


This is the only community where even a single person has not changed
to other caste or religion. In other words we can say that in
Chettiars there was not even single case conversion to other religion.
Compassion and God-loving are their life motto. In 1992 Sri Jagathguru
Sankracharya Swamigal Kanchi Kamakoti Peetam gave a speech in
Kanadaunkathan, when he praised, "every Nagarathar was religious and
they are the true guards for our Hindu religion". They are equal to
guardians of our nation in this sense.








Yakhni
Good during Deepavali


Ingredients:

· 2 pounds lamb (without bones) 
· 5   cloves (whole)
· 3   bay leaves
· 1/2 teaspoon black cardamom seeds 
· 2 teaspoons dried ginger powder (soonth/sonthi) 
· 2 teaspoons fennel seeds 
· 5   cardamom
· 1 teaspoon black pepper powder 
· 2 cups yogurt 
· 31/2 teaspoons flour (maida) 
· 4 tablespoons clarified butter (ghee) 
· 1 to taste salt 

Method of cooking: -
Cut meat into slightly larger than bite sized pieces. Powder the
fennel and black cardamom seeds. Keep aside.
In a deep skillet, add meat pieces, fennel powder, ginger powder,
black cardamom, bay leaves, pepper powder and 1.5 to 2 cups (depending
on the tenderness of meat) of water.
Cover and cook on medium heat until meat is soft and dry, that is all
the liquid has been absorbed/evaporated. Remove from heat and keep
aside.
In a deep bowl, whisk together yogurt, flour and salt. Add this
mixture to the skillet containing cooked meat and cook on medium heat,
stirring gently but continuously until gravy is like smooth custard.
Remove from heat.
In another small skillet, heat clarified butter and add crushed
cardamom and cloves. Stir for a minute.
Next, pour this seasoned, melted butter over the meat in the skillet,
stir once, cover and cook on low heat for another 7-10 minutes.
Remove and serve with plain white rice/plain basmati rice or any kind of roti.
Is also good as a filling in pita bread (along with raw onion rings,
grated carrot/shredded cabbage and whisked, thick yogurt).


Take care: -
You may cook a large batch of this and freeze for up to two months.
However, as is usually suggested in the case of highly seasoned foods,
go a bit light on salt.
Instructions for serving: Thaw, drizzle a few tablespoons of water and
then reheat thoroughly. Taste once before adding any extra salt.
 
Whisking together yogurt and flour prevents the yogurt from splitting
as it is reheated. Plus, flour helps thicken the sauce.



Poornam Burelu

Ingredients:
· 6 teaspoons coconut powder (no oil)
· 3/4 cup rice
· 1 teaspoon cardamom 
· 1/4 teaspoon salt
· 1 cup channa dal (split bengal gram) 
· Oil for deep frying
· 1 cup sugar
· 1/2 cup split black gram (urid dal, urad dal, minapappu)

Method of cooking: -
Soak Urad dal and rice together for 3 hours and then grind until soft
with a little water added now and then(the consistency should be like
that of yogurt). Cover and keep aside for 3 hours.
Cook chana dal along with 2 cups of water until soft. Then, add sugar
and coconut to the cooked dal and cook on low heat for a few minutes
until the mixture becomes thick(the water content should be reduced to
a minimum).
Remove from heat and mash well using a pappu gutthi (A small wooden
tool, with a heavy, flat and rounded base at one end).
Divide this mixture into small, lime sized balls (it helps to apply
oil on your palms) and keep aside.
Heat oil in a wide and deep skillet. Dip each of the above balls into
the dal batter from the first step and drop gently into the hot oil.
Fry a few at a time, until they turn golden brown in colour. Remove
from oil and let stay on paper towel for a minute to absorb any excess
oil.
Serve hot or cool










Lemon Rasam (nimma Rasam)

