A ‘Khat’ta

FAREEDA KANGA

redian casine woaskd be bere()
of & samsl, i reoed o e e
mgs ssuring agents that msdd
tamfy mred depth bo meosl dish
™= We soour the kitchens of

above the rest

-

'HE WRITER HAS TRAVELLED
I
W INDIA IN SEARCH OF SOUR FOODS

Unlike a mix

¥ B

above t

L

T b segwrdis o il @ Bl ol
i Aimd S demd g B oadil e
Asim W] BN FYTTEESy W
vl Ty bomas wng mgETes e
in Ty ferm oo e Sredieesl
i beigs o b (R bl
L [
A i —
By very B e off spires bl
sty Parencrs ma by e b the
e R ——

Praits arel vgeisbi el e off
L Tialers  fFoss
Asnam. T Teogs & sn slis

prrabls part o 8 pres sl
gty | B it g
B v | ] Vieassia s T

" R Pe—

&1l Bw ul &8y dews an
PR gl e g e
abmewr nsinyg M At Lawiewn Seed
e R —
Py Lisaamess Flab of | Dleser
Frogs & swwe sral et Mk
T lwsssss Theliers Mower ibai
e e el e e o el = e
e (i Amegy Wl sy [l
mimn b e Bawh s

e L B LT PAv s}
Vi mar e g el |t S
el e Seady Conben A ke
e A L T e ]
e L T

pasd
e

Fds

LT

§ -
et o T Kolan e B
e R ]

- s . el Fiay =
R owbie » wenl oy -

4 A ‘KHAT’ta

-
.

frwmlnga

OUR
I'm s
denme §

=y s ol
Wit
T

BT T

yegedabdes aiad Fae

il i i & GRbeEl B0 UPSONTT S Of
herser magic reersels that shoape the

e o csT CoLENETY

IFEIR
mdlmg i & bush forest
bad the vepetalbon forma a
g ol the e

i

infiiasiinl Eaal of

with
'm hunting for & peculis

an

oking plant calked the Thekera

Plorwey . fradigeroees bo Assasy
Tra phing aCress e lemgth anad
breath of India, sy misalon b6 &
aicrAet e secTel wesring agents
thaat form the bockbone of
i lae sl hsve hitheric
over shasdowsd by he masals
iafbey’, whiich 8 comventbomal iy the
& whag o the Irelbian Larder
i “Unliler a spis mix thai g
ates Peeal and fire sowr ing Aageniba
added complen Bavours o Curries

ali. They ars

s integral an ingredient as
any masala or herbh™ sug
peats Cullnary Feert

Karer A rsnd
i orwe of the

Neas
primary bastes on the
padaier mnd i coupe] By
Ity It oan provide

¥

I
HATH

ht s dFwd |
fewnd 1huat
wise be heeavy or
W Can exfeienee

W, i

siiket b o iMerenee 5 o i
of bemoe fubkie Faakees b
a soup or 8 pheoe of fried
Tish
Juasl a ddferenl masalas
are Used in different parts of
the cosardry SOLIFITE EEETH S
are regiomal in thelr usage
(cans have & -
Kok pasn W |
et
o | Fulites.

that generates heat

“3nd fire, souring agents add complex
flavours to curries

KAREM ANAND, culinary expert seen here
with Chef Rego

Ty
[T e

plop Cuwahatl The

ol
with

reat
iry

ok

pigeon, Mah, rice

i

warah i |
AR T
e o prriecton

n a light broth or

Turm o page 34

he rest

Sy -

Bl agdes gie bempr fy g
i vl Bimld o ety B i
(LT o
The vl v e SNorTh Lasd =
e Tipew Comt of Eevake W o
writoress pear vy lmsE owwll s
[y -

T i Wil Pave A A
Vs i aiy ched Beiumes ey =i

LR T L
e byt Pob disey
lnsils e e 0 oweey of e e
Faa e

Flrd e drm g Ve ot
Bradl s el epew, S iy
i oy bl gl of e el gl

[T T e e—
T U TS
bl ] b & Tl g—

A eyl e b el R
[RT T NE _ TTER a E]
Faglits | mikis & W0 sjes mee PEes
= dnbes vealh o sl sl
e Wi owessE el b e
T

e Kt of e Covemgs ©irer
Fisliong st we Sv alvesd
e o e R N e
Lt Slan o
Thia ey Thl el rala &
sl el 1T METRil ol
it Freadiy sewp sk @ e
ey s o s gridl ooEme B

PULIHORA

Al wlyle Snanghs (e
R i A b

e M o
shyle Laigy Eusdgs ik
L RUL o

| -
e e § ae 8 e
e T —
[P ———

P S et
e el g o mlem] o Pl
D onpm raw crwdand il
[EEL

1 gy .
1 g i
1 chey et s srwl Lrmf
i

| v e -

o bk e rR
[P 14y e

P

-

i el s o il

e (e e gt
milsl moaarn wysls L pw e
-

it L RLL T
I AN LT

Tied (s, g b ot i el e
S S Bl el &

u—- e T
s v lami Thers
e ey ol [ L L]
i) ¢ il (b E—

T | e
il gl ATy e W
g ek wewl ey e —
el At S st

& Vst (b ol s il
T W A IREPE ) SR =Y
Tl e e E Wi
o P " ] W e e
Baml (P @ e el -
ATk b e bl G Sk T

w4t
B

B LT L ]
iy ] b Tl it ol
e digm Rt el
B T ™ |

A ey Pl e —

5 gy wFuste il w08 O
whall Pl b oS T o sweled
W ol b o ek e
ey wrel g

ufrl #—“If L

e o t—
e e ey et b er—
el B s
B Pl | o g ol
P S T Tl P [ e e
Frudl ey pras

[ p—

MAMIDIKAYA

1 ings Py e
Porwl o Bareg sl walw— W

PSSy S ———

¥r1 prarmets oofl bl b

el i olli T mPl U e

ekl B aly mbmn] g
e pad ke ] W e et
Ty wwsws Por sy Fewt v

iad mil! (B e ged pres

i ome sl & 0 pEoakes b
# Taiatat AT Py Wl O

Y s T Al
By T iy = e

o Too s ettt s el © o

Eatgy Tl e s R

(e - S————.

sl vl e W &
e v, el s i

= e wal
o b il e T il
gty g ey By A gy
e e w0 peesd sl
vl

wah o ieewe vl bakls . >
= frenk rws rung 8w
i i ST
— A -
[ —— Y .
-
T T L e e e e e
armilen amabed il il 1 g
BHINDI el STk e
St d e e
of ASHISH BHASDN, e e
snwrul fve chwefl Trubend RET 1 b P 1.I;-'h:" i Bl 1inky
il Bin el fecipe A - _— ‘_ ___'_:" "

B gy Erweni

Sy s




