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MEAT, DOMESTIC CHEESE, CURD & PICKLES

In addition to Rice, Vegetables, Legumes, Fish and Poultry products, commonly Mutton,
“Panir’, and Curd are mostly-consumed foodstuffs of Kashmiris. Home-made pickled
vegetables and fruits, are also eaten generally.

Useful information in respect of Mutton, and for making of Domestic Cheese and Curd
at home, as well as, about pickling of Vegetables and Fruits etc., follows.

A. Dressing and Carving of Meat.

Meat is called ‘Neni’ by Kashmiri Pandits, and
‘Maz’ or ‘Natd’ by Kashmiri Muslims. In Hindf, it is
called ‘Maps, and in ‘Urdu’, ‘Gosht’.

Apart from Chicken, Fish and Game, Kashmiris
use only Mutton (Meat of mature Sheep) or Goat's
Meat. Meat of healthy, and well-fed Lambs and Kids
is preferred.

Use of suitable parts of the animals, cut into
pieces of proper size for making different Dishes, is
desirable. Cutting, Dressing and Carving of Meat is,
S0 to say, an art.

Therefore, a knowledge of this is necessary to
enable one to direct the butcher, while buying Meat
for different Dishes. Meat of different parts is sold at
the same price is India, unlike in western countries.

Parts of Sheep or Goat.
(after slaughtering, severing the head and legs,
skinning and removing its innards.)
(See Figure)
Note : H and K in the text stand for name in
‘Hindi’ and ‘Kashmiri® respectively.
Leg (H. ‘Pichhli Ran’, K. ‘P4tim Ran’).
Loin (H. ‘Pusht’, K. ‘Bokétoer).
Breast (H. ‘Sind. K.‘Sind’).
Ribs (H.‘Pasfi,” K.‘Kan’).
Shank. (H.‘Agli Ran’, K.‘Brunthiem Ran’).
Shoulder (H. ‘Dasti’, K. ‘Kanguv’).
Neck (H. ‘Gardan’, K.‘Gandur’).
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8. Tail Piece (H.‘Puth’, K.‘Laet’).

9. & 10. Loin & Mutton Chop, (H. ‘Chanp’, K.
‘Chanp’).
11. Testes (H.‘Kapure’, K.‘Chhagael’).
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The following is a chart showing the particular parts of Sheep or Goat, used
for making various, main Kashmiri Meat Dishes, and also gives an idea
of the desired size of meat pieces for each dish.

NAME OF DISH

1. ‘Rogan Josh’

2. ‘Yakheaw’

3 ‘Kabargah’

4. Qaliys’

5 a. ‘Machh’,‘Shyaem,’ ‘Sikh4

10.

Machh’, ‘Kabab’, & other
Minced Meat preparations.
b. ‘Ristd’, ‘Goashtabd’.

“Polav’
‘Methi Maz’

‘Choek Charvan’
Chhagael Yakhean®
‘Goardd Kapur’

requirement of a family.

PART MOSTLY USED

a, Leg or Shank.

b. Shoulder.

c. Chops of Rib or Loin,
-Lean.

a. Breast

b. Loin Chops.

¢. Neck.

d. Tail portion (Fatty)

Ribs with fatty layer and

skin.

Mixed fatty and lean

picces left after selecting

meat for other dishes.

Some fatty portions of in-

nards and tripe may be

added.

Minced or pounded Meat

of Leg, Shank and

Shoulder for both a. and b.

Suet, and other fats of the
animals, added to above in
case of b. only.

Fatty meat pieces of any
part.

Innards and Tripe, cleaned
thoroughly.

Liver.

Testes.

Testes and Kidneys.

SIZE OF PIECES

15-20 pieces per kg.

15-20 pieces per kg.

25-30 pieces per kg.

30-35 picces per kg.

20-30and 15-30 pieces respec-
tively, per kg. for ‘Machh’ &
‘Shyaem’. For other Dishes
according to desired sizes.

25-30 perkg.

Cut into very small pieces,
after boiling.

Diced intoabout 1/3  cubes.
Each cut into 4 to 6 parts.

Cut into about 1" Pieces.

These are standard sizes for Feasts and Dinners. For daily domestic use, size may be smaller according to the

Nole :- In Kashmiii language, a male sheep is called a ‘KATH', an ewe (female sheep) a ‘GAEB’, and a lamb a

‘CHHIRA KATH'. Male goat
MOANGUR'.
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is called a ‘CHHAVUL’, she goat a ‘CHHAVAEY’, and a kid a ‘CHHAVEII
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B. Domestic (Cottage) Cheese (H. ‘Panir’,

K. ‘Chaman’).

In a Vegetarian menu, ‘Panir’ forms a good
source of Protein, besides legumes (Peas, Beans,
Lentil and ‘Dals’) and Curd, and thus substitutes
meats, fish and poultry products, to a good extent.