Ingredients:
· 1/4 cup lemon juice 
· pinch turmeric (haldi powder) 
· 1/8 teaspoon black mustard seeds (mustard seeds, aavalu) 
· 2 small dry red chili
· 1 teaspoon butter 
· pinch hing powder (asafoetida, inguva, hing) 
· fistful coriander leaves (dhaniya)
· 6   curry leaves
· to taste salt 
· Set 1
· 1/2 teaspoon cumin seeds (cumin, jeera) 
· 1/2 teaspoon coriander seeds 
· 6   black pepper corns (pepper corns)

Method of Cooking:
Powder set 1 and keep aside.
Heat butter in a deep stockpot and when butter has melted add dry red
chili and mustard seeds. When mustard seeds start to pop, add
asafoetida, coriander leaves and curry leaves.
Fry for two minutes and then add 4 cups of water, salt, powdered set 1
and turmeric.
Boil for 10 minutes on medium heat. Remove from heat and add lemon juice.
Additional Info:
Serve hot.
Goes well with plain white rice and potato curry (bangaaladumpa iguru)




Dosakaaya Vankaaya Pacchadi (cucumber and Eggplant Chutney)
This is very popular chutney that is served in marriage feasts.
Infact, it is one of the commonly made chutneys in rural Andhra pradesh.


Ingredients:
· 1 small eggplant
· 1 cup diced cucumber
· 3 medium green chillies
· 11/2 teaspoon tamarind concentrate
· 3/4 teaspoon coriander seeds
· 1/2 teaspoon cumin seeds (cumin, jeera) 
· 3 cloves garlic 
· 10   curry leaves
· 11/2 tablespoon vegetable oil 
· 1 to taste salt 

Method of cooking: -
Cut eggplant into bite sized pieces, soak in slightly salted water and
keep aside. Keep aside the diced cucumber (also known as dosakaaya in
Telugu).
Heat oil in a small skillet and add coriander seeds and green chilies.
Fry until the chillies burst and change colour. Remove from heat and
transfer the contents to another dish to cool.
In the same skillet, in the remaining oil, add eggplant, salt and fry
on medium heat. When eggplant is soft remove from heat (about 10
minutes). Let cool.
In a processor add all the remaining ingredients, eggplant, green
chilies and coriander seeds and blend until semi-soft. Now add pieces
of dosakaaya and blend for a few seconds. (The pieces of dosakaaya
should not be made into a paste).


Take care: -
Stays up to a week if stored in the refrigerator.
If you intend to use a whole cucumber (medium size) for this
recipe, then peel the skin and remove seeds from dosakaaya, cut into
bite sized pieces and keep aside. Actually, in the villages the seeds of the cucumber are not discarded as they are supposed to enhance the
taste and hence are added to the chutney. 2. It is important to taste
the cucumber before hand to ensure that it is not bitter (as some of
the Indian cucumbers are).



Daddojanam (yogurt Rice)


Who has not visited Tirupathi temple and not wanted another serving of
this delicious and cool yogurt and rice dish? The fresh pepper aroma
mixed with yogurt is truly satisfying in the South Indian summer.
Occasion to prepare the same, Pelli/Marriage, Pot-Luck Dish

Ingredients:
· 10   black pepper corns (pepper corns)
· 1 cup milk 
· 4 teaspoons vegetable oil
· 1/2 cup yogurt
· 1/4 teaspoon turmeric (haldi powder)
·   to taste salt
· 1 pinch hing powder (asafoetida, inguva, hing) 
· 10   curry leaves
· 1 large green chilis
· 3   ginger piece (1 inch in length)
· 10   cashew nuts
· 2 cups cooked white rice 
· 1/8 teaspoon black mustard seeds (mustard seeds, aavalu) 
· 1/8 teaspoon split black gram (urid dal, urad dal, minapappu) 

Method of cooking: -

Roughly chop the green chili and keep aside.
1.Gently but thoroughly, mix and keep aside the following: cooked
rice, milk, yogurt and salt.
2. In a small skillet, heat oil on low heat and add mustard and split
black gram. Then add peppercorns and cashew nuts. When cashew nuts
turn light brown in color, then add ginger pieces, chopped green chili
and curry leaf. Next add asafoetida and turmeric and remove from heat.
3. Add mixture (from step 1) to the pan and cover. This can be eaten
immediately or it can be served cold.


