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water gives life

This culinargjourneg was made Possiblc bg the Watershed Organisation
Trust WOTR).WOTR, which was founded in 1993, helps rural
communities l’]ClP themselves out of poverty 53 adopting an intcgrated and

holistic aPProach to emPowerment and wc”~being.

Bcgirming in Maharashtra, WOT R todag works in 7 states . [t mobilises

communities across a range of interventions: watershed development and
ecosgstems management, water resources management, climate change
adaPtation, sustainable agriculturc, women’s empowerment, health, sanitation,
hggicnc and child nutrition, alternative energy, sustainable livelihoods and
biodiversit9 conservation. |t also builds caPacities and imparts skills in all these

areas.

Further information can be accessed at: www.wotr.org



http://www.wotr.org/

E very dish tells its own 51‘01:9. /4 51,‘0/:9 of a Pcop/c, of a Commun/i:g, of
C/mngc. 7 his book is about the food of four v///agcs in Maharashtra

and the stories we learnt from them.
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First Dite

An |ntroduction

~5hweta Radhakrishnan

“Food can tell us about anﬂl’/u’ng and evcrﬂf/’n’ng Jt's 5/}n11/ta/760u5/ﬂ molecular, bodily, social,

economic, cultural g/oéa[ /oo//tfca[ environmental, /D/zgsfca/ and human ‘gco‘gralo/zy”

—-F robyn, 1999; Crcwc,z (o/o) K] 5tassarl' and M/ﬂzatmorc, 200, }1

You are what you eat. ]n more ways than one. Foocl is an integral Part of who a person is. Our
food choices sl‘xape us and define us in many ways. Eating food is harc”g a matter of consuming the

ingredients s0 mcticulouslg put togetlﬂer on your Plate. Jt is about biting into a culture and for that

LCook Et AL, I. "Geographies of Food: following." Progress in Human Geograp/y 30.5 (2006): 655-66. SAGE Web. 15 May 2011.




brief moment, Partaking of its l‘listorg and geograplﬂica] details, its hicrarchies, its conﬂicts, folklore—in

short, Prettg much everything.

Food is an integral part of culture everywhere‘ [t is a direct Product of the social, economic
and environmental factors that operate in a region. | ike the detective of a gooc{ novella, if one pays
close attention to the clues, a |arger story is revealed. Clues regarding the stor3 of a communitg are
almost alwa95 hidden in the food, which when uncovered, hclp us construct a Picturc of the community.
The staple dishes of a region are indicative not mere]y of the community’s taste Prchrences, they
also let you in on secrets like what vegetables grow there, what kind of soil is Predominant in the
region, what climate conditions it is subject to, etc. |n addition, food Provides clues about a person’s
social standing in the community and his or her religious beliefs. [Food reveals whether life is hard or
easyin a Particu]ar region. Through the rcciPes we have collected in this book, our attempt is to bring

to you the stories that the food of this region tells.

The book is a result of our cight-day trip to four villages in Maharashtra- K handgedara,
Malegaon Fathar, Khadki Pudruk and Shiswad. These are the stories we heard from the cuisine
and the People who created the cuisine. |t is an cxPloration of the culture (of which we can claim to
have had no more than a very limited, mediated access) of these four villages through the food served
by these villages, because it is precisely through the food that we entered their cultures. Our first
interaction in all the villages was the meal. And for us, the meal was not only much-welcome food, but

also the Point of engagement with the culture of that community.




Khandgedara was the first village we went to. Situated in the Ahmednagar district of
Maharashtra, this little village was preparing for the week-long Saptah when we got there. The
Saptah is a religious celebration of sorts where every evening, abhangs and kirtans (religious songs)
are sung with great gusto, while the men dance to the beat of the abhangs. Culinarily speaking, what is
interesting about the Saptah, is that for the seven days of the Saptah, the village dines together in
the night. lates are laid out in the village square and the entire village community comes out to dine
there for those seven c{ags. What is even more interesting is that the men cook the dinner for these
seven days. We asked several people why the men cooked the meal and the only answer we got was

that it was done to Provicle some rcsPite for the women and had no sPccia] signhcicance.

We arrived in the village a little before dinner. So, one of our first interactions with the
community haPPened over dinner. We had the spicy wsa/(sprouts) curry with rice and sheera (sweet
dish made out of semolina) with relish. T he woman sitting next to us was extremely amused at how
hungrily we ate everything and asked if we liked the food. A couple of us found it spicy but the sheera

l‘]ClPCd soothe the sPiciness of the curry.

(Woman making chapati)




The meals we had in this village during the remainder of our visit were relatively simple and
humble. Millets, also known as the poor man’s grains, are a staple in this village. 57%16/1/ bhakri, a
flatbread made out of pearl millet is a popular dish. A bhakriis a Hatbread made with coarser millets
like /'owar(sorghum), ragi (finger millet) and bajra (Pearl millet). T hese millets are called the poor man’s
grains because they require fewer resources to grow, compared to rice and wheat. T heir nutrition
levels are similar to those of wheat and they grow more easily than wheat in this region. T he
cconomics of food has a lot to do with the development of any cuisine. T he ability to purchase certain
ingredients is also an essential component of what gets included or excluded from a cuisine. |n
Shiswad, a tribal village in the Akole T aluka (a block within Ahmednagar district) the villagers served
black tea heavily flavoured with lemongrass because they couldn’t afford to use milk in the tea. A dish
known as Methichs Fata/ﬁ/maaj (and mentioned in the list of recipes below) is a gravy made using
methi (fenugreek). The dish is probably made as a gravy, rather than a dry dish, because meth/
(fenugreek) tends to shrink when fried, thereby greatly reducing the quantity that can be served.

rﬂowever, when cooked in gravy, the volume is greater and the dish can be served to more PCOPIC.

Speaking of economics, the globalization of food and the inclusion of outside food products
in one’s daily meal is a sign of affluence. The material display of one’s ability to go beyond what is
immediately available and procure from somewhere else what one wants is apparent when there are
shops that sell foodstuffs produced outside. While in Khandgedara, the absence of outside food
stuff was conspicuous, in two other villages, Khadki Budruk and Malegaon Fathar, the villagers used
pickles manufactured outside. Malegaon Pathar is a village a few kilometres away from K handgedara
and is more affluent than K handgedara. T he food here was accompanied by pickles that were bought
and not made within the village itself. The accompanying poppadom and the generous sprinkling of

coconut on the Po/)a (breakfast made out of flattened rice, onions and Peanuts) were all tell-tale signs




of affluence. These are indulgences affordable only when one has a certain economic and social
standing, | he meals in the other village, Khadki Budruk also came with a generous helping of
poppadoms and store-bought pickle. Shiswad had a ration store, while Khandgedara had a small
makeshift store which sold mainly soap and chocolates. K hadki and Malegaon, on the other hand, had
bigger shops which stocked varied food items. T he greater the exposure to outside products, the
greater also the desire to imitate them. [n many villages we saw a more localized version of the Kasna
powder (a popular [ndian instant drink mix), morphed into Kas /7ai Naand Kas [7 Na. T his powder,
manufactured in Madhya Pradesh, is now available in most of the villages we went to. \We were served
this when we attended a Sakharpuda (engagement ceremony) and it was served as a symbol of

affluence and to establish the Familg’s social s’carxcling.