“Panir’ is available in Indian markets. This is
sometimes made from the milk, from which butter

has been wholly or partly separated, and so this .

cheese is somewhat tough, and not soft and creamy
as it should be. It is therefore better, and economical
100, to make ‘Panir’ at home. The process as given
under, is easy.

RECIPE NO. 4.

How to make ‘PANIR’:-

Good cow’s or buffalo’s milk is brought to boil,
and curd, about 1/10th of the volume of milk, or
otherwise whey, preserved in a corked bottle from
*Panir’ prepared previously, is added and then mixed
slowly with a ladle, till the milk ‘Cracks’ and the
semi-solid curdled Cheese (Casein) separates from
the greenish transparent fluid whichis called ‘Whey .
After covering the Pan with a lid, for a few minutes,
remove it from the stove and strain, through a thick
coarse cloth, to separate the cheese from whey. Gent-
ly press the cheese by hand into aball while it is inside
the cloth. Gather the cloth above the ball and squeeze
any whey left. Transfer this semi-hot cheese ball into
asuitable round bowl just big enoughto hold it. Again
press it, from the top, with the palm and fingers into
the vessel, to make the cheese into a cake of the shape
of this bowl. After letting it cool the ‘Panir’ is ready
10 be cut, with a knife, into suitable cubes or oblong
pieces. ‘Panir’, thus made, can be preserved for a
couple of days in ordinary temperature, without turn-
ing sour, or it can be kept for many days in a
refrigerator in fresh condition. When curd or whey is
notavailable for cracking the milk alittle tartaric acid
solution or the juice of a lime can be used instead.
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Whole milk yields about 25 percent ‘Panir’ by
weight.

C. ‘DAHT, (E. Curd or Yogurt, K.‘Zamut

Doad’).

Next to ‘Panir’, Curd is an important ingredient
in cooking of many Vegetarian and Non-vegetarian
dishes. ‘Dahi’, as it is called in ‘Hindi", and ‘Zamut
Doad’ in Kashmiri language, is also taken, generally
in its natural form, with Meals. A mixture of ‘Dahi”
and ‘Water’, well churned together called ‘Mattha"
or ‘Kachchi Lassi” in HindT and ‘Chhok4 Doad’, in
Kashmiri, when salted or sweetened and condi-
mented, forms a delicious drink. ‘Pakki Lassi", from
which butter has been separated, is also taken as a
beverage. Itis called Chhachh’ inHindfand ‘Gurus’
in Kashmiri.

Curd is freely available in any Indian market
from ‘Halvayi’® shops, but to make good unadul-
terated, firm and delicious Curd at home, is desirable.
In most Indian houses ‘Dahi” is always kept for daily
use.

How to make Curd (H.“DAHT’) at home.

RECIPE No. 5

There are two ways of making Curd:-

1. If required for immediate use, add essence of
Rennet or Rennet powder, available from a
chemist, to lukewarm Milk. After stirring, cover
the pot of this Milk, and keep it undisturbed in a
warm place, oron a warm water bath for an hour
oran hour and a half. Then it sets, and the Curd
is ready for use.

2. Boil good Milk (Cow’s or Buffalo’s). Transfer
it to a deep steel, glass or an enamel dish, or to
an earthen-ware pot. Let it cool down to such a
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temperature so that one can dip his finger in it
conveniently, just without feeling it too hot to
tolerate its heat. Then add to it half a table spoon
of Curd, as a Curdler, for every litre of Milk. Stir
with a spoon and cover the pot, and put it in a
warm place or in a warm bath of water, if the
outside temperature is low. Otherwise wrap the
pot in a cloth, preferably woolen, to help fer-
mentation. Generally we leave the pot over-
night, to have Curd ready in the moming for the
next day’s use.

Note:-

If you add ordinary semi-sour Curd for cur-
dling, the resultant Curd will be slightly sour. Al-
though a little sour curd helps digestion, yet, if you
want to make sweet Curd, then to do so, take a
teaspoon or two of any Curd and add it to a glass of
water. Stir well. Let the solid portion of the Curd
settle down, and then use, a tablespoon or more of the
clear watery top liquid, as the Curdler (Called ‘Zag’
in Kashmiri language, and ‘Yaman’ in Hindf), to the
warm Milk kept for making Curd, as per above
method.

