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SERVICE AND MODE OF EATING

In Kashmir-it is said that the food should both
taste and look good. Its aroma must be appetizing.
Success of a meal lies in its appeal to the eyes, nose
and then the tongue.

In big Kashmiri dinners, where a hundred to
five hundred people are usually invited, on the oc-
casion of weddings and festivals etc., the food is
served to the guests who are seated on carpeted floors,
which are sometimes covered with ‘Chandanis’
(White Sheets). These dinners are served in big halls,
or under d d ‘Shamiyane’ (Canop which
are well illuminated, and air conditioned, if neces-
sary, by means of fans or stoves or electric heaters,
according to the needs of the season.

Big metallic plates, generally made of stainless
steel nowadays, are used for eating. Eating with right
hand fingers and thumb is common. Service is usual-
ly done by cooks, friends and family members. To
relish the Dishes individually, and make the cuisine
an enjoyable one, different preparations are not
mixed while eating, and service is done in a some-
what course-wise style. Thereby each Dish, with its
particular flavour and delicacy, is relished and ap-
preciated separately at a time.

Wines and liqueurs are rarely served in Dinners.
Instead, Green Condimented Tea without milk, is
served generally after and even before a Dinner.

‘Modur Polav’, a sweet ‘Basmaff” rice ‘Pulav’
cooked in clarified butter (‘Ghi’), milk and water,
along with dry fruits, saffron, spices and other condi-
ments, is a favourite dessert of Kashmiri Pandits.
‘Khir’, ‘Halwa’, ‘Firn?", Fruit stews and Custards
etc., are also served as desserts. In hot weather,
‘Kulf?", Ice-creams or some other sweets are also
prevelant nowadays.

To round off, a dinner or a feast, a condimented
and scented Betel leaf (‘Pan’) is always welcome.
“Tambul’, asitis called in Sanskrit, is always offered
evento Deities in ‘Puja’ etc. Of course it is the relisher
and the appreciater of good food p who,
as a guest, lends colour to a good feast. Usually, once
aperson joins a good Kashmiri feast, he or she never
forgets it.
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Utensils For Serving Meals & Processing of
Foods:
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16.
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. “Tasht’ & ‘Nar’, -

“Dul’, *Duli’, *Vr’, ‘Chod’, & ‘Tagaer’ -
Baked clay, milk, curd etc. , Containers.
‘Faot’ & ‘Longun’- Plastered wicker basket
for grains etc., and wooden mug.
‘Gilas’, ‘Gedv4’, ‘Nar’, ‘Lutin’, ‘Abkhor’,
‘Jag’, ‘Baliin’, ‘Kamandal’, ‘Gangasagar’, &
‘Gagéer’-
Metallic water pots, some with handles.
‘Goshpar’ & ‘Kaen’-
Wooden mallet and flat stone.
“‘Greta’- Quern.
‘Kashv4’, ‘Krechh’ & ‘Chonchi’,-
Mettalic and wooden spoons and ladles.

‘Kangaer',- Fire pot.
‘Kanz’ & ‘Muhul’,- Wooden pole and big

stone mortar for husking grains.

‘Khalur’ & ‘Duld’, - Boat shaped stone moriar

and oval stone pestle.

. ‘Krenjul’,-  Wicker basket for vegetables etc.

. ‘Léghhul’, - Broom.

. ‘Mdet’, ‘Math’ & ‘Nuot’, - Baked clay big

pots for grains and water.

. ‘Nidm’ & ‘Chhotd’, - Stone broad mortar and

wooden pestle.

. ‘Pahrat’, ‘Chilamchi’ & Diing4’, -
Shallow and deep basins.
‘Shrakd Pugh’, - & Folding knife.

‘Shrakh’, ‘Moand’ & ‘Fashd Kan', -

chopping knife, wooden block and hone.
‘Shup’ & ‘Pariun’, - Hand winnow and sieve.
“Tab4ch’, ‘Tok’, ‘Parvd’, ‘Nar’ &
‘Machédvar’,- Baked clay plates and pots used

for eating meals and drinking etc.
Deep metallic basin and
spouted water jug with handles
for washing hands etc.