(Ras [Hai Na bcing served at the cngagcmcnt)

The consumPtion of meatis closelg tied to religion and social standing. ln Kl‘]andgedara, the
Maratha part of the vi”agc was Populatecl bg a vegetarian community, while the People who lived in

the | hakarwasti hamlet consumed non-vegetarian food. T he main vi”age in Khandgedara abstained
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from non-vegetarian food because of their religious beliefs. | ocal lore has it that the village stopped
rearing poultry and consuming chicken meat because chickens dirtied the village. [Fed up with having
to clean up continuously after the chicken, they decided to ban chicken-rearing in the community.
However, the tribals in the T hakarwasti hamlet, who did not subscribe to these religious codes, ate
non-vegetarian food with zest. Similarly, a few families in Malegaon ate meat but the majority seemed
to be vegetarian. K hadki Pudruk, is a largely tribal village, populated by the Mahadev K oli tribe.
The aji (grandmother) in whose house we ate, was a Mahadev Koli but she was also a malkar:
Malkaris are generally devotees of | ord Vitthal (Krishna) who undertake a pilgrimage on foot every
year. | hey wear a mala (necklace) as a sign of devotion and follow certain dietary restrictions (they
are vegetarians). | herefore, gy"/aidn’t cook or serve non-vegetarian food in her house. Others in the

vi”age consumed meat. Another ia/]/wl‘xo was a Neo-Puddhist, used to cook clrﬂ fish every day‘

(A Kitchen cum cliﬂir\g area in Ma!egaon Pathar)
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The organization of dining space is also integral to understanding how food and social
structures are intertwined. Dining in Khandgedara was never a private affair. Perhaps the sense of
community was largely due to the (Saptah, but the one day that we were invited to dine in somebody’s
house for dinner, others casually walked in and joined the meal as well. The village and the houses are
designed in a way that facilitates this kind of interaction. People walk in and out of cach others
houses all the time and the idea of a meal as a private family affair does not seem to be the norm here.
In Malegaon, the village was designed in such a way that cach house had its own private space. Dining
was a more private, family event as opposed to Khandgedara. |t was the same in K hadki Budruk. |n
Shiswad, however, the day we arrived, half the village had left for an engagement. So, 'm not really
sure how the dining spaces are constructed. PBut a superficial comparison of dining spaces and the
cconomic condition of the village gives the impression that segregated and more individualized dining

spaces are the result of greater material affluence and ‘development’.

[ight days of village life and dining later, we headed back to Pune. Pack in office, we were
discussing the food, when we mentioned to a colleague that we had managed to get some chicken
curry in Shiswad (we had been craving non-vegetarian food for those eight days). [ e asked us about
the chicken pieces in the curry. T he pieces had actually been so finely diced that it was hard to make
out which picce had come from which part of the chicken. [He told us that the last time he had had
chicken curry in that village he had been unlucky enough to find a whole chicken head and foot on his
plate. [He laughed and said, “T hey cat pretty much every part of the chicken” A few days later we
were sharing home-made chicken curry with an American colleague and he happened to get a neck
piece. [e stared at if for a while and began to grow noticeably uncomfortable until we asked him if he
wanted another picce. [He quicug exchanged the picce for another one and confessed that in

America thcy didrn’t eat the neck Piece. | was amused; to him, we must have seemed like the vi“agers
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did to my colleague ~ strange PeoP!e who eat every Par‘c of the bird without distinguisl‘wing the ‘gooc{’

or ‘edible’ Pieces from the ‘bad’ (non-edible) ones.

So much of food /s culture. Our culture dictates our ingredients, our Pregcrcnces, the way we
consume food and also constructs binaries of what is acceptable and unacceptable within a cuisine.
This book is an attempt to explore this connection between food and culture and the recipes
included in this book reveal how different communities use their available resources to Produce

indigenous cuisines.
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Of Pcoplc, Platcs and Palates

—Shwcta Ghosh

The sun set over distant mountains as the car danced its way up and down the sloPcs.
[ arphones tightly plugged into my ears, | began to doze off. The light breeze just made things better.
Suddenly the car stopped and | was woken up from my imagined dream. “\We've reached,” someone
said. | was annoyed. “ Just this song,” a voice inside me pleaded, /'l get off just after this one’s over.”

But ] was to bc a”owcd no such luxurg. Someone had a]ready oPened the rear cloor oF the Tata

Sumo.

Uumpea off my seat...partly out of irritation and partly due to no other way to negotiate all the
luggage sitting with me on the back seat. A whiff of clean, fresh air struck my face, and | knew this one
was going to be different. | stretched and turned around, only to see a bunch of kids peering
curiously. My friends and | smiled courteously, picked up our bags and headed towards what was to
be our home for the two day trip. On the way, one of my friends pointed to something. Pefore | could
hear what she said, a little girl exclaimed, “|t’s for the Saptah. T hey're going to start singing soon. Do
you want to come?” “[_rr...sure,” | said, unsure of what this Saptah was all about, “We’]]Just keep our

stuff and be there in a minute.”

The night was dark and there was no elcctricitg. The crickets chirpcd in rhythm with the

distinct beats of the a mridanga and cries of < Jai_Jai Kam Krishna [7ar, which seemed to inch closer
2
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as we aPProacl‘wed the site of the 5a/ota/z “What is this 5apta/7?” ] asked a little one. “]t’s a festival.

We sing Lirtans (hgmns) and eat together”) she obligcd.

50 this festival had food! Suddenlg, ] felt better. As we entered the /:aana/a/ (tent) set up for

the 53/01’3/51, | felt that this was no orclinarg festival. And | was right.

(Thc kirtan programme at the Saptaiﬁ)

|n one corner of the IDana/a/, men, aPProximate13 between the age group of 25 and 50, chinked
brass cymbals and danced rhythmically in a semi circle. |n the centre, stood two young men facing each
other, playing the mridanga furiously. A lead singer stood in between these two, in front of a
microphone, singing his voice hoarse. |t seems that the village had rented out a generator especially
for this program, in the event of the expected power cut. | wondered if this would fit in with the brief we
had received of capturing ‘traditional’ practices in villages for documentation. T his festival, while
traditional in its appearance had incorporated so much of the modern. Clearly, the expectation that a

vi”age must necessarily be a static space devoid of negotiation with the cl'lange was Problematic.
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The audience of the Lirtan, a mix of young and old, men and women, looked on as the
Perf:ormcrs sang Passionately. The children were rather Fidgetg, l’zaving been confined to one P]ace
for too long. Some village elders sat in front, visiblg engrossed in the music. | he women, dressed in
material ranging from the traditional cotton khan Print to the more recent terry cot floral Prints, sat a
little behind. T he men, clad mostlg in white .éurta'/oﬂjamas and (Gandhi caps sat clisPersec{ in the

crowd. Tl‘xe whole Ioana/a/seemeci to come alive with an inexplicab]e energy and enthusiasm and ] saw

mgse]}c being drawn to the rhgtlﬂm of the chinking cymbals.

| was genera”g taking in the music and the atmospl’lere, a thousand questions about this high
energy event storming my mind, when an old Iacly with a small child on her ]aP smiled at us indulgentlg. |

took my chanccs, greeted her and sat uncertainlg next to her.
“What are tl’xey cloing, A“/]/(grandmother)?” | asked.
“You seem to be new here,” she said.

“Yes, | am, in fact. | am from FPune and will be here for a few daﬂs. A” this is very new to me. What’s

going on?” | tried again.
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“What you see éear, is what we call the 5apta/7. We have been ce]ebrating it for years now. ]t is an
annual festival of around 7-8 dags where we sing Lirtans and 5/7c7ar75 G‘ngmns). We also get singers and

Pundits from outside sometimes.”
“And ] hear that there’s food too. ]s there some kind OF/Drasaa/?” ] asked hoPeFung.

“]n Fact, there is. Througl’x the entire duration of this Festival, the men of the vi”age prepare dinner.
The whole vi”age sits and eats togetl’xer near the vi”age school.” Tjer grandchilc’ let out a general cry
of irritation. She calmed her down and added, T he women are not suPPosccl to do anything. Jtis the

men who arrange for the programme, PerForm Lirtans and cook.”
“That’s interesting,. So you get to take rest for this Periocl then?” | suggcstecl.

“You could say so. We cook only in the morning. Although itis onlg for these 8 dags in the year, we

do get some rcsPitc from coolcing,” she smiled weaklg.

T he mic sudden@ screeched. [t stopped soon and the music took over again, but this time at a
very high volume, making it imPossib]e for us to converse any further. As a result, Uoincd my friends to
shoot and Photograph the Lirtan, and we were soon invited to dinner. | he program got over and all of

us headed For the meal we l-lad heard 50 much about.

