KAKORI KABAB (MUTTON)
Ingredients:
Minced meat (keema) - 1 kg (Without fat)
Raw papaya - 100 gm
Salt to taste 
Masala A: - 
Yellow chilly - 5 no
White pepper - 5 gm
Cloves - 8 nos
Mace - 2 blades
Nutmeg - 1/8 th tsp. 
Masala B: -
Black cardamom - 4 nos.  
Green cardamom - 6 nos  
Coriander seeds - 10 gm  

Masala C (paste form): - 
Copra - 50 gm 
Poppy seed (Khuskhus) - 10 gm 
Shahi Jeera - 5 gm 
Khoya - 200 gms. 
Onion (to be fried brown - 100 gm and crushed) 
Grind into fine paste :- 
Garlic - 1 pod. 
Ginger - 10 gm 
Roasted gram flour - 200 gm 
Pure Ghee - 100 gm/ml
Method: 

Mince the meat till very smooth (mince without washing as it helps in binding). Add papaya paste, salt and powdered masalas (A+B). Place the mixture in a deep pan keep a live coal in a katori or cup in the center. Put 2 tablespoons of ghee on coal and cover quickly for 'dhungaar'(smiking). Keep covered for half an hour. Mix crushed onions, paste C and ginger garlic paste. Add to smoked mince. Keep for half an hour. Add roasted gram flour and blend well. Heat 
skewers slightly and grease. Take a portion of mince mixture and spread on skewers with slightly wet hand into oblong roll around the skewers. Roast on kabab griller on live coal for few minutes till they turn to a golden pink brown. Take out carefully from the rods with the help of cloth. Arrange on serving dish and serve garnished with onion rings, slit green chilies and fresh coriander chutney. 
NOTE: Kakori kababs are grilled on a specially designed barbecue, however, can also be done on a standard barbecue but on a slow charcoal fire. 
ZAMIN DOZ MUCHHLI (FISH)
Ingredients:
SOLE FISH 1KG 
GRAM FLOURS 100 GMS. 
ANISEED POWDERS 50 GMS. 
CARAWAY POWDERS 25 GMS. 
CURD 250 GMS. 
ALMONDS 15 GMS. 
PISTACHIO NUTS 15 GMS. 
DESSICATED COCONUT 25 GMS. 
CHIRONJI 20 GMS. 
POPPY SEEDS 20 GMS. 
GINGER 20 GMS. 
GARLIC 20 GMS. 
CHILLI POWDERS 1 TBSP. 
SALT TO TASTE 
MACE 2 BLADES 
BLACK CARDAMOM 4 NOS. 
CLOVES 6 NOS. 
PEPPER CORNS 6 NOS. 
ORANGE COLOUR (EDIBLE) A PINCH 
LIME 1 NO. 
REFINED OIL 1 TBSP. 
FLOUR 150 GMS. FOR SEALING

Method: 

Skin and wash the whole fish and slit one side lengthwise. Squeeze the juice of one lime and apply with salt on the Fish. Keep aside for 15 minutes. Grind the ginger and Garlic to a paste. Blanch and peel the almonds, grind to paste along with lightly roasted poppy seeds and chironji and dessicated coconut. Blanch, peel and finely chop pistachio nuts. Grind to a paste the mace, cardamom, cloves and peppercorns. In a teaspoon of water, dissolve the edible colour and apply evenly on the marinated fish. In bowl mix all the above and the remaining ingredients except the pistachio nuts and stuff inside the fish. Next grease with oil a flat earthenware dish, the kind used to set curds in, and place the fish in it along with Cover with a lid and seal with atta dough. Bury 4"-6" below the Ground. Cover and place a slow cow-dung cake fire or charcoal fire on the ground directly above the dish and let it cook for 5-6 hours. Open and serve with roomali roti.  
LAZEEZ LAUKI (VEG)
Ingredients:
500 gms Bottle gourd (Lauki) 
250 gms Khoya 
200 gms Curd 
25 gms Poppy seeds 
25 gms Chironji 
8 Cashewnuts 
2 (medium sized) Onions 
¼ tsp chilli powder 
5 Green cardamoms 
5 Cloves 
1 Blade mace 
1 tsp Kewra water 
A pinch saffron 
100 gms Ghee/oil 
Salt to taste 

A few springs of green coriander
Method: 

Wash and peel the gourd, and if too long then cut into two halves. Remove the pith with a knife with a thin and long blade. Prick the outside uniformly with a fork. Apply a teaspoon of salt all over and keep aside for 15 minutes. Meanwhile, fry the finely sliced onions to a golden brown and grind to a paste. Fry the cashewnuts and chironji separately in same ghee to a pink colour and remove. Coarsely chop the cashewnuts and keep in a separate kadhai. Crumble the khoya and keep stirring till it turn to a pinkish hue. Mix the fried nuts in it and keep aside. Grind the cloves, cardamoms and mace to a paste. Lightly roast the poppy seeds on a griddle and grind to a paste using some of the curd. Pat the gourd dry and fry in the ghee previously used. Evenly brown all over. Drain ghee and remove. Now in the khoya, add ¼ teaspoon of salt and 2 tablespoon of curd, blend well and stuff inside the gourd. In the curd, mix the onion paste, poppy seed paste, garam masala paste and the saffron dissolved in kewra water. Also add the chilli powder and salt and blend well. Grease a lagan, spread the curd mixture and the remainder of the ghee on it. Then cover with lid and place live charcoal fire on it. Also apply low heat from below. Cook for 30 minutes or till the gourd is done. Serve hot on a platter garnished with sprigs of coriander. Carve round sliced while serving. Tastes delicious with chapati or warqui paratha.. 
DUM BHINDI (VEG)
Ingredients:
½ kg Bhindi
150 gms Capsicum
250 gms Tomatoes 

2 large Onions
¼ tsp Chilli powder
¼ tspTurmeric powder 

150 gms Refined oil or 

Mustard oil 

Salt to taste
Method: 

Select okras of a uniform medium size. Wash and dry well. Cut off the top and tall and keep aside. Coarsely chop the onions, capsicum and tomatoes. Now, in a kadhai, heat the oil and deep fry the okras, a handful at a time till they are partly cooked, drain them at keep aside. Reduce the quantity of oil in the kadhai to half. Saute chopped onions till they turn to a golden pink colour. Then add the tomatoes and capsicum and saute for 5 minutes. Add the fried okras, salt, chilli powder and turmeric powder, and blend well. Put the lid on the kadhai, seal with wheat dough and place some live charcoal on top. Put the kadhai on a very slow flame or slow charcoal fire and cook for 15 minutes. When done, turn out in a serving dish and serve hot with chapattis.
MAASH KI DAL KHASGI
The maash dal (urad dal) or the black beans were a relatively late addition to the dastarkhwan of Lucknow. But when they were introduction in this region, around the late nineteenth century, the preparation that the housewives dashed out were myriad. Mostly considered home fare, this dal is prepared whole with the skin or without it, which is called the dhuli (washed) mash ki dal. The word ‘khasgi’ is suggestive of the rich ingredients such as cream used to give it a ‘special’ flavour, to be served as a part of the ‘Khasa’. 