Chepala Pulusu (fish Curry, Andhra Style)
One of my close family from Hyderabad use to make this in Delhi and I was in school during this time.
Locally milled oil and putting it away in the pantry. The aunty
believed that it tasted best if the fish pieces soaked up the juices
slowly. The next day she would serve large pieces of cooked fish along
with plain white rice and small peeled onions (pickle onions). I used
to just see but as I am a Brahmin I cannot relish it, but I love to
cook the same.

 Ingredients: -
· 2 pounds fish 
· 1/2 cup vegetable oil 
· 2 inches ginger piece (1 inch in length)
· 1 pod garlic
· 4   cloves (whole)
· 6 teaspoons coriander seeds (crushed, powder) 
· 2   cardamom
· 4 tablespoons tamarind concentrate 
· 11/2 teaspoon chili powder (red chili powder) 
· 1/2 teaspoon turmeric (haldi powder) 
· 12   curry leaves
· 2 medium onions
· fistful coriander leaves (dhaniya)
· to taste salt 

Method of cooking: -
Cut fish into 9 or 10 pieces and keep aside.
1. Make into a paste: ginger, garlic, cardamom, cloves, coriander
seeds, onions. Gently mix the paste, salt, chili powder, turmeric and
the fish pieces so that the pieces are well coated with the spices and
keep aside.
2. Heat oil in a skillet on medium heat, add curry leaves, coriander
leaves and fry for two minutes. Then add fish pieces and fry for
another 5 minutes. (DO NOT STIR OFTEN AS THE FISH PIECES CAN GET
MUSHY). To this add tamarind paste mixed in two cups of water. Let it
come to a boil, turn heat to low and cook for 15 minutes.

Take care: -
Serve hot. Best with plain white rice.



Chandra Kaantalu


Ingredients:
· 1 cup moong dal (pesar pappu, split green gram) 
· 1 cup sugar 
· 1 cup grated fresh coconut
· 1 teaspoon cardamom (powder) 
· 15   cashew nuts
· 1   clarified butter (ghee) for deep frying



Method of cooking: -:


Soak green gram/dhal for about an hour. Later, grind to a fine paste
along with 1/4 cup of water.
Thoroughly mix: sugar, crushed cashew nuts, grated coconut and green
gram/dal paste.
In a deep non-stick pan, cook this mixture on low heat, stirring
continuously until mixture coagulates into a thick ball.
Remove from heat and mix cardamom powder.
Now, take a thick, wet cloth and spread the above cooked mixture over
it. Using a flat plate of similar size, press the mixture into a thin
flat slab of about 1/4-inch thickness and cut into desired shapes.
Separate the pieces.
Heat clarified butter in a non-stick pan and deep fry, on medium heat,
a few pieces at a time until golden brown.
Serve with hot Indian chai.




Angaladumpa Menthi Aaku (potato With Fenugreek Leaves)


Ingredients: -

 1/4 cup vegetable oil 
· 1 teaspoon chili powder (red chili powder) 
· 1/4 teaspoon turmeric (haldi powder) 
· 2 medium chopped onion
· to taste salt 
· 1 pound potatoes 
· 1/2 pound fenugreek leaves (methi leaves) 
· 1 teaspoon coriander seeds
· 1 teaspoon cumin seeds (cumin, jeera)
· 8   curry leaves
· 5 cloves garlic 

Method of cooking: -


Add a few drops of water and make into a paste the following
ingredients: Coriander seeds, cumin seeds, curry leaves and garlic.
Keep aside.
Peel and cut potatoes into 1/2-inch pieces. Keep aside.
Wash fenugreek leaves, drain the water and spread on an absorbent
cloth or paper towel.
In a non-stick skillet, heat oil and when oil becomes hot, add chopped
onion, potato, turmeric and salt. Fry on moderate heat until the
potato pieces are almost cooked. Then add the above paste and stir
thoroughly. After two minutes add fenugreek leaves and stir on high
heat for five to seven minutes. This dish is excellent when served with paratha and a dollop of fresh butter.




