Kerala Recepies

Non-Vegetarian

Tharavu Curry (Duck)

Fish Curry in Manchatti

Chemeen Kurumellagu Rasam.

Vegetarian

Inji puli

Kappa.

Jackfruit seed snake guard thoran

Mambazha pulisserry

Koorka Fry

Kerala Paratha

Mambazha pradhaman

Tamil Nadu Recipe

Non Vegetarian

Virdu Nagar Era Vadai. (Prawns Vadai)

Kadai 65(quail)

Chettinad Chicken Curry

Mutton Paya (Attukal Paya)

Vegetarian

Akkara vadesil(Traditional Iyengar Rice Dessert)

Parippu Usili/Usili

Vada Curry

Keerai Masial

Cabbage Potatoes and peas Molagootal

Bitter Gourd Curry (pavakai Pitla)

Ennai Kathrika

Tamilian Khorma

Kothhu paratha

Karnataka Recepie

Non Vegetarian

Mangalorian Fish Curry

Yakhni

Vegetarian

Pooranam Burelu

Bangalore Kathrika Karwar Curry

Lemon Rasam (nimma Rasam)

Murukku

Coconut Milk Dosa

Kathrika Kootu

Masala Bath

Coconut Rice

Bisi Bele Huli Anna

Andhra Pradesh Recepies

Non vegetarian

Chepala Pulusu (fish Curry, Andhra Style)

Prawns Curry (Andhra style)

Andhra Spicy Chicken Masala

Vegetarian

Dosakaya Vankaaya pacchadi (cucumber and egg plant chutney)

Majjiga Pulusu

Pesara Dosa

Angaladumpa Menthi Aaku (potato with Fenugreek leaves)

Chandra kaantalu

Daddojanam (Thairu Sadam)

The Karnataka food thoughts from the kitchen of karnataka
South India as a whole, is hugely popular for its cuisine. Although the styles preparation and serving are quite similar in the four states of southern India, but the dishes differ a lot. Karnataka cuisine mainly consists of vegetarian dishes and only few non-vegetarian dishes. Here also, the meal is served on a banana leaf, which starts with serving of Ghee. There are mainly three stable foods of Karnataka, rice, raggi and jowar. Every region of Karnataka has its own specialty and has been divided into different parts accordingly. It is said that the delicious dosa too originated in Karnataka, precisely Udupi cuisine. Non vegetarian food too, though less than its vegetarian, has a lot of varieties. Coastal regions of Karnataka take pride in their numerous and delectable varieties of sea food. And it has been found that dishes of Karnataka are not only rich in taste, they are highly nutritious as well.
South Indian Cuisine
The southern part of India is famous for its various spices and also spicy foods. Its long past has witnessed the export of spices to many countries. Even the outsiders, generally the foreign invaders like the Dutch, the French and the English, who kept coming here over generations, are reported to be fond of these spices. Some of the chief varieties of spices produced here include cardamom, pepper, cinnamon, cloves and nutmeg. 

The south India is equally famous for the availability of coconut, a wide variety of fishes and root tubers. The south Indian food is mainly rice, which the south Indian people love to have with a combination of Sambhar or curry. 

A generous but at the same time a balanced use of spices is done here in most of the vegetarian and non-vegetarian dishes of this region. Similarly in most of the dishes that are prepared here the final tempering remains almost same, witch includes a perfect mixture of oil, mustard seeds, curry leaves and red chilies etc.

The Andhra Pradesh Cuisine

The cuisine of the Andhra pradesh particularly from the southern side of it is well known not just in indiay but also among the gastronomes all over the world. The most unique factor of the cuisine of Andhra pradesh is the amalgamation of the delectable southern and refined Deccani style of cooking.

For the foodies there is no dearth of variety in Andhra pradesh. A large part of the population is vegetarian and has innovated some excellent recipes while people living in the coastal areas can treat one with th best of the sea food. Thee I also and excellent variety of non-vegetarian dishes and most amongst these are hugely popular.

Staple food of the people is Rice.  Food of Andhra pradesh is known for its heavy use of spices and chilies. Its huge assortment of spicy pickles and chutneys are a rage all over the country. Curd is also a part of the meal in the Andhra pradesh as it helps to neutralize the spicy nature of the spicy food.

Trump card of Andhra pradesh food culture is its world famous hyderabadi cuisine. This has a strong influence of the mughali food. It is said that the royal hyderabdi cuisine is prepared by meticulous nurturing of Mughali flavors with the blend of spices. The end dish is rich aroma and taste.

The Karnataka food thoughts from the kitchen of karnataka
South India as a whole, is hugely popular for its cuisine. Although the styles preparation and serving are quite similar in the four states of southern India, but the dishes differ a lot. Karnataka cuisine mainly consists of vegetarian dishes and only few non-vegetarian dishes. Here also, the meal is served on a banana leaf, which starts with serving of Ghee. There are mainly three stable foods of Karnataka, rice, raggi and jowar. Every region of Karnataka has its own specialty and has been divided into different parts accordingly. It is said that the delicious dosa too originated in Karnataka, precisely Udupi cuisine. Non-vegetarian food too, though less than its vegetarian, has a lot of varieties. Coastal regions of Karnataka take pride in their numerous and delectable varieties of sea food. And it has been found that dishes of Karnataka are not only rich in taste, they are highly nutritious as well.