Ingredients:
Washed urad dal                   ½ kg
Milk                                        ½ litre 
Curd                                        250 gms 
Cream or balai                125 gms 
Onions (medium sized)   2 
Coriander powder                        2 tsp 
Chilli powder                          ½ tsp 
Ginger                                     1” piece  
MASALA 'A'  
Black peppercorns                1 tsp 
Cinnamon                               1 stick 
Cloves                                     5 
Cardamoms                            5 
Mint leaves                            2-3 sprigs 
Pure ghee                               25 gms 
Saffron                                    1 tsp 
Green chillies                         2 
Salt                                          to taste
Method: 

Pick, wash and soak the dal for 15 minutes. Finely slice the onions. Grind the ingredients under masala A to a fine paste. Finely chop the ginger, green chillies and mint leaves. Heat the ghee and fry the sliced onions till crisp and golden. Remove and keep aside for the garnish. In the same ghee add the dal, chilli and coriander powder and sauté for 5 minutes. Then add milk, cream, salt, masala A and approx. 2 cups of water or sufficient to cook the dal. . The dal should be covered and cooked in a patili or deep vessel, on a slow flame till it is done. The quantity of water can be increased if the grains are not cooked properly. When the dal is done there should be no surplus moisture and each grain should appear separate. Remove from the flame. Sieve the curd through muslin and pour evenly on the cooked dal. Put the vessel on a slow flame and tilt it gently from side to side so as to blend the curd with the dal. Do not stir with the spoon. Now dissolve the saffron in a tbsp of hot milk and sprinkle on the dal. Again blend by rotating the utensil but not stirring. Cover and simmer for 5 minutes and then serve hot garnished with the chopped ginger, chillies, mint leaves, topped with the crisp fried onions. Tastes delicious if served along with vegetables and chapattis or arbi naan

SULTANI DAL

The ‘Sultani Dal’ is a rich variation of Arhar, concocted by a very famous rakabdar of Lucknow, Pir Ali, fit to be served on the dastarkhwan of the kings.
Ingredients:

Arhar dal                             1/2kg. 

Milk                                        500 ml 

Cream or balai                       125 gms 

Curd                                        250 gms 

Garlic                                      8 cloves 

Cumin                                     1 tbsp 

Saffron                                    1 tsp 

Chilli powder                          ¼ tsp 

Salt                                          to taste 

Pure ghee                               25 gms 

Green chillies                         2 

Betel leaf                                1 

Live charcoal                          1 piece            

Cardamoms                            10 

Mint leaves                            few sprigs 

Cloves                                     6

Method: 

Pick, wash and soak the dal for 10 minutes. Strain the milk, cream and curd through a muslin and keep in a cool place. Grind the cloves and cardamoms to a paste. Finely chop the green chillies and mint leaves. Cut fine slivers of garlic for baghar.  
In a ‘patili’ or a saucepan boil the dal with salt, chilli powder and approximately 4-5 cups of water. (The quantity of water should be such that there is no surplus of it after the dal is done). Cover and cook on slow flame till the grains are done. Drain off surplus water. Next, mash the dal thoroughly with a heavy ladle to a smooth consistency. Place a betel leaf on the dal and put a small piece of live charcoal on it. Pour one teaspoon of pure ghee and immediately cover and keep for 10 minutes for dhungar. Add the strained cream mixture and the clove-cardamom paste and saffron dissolved in a tablespoon of hot milk and blend well. Then cover and simmer on a very slow flame for 5 minutes or to desired consistency. For the ‘baghar’, heat the remaining ghee in a small metal bowl or a ladle, add the cumin seeds and chopped garlic. As it turns to a pink colour, immerse in the utensil containing the dal and cover immediately. Stir lightly and serve hot garnished with the chopped green chillies and mint leaves.  
Note: For non-vegetarians dal can be enriched with mutton stock. In that case milk can be deleted from the cream mixture. 
ZARDA
Spring is the season of rejuvenation, of exultation and festivity. In India its celebration in the various regions has its own joyous flavour. In north India, more specifically, in Awadh ‘vasant’ as it known, has a tradition of being celebrated with music and dance and of course to go alongwith the festivities. The wide expense of the mustard fields-in garb of yellow are a treat for the eyes. In the days of Nawab Wajid Ali Shah, who was a connoisseur of the fine arts, celebrations were done in style. A long procession of ‘Bajras’ (barges) were taken out on the river Gomti. Dressed in yellow, to match the (colour of nature) spring palette, men and women danced to the tune of Raga Vasant, and Raga Hindola. The river would be transformed to a rich yellow hue more aptly labeled as ‘Basanti’. The ‘Zarda’ is a celebration of spring though its popularity transcends the seasons, even cooked during marriages or auspicious occasions, this sweet rice    preparation is like a spring song!

Ingredients:
FOR SYRUP  
Sugar                                      1 ½ kg 
Lime                                        1
Milk                                        100 ml 
Water                                      4 litre  
FOR RICE  
Basmati rice                           750 gms
Cloves                                     10 
Cinnamon                               2 pieces 
Small green cardamoms            15 
Alum                                       1 pinch 
Saffron colour             ½ tsp  
TO MIX  
Desi ghee                               150 gms
Khoya                                     200 gms 
Saffron                                    1 gm 
Kewra jal                                4 tbsp  
FOR GARNISH  
Almonds                                  50 gms 
Pistachio nuts                         25 gms 
Silver foul                               few

Method: 

To prepare syrup, put the sugar, water and lime juice in a pan. Bring to boil, add little milk at a time and remove scum. Boil until the syrup is one string consistency. Strain through muslin and keep aside. 
For rice, put about 3 litre of water in a pan, add all the ingredients except rice under heading ’rice’. Boil for about 10 minutes to extract flavour of the spices. Then strain the flavoured  water through a sieve to remove the whole spices. Pour this water in a deep vessel or bhagona and place it back on the fire. Add washed and drained rice in it. Parboil it on slow fire. Drain through a colander. 
Boil sugar syrup in a heavy bottomed pan. Add rice and ‘josh’ (boil) for a minute. Remove the pan from the fire cover and seal with flour dough and put on ‘dum’ for about ½ hour. Shake the pan to check whether the moisture is fully absorbed. Open the lid. 
To finish, pour pour hot desi ghee, bhuna khoya and saffron ground in kewra jal. Mix well and serve hot or at room temperature, garnished with slivers of pistachios and almonds and silver foil.
WARQUI PARATHA

The Warqui Paratha or the ‘layered‘ paratha is a gourmet’s delight. Cooked with a lot of ghee, it can be stored for a longer duration. It is a popular bread for picnics and journeys, as it tastes good even when cold and goes very well with kababs; it is a standard breakfast fare too.

Ingredients: 

Flour                                       1 kg

Salt                                          1 tbsp

Ghee                                       50 gms

Sugar                                      20 gms

Water                                      for kneading  

FOR LAYERING   

Malai                                      150 gms

Fat                                           200 gms 

Flour                                       50 gms 

Kewra essence                       few drops 
Method: 
Prepare a soft dough with flour, salt, ghee, sugar and cold water. Keep aside for 30-45 minutes in a cool place. 
Shape into equal round balls and roll it with a rolling pin about 5-6 cm in diameter. Put an even layer of the fat mixture on one rolled surface. Fold into half. Apply fat mixture on surface. Refold into quarters. Shape this quarter into a ball gently. Repeat the process once again. Finally roll to 12 to 15 cms in diameter. Bake in a moderate oven. 
Filling for layering
Cream malai, flour and fat together till smooth and add a little bit of kewra essence to it. This mixture is used to layer the different types of flaky parathas and naans.
 JAUZI HALWA SOHAN

In Awadh, winter is the time for ’Halwas’ of all kinds. The history of the ‘Halwas’ can be traced to the Arabia and Persia, from where it came, to stay in India. There are several varieties of these, prepared from different cereals, such as gram flour, sooji, wheat, nuts and even eggs. The special halwa or halwa sohan  which have four varieties, viz Papadi, Jauzi, Habshi and Dudhiya is prepared specially well in Lucknow.  
The Jauzi Halwa Sohan is a hot favourite even today, but the art of preparingit is confined to only a few households. Prepared for the most part from germinated wheat, milk, sugar, saffron, nuts etc., it has love and patience as its vital ingredients. Only a lucknowi can appreciate the play of ‘Shabnam’ or dewdrops on the wheat kept out under the night sky for germination. For the rest the role of the morning sun and evening dew may remain a mystry.