The dining area was laid out in the form of the pangat- horizontal rows of thin carpet with leaf
Plates lined up in front of them. As mentioned bﬂ the old lacly at the Lirtan programme, the women,
children and vi”age elders were seated first and served the meal. The men ate onlg after this batch
was done. Since we were guests, we received specia] treatment, which meant a scparatc carthen Po’c

of water, extra food and greater insistence that we take some more! We sat in line with a hundred
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others and watched Peop]e serve the food in an orcleriﬂ, rhythmic Pattern. Each person was in charge
of a Particular dish and was to ensure that he served those who asked for more immediatelg. Bg the
time we washed our hands, our Plates had been served with onions and salt. ]nteresting]g, the sweet
was served with the ‘main course’ itself, which is when | realized that the method of serving food in this
vi”age (and Probablg the rest of |ndia) could not be tied down to the restricted ways of the cu]inarg
arts. The concept of the ‘course meal’ was different as each caste, regjon, re!igion and tribe and its

sub-sections had a sPcci{:ic order and reasons for the same.

The dinner was a simple meal of rice, a spicy sprout curry and sheera (a sweet dish made of
semolina). [Jowever simple it looked, it was exceptionally well prepared. Fungry, | tucked into the
food like a famished ogre. | had seen these dishes before but was excited to see if it was the same as
the ones | had had before. |n fact, these dishes were quite different from the versions | had tried out
so far. T he food was an incredible mix of flavours and textures. | he soft silkiness of the semolina
mixed with the light sweetness of sugar and cardamom...the well-rounded flavour of the sprout curry
which complemented the hearty, wholesome texture of the rice. [Cven if someone were to run away with

our treasured cameras rigl’wt now, | would not have noticed!

| distinctly remember being both amused and awed by the quirky ways in which the residents of
Khandgedara village negotiated with lack. |n the absence of electricity, we had the powerful
headlights of a truck light up the dining area. Such a simple, effective solution to the regular power
cut. | wondered if | was capable of coming up with such uncomplicated solutions. Perhaps | had

received evergthing too easilg. T he need to innovate had never rea”g arisen.
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One may be driven to presume that re]igious customs would P185 avery imPortant role in the

§alota/!7 and that those who believe in taboos (regarding tasting food before it is offered to the gocls,

etc.) would be very rigid about their obedience. A miclc”e~agccl cook for the Sapi'a/z shook us out of

this rea&g assumPtion with simple logic. As we egccl the delicious sheera of broken whcat,jaggerg and

ghee, the man caught our glance, smiled and said, “You can taste it if you like. |t's not like (God’s

watcl'ling anywag.”

i

-~

(A young man looks on as dinner is cool(ed)

|t is these little tl—lings that bring to one’s notice the various laﬂers of vi”age life. As ‘city

Pcoplc’, we often tend to Forget the divcrsit3 that exists within our vi”ages, which extends bcgond

caste, class, gencler, race, re]igion and !anguage. T here exist a million strands of belief within the same
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religion or regions, for example, and to reduce all these to one monolithic iclentitg would be to do

injustice to our own understanding of them.

The most interesting aspect of the Saptah was the experience of a shared, ever-multiplying
energy and dynamism within the village. Although there were teams to look over different parts of the
event, there hardly seemed to be a disjoint or disconnect in communication. OF course, | speak as a
comPlete outsider, oblivious to the Politics that lies within the village and | also assume that the
residents of the tribal hamlet near Khandgedara named T hakarwasti did not participate in the event
due to cultural differences. [Jowever, the larger hamlet of Khandgedara which comprised the

Marathas seemed to share a strong, common identitﬂ.

Perhaps this common energy was due to the sharing of physical space. Not only were houses
in close proximity but also People during preparations and participation in the Saptah. One may
propose that the way in which a space is organized in a community points at how members feel about
cach other. ['rom what we gathered, the residents of K handgedara shared a very deep bond with one
another. | ife was lived together, whether for winnowing, taking care of each others children, farming
or guarding against the infamous leopards visiting the arca. During the (Saptah, we shared our
physical as well as social space with the residents. People generally finished personal work by 4 o
clock and got together to help out with preparations for meals and/or programmes. T he village
school ground housed temporary, make-shift fuel wood fired clay stoves for cooking. Feople sat,
packed like sardines, in the nearby school shed, helping the men chop and clean vegetables, pulses

and rice for dinner. [For the 55/01‘3/7 the entire vi”age functioned as a cohesive unit.
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(\/i”age members, including the vi”age head/\SarPanch Participate in the Preparations for 53/01‘5/7)

A]though it might take a detailed studg to analyzc the true Politics of space that operates
within the vi”age (in terms of the arrangement and timing of seating), our Personal exPerience in
Khandgedara affirmed that the sharing of Pl—lgsica[ space and food could translate into a sharing of
cultures. T his sharing of cultures could either affirm or negate the food (and the culture of
consumption surrounding it) Presented to the communities. Consequent]g, a Positive, mixed or
negative evaluation of the two cultures was done }39 members from both sides. ]ntcrcstinglg, this
observation was suPPor’cec{ with our exPerience of the common meals at the 53/01_‘3/7. As we sat and
ate together, we discussed each others’ cuisines and cu]inar9 Practices, the reasons for being
vegetarian or non vegetarian and the reasons for the consumption of a Par’cicu!ar kind of food in that
region. lt became an ice-breaker of sorts between the two Par’cies. The food we consumed became
our very first introduction to the Place and informed us the different facets of Proc]uction and
consumPtion‘ e Pointecl to the geographical terrain, climate and recent changes that may have
affected food growtl—l and consumption patterns, the imPact of /resistance to globa]ization and the

several social and economic indicators of stasis or change in the community. |n fact, each dag of the
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5a/ota/7 ]Drouglﬁt in new toPics for discussion which revealed s!iglﬂt variations in cooking techniques
and ingreclients, thus rendering their versions of ‘Maharashtrian’ dishes such as tadhs and /DO/7€

unique and distinct from the more Popularized variations.

] had a]wags heard my grancl}cather compare the levels of individualism and collectivism within
communities. [ e had said that community ]iving, tlﬂouglﬂ still somewhat existent in [ndia cities, is fast
clisaPPcaring due to the rising need for Personal space. Of course, community Iiving has its
rePercussions on Privacy. But this system of living also fulfils the need for community understanding
and support on a day to c{ay basis. T he one tl-ning my friends and | went through over our triP was our
constant need for cach others suPPort in a space and culture new to us. The three of us shared
spaces with each other that we would not have shared in the city, ProbaHQ due to uncertainty of the
unknown. | he need and wi”ingness to support each other in unknown situations is fundamental to
community Iiving, and we had fallen in with the ways of vi”agc community life without even trying too

hard. T he 5apta/7, for us, had reinforced the basic human need for groups and cooPeration.
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Ang cul’cureJ when looked at from a Foreign Perspective, tends to be rendered as exotic. And
here, 133 Foreign | mean any Perspoctive of understanding a culture that lies outside it. |t is most often,
not a genuine attempt at exoticization but a near clesPcrate attempt at unclcrstanding the culture in
terms of one’s own. What we expcrienccc{ in the vi”ages has been exciting, Probablg due to the fact
that we were new to the things that we saw, heard and tasted. |t was ajourney into a unique world; a
world that resembled life close to our cities in certain ways and yet seemed Far, far removed from our

realities.

Wl’lCtl’]Cr we have manageé to document the reciPcs and culture of the §apta/7 adequatelg or
not is for the residents of Khandgec{ara to decide. |n sPite of several Precautions, a certain level of
exoticization may have crept into our stories and reciPes, and we sincerelg l’IOPC will be excused for the
same. What we can be sure of howcvcr, is the honestg of our cxPcriencc. I:ood, for us, was truly the
best way to enter this unknown territory and explore its unseen aspects. [ood indeed is a complex
terrain marked 139 exPression and repression, dominance and subjugation, cooperation and conflict,

and all these are reflected upon how, when, whg and with whom the food is cooked and consumed.
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Cooking up a new languagc_:

~-Shweta Radhakrishnan

“Iood functions mctaloﬁor/ca//y asa érfc{g@ across the borders of cultural communities.”