Tamil Nadu.

Tamil Nadu provides the visitor with a wide variety of delicious food both for the vegetarians as well as the non-vegetarians, though most food in Tamil Nadu consists of grains, lentils, rice and vegetables. Spices are added to give a distinctive taste.

Breakfast or tiffin includes idly or steamed rice dumplings, dosai is a crisp pancake made from a batter of rice and lentils, vada is a deep fried doughnut made from a batter of lentils, pongal is a mixture of rice and lentils cooked together and seasoned with ghee, cashew nuts, pepper and cumin seed), uppuma is semolina cooked, seasoned in oil with mustard, pepper, cumin seed and dry lentils. 
There are several variations of the dishes mentioned above which are eaten with coconut chutney, sambar which is a seasoned lentil dish and mulaga podi which is a powdered mix of several roasted lentils and red chilli blended with oil.

Filter coffee is a famous and popular beverage of the people of Tamil Nadu in general and Chennai in particular. It is interesting to note that making of filter coffee is like a ritual as the coffee beans are first roasted and then powdered. After the grinding work is over, the powder is put into a filter set and then boiling water is added to prepare the decoction, which is allowed to set for about 15-18 minutes. The decoction is ready and can be added to milk with sugar according to taste. The coffee is poured from one container to another in quick succession so that the ideal frothy cup of filter coffee is ready. Filter coffee is a famous and popular beverage of the people of Tamil Nadu in general and Chennai in particular. It is interesting to note that making of filter coffee is like a ritual as the coffee beans are first roasted and then powdered. After the grinding work is over, the powder is put into a filter set and then boiling water is added to prepare the decoction, which is allowed to set for about 15-18 minutes. The decoction is ready and can be added to milk with sugar according to taste. The coffee is poured from one container to another in quick succession so that the ideal frothy cup of filter coffee is ready. Filter coffee is a famous and popular beverage of the people of Tamil Nadu in general and Chennai in particular. It is interesting to note that making of filter coffee is like a ritual as the coffee beans are first roasted and then powdered. After the grinding work is over, the powder is put into a filter set and then boiling water is added to prepare the decoction, which is allowed to set for about 15-18 minutes. The decoction is ready and can be added to milk with sugar according to taste. The coffee is poured from one container to another in quick succession so that the ideal frothy cup of filter coffee is ready. Top of Form
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Bottom of Form

Lunch or a meal consists of cooked rice served with an array of vegetable dishes, sambar, chutneys, rasam which is a hot broth made with tamarind juice and pepper and curd (yogurt). For a non-vegetarian lunch, curries or dishes cooked with mutton, chicken or fish is included. The meal is incomplete without crisp papads or appalam to accompany it. 
Chettinad cuisine is a specialty of Tamil Nadu and will be a delight for those who like hot and spicy non-vegetarian food. This variety has several variations of fish, mutton, and chicken dishes of which the Chettinad Pepper Chicken is a traditional favourite. The Tamil style in Mughal food can be savoured in the biriyanis and paya. The latter is a dish of lamb or goat trotters, cooked in thick spicy gravy and it are eaten with either parathas or appam. 

Filter coffee is a famous and popular beverage of the people of Tamil Nadu in general and Chennai in particular. It is interesting to note that making of filter coffee is like a ritual as the coffee beans are first roasted and then powdered. After the grinding work is over, the powder is put into a filter set and then boiling water is added to prepare the decoction, which is allowed to set for about 15-18 minutes. The decoction is ready and can be added to milk with sugar according to taste. The coffee is poured from one container to another in quick succession so that the ideal frothy cup of filter coffee is ready.

Kerala

Kerala produces some of the best-tasting vegetarian food on the planet. The land and the food abounds with coconut, though it's hard to imagine Kerala food without chilies, curry leaf, mustard seed, tamarind, and asafoetida. If you can't find these ingredients, check the spice ordering links, or plan a trip to South Asia. In a pinch you can substitute tomatoes for tamarind, but there is no real substitute for curry leaf.

Kerala is widely praised for flavorful fish and prawns freshly caught along its tropical palm-fringed seacoast.

The unusual cuisine of Kerala brings to the fore the culinary expertise of the people of Kerala. Producing some of the tastiest foods on earth, the people of Kerala are gourmets with a difference. 

The cuisine is very hot and spicy and offers several gastronomic opportunities. The food is generally fresh, aromatic and flavoured. Keralites are mostly fish-and-rice eating people. 

The land and the food are rich with coconut; though one can't imagine Kerala food without chilies, curry leaf, mustard seed, tamarind and asafoetida. 

Just a pinchful of tamarind can substitute tomatoes, but there is no real substitute for curry leaf. Since time immemorial, coconut has been an integral part of the cuisine of Kerala. 
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