Ingredients: 
Samnak (wheat extract)            250 gms 
Milk                                        5 litres 
Khoya                                     500 gms 
Sugar                                      1 kg 
Ghee                                       1 kg 
Saffron                                    1 tsp 
Kewra jal                                ½ tsp 
Mace                                      1 blade 
Nutmeg                                   1 pinch 
Green cardamoms                 10 

Method: 
The wheat extract or Samnak is available at the grocer’s or perfume (ittr) shop. The method for preparing it is as follows. Pick and wash approximately 1 kg of wheat. In a basket spread a moist muslin cloth and place the wheat in it. Then cover with the cloth and keep out in the night in open to allow dew to fall on it. Repeat this for 6-7 days, keeping the cloth moist till small shoots emerge from the wheat. Now  wash and grind the germinated wheat using some water. Then pass through muslin cloth to obtain the extract. This is the protein rich Samnak vital for the preparation of this Halwa Sohan. It is best prepared on slow wood fire. It takes several hours to prepare but the final product is worth the wait!  
In a kadhai, mix the wheat extract and milk and cook on a slow fire, stirring constantly. This process is important to obtain the right consistency. When the milk is reduced to half, add mashed khoya, stirring constantly  to blend to a smooth mixture. Then add dissolved saffron in kewra jal and sugar. Keep stirring. When the sugar is incorporated into the mixture and it becomes thick and difficult to stir, add ghee from the sides and stir well for about 20-30 minutes. When the Halwa no longer sticks to the kadhai and becomes a cohesive mass, turn it out in a greased tray or ‘thali’. Finely grind the mace nutmeg and cardamom. Sieve and sprinkle on the halwa. Then mark out diamond shaped pieces and serve when set. This can be stored for even a month in a cool place.
BAIGAN KA RAITA
The raita prepared from round aubergine roasted on a slow charcoal fire or an oven, is a delectable dish. 

Ingredients:
Curd                                        400 gms 

Round aubergine                    1 large 
Garlic                                      5 cloves 
Green chillies                         2 
Mint leaves                            3-4 sprigs 
Cumin seeds                           ½ tsp 
Salt                                          to taste 
Oil/ghee                                  1 tsp 

Method:   
Wash the aubergine and make five small gashes on it. Peel the garlic and insert a clove in each gash. Now roast on slow charcoal fire by covering with the slow burning wood or charcoal for 20 minutes. Alternatively, roast in an oven at a low temperature. Test with a knife whether done. If it passes through easily, then remove from the fire and dip in a bowl of water to cool. Then remove the charred skin carefully. Mash the pulp and keep. Now whisk the curd and mix the pulp. Add salt. Finely chop the green chillies and mint leaves and add to the mixture. Then apply ‘baghar’ by heating a tablespoon of oil in a ladle and adding cumin seeds. When they begin to crackle, pour onto the raita. Serve in a bowl along with vegetables and chapattis. 
KUNDAN KALIYA

Kaliya is a mutton preparation with gravy along with the compulsory inclusion of turmeric or saffron. It is a preparation partaken commonly and can be had at lunch or dinner or both. To create novelty in this popular dish some variations have been devised by the cooks of the Awadh for  instance Mahi Kaliya, Chandi Kaliya and the unbeatable Kundan Kaliya. The later is a delicacy designed by the bawarchis and rakabdars to please their Nawabs. The use of gold leaf in this dish lends a touch of luxury to it.  The carefully carved mutton pieces wrapped in gold leaf, placed in a bed of rich gravy shimmering with gold amalgamated in it is a stimulant for jaded appetites.

Ingredients:
Mutton                                    1kg.   
Onions                                    500 gms 
Ginger                                     50 gms 
Garlic                                      30 gms 
Curd                                        250 gms 
Balai                                       200 gms 
Salt                                          to taste 
Ghee                                       400 gms 
Gold leaf                                 10 
Saffron                                    A pinch 
Yellow edible colour              A pinch 
MASALA 'A' 
Cloves                                     5 gms
Green Cardamom                  5 gms 
Mace                                      2 gms 
Peppercorns                           ½ tsp. 
Brown cardamom                   5 gms 
Cinnamon                               5 gms 
MASALA 'B'
Coriander powder                    10 gms
Turmeric powder                      10 gms 
Red chilli powder                       10 gms 
Lazzat-e-taam                            ½ tsp
Method: 

Wash the mutton pieces and blanch in a pan with boiling water.Strain and keep the mutton aside. Slice onions finely and fry in ghee till golden brown. Drain the fat crush finely using 2 tbsp. Curd. Grind ginger to a paste, and extract garlic juice. Grind masala A finely. Carve the mutton pieces into square or round pieces. Heat the ghee in a degchi, add the mutton, onion-curd mixture, ginger paste and garlic juice and fry for 10 minutes.  Then add masala B and stir for 5 minutes. Then add beaten curd 1 tbsp. at a time, stirring constantly so that the curd is incorporated in the masala. Fry till the ghee separates, add a cup of water and masala A. Cover and cook till the mutton is tender. When done, remove the pieces of mutton from the gravy and keep aside. Strain the gravy through a muslin cloth or a fine sieve. Add mashed and strained balai to the gravy. To the sauce add crushed saffron and the yellow colour. Then cook the mutton pieces in the sauce on a slow fire for 5 minutes. Serve hot in a shallow dish covering mutton with gold leaf. Mix the rest of the gold leaves in the gravy with a fork so that the gravy looks like emulsified gold! Kundan Kaliya or the Golden Kaliya, goes well with the chapatti or naan.    
RAAN

The raan, prepared in the Awadhi style lends grandeur to any formal dinner. The whole mutton leg, flavoured with saffron and cooked with rich nuts and freshly ground spices is a delectable dish

Ingredients:
Mutton  leg                              1kg
Raw papaya                            100 gms 
Roasted gram flour                1 tbsp. 
Pure ghee                               300 gms 
Silver foil                                2 leaves 
Almonds                                  5 gms 
Salt                                          to taste 
MASALA 'A'   
Curd                                        250 gms
Red chilli powder                        5 gms
Onions sliced                          200 gms
Ginger paste                           20 gms
Garlic juice                             20 gms
Saffron                                    a pinch
Yellow colour                          a pinch
MASALA 'B'   

Cashewnuts                            200 gms
Chironji                                   25 gms 
Poppy seeds                           50 gms 
Desiccated coconut                 10 gms 
MASALA 'C'

Green cardamom                   3 gms 
Cardamoms                            5 gms 
Peppercorns                           3 gms 
Cloves                                     6 nos 
Nutmeg                                   5 gms 
Mace                                      1 blade

Method: 

Wash and clean the mutton leg removing the membrane. Prick it well with a fork. Then apply crushed raw papaya and a teaspoon of  salt on the raan. Rub it so that the papaya juice penetrates the meat. Marinate for 2 hours. Fry sliced onions to a golden brown colour and grind to a paste. Prepare masala B by slightly roasting on a griddle the first three ingredients and grinding to a paste adding the desiccated coconut. Also grind separately masala C.
In the curd mix the onion paste, ginger paste, garlic juice, chilli powder, a pinch of saffron, edible yellow colour, roasted gram flour and salt. Apply on the mutton leg, rubbing the marinade well so that it coats the leg evenly. Keep aside for 2 hours. Then cover with masala B and  Cmixed. Place a lagan on a slow coal fire. Pour ghee and place leg with all the marinade in it. Cover with a lid and place live coal on it and put it on dum for 15 minutes. Remove the lid and turn the raan, cover and cook for 15 minutes or till the meat is tender.
Remove from lagan and serve hot on a large platter garnished with silver leaf and finely chopped almonds. Goes well with sheermal.
RIZALA

Rizala is a mutton preparation in creamy white gravy. The juxtaposition of red meat with gravy was specially designed to break the monotony of dark hues on the dastarkhwan

Ingredients:
Kareli botis                             1kg
Seene ka parcha                    ½ kg 
White onions                          300 gms 
Ginger                                     20 gms 
Garlic                                      20 gms 
Green cardamom                   12 nos. 
White pepper powder            5 gms 
Desiccated coconut                 20 gms 
Cashewnuts                            50 gms 
Curd                                        250 gms 
Khoya                                     150 gms 
Cream                                     150 gms 
Ghee                                       250 gms 
Kewra Jal                               2 drops 
Mitha ittr                                  2 drops 
Silver leaves                           2 
Salt                                          To taste

Method: 