~Van den Berghe?

2Food Mobilities: T raveling, Dwelling, and Eating Cultures
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As we rumbled into Khandgec‘ara, | sudclenlg tl’xougl‘rt of the Swiss structuralist, [erdinand
de Saussure. No, he was not like your kindlﬁ neighbourlﬂoocl uncle and the kaka (old uncle) on the
cgclc did not remind me of him. Put as | was about to enter a vi”age whose 1anguage was alien to me,
Saussure came to mind. He has written reams about how ]anguage and our exPcriencc of the world
are interconnected. [ e Postu]ates that Ianguage not on]9 equiPs us to describe what we see around
us, it activelg constructs the world around us. Witl‘lout a word for a Particular tl'ling or emotion, we
Probablﬁ wouldn’t know it Fu”g or be able to share it. rﬂis theorg Posits that “Fsgchologica”g our
tlﬂouglﬂt - apart from its cxpression in words -~ is onlg a shape!ess and indistinct mass.” | he lack of a
word in a certain language signigies that the community that speaks the languagc has not exPcrienccd
it enough to construct a word or define it linguistica”y. Consequentlg, it is difficult for an outsider to
grasp an idea that is Put forth in a language he doesn’t understand and one that cannot be translated

into his own.

| remembered Saussure’s ominous words as our jeep screeched to a halt in the dusty, little
village. The minute we stepped off the jeep, we were greeted by Marathi words and phrases and
immediately | felt | like | had ended up next to the T ower of Babel. To be surrounded by a language
that you cannot fully comprehend or really participate in is quite an unsettling fecling. Not only are
you handicapped when it comes to communicating with people, you also feel helpless at being unable
to understand the finer nuances of their culture which are so aptly expressed in their language. As we
trudged along to keep our bags in a house, | smiled weakly at anybody who spoke to me in Marathi

and said aPologeticang, “Mala Marathi maith nai? (| don’t know Marathi.)
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Later in the éay, c{uring clirmer, the laclg sitting next to me enquirecl whether ] liked the food bg
Pointing at the food and supplemcnting her words with gestures. Sudc{cnlg | felt | shared some
common grouncl with her. Through a series of gestures and some translations bg my friends, |

enthusiastica”y told her | rea”g liked the food and that it was tru19 wonderful. Having communicated

that, ] felt alot less lost than before.

Food for me became an imPor’cant Poin’c of interaction with the men and women in the vi”age.
Over the course of this triP, ] began to follow the language better when PeoP{e sPokc slowlg or used
words that were similar to Hincli words. But ] was never able to connect with PeoP]e better than ] was
able to over a meal. Meals were a l’wig}'\]iglﬂt of the triP, simplg because here was a tangib]e Procluct of
an idea they were trying to put forth in their language. Food is a material manifestation of a
community’s culture. (Jnlike ]anguage where you have to know the system of signs and meanings to

understand the cultural system it sets up, food sets up a more immediate engagement with a
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community’s culture. Which is why in many ways, food helped me overcome the language barrier in the
villages and which also explains why the only words | know in Marathi all pertain to food. |n every
village that we went to, | think | felt completely at case with the women during a meal. They also
probably felt more comfortable asking me about food. “More bhaji 7 /s the dish too spicy for you?”
Do you like the Phakri here?” Since they knew | wasn't a Maharashtrian, they knew that their
typically Maharashtrian dishes would be a novelty for me. But there was also the fear that my
position as an ‘Other’ would be reaffirmed by my rejection of their cuisine and they would always ask
me anxiously if | liked the food. At those times, | would hasten to assure them, food stuffed in my
mouth, that | genuinely enjogcd their food. A lot of times, | was able to forge a connect with the
women solely because | was able to point out that where | came from (K erala) we too consumed the
same vegetable or how a certain dish was very similar to a dish in Kerala. And they would smile and
look happier that | was comfortable with their food. T hey were also curious about how a community
so far away could create a dish that bore any resemblance to any dish they cooked. This helped in
starting some sort of dialogue and interaction with the women and helped me to get a peck into their
life and culture, if only for a brief moment. [Food opened the door to a culture, that Saussure had

Pre&icted l would Probablﬂ be unable to access tl-lrough language alone.
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Vegetarian Dishes

1. ]radcchi ] Zal

(Pulses tcmPcrccl with a sPicg masa/a)
Freparation Time: 0 mins

Coo‘(ing Time: 15 mins

Scrves 4+

]ngredients:
(//raa/ Dal 6/0/# black gram with skin)

Da/ Masa/a

o (urryleaves

e  (Onions

e (Garlic

o [Treshly grated coconut

e (oriander seeds
Tcmlocr/hg

] Wl’lOlC Garam Masala
o Frcsh]g gratecl coconut
e [Tresh corianderleaves

o (Coriander Powcler

29

2 cups

6-8 leaves

i, diced

5-6 medium cloves
2 cup

4 tbsp.

2 tbsp.
2 tbsP.
4 tbsp.

2 tbsp.




Orion i, Finelg choPPed

Creen (hillies 4 medium, slit

(orianderleaves 4 thsp.
Craram Masala Fowder I thsp.
7 urmeric Fowder I tsp.
Sunflower or peanut oil 6 thsp.

53/[’ To taste

y‘et]ﬂocl:

Fick and wash urad dal. Add 4 cups water, 2 tsP. salt and tSP‘ turmeric Powder. Coolc dal on

medium heat till soft, but not mushy. Strain excess water and keeP aside.

Carind ingredients for the dal masala to a rough paste. The idea is to avoid a smooth paste to ensure

a s]ight texture.

[Heat 4 tbsp. oilina deeP heavg bottomed pan on medium flame. Add half the choPPec{ onion to the
oil and Frg till tl‘l€9 turn translucent. Add the masala and Frﬂ till the coconut begins to release oil. Add
the boiled dal and stir till it comes togetl‘ler. Add salt, tsp. turmeric Powder, two tbsp. of coriander

leaves and strained water (and a little extra if necessary} and boil.

[Heat 2 tbsp. oilina temPering pan and add the remaining onion, whole garam masala, grated coconut
and coriander leaves. Frg until siightig golden and add the coriander Powdcr. T ake it off heat and stir

into simmcring dal.

Serve hot with é/zakr/or/oo/i
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2. Kulithache ,Shcngoli bhaji

(Nooc”cs made of horse gram flour cooked in a sPicg currg)

Freparation time: 10 mins
Cooking time: 20 mins

Serves 4-5

]ngredients:

[or noodles:
o Horse gram flour/ Kulithflour
e Redchilli powder
e | urmeric
o (Garlic
e [resh coriander
o Salt
o \Water
For gravy:
e  (Onion

° FOPPH seeds
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I cup
Vs tsp

Vi tsp

i clove, crushed

i-2 thsp., finely chopped
T o taste

Vo cup

i small, Finely chopped

I tbsp




. Desiccatec! coconut 34 tbsp

o Redchilli Powder i tbsp
e | urmeric Powder V2 tsp
e (Coriander Powdcr i tBsP
o Gingcr~gar]ic paste i tbsP
(] Cumin seed Powc{cr i tbsP
L] Garam masala V2l tbsp
° Oxl 34 tbsp
o (Cuminsceds I tsp
e [Tresh coriander 1-2 tsp., Fine]y choPPed

L] Sa]t To taste

o \Warm water As rcquirecl

§Aethoc1:
T ake kulith (horse gram> flour in a bowl. Add all ingredients for the noodles and mix well. Add water

little 133 little to bring ingreclients together to make a tight dough. K nead the clough till smooth. Keep

aside for ten minutes.