Kathrikai Kootu

Ingredients: -
Brinjal  1 kg
Oil  50 ml
Jeera  ½ t.spoon
Red chilly  5 pieces
Curry leaves  a small bunch
Gartered coconut .1 cup
Tamarind 50 gm
Salt   1 teaspoon
Turmeric little bit
Thoor dhal  1 tablespoon


Method of cooking: -
Boil the brinjal with salt and tamarind stock and keep aside without water
Coconut, jeera and red chilly has to be sautéed bit in the pan with
table spoon of water and to be grinded as a fine paste.
Add the paste along with the brinjal allow to cook for 15 mts in slow
fire and add salt for taste and then tamper with curry leaf, mustard
seed and thoor dal and pour on top of the kootu




BISI BELE HULI ANNA

Ingredients: -

1 cup rice 1cup toor dal2 cup diced (1" pieces) mixed vegetables
(carrots, beans, potato, peas, cauliflower) 1 small brinjal diced
(optional) 2 onions sliced lengthwise1 1/2 tsp ginger garlic (paste or
grated) 1/3 cup tamarind juice1 bite size lump jaggery1/2 cup ghee or
oil1 1/2 tsp mustard/cumin seeds1 stalk curry leaves1 big pinch
asafoetida2 tbsp chopped coriander Dry Masalas 1 tsp sambar masala1
tsp chilly powder1/2 turmeric salt to taste Roast together with ·  2-3
drops oil·  1/2 tsp methi seeds·  1/2 tsp cumin seeds·  1 tsp
coriander seeds·  5-6 pepper corns·  1" piece cinnamon·  1 tbsp grated
coconut·  1 stalk curry leaves·  2 whole dry red chilies


Method of cooking: -


Roasting of spices should be done on low flames till brown. Grind in a
dry grinder.
Wash and soak rice and dal for some time.
Pressure cook dal with one whistle only. It will be half done.
Either in a large heavy saucepan or direct in the pressure cooker
(without water) put the ghee and heat. Add the seeds, asafetida, curry
leaves and onions.
Add the ginger garlic and fry till onion are pink. Add brinjals and
other vegetables and rice. Add 8-10 cups of water.
When it comes to boil add dal. Add all the dry masalas, ground masala,
tamarind juice, jaggery. Either cover or allow to be cooked till the
rice is done well. Or if using cooker, cover and allow 2 whistles. Add
2 tbsp ghee (optional) and stir gently. Garnish with coriander.
Serve piping hot.

COCONUT RICE


Ingredients
1 cup long grain rice
1 cup coconut milk (refer note)
1 tbsp. broken cashew bits
3 green chilies slit
1 stalk curry leaves
1/2 tsp. each cumin and mustard seeds
1 tsp. urad dal
2 tbsp. grated fresh coconut
1 tbsp. coriander chopped
2 tbsp. oil
salt to taste
lemon to taste


Method of cooking: -


1. Wash and soak rice in salted water for 30 minutes.
2. Drain rice in colander, keep water aside.
3. Heat oil in a heavy saucepan.
4. Add urad dal, seeds, cashews, stir till spluttering.
5. Add chillies and curry leaves. Stir, add rice.
6. Stir very gently, with a wide spatula till oil coats rice evenly.
7. Add coconut milk, 1 1/2 cups drained water.
8. Add salt, keeping in mind the water was salted.
9. Bring to a boil, reduce heat, simmer covered.
10. Stir occasionally. When done 3/4, add lemon.
11. Mix very gently. Simmer till done and all water evaporates.
12. Add more water in between if required.
13. Garnish with coriander and coconut before serving.
14. Serve hot with raita, kadhi or rasam.