Wash and clean mutton pieces. Blanch in a pan of boiling water, remove the scum, drain  and  keep aside. Extract the juice of ginger and garlic and keep aside. Grind separately onions, cashew nuts and coconut to a fine paste. In a heavy bottomed pan place the mutton, pour enough water to cover, add salt, green cardamoms and bring to boil, then simmer. When the meat is half cooked, add the ground onions and the ginger-garlic juice. Cook until dry. Then add ghee and the beaten curd, fry till the meat is dry. Add the nut paste and coconut and fry for 2 to 3 minutes, taking care that the masala does not brown. Then add white pepper and 1 ½ cups of water, or enough to cook the meat for a thick gravy. Simmer for a while. Remove from fire add kewra jal, mitha ittr and mashed khoya. Blend well. Finally add the cream. Serve hot garnished with silver leaf. Roomali roti is a good accompaniment for this dish. 
SHAMI KABAB

A formal spread in any Nawabi banquet of a nawab in Awadhwas considered incomplete without the inclusion of the Shami Kabab an important constituent of the ‘Tora’ (presentation of food). It would be no exaggeration to say that it was the ‘National’ kabab of Awadh. Made from mince meat, the kababs are round patties,  filled with spicy surprises and the tangy ‘kairy’ or raw green mango. So ideally the best time of the year to have these kababs is round the month of May when the fruit of the mango tree is in its infancy. In other seasons the ‘kairi can be substituted with ‘kamrakh’ or ‘karonda’ both having  a tart flavour reminiscent of the raw mango. If none of these are available then one can make do with the juice of lime squeezed into the mince paste. The texture of kabab is extremely soft and simply melts in the mouth.

Ingredients:
Minced meat                          500 gms   
FOR BOILING MASALA ' A'
Bengal gram                           125 gms 
Ginger                                     ½” 
Garlic                                      5 cloves 
Red chillies                             4 
Black pepper                          4 
Brown cardamom                   4 
Cinnamon                               1 tsp 
Salt                                          to taste 
Water                                      ½ litre approx. 
MASALA 'B'

Garam masala                        1 tsp
Mace powder                         ½ tsp 
Green cardamom powder       ½ tsp 
Kewra water                           1 tsp 
Mitha ittr                                2 drops 
FOR THE FILLING MASALA 'C'

Mint leaves                            50 gms 
Green chillies                         10 
Ginger                                     1” 
Onions                                    3 medium sized 
Kairi (raw mango)                   125 gms 
Salt                                          ¼ tsp 
Ghee                                       250 gms

Method: 

Clean the minced meat and keep aside. Chop the ginger and extract the juice of the garlic. Now place a deep vessel or ‘patili’ on the fire and put in all the ingredients of masala’A’. Cover and cook till the grains of the pulse are done. Then uncover and keep stirring till the water evaporates and the contents of the patili start sticking to the sides. Remove from the fire and grind to a very fine paste. It is important that there should be no coarse grains in the paste. Then mix ingredients of masala ‘B’ and blend well. Divide the mince paste into approximately sixteen portions and keep aside. For the filling, wash and finely chop the mint leaves, green chillies and onions. Also peel and finely chop the raw mango, taking care to remove the seed. Carve out fine slivers of ginger. Add salt and mix well using your fingers. Now take each ball and stuff it with the mixture and gently shape into patties. Then grease a mahi tawa or griddle with about 50 gms. Of ghee and place the kababs in it. Then put on very slow flame. Melt the rest of the ghee and pour on the kababs evenly. When the sides of the kababs appear to be of light brown colour , gently turn to a golden brown colour. Serve hot with fresh mint chutney and roomali roti or warqui paratha. 
SHAB DEG

Over two hundred years ago in the early 18th century, Kashmiri families came down the mountain valley to seek fame and fortune in the rich plains below. Those were the days of the decline of the Mughal Empire, and it was not surprising that the glory of Awadh pulled them towards Lucknow. A number of Kashmiris came to settle in the capital of Awadh. They brought with them the scent of saffron, the cups of kahwa and their celestial cuisine. Truly, the cooking of “Shab-Deg” in winter for Nawab in Awadh, became not only a celebration of Winter, but a reminder of the bond with that land which is oft referred to as heaven on  earth; 
Agar firdaus bar ru-yi-zamin ast, 
Hamin ast, u hamin ast, u hamin ast.’ 
If on earth be an Eden of bliss, 
It is this, it is this, none but this. 
Even to this day, the fondness for the Kashmiri cuisine has not waned. Ask any old native of Awadh Shab Deg and you will see his eyes brim with nostalgia, and he laments the dying of the art of cooking this sublime dish. ‘Shab Deg’ is a beautiful blend of whole turnips, kashmiri ver, mutton balls and spices cooked in a ‘deg’ through the night or ‘shub’. The treatment of turnips with saffron, the special Kashmiri vers brought all the way from Kashmir with the distinctive aroma of saffron and Kashmiri onions and the koftas cooked on the slow fire in a sealed deg till the break of dawn, lend this dish its distinguished status. The culinary skill of a cook in preparing this dish lies in the deftness with which all the koftas (mutton balls) and turnips are  made to look like one another and that they are cooked to the perfect texture. Apart from the carefully crafted ingredients, pieces of mutton or game birds are also cooked in the gravy.

Ingredients:
Mutton                                    1 kg 
Mince meat                            500 gms 
Turnips                                   250 gms 
Onions                                    600 gms 
Garlic                                      50 gms 
Ginger                                     50 gms 
Green cardamom                   3 gms 
Cumin powder                        5 gms 
Shahi jeera powder                 3 gms 
Red chilli powder                     15 gms 
Turmeric                                 5 gms 
Kashmiri ver                          1 
Raw papaya                            20 gms 
Garam masala                        1 tsp 
Curd                                        500 gms 
Balai                                       250 gms 
Almond paste                         50 gms 
Lime juice                               2 tbsp 
Ghee                                       500 gms 
Cloves                                     5 gms 
Cinnamon                               5 gms 
Pepper                                    5 gms 
Saffron                                    5 gms 
Kewra jal                                30 ml 
 Salt                                          to taste
Method: 

Roast the turnips in a tandoor till the skin can be easily removed. Peel and prick all over with a fork. Grind the garlic to a paste. Apply one part of this paste, turmeric, salt and half of the saffron dissolved in kewra jal on the turnips and keep aside for 15 minutes. Then in the ghee fry the turnips to a golden brown colour. Remove and keep. In the same fat fry finely sliced onions till golden brown and crisp. Keep aside. Grind the ginger to a paste and divide in three parts. Grind clove, cinnamon to a paste. To prepare the yakhni in a pan put half of the fried onions, second part of garlic paste, one part of ginger paste, half of clove, cinnamon and cardamom paste, half of the mutton pieces and enough water to cook the meatto a very soft texture so that it can be strained to obtain the yakhni. When the meat is done, mash the pulp and extract the bones, then strain through a sieve or a muslin cloth. Keep the yakhni aside. Then mix the minced meat, papaya paste, second part of ginger, third part of garlic paste and remaining clove-cinnamon-green cardamom paste and ½ tsp. Garam masala powder. Keep aside for 30 minutes. Shape into balls or koftas approximately the size of the turnips. Deep fry in the ghee and keep aside.
Then in the hot ghee add the remainder of the mutton pieces, fried onions, ginger-garlic paste, cumin, shahi jeera powder, chilli powder and the garam masala and fry till the meat is brown. Add beaten curd, yakhni, beaten balai, almond paste, fried turnips, mutton koftas and lime juice. Stir gently. Add sufficient water for a thick gravy and to cook the meat. Crumble and stir the Kashmiri ver seal the lid on the deg with a flour dough and put on dum by placing some live coal on the lid and some below the deg. Let it cook through the night. In the morning, when you open the deg the ghee would be floating on the top. Now, add the remainder of the saffron dissolved in kewra jal and serve hot with sheermal or bakarkhani for breakfast. 