(Grease a smooth ro”ing surface Iightlg. ShaPe the c{ough into a ]ongish cglinder. APPlﬂ ac]equatc

pressure on one end of the dough with one hand and roll the clough out to make 2-3 inch Iong
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nooc“es, approx. 'z an inch in diameter. Repeat Procec{ure with entire dougl‘i and keep the Prepared

noodles aside.

Roast the coconut and poppy seeds in a shallow pan on medium heat one by one to a light brown
colour. (Grind them to a fine paste. Add a little water if required. [7ry the onion till it turns light brown
and keep aside. |n a heavy bottomed pan, heat 2 thsp. oil, add cumin seeds and fry till they crackle.
Add the onion paste and sauté for 1-2 mins. | o this, add the coconut and poppy seed paste and
saute till it begins to release oil from the sides. Stir in the ginger-garlic paste and cook for 1-2 mins.
Add turmeric powder, red chilli powder, cumin seed powder, coriander powder and salt one by one,
stirring continuously. Pour in enough water to achieve a gravy-like consistency. Add a little more since
the shingole/noodles will be cooked in the same gravy. Add the garam masala, stir once and put the
noodles into the gravy one by one. | ower the heat, cover with a lid and let it simmer for a while. Stir
lightly every 5-7 mins. After 15-20 mins, check if the shingole/noodles are cooked by taking one out
and breaking it in the middle. Once cooked, it will look soft and there will be no trace of raw dough

inside. Gamish with choPPcc{ coriander leaves.

Serve with hot cl‘]apatis or bhakri.
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3. (lsal

(A spicy, protein-packed sprout curry)
Freparation time: 10 mins (with ready sprouts)
(Cooking time: 20 mins

Serves 4-5

]ngrcdicnts:

Sprouted (reen gramMoong (OK Sprouted Moth bean Matki 2 cups
[resh coconut / t/;sp
(reen chillies 2-3, slit
Jaggery v tsp
(yinger, finely chopped Vt tsp
Garlre, finely c/;oPpea/ vt tsp
Onions, finely chopped Y cup
[ omatoes, finely chopped 2 thsp
[resh coriander leaves, 2 tsp, finely chopped
[ urmeric powder V% tsp
Kala masala” (Goda masala I tsp
Mustard seeds v tsp
Curry leaves +-5
Asafoetida Vi tsp
O 2 tsp

5a/t 7_0 taste
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ﬁACthOd:

Wash moong/maz%/(green gram/moth bean) thorough]g and put in a moist cloth. Tie the cloth and let
it rest for 2 c{ags. (Check on the cloth from time to time and ensure that it is moist. Once sProutec{,

wash them under running water. A]ternativeb, use readg to use sProuts.

Heat oil and add mustard seeds, curry leaves and asafoctida. Add finely chopped garlic and ginger
onion, green chillies and cook till the onions turn translucent. Add sprouted moong /matk; turmeric, a
cup of water, salt, and £alsgoda masala. (Cover and cook for some time. Addjaggerg and tomatoes
and cook for another ten minutes till both a thoroughly mixed into the gravy. (Garnish with coconut

and coriander leaves. Serve hot with rice or cl—lapati.
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4, SZangi I iatatgacha Eassa

(A sPicg l:)ririjal and potato curry that tinglcs the taste buds)
FrcParation Time: 10 mins
Cooking Time: 20 mins

Scrves 4

[ngredients:
Bmya/ (medium)
Orion (large)
[otato (large)

] omato (large)
Gringer

Garlic

| urmeric powder
Red chilli powder

(reen chillies

C urry Jeaves

(Corianderleaves (f//?@/ﬂ C/‘IO/D/DC‘J )

Musl'ara’ seeds

36

7, cubed

2 (rougﬁ/ﬂ Cﬁoppcd)
I inch (/lhe/ﬂ Cﬁopped)
34 cloves ( [/ne/y CAOPPCGO

1% ts/o

/ tsp




Asa[oet/c/a VZ: ts/o
Jaggc/y / tsp
/D owdered Pcanui’s 2 tsp

55/15' 7_0 taste

/D canut oil 2 tslo

SACiZhOd:

Boii Potatoes in salt water till half cooked. Drain excess water and allow them to cool. Feel and cube

the Pota’coes.

Heat Peanut oilina pan. Acici mustard seeds once the oil is aciequately hot. Wl’len the mustard seeds
begin to sPiutter, add curry leaves, asafoetida and gariic. Sauté the gariic till it begins to turn |igi1t
brown. Add the choppcd onion, ginger and green chillies and stir niccig. Once the mixture comes
together and turns siightig creamy, add the cubed brirjai and stir thoroughlg. T oss in the roughiy
ci—zoPPeci tomatoes after the bririjal is half cooked. Cover and cook for 5-10 mins. Add turmeric, salt
andjaggerg once the tomatoes have melted and stir well. Adci Potato Pieces and water, cover and
cook some more. Add the Powdered peanuts and cook till the gravy thickens and the brinjal and
Potato are comPictcig cooi«ici, but not too soft. Garnish with ciﬁoppeci coriander and serve with hot

chaPa’cis.

Note: Variations may be made bg eliminating brirjal to make a SimPlC potato curry or rePiacing the

i)ririja] with drumsticks or cauliflower.
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5. Methichi Patal Bhaji

(}:cnugrcclc leaves cooked in a mild peanut currg)

Freparation time- 15 mins
Cooking time: 15 mins

Serves 4-5

]ngredients:

Fenugrec,é /62\/65

Garlie

Cireen chillies

Mustard seeds

Cumin seeds

[ urmeric /oowc/er

Koasted Powalerec/ peanuts
Lemonju/cc

Water

O

Sugar

53/1?
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250 gm
2-3 cloves, )[/nc/y C/Joploca/

1-2, sht

] fslo

/ ts,o

I tsp
I thsp
Ithsp
v cup
2 tsp
/ tsp

7—0 taste




ﬁACt“lOd:

Wash Fenugreck leaves and drain the water. Cl‘zop the leaves, though not too Fincly (so as to avoid

the su}:ji from going bitter)

[Heat oil in a pan, add cumin and mustard seeds and allow to sPluttcr. Add turmeric Powder and green
chillies. Now add the Ieaves, stir and cook for 2 mins. Aclcl water, cover and allow the leaves to cook.
After the leaves are % cooked, add Powclerecl peanuts. T his lends the gravy a thicker consistency.

Season with salt and sugar as per taste. Add the ]emonjuice, stir and serve hot with bhakri

Note: Apata/éﬁcj/is any vcgetable cooked in a curry. A thin gravy of Fcnugreek leaves is made in
Maharaslﬁtra so as to feed more mouths with the same amount of vcgetable. The leaves wilt and
overall reduce in quantit}j when cooked. [Hence, Fenugrcck is affordable to many even in the drier,

poorer regions of Maharashtra.
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é. K adhi

(A bcngal gram flour and goghurt curry tcmPcrcd with spices that lend a delectable flavour.)

Freparation time: 10 mins
Cooking time: 20 mins

Ser\/cs: 4-5

]ngredients:

DPengal gram Hour Pesan
Sour Yoghurt Curd
(singer paste

Garlic paste

K okam*Aamsool
Sugar

Cireen chillies

] urmeric powder
Mustard seeds

Curry leaves-

/:r65/7 coriander leaves ( c/fzolopcay

ch@l’ab/@/ Suntlower Oil
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2 thsp
2 cups
I thsp

I thsp

2 pieces
2 tsp

2 -3, sht
I tsp

% tsp

-2 tslo

/-2 tbsp



http://www.tarladalal.com/glossary-besan-952i
http://www.tarladalal.com/glossary-curds-383i
http://www.tarladalal.com/glossary-ginger-paste-457i
http://www.tarladalal.com/glossary-garlic-paste-350i
http://www.tarladalal.com/glossary-green-chillies-331i
http://www.tarladalal.com/glossary-turmeric-powder-645i
http://www.tarladalal.com/glossary-mustard-seeds-525i
http://www.tarladalal.com/glossary-curry-leaves-388i
http://www.tarladalal.com/glossary-oil-671i

5a/t To taste

Wa ter 2 cups

§Acthoc{:

Whip the yoghurt. Add a little bit to the gram flour/besan and make a smooth paste removing visible
lumps. Now add the remaining yoghurt and mix thoroughly. Add approx. 2 cups of water, turmeric
powder, salt and sugar. [Teat oil, add mustard seeds, green chillies and curry leaves. When the
mustard seeds and curry leaves crackle, add ginger paste, garlic paste,. (Cook for some time and then
pour in the gram flour and yoghurt mixture. (Cook it on slow heat stirring continuously until the mixture
acquires a slightly thick consistency. When the gram flour is almost done, toss in the kokam pieces and

boil on low heat for 5-10 more minutes. | aste to see if the gram flouris cooked comPIetclg.
(Garnish with coriander leaves and serve with hot steamed rice.