MASALA BATH


Ingredients
1 cup rice
1 onions chopped
1/2 cup peas boiled
1 carrot thinly chopped
1 tbsp. cabbage chopped
1 stalk curry leaves
1/2 tsp. ginger grated
1/2 tsp. garlic grated
2 green chillies halved
1 tbsp. broken cashews
1 tbsp. small raisins
1 tbsp. peanuts
1 tsp. cumin seeds
2 tsp. black Maharashtrian masala
1/4 tsp. turmeric powder
salt to taste
1 tsp. lemon juice
3 tbsp. Oil


Method of cooking: -
1. Wash and soak rice for 15-20 minutes.
2. Heat oil in a heavy large skillet.
3. Add cashews, peanuts, and fry till light brown.
4. Add green chilli, curry leaves, cumin seeds, allow to splutter.
5. Add ginger, garlic, stir. Add onion, stir.
6. Add all other vegetables, raisins, masalas, rice, stir 2 minutes.
7. Add 4 cups water, masalas, and lemon juice, salt.
8. Bring to a boil, cover, simmer till done.
9. Stir occasionally, add more water if required.
10. All water should evaporate when the grain is cooked.
11. Serve hot with kadhi or curd raitha.

COCONUT MILK DOSA


Ingredients
1 cup rice
1/3 cup udad dal
2 cups coconut milk
1/2 tsp. methi (fenugreek) seeds
1/3 cup curds
1/2 tsp. soda bicarb


Method of cooking


Wash and soak the rice and dal together.
Add methi seeds and soak for 6-7 hours or overnight.
To prepare coconut milk put grated coconut in blender.
Repeat with the same residue. Restrain.
Add water and blend till smooth. Strain.
Use this milk to grind the dosa batter.
salt to taste Add curds, soda, salt and mix well.
oil to shallow fry Keep aside for 3-4 hours.
Heat griddle, pour 1 spoon batter.
Proceed as for plain dosa.
Even thick dosas may be made from the same batter if desired.
Serve hot with coconut or onion chutney.


MURUKKU


Ingredients


1 cup plain flour
1 cup rice flour
1/2 cup roasted chickpea (dalia or phutana) flour
1 tbsp. sesame seeds
2 tbsp. oil
2 green chilies ground
1/4 tsp. soda bicarb
salt to taste
oil to deep fry


Method of cooking: -


1. Sieve plain and rice flour together with soda bicarb.
2. Tie in a big muslin cloth.
3. Place in a steel vessel and cover with tight lid.
4. Place in a pressure cooker and steam (4 whistles).
5. Remove and sieve again.
6. Mix all other ingredients except oil to deep fry.
7. Make medium soft dough.
8. Use a murukku press and press out circles.
9. Use 4" plantain leaf squares or a small plate to press onto.
10. Take care to grease the plate or leaf.
11. Carefully invert murukku into hot oil.
12. Deep fry on low medium flame till golden.
13. Drain and cool. Store in a tight lidded container.
14. Fry a few murukkus at a time.
If necessary:
Add crushed ginger and garlic if desired.
To make extra spicy, add 1/2 tsp. crushed red chillies.



BANGALORE KATHRIKA KARWAR CURRY


Ingredients:


4 capsicums cut in long strips
1/4 cup peanuts roasted and skinned
1 stalk curry leaves
3-4 pinches asafoetida
1 tbsp. jaggery grated
2 tbsp. oil
1 tsp. mustard seeds
2 whole red chillies
Grind to a paste:
1/2 coconut grated and roasted
2 tsp. split bengal gram
1 tbsp. split black gram
2 tsp. sesame seeds
1/2 tsp. coriander seeds
2 strips tamarind cut in bits


Method of cooking: -


1. Grind the paste using 1/2-cup water.
2. Heat oil, add mustard seeds, whole chillies, allow to splutter.
3. Add asafoetida and curry leaves. Stir.
4. Add capsicums, stir-fry for 3-4 minutes.
5. Add ground paste, jaggery, salt, turmeric powder and peanuts.
6. Stir and add 1/4 cup water. Boil and simmer for 7-8 minutes.
7. Gravy must be thick.
8. Serve hot with roti or rice.