 KHATTI MACHHLI

Bawarchis’ and  ‘Nanbyes’ supplied a variety of food to the ‘dyodhi’ (literally, threshold of the door) of their patrons. The food came in khana (trays) covered with ‘sarposh’ draped on a dome shaped mesh, which was secured with a tape and sealed with lac. This was done in order to prevent any tempering of the food. As time went by, the patron Nawabs perished and these cooks and their descendants were forced to open small shops to earn a living. One such eatery is that of Haji Sakhawat near the Lucknow Gymkhana Club. Hardly a place where one can sit and enjoy a meal, it is patronized by food lovers who get their favourite dish packed, to be savoured in more congenial surroundings. Sakhawat’s eatery offers a number of mouth watering dishes such as the Shami kababs, Mutton korma, Khade masale ki biryani, Tamatar Goli and Khatti Machhli, to name just a few. The ‘Khatti Machhli’ or sour fish is a famous fish 
preparation of Awadh. The liberal use of curds lends it an enjoyabletanginess. The most favourite fish for this preparation is the Rohu. The abdomen cut of a big fish is preferred as that portion has fewer bones.

Ingredients:
Fish                             1 ½ kg 
Onions                        250 gms 
Curds                          350 gms 
Ginger                         15 gms 
Garlic                          15 gms 
Red chilli powder            1 ½ tsp 
Coriander                   2 tbsp 
Turmeric powder            ½ tsp 
Salt                              to taste 
Cinnamon                   5 gms 
Mace                          1 blade 
Brown cardamom            2 
Black pepper corns   1 tbsp 
Cloves                         10 
Green cardamom            10 
Green coriander             50 gms 
Mustard oil/ghee            250 gms

Method: 

 Cut the fish into 2” pieces, removing the head and tail. Wash and clean the fish. Apply the turmeric powder and ½ tsp salt. Grind the onions, ginger and garlic to a paste. Chop the coriander leaves finely. Grind the cinnamon, mace, 5 cloves, 5 cardamom, brown cardamoms and pepper corns (garam masala). Put a patili on the fire and pour the oil/ghee in it. When hot, add 5 cloves and 5 green cardamoms, onions, ginger-garlic paste, coriander, chilli powder and salt and fry till the ghee separates. Then gradually add the fish stirring carefully for 5 minutes. Next, add the beaten curds and the garam masala.Cover and cook on slow flame for 15 to 20 minutes till the fish is done and the ghee floats on the top. Serve hot garnished with coriander leaves.
Nimona

The  cuisine of any region is incomplete unless the contribution of the housewife or home-cooking is mentioned. So it is with Awadh. Besides the contribution of bawarchis and halwais there are recipes handed down through generations by grannies which lend that ‘special something’ to the food. Regional cuisine lives in the home kitchens, and ‘Nimona’ is one such example of strictly home-fare. Cooked in winters with fresh green peas, spring onions and mungories or ‘wadis’ which are spiced and dehydrated lentil dumplings, it is a delectable dish. Some people like to substitute green peas with green chick-peas which are available in spring and are equally tasty.
Ingredients:
½ kg. shelled green peas          
150 gms. mungoris
200 gms spring onions
1 pinch asafoetida
1” piece ginger
6 cloves garlic
2 bay leaves
2 tsp. Coriander leaves
½ tsp. Red Chilli Powder
½ tsp. Turmeric
1 tsp. Cum
5 Cloves
5 Green Cardamoms
1 stick Cinnamon
50 gms. Green coriander
salt to taste
3 tbsp. Tomato Puree
Mustard oil or 100 ml. Refind oil
1 tbsp. Pure Ghee 

Method: 

Divide the shelled peas in two batches finely grind one half and coarsely grind other.Grind to paste the ginger, garlic and cumin. Also grind the cloves, cinnamon and cardamoms and keep aside. Finely slice the  onions, fry to a golden colour and grind to a paste. In the same oil, fry the mungoris on a very slow flame till crisp and golden brown. Remove and keep aside. In a separate kadhai heat a tablespoon of pure ghee and  add  crushed asafetida. When it  gives off an aroma add all the ground peas and sauté till the moisture evaporates and the paste starts sticking to the kadhai. Remove  and keep. Now heat the oil in which the mungoris were fried and add the bay leaves, ginger-garlic paste, coriander, turmeric, chilli powder and salt and sauté till the masala is done. Then add the onion paste and tomato puree and stir till the ghee separates. Now add the crushed peas, mungoris, ½ litre water and the garam masala paste. Cover and cook on a slow flame till mungoris are tender and oil appears on the sides. Serve hot garnished with finely chopped coriander leaves, with plain boiled rice or chapattis 
Tunde Ke Kebab

Ingredients

500g minced meat of lamb 

100g Bengal gram 

An inch of fresh ginger, ground 

4 cloves garlic, ground 

2 medium sized red onion, quartered. 

2 tablespoons yogurt 

Salt to taste 

Roast and powder: 

1 teaspoon cumin seeds,4 green cardamoms, 1"piece cinnamon,6 peppercorns and 4 red chillies, snipped into bits 

Some finely minced coriander leaves and mint leaves 

One more red onion, minced 

 

Method: -

Boil the lentils until half cooked. Add the minced lamb, the quartered onions, the ginger and the garlic paste, the roasted and powdered spice mix and salt. Cook well for 45 minutes or until the meat is cooked and the water has dried up. 

When it cools, grind the meat and lentils mixture using a chopper or a food processor. 

Add the yogurt, the minced onion and the coriander and mint leaves and process again. Add one beaten egg and combine well. You can do all this upto two days in advance and refrigerate the mixture. 

Pour two inches of oil in a shallow frying pan and while it heats up add an egg yolk to the minced meat mixture and mix well. The mixture should be moist. Beat the egg white and keep aside. Make small, thin patties and dip in the egg white. Shallow fry a minute or two each side. You could try using mustard oil for the frying or a combination of mustard and vegetable oil. The same can be cooked in Tandoor which is highly appreciated by the diners.
Lucknowi Mutton Seekh Kebab

Ingredients

1 kg minced mutton
100 g mutton fat
1 teaspoon ginger , chopped
1 tablespoon Kashmiri chilli powder
1 teaspoon garam masala powder
½ teaspoon black cardamom powder
1 teaspoon coriander leaves , chopped
1 teaspoon jeera powder
¼ teaspoon jeera powder
Beaten eggs – 2
Salt to taste

Method

1, Mix the minced meat and fat with the ginger and all the spices , and seasoned with salt.

2, Add the beaten eggs to the meat and mix well to obtain an even mixture.

3, Mould this mixture into cylindrical rolls on a thick steel skewer with wet hands.

4, Cook the kebabs in a clay oven or over a charcoal grill for roughly 7 – 8 minutes, or till done.

5, Check to see whether the kebabs is perfectly cooked by gently pressing one side. If it springs back, it’s done.

6, Carefully remove the skewers from the heat and gently slide the kebabs off. Serve the kebabs while hot with mint chutney and lemon wedges.

Nawabi Biriyani (mutton)

Ingredients: 
325 gms. Basmati rice 
1/2 kg. Mutton, cut in pieces 
3 Onions, sliced 
1/2 tbsp. Ginger-garlic paste 
1 tsp. Garam masala 
3 nos. Red chilies 
1" piece Cinnamon 
1/2 cup Curd, beaten 
3 nos. Green cardamom 
5 nos. Pepper 
5 nos. Cloves 
1/2 tsp. Shahjeera 
1/2 tsp. Turmeric powder 
1/4 cup milk with Saffron
1 pinch Coriander/Pudina, chopped as required
Jardalu (apricots 5 nos.)
Dry fruits
As required Ghee As required 

Method:
· Fry the dry fruits & apricots in 2½ tbsps. Ghee with a little salt to taste. 

· Now grind the fried onions and red chilies to a fine paste. 

· Marinate the mutton pieces with curd, ginger-garlic paste, onion paste, turmeric powder and salt. 

· In a pressure cooker heat ghee, add the marinated mutton and pressure cook till done. 

· Heat ghee again in another vessel, add the whole spices, fry for a while and then add the washed rice. 

· Add salt, warm water so that comes 1½ inch above the rice and cook till   the rice is done. 

· Remove, spread out to cool and remove the whole spices. 