Note: Kokam is a sour acidic fruit that grows especiang along the Western coast of ]ndia. The skin

and PUIP is used in curries, sherbets, etc. and the oil is valuable for its medicinal qua]itics.

K adhi may be made in clhq:ercntlg in different parts of the country (Gujarat, Kajasthan, Maharashtra,

etc.). Some variations do not use kokam extract since one sour agent (3oghurt> is alreadg present.
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http://www.tarladalal.com/glossary-salt-418i

7. | 2atatgacl1i | 2‘13';i

(An easy to make potato dish)
Freparation time: 10 mins
Cooking time: 10 mins
Serves 4

]ngredients:

/D otatoes (mcc//um S/ch/)
Oﬂ/bn (/acge)
Mustara/ seeds

Asa[oet/c/a a

VZ fs/o
7 urmeric Fowder

C urry [ caves

Ked CAI///Powcfcr
[resh coriander Jeaves (¢ C/JOP/DCJ)

53/[’

O
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1, sliced

/ tsp

I tsp
5-6

2 thsp
+thsp

] o taste

+ fbs/o




SACt‘ﬂOd:

[Heat » tbsP of oil in a wok. Test the oil for heat by tossing in a mustard seed. [t should crackle
immediately on contact with oil. SPrinkle in the mustard seeds, curry leaves, tsp turmeric and
asafoetida. Stir briefly and add the sliced onion. Allow the onions to turn translucent and add the
potatoes. Stir carefully so as not to mash the already soft potatoes. Add red chilli powder and salt
and stir. Add one thsp of oil if the potatoes begin to stick to the sides of the wok. Sprinkle in

choPPecl coriander leaves_just before turning off the heat and mix well. Serve hot with Poli or Puri

(Pmc]cecl |ndian bread).
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http://en.wikipedia.org/wiki/Indian_bread

8. l ohe

(A popular breakfast item from Maharashtra and Madhya Fradesh)
Freparation time: 10 mins

(Cooking time: 10 mins

Serves 4-5

]ngredients:

T hick [lattened Kice Foha 2 cups
Orion, medium 7, )[/he{y shced
Fcanuts 7 tés/o
[or Tcmpcr/n(g:
[ Mustaré seeds i tsP
o  (Cumin Seeds I tsp
o Asafoetida V2 tsp
e Jurmeric Fowder I tsp
. Currg Lcaves 5-6
e  (reen Chillies 3.4 slit
. Vegetable O:l 34 tbsp

L] Sa]t To taste

L] Sugar i tbsP
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o | emon Juice 12tsp
[or Gam/sﬁ/hg'

o Cl"IOPPCC{ coriander
° Grated fresh coconut

e  (Numbero)T hin Sev (c{cep fried Bcngal gram flour noodles)

SACt"IOd:

FPut flattened rice into a colander/sieve. \Wash and rinse very gentlg under running water so as to
avoid breaking the rice flakes. Allow the water to drain out comPIctclg. You may mix in half a tsp of

turmeric Powcler, salt and sugar to allow for easier mixing at a later stage.

In a non-stick frying pan heat 3 tablespoons vegetable oil. Add mustard seeds, cumin seeds,
asafoctida and ' tsp turmeric powder. T oss in curry leaves and green chillies. [Try for few seconds.
Turn down the heat to medium. Add sliced onion and fry till golden brown. Add pea nuts toss well
Add the washed flattened rice and stir well. [Cnsure that all the fried onion is spread evenly. Cover
the pan and let it cook for few minutes. Add lemonjuicc and stir once more. (Garnish with chopped

coriandcr/grated fresh coconut/lemon wcclges/sev or all of the above. Serve hot.
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9. heera (Sujj ava

(A delectable blend of semolina, milk, sugar and nuts)
Freparation time: 10 mins

(Cooking time: 15 mins

Serves 4

]ngredients:

Semolina or Ka va/ﬁajf/’ 2 cups
Sugar I % cups
| ukewarm [Vater +cups
(Jaritied butter or ghee % cup
Almonds and (Cashew nuts, shced Y cup
Kaisins {opf/bna/) 2 thsp
(ardamom powder V% tsp

SACthO&:

Dry roast the semolina till it releases a mild aroma and begins to turn slightly pink. Add ghee. Roast
again until the ghee is released on sides of the pan and the semolina turns light brown. Add lukewarm
water and sugar. | oss in two-thirds of the chopped nuts and raisins and sprinkle in the cardamom
powder. KeeP stirring till it becomes a glossy, semi-liquid mixture. (Garnish with remaining almonds and

cashews. Ser\/e hot.
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Note: Sl‘xeera is also known as halwa and is can be made of several things including semolina

(szj/ rava), broken wheat/bu]gur (a’a/fﬂa}, Split skinless green gram (moong dal), etc. ]ngrec{ients such

asjaggerg, saffron, cardamom, and clrg fruits may be used in different combinations. One variation

has been givcn below.

[ 2a|iga ,5hecra

SCWCS -4
Freparation time: 10 mins

Coo‘(ing time: 20-25 mins

ngredients:
Proken wheat bulgur (daliya)
Saggery
Mixed dry fruits (depending on choice and availability)
Claritied butterghee
Cardamoms

/= ennel seeds

[_ ukewarm water

47

2 cups
I V-2 cups

% cup

+thsp

2-3, roughly crushed

I tsp., roughly crushed

+ 1% cups




ﬁACt“lOd:

Dr}j roast the bu]gur nicelg till it releases a distinct aroma and begins to turn ]ight Pink Add lukewarm
water,jaggerg, ghee, dry Fruits, crushed fennel seeds and cardamom Powcler. Cook on a low flame till
the jaggerg melts and the bulgur tl’xoroughlg cooked. You may test the bulgur !33 Pressing one

between gour}cingcrs. [f it breaks instant]g, it is cooked.

(Garnish with c{ry fruits and fennel seeds and serve warm.
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Accompanimcnts

t. K harda

(A Ficry accompaniment to cvcrgdag food.)

Freparation Time: 10 mins
Cooking Time: 5 mins

5erves +

]ngredients:
Garlic
(reen chillies
/> canuts

O// (5um[/o wer or /Dcanuf 0/'/)

5a/t

§Aethoc1:

2 cup
| cup
2 cup
4+ tbsP

2 tsp

Girind all the ingredients to a coarse mixture. I:ry the mixture over a little oil till it comes together.

Serve with é/laéryloo//ancl diced onions.
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2.

Iylaaswadi

(A Bcngal gram flour roll stuffed with Powclcrccl peanuts and onions.)

Freparation Time: 15 mins
Coo‘(ing Time: 15 mins

Serves 4+

]ngredients:

Ou ter covering:

Bengal Gram flour/ Resan
Red Chilli powder

Cumin powder

T urmeric Powder
Sunflower/ Peanut Ol
Salt

Warm water

[illing:

Ohrions

FPeanuts

Chopped corianderleaves

50

2 cups
2 tsp
2 tsP
2 tsP
2 tbsP

To taste

As requirecl

1A cup, choPPecl
Va cup

4 tbsP




Cumin seeds I tsp
Red Chilli Powcler I tsp

Sa]t To taste

Methocl:

Combine ingredients for the Fi“ing and add two droPs of water. Mix well and ‘(ecp aside.