Pesara Dosa


Occasionally called M.L.A dosa, this is a very traditional breakfast
item from Andhra Pradesh. Pesara dosa or Pesara attu as it is also
called, is served along with Upma, which is liberally sprinkled with
roughly chopped cashew nuts and also with Coconut chutney. Many small
cafes in the temple town of Bhadrachalam, in Andhra Pradesh, are
famous for their excellent pesara dosas and south Indian coffee.


Ingredients: -
· 2 cups moong dal (pesar pappu, split green gram) 
· 6 teaspoons rice 
· 1 small onions
· 2 medium green chillies
· 1 piece ginger piece (1 inch in length) 
· 21/2 teaspoons cumin seeds (cumin, jeera) 
· 1 to taste salt 
· 6 tablespoons vegetable oil

Method of cooking: -
Step 1: Wash and soak the dal and rice in enough water for about 2.5
to 3 hours.
Step 2: At the end of that time, drain water from dal and rice mixture
completely. In a processor, make into soft batter the following: dal,
rice, green chilies, ginger, roughly chopped onion, salt.
While grinding the above you may have to add water periodically, a
tablespoon or two at a time. Do not add too much water in one go
because the onion when crushed releases liquid. Overall, you may have
to add about slightly less than half a cup of water.
Remove the batter from processor and add cumin seeds. Mix well.
Step 3: Proceed with making dosas: Heat the dosa penam and when hot,
pour a ladleful of batter at the center. immediately, start spreading
the batter (with the back of a round shaped ladle) in a circular
shape, of half a centimeter thickness. Basically, you should start at
the center and come to the edge as you are spreading the batter.
Drizzle about 1.5 teaspoons of oil and let cook until the edges slowly
turn up (about 30 seconds after drizzling oil on the dosa).
Now turn over and drizzle about a teaspoon of oil and let cook for
half a minute or so.
Now roll it up, with your fingers or fold it in half and remove from the penam.
Serve hot, with Upma and Kobbari Pacchadi.
Additional Info:
This dosa tastes excellent when cooked with clarified butter/ghee,
instead of oil. However, for most of us who are calorie conscious, it
is not a viable option
 

Majjiga Pulusu


Ingredients:
· Set 1
· 2 cups butter milk (majjiga)
· 3 teaspoons gram flour 
· 1/4 teaspoon ginger paste 
·   to taste salt 
· 1/4 teaspoon turmeric (haldi powder) 
· 1 teaspoon chili powder (red chili powder) 
· Set 2
· 3 tablespoons vegetable oil 
· 1/4 teaspoon black mustard seeds (mustard seeds, aavalu)
· 10   curry leaves
· 1/2 cup cubed eggplant 
· 1 large tomatoes
· 1/8 pound lady fingers (okra) 
· 1/4 pound bottle gourd (sorakaaya) 

Method of Cooking 


Whisk with an eggbeater, all the ingredients of set 1. Keep aside.
Heat oil in a wide non-stick skillet and when oil is hot, add mustard
seeds. When they begin to pop, add chopped vegetables and curry
leaves. Fry on medium-high heat until they are half done and then add
the above buttermilk mixture. Reduce heat to low and cook until
vegetables are cooked.
Additional Info:
Serve hot with plain white rice and pumpkin papads (gummadikaaya vadiyaalu)
1.Butter milk is basically very dilute, beaten yogurt. In the
villages, yogurt and water mixture is churned repeatedly in order to
remove the butter and then the remaining buttermilk is used in making
this dish.
2.Eggplant, tomato, okra and gourds are ideal vegetables for majjiga pulusu.