· Now to assemble, apply ghee to a heavy bottomed vessel, add the cooked mutton and sprinkle little garam masala. 

· Cover with a layer of rice, followed by a melted ghee and then the saffron milk. 

· Lastly, add the fried nuts, cover tightly and keep on dum for 15-20 minutes. 

· Mix and serve hot garnished with chopped coriander & pudina. 

Galawati Kebab (Lamb Kebab) 

Minced lamb kebab tenderised by raw Papaya edible.

The Galawati Kebob was created for a Nawab in Lucknow (Uttar Pradesh). The recipe remains a trade secret. 'Galwati' means 'melt in your mouth'. The recipe was developed for aging Nawab who could not chew meat having lost the teeth. The actual recipe is supposed to have more than 100 aromatic spices. This is minced meat round patty cooked over griddle and served with Green Coriander Chutney

Ingredients

Marinate

1. Minced Lamb: 1 Pound

2. Raw Papaya flesh mashed: 2 Tablespoons

3. Salt: ¼ teaspoon

Masala

1. Ghee: 3 Tablespoons

2. Finely chopped Onions: 1½ Cup

3. Minced Garlic: ½ Tablespoons

4. Finely chopped ginger: ½ Tablespoon

5. Khoya Emulation

Ricotta Cheese: 1 Tablespoon

Dried Milk: 1 Tablespoon

6. Ground Cloves: ¼ teaspoon

7. Ground Cinnamon: ¼ teaspoon

8. Ground Cardamom: ¼ teaspoon

9. Cayenne ground: ½ teaspoon

10. Black pepper ground: ½ teaspoon

11. Kewra water: 1 teaspoon

12.  Rose petals: 10

13. Besan: 2 to 4 Tablespoons
 Pan frying

Ghee as needed about ¼ Cup

Method

Marinate

Combine ground lamb, Papaya, and salt in the Food Processor. Pulse to pulverize.

Preheat oven to 200º F. Shut off heat. Marinate meat for about one hour. Turn on oven to 200º F. Shut off heat. Marinate for another hour.

 Masala Mix

1. Grind Onions, Garlic, and Ginger in food processor.

2. Heat Ghee in a pan. Add Onion Garlic Ginger paste. Sauté till moisture is gone and the paste is almost brown.

3. Mix Ricotta cheese and Dried milk. Add to Onion Garlic Ginger paste. Sauté till lightly brown. Shut off heat

4. Stir in cloves, cinnamon, cardamoms, cayenne, and black pepper.

5. Stir in Kewra, and rose petals.

6. Stir in marinated lamb including the papaya. Transfer food processor. Pulse to pulverize.

7. Sprinkle Besan over the mixture. Knead well into a soft dough. Add more Besan if needed.

8. Let mixture rest for 20 to 40 minutes minutes.

9. Knead again. Divide in to about 8 balls. Form the ball and press it into a round patty like a hamburger patty.

Pan frying

Heat a flat griddle or pan to medium heat. Do NOT cook on high heat. Fry patties on the griddles, till brown on both sides. It will take about 4 minutes each side.

Sheermal Recipe

Sheermal is a sweetened Naan made out of Maida (All-purpose flour), leavened with yeast, baked in Tandoor or oven.

This is sweet bread. In the olden days, it was made just like Roti . The warm water in the recipe for Roti was replaced with warm milk sweetened with sugar and flavored with saffron. Nowadays, the restaurants make it like a Naan and the final product resembles Danish pastry.

Ingredients

Dough

1. Active Dry Yeast (.25 oz) pack: 1
2. White Table Sugar: 1 teaspoon
3. Warm Milk at 100º F to 110º F: ¼ Cup

4. Saffron: 6 Strands

5. Egg: 1 slightly beaten

6. Melted Ghee: 2 Tablespoons

7. Un-bleached All purpose flour (Maida) (8oz): 1½ Cups

8. Salt: ¼ teaspoon

9. Confectioner's sugar (Powdered sugar): 2 Tablespoons

Garnishing

Yellow golden raisins

Flour for dusting and rolling.

Method

Dough

1. Mix yeast, sugar, milk and saffron. Set aside for 10 minutes.

2. Mix in Egg and melted Ghee

3. Combine flour, salt, powdered sugar. Make a mound and make a well in the flour mound. Pour in the yeast mixture. Knead about 10 minutes. Gather in to a ball. Cover with a damp kitchen towel or plastic film wrap. Let it rest for one hour or till the dough doubles in size.

Baking Sheermal

4. Knead dough again. Divide in 6 equal small balls.

5. Preheat oven to 450º F.

6. Roll out dough to form a disc about 5" diameter the thickness of 3 Nickels (5¢ coins).

7. Place about 5 raisins on the disc. Press the raisins lightly.

8. Put 2 discs on a greased baking sheet.

9. Bake 6 to eight minutes.
Tamattar ka Shorba.

Ingredients:

600 gms. Tomatoes
1 tbsp. Chopped ginger
1 tbsp. Chopped garlic
1 tbsp. Whole garam masala
2 no. Bay leaf
1 tbsp. Chopped green coriander
1 tsp. Cumin seeds
1 tbsp. Sugar (optional)
1 tbsp. Oil
2 no. Green chilly
As per taste Salt

Preparation:

· Wash and cut tomatoes into quarters 

· Cook tomatoes with chopped ginger, garlic, green chilies cut into two and Whole Garam Masala. Add 5 cups of water and bay leaf. Bring to a boil. 

· Simmer for twenty minutes on a slow flame until tomatoes are mashed completely. 

· Strain the mixture with a soup strainer. 

· Heat oil in a pan. Add cumin seeds, let them crackle. Add strained tomato liquid and season with salt. 

· Bring it to a boil, add sugar if it is very sour. 

· Serve tamatar ka shorba hot, garnished with chopped green coriander leaves. 
Chicken Reshmi Kebab

INGREDIENTS 

· 6 almonds 

· 6 jalapeno peppers, seeded and chopped 

· 8 cloves garlic 

· 1 inch piece fresh ginger root, peeled 

· 1 cup chopped fresh cilantro 

· salt to taste 

· 1 lemon, juiced 

· 1/2 cup heavy cream 

· 2 pounds skinless, boneless chicken breast halves - cut into 1 1/2 inch pieces 

· 2 tablespoons butter 

Method
· Place almonds in a small bowl and cover with water. Allow to soak for 15 to 20 minutes; drain. Place almonds, peppers, garlic, ginger, and cilantro into the bowl of a food processor; blend until smooth. Season with salt, and blend in lemon juice. Blend in cream. 

· Transfer mixture to a large, non metallic bowl. Place chicken in bowl, and turn to coat. Cover, and marinate in refrigerator for 24 hours. 

· Preheat grill for high heat, and lightly oil grate. Remove meat from marinade, and thread onto skewers. 

· Brush meat with butter, and arrange skewers on hot grate. Slowly cook the chicken until cooked through. 
Murgh Musallam

Ingredients:

10 flakes garlic (crushed)
2 tbsp grated ginger
Salt To Taste
1 cup curd or plain yogurt
1 tbsp lemon juice
1 chicken
1 cup long grain rice
3/4th cup shelled peas
6 bay leaves
1 cup ghee
2 large onions (finely chopped)
225gms/1/2 lb tomatoes (peeled & sliced)
2 cups hot water
3 tbsp chopped coriander leaves

Spices

2 tsp garam masala powder
1 tbsp turmeric powder
8 cloves
6 black peppercorns
1 brown cardamom
1 tsp red chili powder
1 tbsp roasted coriander powder
1 tsp cumin seeds
1/2 tsp saffron strands

How to make chicken murgh musallam :
· Mix three-quarter of garlic with half the ginger, half the garam masala, 1 tbsp. salt, 1/3rd of turmeric, half of curd and the lemon juice and mix to paste. 

· Make small cuts in the chicken flesh and rub the paste all over and in the cavity. keep aside for 2 hours. 

· Half cook the rice with peas, remaining garlic , 4 cloves, peppercorns, 1/2 tsp. salt, brown cardamom and 4 bay leaves and water and use to stuff chicken. 