Mix the ingredients for the outer covering,. Add warm water little }Jy little to form a smooth c!ough.
Grease a fat surface. Co”ect the douglﬂ into a smooth ball and Place on the surface. I:Iatten the
dough with your hand starting from the side and moving towards the centre till the dougl’m is flattened

out to aPProximatel\g 12 cm.
Flace the Fi”ing a]ong aline along the centre of the flattened clouglw and roll carcFu”g.
Flace the roll in a steamer and steam for 20 minutes or until cooked.

(Garnish with cl'loPPecl coriander leaves. Serve hot.
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3. (Onion ( hutncg

(A PoPular accompanimcnt to bhakris; a coarsclg ground chutncg with a robust ﬁavour)
Freparation time: 5 mins
Cooking time: 10 mins

Serves 4

]ngredients:

Ornions, /oec/ea/ and diced I cup
Gar//c 5 cloves
5/:)//1‘ 56/753/ Giram(hana dal 2 tésp
Ked chillies, medium 3-4

5a/t 7_0 taste

For Temper/hg'
Mustarcl seeds i tsP
Currg leaves 5-6

@] 6 tbsP

yletho&:

[Heat 4 t}asP of oil. Frg the chillies, sPi]t Bengal gram/c/mna dal garlic and the onions ti”golc{en
brown. Add salt and grind to a coarse mixture. SPlut‘cer mustard seeds in 2 tbsp of oil and curry

leaves in oil and pour on the mixture. Mix thorough]g and serve.
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Note: Some variations use sour agents such as tamarind and lemon juice. ]1C using tamarind, add the
g i g :

PU!P before grincling the mixture. [f using lemonjuicc, add a dashjust before tempering.
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Non~chctarian Pishes

i. (Gaoran K ombadicha Rassa

(A rustic curry vi||age stgle chicken curry)
Freparation time: 15 mins
Cooking time: 25 mins

Servcs 4+

]ngredients:

Whole chicken 1 kg, cut into 2 1% inch pieces
Ohnions 2 medium, roughly chopped
Ginger 2 inch, roughly chopped
Crarfic -8 cloves, crushed
Ked chillies 2.3
(oriander seeds 2 tsp
[ urmeric I tsp
Desiccated coconut 2-3 tsp
Koasted whole Hengal gram 2tsp
Whole garam masala:

(2 green cardamoms, 45 peppercorns, 2 éaﬂ Jeaves, 172 inch cinnamon, 4-5 cloves)
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Tomataes { mca//'um} 2, roug/;{y C/lo/opea/

5a/t 7_0 taste

O// 45 tsp

Wa ter 2 cups

§Ae’choc{:

Heat a shallow pan. Roast the whole Bengal gram till light brown. Cool and grind to a coarse powder.
Roast all ingredients of the whole garam masala, except the bay leaves. Wait for it to release a well-
rounded aroma and then take it off heat. (Cool all the ingredients and grind them to a fine powder.
[ightly fry the coconut, coriander seeds & red chillies in 12 tsp of oil. Make a rough paste once cool.
In another pan, fry chopped garlic, ginger and half the chopped onions and till brown. (ool and grind

to a rough Pas’ce.

Pressure-cook the chicken Pieces with salt, turmeric and 2 cups of water. T urn off the hcatjust

before the chicken is comP]cte|9 cooked.

[Heat 4 tsp of oilin a deep pan. Toss in ba9 leaves and the rest of the onion. Once the onion turns
go]clen, add garlic, ginger and onion paste. Frg a little and then add the coconut-coriander seed-chilli
paste. Frg the masala till it begins to release oil on the sides. | oss in choPPec{ tomatoes sand allow to
cook for 10 minutes or until the tomato is tender. Add chicken Pieces and mix thoroughlg. Cover well
and cook. Add the roasted Bcngal gram Powder and garam masala Powder. (Cover and cook for 5

mins. Add chicken stock as requirec{ and simmer till the curry comes together.

Garnislﬂ with cl‘loPPecl coriander leaves and serve with hot bhakris.
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Note: Roosters/hen raised for meat in vi”ages tend to have tougher flesh and bones, which take a
longer time to cook. [Jence, the need to Pre~cool< the chicken. |f using broiler chicken, raw chicken

Pieccs may be added directlg to the masala.
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l grcads

i. I >l1al<rf

(A low cal, high fibre food that kccps rural Maharashtra on the go! Made gencra"g from
Jowar(éorghum), Ba_tjra (Pearl Millet), Nachni(}:ingcr millet) or Rice flour)

Freparation Time: 10 mins
Cooking Time: 10 mins

Scrves 4+

ngredients:

Flour j’owar, éa/‘ra, ragl) I cup
5a/t 2 tslo
Water % cup (or more /}[neccssa(g)

SACt}‘IOA:

Keep aside a handful of flour gowar, bajra,ragi/nachni) and put the remaining flour in a deep Plate
(paraat in marathi). Add salt and pour water little by little, kneading so as to make reasonably soft
dough. Divide the dough into four equal parts. Keep them aside. Sprinkle a little flour on a plate.
Round up one portion of the dough and flatten it slightly in the centre. Now put this on the plate
sprinkled with flour flatten it along a circular track till it spreads out to become a flat, big circle around
V2 em thick. Do not turn over the sides. Make sure you rotate it continuously, sPrinHing more flour as
and when required, so as to prevent it from sticking to the plate. | he flour helps the dough to rotate

Casilg.
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Heat the stove and put the flat pan on it. Once it is hot put the flattened, round dough on it with the
Houred side below. After a minute or so, put little water on your hand and spread it on the bhakri on
the tawa. | ct it evaporate on the slow fire. Turn it over and take the tawa down from the fire. T ake
out the bhakri and put it directly on the fire from both sides so that it gets cooked equally from both
sides. A good bhakri should puff up like a balloon with two separate lagers. Once cooked, take it

down and Put it in a cloth so that it remains soft.

Repeat the above process with other three Parts of the clougl-r. You could break open the upper layer
and add a small spoon of clarified butter on both the lagers while still hot to soften the Preparecl

bhakris. Serve with kharda and raw onion or any other veg/ non-veg dish.

Note: Most bhakris are made in a similar way. Kice flour bhakris are consumed more along coastal
Maharashtra as oPPosed to bhakris made o{:jowar, bajra and ragi, which are consumed in the drier
regions. ltis imPor’cant to note thatjowar, bajra and ragj flour do not retain c]asticitg for more than 10-
i5 &395. If they are l(ePt Ionger, bhakris will break while cooking. Onc could use lukewarm water in
such circumstances. [Jowever, it is better to make bhakris from Fresl-rlg grouné flour to get that soft

texture ancl Iove]9 taste.
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2. hapati

(Chapatis (Indian ﬂatbrcacl) are the Pchcct accomPanimcnt to most |ndian dishcs)
Freparation time: 15 mins
Cooking time: 15 mins

Makes 10-12 Chapatis

]ngredients:

Whole-wheat flour 2 cups
Water % cup (or more if necessary)
Salt v tsp
Vegetable / sunflower cooking oil 2 thsp
Cihee (clartied butter) As desired

ytcthocl:

Take 2 tbsP. water and add 2 tsp. salt and i tsp. of oil. Add this mixture to the flour and mix it well.
Add water to the flour little by little to make a soft dough. You may also replace the water with warm
milk to get a dough that makes softer chapatis. Add 1-2 tsp. oil to the dough and knead till it makes a
smooth dough. [Znsure that the dough is not too tough K eep aside for around 15-30 mins. |_caving

the clough for some time before ro”ing it out results in softer chaPatis.
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Divide the douglﬂ into 10-12 balls. Ko” them, add a dot or two of oil on the flattened round c{ough
and fold into trianguiar slﬂape. Roll this out into a round sl’wape sPrinUing flour under the chapati from

time to time so as to Prevcnt it from sticking to the ro”ing base.

