECIPE NO. 184). While deep
frying in ‘GhY’, in this case the dough balls are fried
to a dark brown (almost ‘black’) colour. Ingredients
and other process of cooking is similar to that of
making ‘Gulab Jaman’. These are also eaten at
Breakfasts and at Teas both at Parties and at home.

DE LELJ



RECIPE NO. 186.

19. ‘Amrifi T4 Malay’. (E-An Indian Sweet)

(H-‘Amriﬁ aur Malay?).

Freshly prepared * Amrifis’, topped with beaten
and sweetened, ‘Malay?, and gamished with shred-
ded Almond and Pistachio Kemels, are served as
Desserts in Dinners some times.

Split and husked ‘Dal’ of Black Gram, to which
25% husked Green Gram is added, is kept soaking
in water for 12 hours or so. After draining the un-
absorbed water, the ‘Dal’ is kept in a covered pot to
getabit fermented. Then it is ground into a fine thick
batter. Coiled, bangle shaped fritters of this batter are
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deep fried in ‘GhY’, in a broad flat Iron Pan and then
transferred, after draining ‘GhT, into a hot thick
Syrup, slightly coloured with Edible Orange Colour.
After having sucked in the Syrup the *Amriis’, as
these are called, are taken out with a perforated ladle,
draining all surplus Syrup. To make the bangle
shaped fritters, the batter is put in a thick cloth with
asmall hole, and squeezed out directly into smoking
‘Ghi” for getting deep fried. By holding in hand the
cloth in which the batter is filled, and clenching the
fist to press it out, and side by side moving the hand
in a way which gives a coiled bangle shape to the
fritters, the unsweetened ‘Amrifis’ are made before
dipping in the Syrup.
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