· Heat the ghee in saucepan and fry the chicken until brown all over, being careful not to let the stuffing out. Drain the chicken. 

· In another pan fry half onions in the remaining ghee with 2 bay leaves, remaining cloves and green cardamoms, until golden. 

· Add the remaining turmeric and chili powder. Make a paste grinding together the coriander and cumin seeds and the remaining onion and grated ginger. 

· Cook, stirring, for 5-10 minutes, until the ghee starts to separate. add the remaining curd, the tomato and 1/2 tsp. salt. 

· Add the chicken to the pan and baste with the spice mixture. Pour over 300ml/ 11/4 cups of water, cover and cook in a moderately hot oven (200 degree centigrade, 400 degree Fahrenheit, gas mark 6) for 1 hour. 

· Steep the saffron in the remaining garam masala powder and coriander leaves before serving murgh musallam. 
Shahi Tukda 

Ingredients 
Bread slices: 10
Milk: ½ litre
Sugar: 250 gms
Vanilla essence: 3-4 drops
Condensed milk: 200 gms
Pistachios: 10-15
Almonds: 10-15
Cashew nuts: 10-15
Ghee for frying: 2-3 tbsp
Method 

· Cut bread slices in triangles or any other attractive shapes as per individual choice. 

· Heat ghee in a deep fry pan. 
· Fry bread pieces till golden brown. 

· Remove onto a blotting sheet to soak excess ghee. A clean cotton cloth too, can serve the purpose. 

· Boil milk. Add sugar, essence and condensed milk to it. 

· In a shallow bowl place the fried bread pieces and pour sweetened milk over it. 

· Leave aside till all milk is soaked. 

· Garnish with finely chopped dry fruits.  
Adraki Murgh

Serve this seriously tasty dish with hot Chapattis or Parathas and a green salad.

Ingredients:

· 1 kg chicken pieces of your choice (with or without bones and skin) 

· 4 tbsps fresh yogurt 

· 2 tbsps coriander powder 

· 2 tbsps cumin powder 

· 1/2 tsp turmeric powder 

· 1 tsp red chilli powder 

· 1"stick of cinnamon 

· 5 cloves 

· 4 pods green cardamom seeds removed 

· 8 black peppercorns 

· 1 large bay leaf 

· 1 star anise 

· 1 tsp mace powder 

· 1 large onion chopped very fine 

· 2 medium tomatoes chopped fine 

· 1/2 cup water 

· Salt to taste 

· 4"piece of ginger cut into julliennes 

· 3-4 tbsps vegetable/ canola/ sunflower cooking oil 

· Chopped fresh coriander to garnish

Preparation:

· Heat a flat pan on a medium flame and gently roast the whole spices till aromatic. Stir often to prevent scorching. When done, remove from fire and allow to cool. 

· Grind the spices to a fine powder and mix with the other powdered spices. Keep aside. 

· Put the yogurt in a large mixing bowl and add the powdered spice mix. Blend all ingredients to a smooth paste with a whisk. Add the chicken to this marinade and mix to coat on all sides. Cover and keep aside for 30 minutes. 

· About 10 minutes before the marinating time is up, heat the oil in a deep pan on a medium flame. Add the onions and fry till they are pale golden in color. Now add the tomatoes and fry till they are pulpy. 

· Add the chicken and marinade and stir fry for 10 minutes till the chicken is sealed and browned on all sides. 

· Add the water (1/2 cup), stir and cover the pan. Reduce the flame to simmer and cook till the chicken is almost done. 

· Remove the cover now, add the ginger (keep a little aside for garnishing), stir and increase the flame to medium. Cook like this (checking and stirring every 2-3 minutes) till most of the gravy has dried up. 

· Turn off fire, garnish with remaining ginger and chopped coriander and serve with hot Chapattis or Parathas and a green salad.
Dahi Gosht Curry

 Dahi Gosht is a thick, creamy North-Indian meat curry. Learn how to make/prepare Dahi Ghost by following this easy recipe. 

Ingredients:

500 gm boneless Goat meat 
• 500 gm Yoghurt 
• 1 tsp Ground pepper 
• Salt to taste 
• 1 tsp Turmeric powder 
• 3 tbsp each of garlic and ginger paste 
• 3 Green chilies finely chopped 
• 3 tbsp vegetable oil 
• 2 Medium-sized onions, sliced 
• 3 tbsp Garam masala 
• 3 tsp Coriander powder 
• 3 tsp Cumin powder 

• 4 Bay leaves 
• 500 gm diced tomatoes 
• 3 tbsp Finely chopped mint leaves 
• 3 tbsp Finely chopped coriander leaves

Method: 
Mix salt, pepper, yoghurt, turmeric powder, half the ginger and garlic pastes and green chilies together. Marinate the meat in this mixture for 30 minutes. Heat oil in a deep pan and fry onions and remaining ginger and garlic pastes till fragrant. Add the tomatoes, cumin powder, bay leaves, and coriander powder and garam masala and continue to fry till the oil separates from the mixture. Add the marinated meat and cook till most of the liquid has evaporated. Garnish with chopped coriander and mint leaves. Dahi Gosht is ready.
Galouti Kebab

Galouti Kebab is a delectable Awadhi recipe. Learn how to make/prepare Galouti Kabab by following this easy recipe.

Ingredients:
• 800 gms Lamb 
• 2 Ginger 
• 2 Garlic flakes 
• 2 tbsp Butter 
• 4 tbsp Papaya paste (raw) 
• 1 tsp Red chilli powder 
• 1/2 tsp Mace powder 
• 4 tbsp Bengal gram 
• Ghee for frying 
• Salt to taste

Method: -

Mince the lamb. Grind ginger and garlic to make a paste. Add ginger garlic paste, papapya paste, red chilli powder, mace powder, mace powder, butter and Bengal gram. Mix them well. Keep it for cooling. Form patties from the mixture. Heat the oil and fry till golden brown in colour. Serve hot.
Malpua

Ingredients:

1 litre Milk
1/4 cup Maida 
1/4 cup Suji
Ghee 
Water

Method: -

· Boil the milk till it reduces to 1/2 its quantity. 

· Roast the rava till light brown. Add to the milk along with maida. There should be no lumps. 

· It should be a smooth pouring consistency. Heat the ghee. Take the batter in a glass. 

· Pour in circular movements into the ghee to form a small pan cake. Turn over. Take care that it does not become crisp and har 

· Make a sugar syrup of 1 thread consistency. Dip the malpura in the syrup and lay out on a plate. 

Raseele jalebian

Ingredients:

2 cups All purpose flour (maida)
11/2 tbsp fine grained semolina or rice flour
1/4th tsp baking powder
2 tbsp curd (plain yogurt)
11/4th cups warm water
1/2 tsp saffron threads, slowly dry-roasted and powdered
3 cups sugar
22/3rd cups water
1/2 tsp green cardamom seeds powder
11/2 tbsp kewra water or rose water
Ghee or vegetable oil for frying

Method:

· Mix the flour, semolina or rice flour, baking powder, curd and 3/4th cup of the water in a bowl (preferably a ceramic bowl). Mix well with a whisk. 

· Mix well and then add remaining water and 1/8th tsp. of saffron powder, and whisk until smooth. 

· Set aside for about 2 hours to ferment. 

· Whisk thoroughly before use. 

· Prepare one string syrup by dissolving sugar in the water. Just before the syrup is ready add saffron and cardamom powder. 

· Heat oil in a kadhai. Pour the batter in a steady stream ( or coconut shell with a hole) into the kadhai to form coils. Make a few at a time. 

· Deep fry them until they are golden and crisp all over but not brown. 

· Remove from the kadhai and drain on kitchen paper and immerse in the syrup. 

· Leave for at least 4-5 minutes so that they soak the syrup. 

· Take the jalebi out of syrup and serve hot. 