Note: T he cooking method of chapatis is crucial to achieve good results. [Place the rolled out dough
on a flat pan. ['ress with a cloth to make the chapatis PUFF up like balloons and ensure you have two
separate layers within the chapati. Do not leave chapatis on the pan for too long as it will make them
hard. |ncrease the flame after putting the chapati on the pan and keep flipping it to ensure uniform
cooking on both sides. Once done, put a drop or two of pure clarified butter (ghee) and stack the

chaPatis one on top of anotherin a cl’aaPati box. (lose the lid immeclia’celg to kecp them hot and soft.
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l gcvcragcs:
1. | imbu Pani
(A Maharashtrian version of the evergreen, rcf:rcshing lcmonadc)
Freparation time: 15 mins
Cooking time: None

Servcs i

]ngredients:

Lcmonju/cc 3 thsp
(Caster sugar +thsp
Salt Vs tsp
(Cardamom powder Vi tsp
Cold water As required

§Aethoc{:

Take a medium sized giass and add the Iemonjuice, caster sugar, salt, cardamom Powder and 4 tbsp

of water. Mix well to make a syrup. Kemove any visible Iumps. TOP up the glass with water. (Garnish

with mint leaves. Serve chilled.

Note: [/ imbu P.an/'as consumed in the vi”agcs often uses water kePt cold in clag pots which give the

//'m[;u/oan/a fresh Cal‘tl‘lﬂ Fragrance.
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2.] emongrass Plack Tea

(A unique blend of fresh lemongrass, tea and sugar. Strong, aromatic and refreshing.)
Freparation time: 5 mins

(Cooking Tlime: 15 mins

Makes 4 cups

]ngredients:

B/acé tea leaves { C TC ) 2 tsp

[resh /cmongrass 2 /ong/cavcs, cutinto I inch strips
5ugar S téslo oras desired
Wafer 5 cups

ﬁACthOd:

[Jeat waterin a cleep pan. Add sugar and tea leaves when the water }Jegins to boil. Add the
lemongrass when the colour of the tea is dispersed through the ]iquicl. Boil on low flame for
10-15 minutes till 1 cup of quuicl (aPProx.) evaporates and gields a strong tea concoction.

Strain and serve hot.

Note: One cup of water may be rePIaccd with a cup of milk if desired. T his must be added
however, along with the lemongrass and boiled ProPerIg with the tea ]caves, sugar and
lemongrass. A 1 inch Piece of ginger may also be crushed and added a]ong with the

lemongrass for cleeper flavour. ]n ablack tea concoction, sugar may be rePlacecl with honeg.
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3. Gingcr tea

(A strong, sPicg tea that soothes the scnscs)

Freparation time: 5 mins
Cooking Time: 15 mins

Makes 4 cups

]ngredients:

Black tea leaves (CTC)
[resh ginger

Sugar

Mtk

Wal’cr

ytct!ﬂocl:

2 tsp

2 inch

8 tésp oras desired
2 cups

3 cups

[Heat water in a deeP pan. Add sugar, ginger and tea leaves when the water begins to boil.

Add the milk when the tea begins to boil. Boil on low flame for 10-15 minutes till | cup of

liquicl (aPProx.) evaPorates. The tea must have a deep caramel colour and a strong aroma of

ginger. Strain and serve hot.
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Basic spices
3

i. Khada Garam Masala (WI'IOIC)

K hada masala implies the use of whole sPiccs. SPices may be used in several combinations,
but most often include cloves, peppercorns, green cardamom, black cardamom, cinnamon and
bag leaves. [~ ach household and region has its own SPeciFic blend of SPices for whole and
Powdered garam masala. [Jowever, the Fo”owing Proportions should suffice for a reciPc for 4

assuming tl‘re taste oF a general Pa]ate.

]ngredients:

8-10 peppercoms

45 cloves

+-5 green cardamoms

2-3 black cardamom

2-3 inch /D/r:ce of cinnamon broken into smaller p/cccs

34 baﬂ Jeaves

§Acthoc{:

(se as directed in recipe.
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2. Garam Masala (Fowdcr)

(An aromatic masala used all over ]ndia)
Freparation Time: 10 mins
Cooking Time: None

]ngrcdicnts:

Cumin seeds 3 thsp
(oriander sceds +thsp
Dlack peppercorns 2 tsp
(Green cardamom, shelled 6-8 tsp
(Joves 4.6
(innamon +-5 inch prece, broken
DPay leaves 2-3
Mace 2-3
Nutmeg 14
Staranise -2

y‘etlﬂocl:

Take a pan and Iightlg roast the whole sPices one bg one. When thefj begin to release a
Plcasant aroma, remove from heat. Mix the whole sPices and let them cool. Once cooled, grin&
to a fine Powder. |f requirecl, sieve. Store in an airtiglﬂtjar.
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3. ala oda asala
Freparation Time: 10 mins

Cooking Time: 10 mins

]ngredients:

Bal’cﬁ I:
(Coriander seeds
(Cumin seeds

Black cumin seecls/Shahjeera
Cloves

(innamon

Asagoetida
Stone Flowcr/Dagad Pl’lOOl
Mustard seeds

FCI'&UngC‘( SCCCJS

53tc/7 2:
Sesame sceds

Desiccated coconut

5515’(:/7 3

T urmeric Powder
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| cup

i/8 cup

% tsp
Vatsp

2 inch Piece
V2 tsp

178 cup

72 tsp

Va tsP

1/8cuP

V4 cup

Va tsP




Chilli Powclcr Va cup
Oil I tsp

SACt"IOd:

[Heat 1 tsp of oil and Frg all batch 1 ingreclien’cs. T ake care not to burn angthing. You may Fry
them one bg one to ensure uniform Frging of each ingrcc{ient. Drain excess oil and l(ceP aside.

Dry roast batch 2 ingredients.

Girind all the fried and drg roasted ingrec{icnts to a smooth Powdcr‘ Add batch 3 ingredicnts
and mix well. T his quantitg of masala suffices for a month with evergclag usage. |t retains a

fresh flavour for almost a year when stored in an airtight container in a cool P]ace‘

Note: Spice mixes in |ndia such as garam masala and goda %ala masala may have several
variations. | hese variations may be from regjon to region or household to household. |t is
used widely in dishes such as usal/(sprout curry), bhark vaangi (stuffed eggplants), etc. but is
used in varying quantities depending on taste. | he recipes given above belong roughly to

rural Maharashtra and are comPIctclg sub-ject to variation.
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4. l 2angacha kut

(Coarsclg ground Pcanuts)

]ngredients:

Feanuts 2 cu ps
SACthOd:

Dry roast the Peanuts in a wok. Stir regularlg to ensure avoid burning. Once the Peanuts
acquire a few dark brown sPots and are comPIctclg roasted, take the wok off heat. Coo! the
Peanuts and shell them. Grind the Peanuts to a coarse Powder and store the Powder in an

airtight container.

This quantitg of Powclered peanuts will suffice for aPProximatelg two weeks with rcgular
usage. [~ nsure that on|9 small quantities are made at a time, else it acquires a strong odour
when stale. T he texture of this Powcler differs from households to households and may be

ground from fine to coarse, depending on taste and traditional Practices.
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Outjoumcy t/;roug/z four vi//agcs in Maharashtra has been ajoumcy tuelled by the desire to
cxp/orc food and to unravel its secrets. | he rccipcs included here are most/y constructed out
of conversations we had with the men and women who cooked these meals and other inputs
t/u;:g Provic/cc/ on the food of the region. While we have tried our best to remain faithful to all
that we ﬁcarc/, saw and tastccl these are still the musings of an outsider and not the first-hand
narrative of the Pcop/c: from the community. Allwe can /io/oc is that when you d/g into the
dishes that these rcct]acs guidc you to, you wf//gcta taste of what life is like in these vi//agcs

tucked away in the Maﬁarasﬁt‘ra Count(ysl'd'c.
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