D. Pickles and ‘Chatnis’ (H. ‘Achar aur
Chatn?”. K. “Anchar T4 Chetien’).
Pickles and ‘Chétnis’, in small quantities, lend

taste to food and act as appetizers.

In Kashmir various vegetables and fruits are
pickled in Mustard oil, Condiments and Spices. They
keep for a long time for ready use.

Knol-Khols with their Leaves, Radishes, Car-
rots, Onions, Green Chillies, Turnips, Cauliflowers,
Brinjals and Lotus Roots also Green Almonds, tart
Plums, Apricots, and Apples and hard Pears, are main
Vegetables and Fruits, which are generally pickled.
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How to make Pickles, Kashmiri Style:-

RECIPE NO. 6.

The above mentioned Vegetables or Fruits are
pickled individually, orin desired mixes, after clean-
ing and paring and cutting into desired pieces if
necessary. Before pickling, washing with light potas-
sium permanganate solution again, after thorough
washing and cleaning, is a must for all these
Vegetables and Fruits. Cut and slice the Vegetables
and Fruits into suitable and desired-shaped pieces,
after discarding all inedible parts. Knol-khol is cut
into pieces after paring of the fibrous skin and
generally pickled along with its good Leaves with
Stems. Green Chillies, and even Red Chillies before
drying, Carrots, Tumips, Cauliflowerets, Brinjals
and Lotus Roots are cut or sliced into desired shaped
pieces, but Fruits, except Apples and Pears, are used
whole. Apples and Pears are quartered and their
inedible homy cores, containing seeds, are removed
before pickling.

After dressing as above the Vegetable or the
Fruit to be pickled, letits external moisture dry insun
to some extent, while covering it with a thin cloth, to
avoid dust and flies to settle on it. If the pickle has to
be ready for use within a week or so, then immerse
the prepared Vegetable or Fruit in boiling water for a
minute and then strain the water, and dry in sun to let
the moisture on the surface cvaporate.

Before the above process, the following Condi-
ments, Spices and Mustard oil, have to be kept ready,
along with a suitable carthenware, glass or plastic jar
with a tight lid. The size of the vessel depends upon
the quantity of the pickle to be prepared. Empty
plastic jars, with screwed lids, of hydrogenated oils,
will do well.
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Spices etc. for each kg. of ready dressed
material to be pickled.

1. ‘RayT, (Mustard Seeds), a little

crushed in a mortar or a grinder. 25 gm.
2. ‘Methi-dana’ (Fenugreck Seeds)

a little broken by pounding. 10 gm.
3. ‘Dhaniya ke Bij’ (Coriander Seeds)

broken somewhat by pounding. 10 gm.
4. ‘Lal Mirch pisi huyi’ (Kashmiii Red

Chilli Powder). 30 gm.
5. ‘Kalaunj (Nigella) broken. 10 gm.
6. ‘Saunf’, pisi huyT (Aniseed Powder). 10 gm.
7. ‘Sonth’ (Dry Ginger Powder). 10 gm.
8. ‘HaldP (Turmeric Powder). 10 gm.
9. ‘Gud’ (Brown Sugar) crushed. 25 gm.
10. ‘Namak’ (Salr). 25 gm.
11. ‘Hing’ (Asafoetida) Powdered. 1gm.
12. ‘Garam Masala’. 10 gm.
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Mix the above items 1 to 12, with a cup (about
100 gms) of Mustard oil, and then mix it nicely with
the Vegetables or Fruit prepared for pickling. Use a
Steel basin or a Glass or an Enameled vessel for
mixing. Transfer the mixed things to the glass, earth-
enware or plastic container, well cleaned and dried
before-hand. With a ladle press the ingredients well
into the container, so that the oil comes on the top.
Screw on the lid well and keep the container in the
sun or in a warm place. Fermentation will start and
pickle will be ready for use after sometime. Generally
within a week, if the Vegetables or Fruits are treated
with boiling water, otherwise, within a month or so,
depending upon the outside temperature, the pickle
will be ready for use. In higher temperature fermen-
tation is rapid. The pickle will be pleasingly sour and
tasty, withits peculiar pungent and appetizing aroma.
Sometimes Vinegar (H. ‘Sirkah’), an ounce to a kg.
of pickles, is added along with 10 to 20 gm. of more
Brown Sugar. This enhances its keeping quality and
also its flavour.
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