Yakni Pulao lucknowi

Ingredients:

For Yakni:
boneless Meat (Lamb, beef or chicken) - 2 lb. 
salt
bay leaves - 2
Black peppercorns - 2 lb. 
small onion (chopped) - 1
water

For Pulao:

Basmati rice - 1 lb.
chopped onion - 4
Ghee - 4 oz
green cardamoms - 5
whole cloves - 6
cinnamon bark - 1"
black cardamoms - 2
black peppercorns - 6
black cumin seeds - 1 tspns
Dhania - 2 tspns
chilli powder - 1 tspns
Garam masala - 2 tspns
salt
plain yoghurt - 1 cup
garlic - 3 cloves
cube ginger - 1" 
1 blade mace
1 1/4 pint stock

Method:

Wash rice. 
Clean and wash meat. 
Add salt, water, onion, bay leaf, peppercorns and pressure cook for 5 mins. 
Separate meat from stock. 
Fry meat in half the ghee for 5 minutes. Remove meat. 
Fry onion, ginger and garlic until golden brown. 
Add all spices and cook for 1 min. 
Add yoghurt and cook for 3 min until you see oil 
Add rice and fry for a further minute. 
Add meat and stock. 
Bring to boil and reduce to a low heat. Cook until rice is soft. 
Check rice and add a little water if it dries out before it is cooked. 
Fry some onion in a little oil and mix with pulao before serving. 
Phirini
 
Phirni is a popular North Indian dessert recipe. Learn how to make/prepare Phirnee by following this easy recipe
 
Ingredients:
 
• 2 Liter milk 
• 100 gms Soaked rice 
• 1/2 Cup sugar 
• 1/2 tsp Cardamom powder 
• 1/2 Cup pistachio nuts 
• Soaked saffron strands
 
Method: -
 
Grind soaked rice to make a paste.
Boil the milk. Add sugar and rice paste.
Cook it till it turns thick. Mix cardamom powder and saffron.
Stir it for a while. Place it in a plate and keep it in refrigerator.
Serve it chilled with pistachio nuts.
 
Glossary

aalu ki tikkiyan: potato cutlets
adde-baaz: regular
arvi ka salan: colocasia curry
balai : thick layer of fresh cream
bawarchi : cook
bawarchi tola : cooks’ quarters (in a town)
biryani : highly seasoned rice cooked with meat, fish, egg, or vegetables.
chaat : spicy vegetarian snack
chaatwala : chaat seller
chandi qalia : mutton curry in gravy mixed / topped with  crushed edible silver leaves
daawat : feast
dalmoth : savoury mixture
desi desavari : a particular betel leaf
dudhiya barfi : white, wet and firm milk sweet
galawat ke kabab : kababs made from very finely ground, tenderized meat
gilafi kulcha ; very soft leavened bread
gol gappa : puffed wafer, eaten with a spicy filling, in one mouthful
halwa sohan : special sweet made with cereals, ghee, sugar, garnished with dried fruit
halwai : sweet-maker, seller
imarti : deep-fried ring of urad dal with a little wheat flour added, dipped in sugar syrup; more regular and elaborately shaped than a jalebi
jalebi : syrup – filled deep-fried ring of flour
kabravali kacchori : deep-fried bread with filling make and sold at a shop by a grave in Aminabad
kaccha keema : uncooked mince
khaat : divan / stringed bed
korma : mildly spiced dish of meat marinated in yoghurt
kulcha : leavened bread
kulfi : mild thickened, mixed with saffron, pistachios, etc and frozen into ice-cream 
kundan qalia : mutton curry in gravy mixed / topped with crushed edible gold leaves
lakhnawi : language spoken in Lucknow / of Lucknow
lal peda : mild thickened into chewy, flat, round sweets
lassi : chilled frothed yoghurt drink
mahoba paan patta : tender / crisp betel leaves form the Mahoba district of Uttar Pradesh.
malai paan : triangular leaves of cream (paan-shaped) with a sweet filling
murg-mussallam: whole chicken carefully spiced and slowly cooked
mutanjan : sweetish mutton biryani
namash : soufflé-like mildly sweet and fluffy creamy delight
nehari : beef / lamb trotters braised and then stewed overnight, further prepared in the morning and eaten with kulchas for breakfast.
nehari khaas : special nehari
os ki rani : “queen of dews”
paan : betel leaf with areca nut / other fillings / spices, chewed as a delicacy
patili kabab : mincemeat kabab made in deep copper / brass vessel
puri : deep-fried puffy bread
parind puri : puri stuffed with a small live bird
pista-badam ki khichri : pistachio-almond rice preparation
rabri : semi-liquid thickened milk sweet preparation
redhi : hand-drawn cart
samosa : deep-fried potato / peas / meat-filled triangles of flour
seviyon ka muzaffar : sweet vermicelli, fried and soaked in sugar syrup, with milk added; scatters when thrown on a plate.
shab degh : a beautiful blend of whole turnips, mutton balls (koftas), and spices cooked in a deep pan overnight.
shabnam : morning dew
shahi galawat : “royal” papaya paste to tenderize meat
shami kabab : spherical mincemeat kabab
sheermal : invented in Lucknow, a rich flat bread made of flour, milk, fat, and saffron
thandai : cooling spiced milk beverage
thela  : cart
tikki : cutlet
tunde ke kabab / tunde ke shahi galawat ke kabab : kababs, made from very finely ground, delicately marinated, tenderized meat.
waraqui paratha : “layered” unleavened fried bread
zaiqa : taste / flavour
zarda pulao : sweet yellow rice coloured and flavoured with saffron. 
 

Dastarkhwan – e- Awadh
28th to the 3rd may2009
Tamattar dhania shorba [soup] – 90/- 
Chicken shorba

Lucknowi mutton seekh kebab

Kakori kebab 

Chicken reshmi kebab

Tunde ke Kebab

Shami kebab

Zamin doz muchhli

Murgh musallum

Kundan kaliya

Rann

Rizala

Shab Deg’

Khatti Machhli

Nimona

Lazeez lauki

Dum bhindi

Maash ki d al khazgi

Sultani Dal 

Warqui paratha

Shahi tukda

Malpua

Zarda 

Jauzhi halwa sohan

Raseele jalebian

Sheermal

Baigan ka Raita

Nawabi Biriyani [Mutton]

Yakhni Pulao Lucknowi

Dahi Gosht Curry

Galauti Kebab

Adraki Murgh

Phirini

1. Kakori Kabab [Non veg] – 150/-

2. Zamin Doz Muchhli – 175/-

3. Lazeez Lauki – 100/-

4. Dum Bhindi – 90/-

5. Maash Ki dhal khasgi – 80/-

6. Zarda [sweet] – 75/-

7. Warqui Paratha – 20/-

8. Jauzi Halwa Sohan [Sweet] – 100/-

9. Baigan ka raita [veg] – 60/-

10. Kundan kaliya[non veg] – 175/-[‘A mutton preparation wrapped in silver leaf….’

11. Raan [non veg] – 200/-

12. Rizala [nonveg] – 200/-

13. Shami kabab [nonveg] – 175/-

14. Shab deg [nonveg] – 175/-

15. Khatti machhli [nv] – 175/-

16. Nimona [nv] – 120/-

17. Tunde ke kabab [nv] – 200/-
18. Lucknowi Mutton seekh kebab – 175/-
19. Nawabi Biriyani – 175/-

20. Galawati Kebab – 175/-

21. Sheeral –[sweet ] – 75/-

22. Tamattar ka shorba – [soup]-90/-

23. Chicken reshmi kebab[nv] – 150/-

24. Murgh musallam[nv]-150/-

25. Shahi tukda – [sweet] – 75/-

26. Adraki murgh – [nv]-150/-

27. Dahi Gosht curry –[nv] – 175/-

28. Galouti kebab –[nv] – 175/-

29. Malpua [sweet]-150/-

30. Raseele Jalebian[sweet] – 150/-

31. Yakni Pulao Luv\cknowi –[veg/nv] – 125/-

32. Phirini [sweet] – 125/-

Nan – 25/-

Roti – 20/-

Stuffed Kulcha veg – 50/-

Plain rice – 100/-

Veg.Biriyani – 125/-

Veg Kebab assorted 275/-

[with warqui parathas]

