D Ypalate pleasure

q feast for
d Ganesha

cﬂurtesy Prashant mar Executive Chef,
Intercontinental, Kebab Kt}rner

INGREDIENTS

e Rose petals 10-15
e Hibiscus flower petals 10-15 |
e Fig 3 whole figs

e Dates 3 whole dates

e Saffron 2 grams

e Grated coconut 50 grams {
e Ragi flour 100 grams
e Rice flour 200 grams

e Cardamom powder, a pinch
e Water 300 ml

METHOD

e Boill some water in a pot. Add one gram
saffron, shredded rose and hibiscus
petals to the boiling water and boil till it
releases a bright red colour.

e To the mixture, first add rice flour, fol-
lowed by ragi flour, and mix well to form
a consistency of dough and let it rest for
10 minutes.

e For the stuffing, add chopped figs,
chopped dates, grated coconut, rose and
hibiscus petals, remaining saffron and
cardamom powder to a pan and mix well.
e Cook this mixture for five minutes by
lightly roasting it till all ingredients are
mixed well and set aside.

e Take a bit of dough and roll into a ball
two Inches wide. With a rolling pin, roll
out the dough ball as thin as possible into
a round shape.

e Place the round sheet on your palm and
add a spoonful of the stuffing in the cen-
ter. Pinch the ends of the sheet together,
forming pleats as you go around the
sheet. Slowly close the pleats together till
the tips meet and pinch the top to close
the opening. Repeat the process with the
remaining modaks.

e Place a steamer 1n a pan filled with
water. Line the steamer with a banana
leaf, grease it with some o1l and place the
modaks for steaming. Steam for 10 min-
utes. Remove from the steamer and gar-
nish with petals and saffron. Serve hot.
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Ganesh Chaturthi is
around the corner and
food Is an Iintegral part of
the festival. The Lord
loves food so all his
devotees offer a variety
of dishes as prasad

R et A 4 ..-"|.T ;-‘r IIEJ L II'III 1-
murteay Dr. Smlta Naram, Co-
Founder, Ayushakti

INGREDIENTS

e 100 grams Seedless
dates

e 200 grams Almonds
e 15 grams Sesame
Seeds

e 2 pinch Cardamom
powder

e 2 tsp Ghee

e 1 tsp Rice Flour

e Salt as per taste

e Saffron a few
strands

METHOD

e Take 100 grams seedless
dates along with a cup of
water and grind well to make
a puree.

e Heat a pan and add 2 tsp
ghee to 1t. Then add 1 tsp rice
flour followed by 2 tsp sesame

seeds. Roast all

e Once it is aromatic,
| switch off the flame and
I remove 1t to a plate. Cool it
¥ down for half an hour or so
+ until it holds its shape.
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ne of the favourite

God’s of our times,

Ganesha 1s easily the

most celebrated and

revered of them all.
And when 1t 1s (Ganesh
Chathurthi, it 1s time for a feast.
After all the God who loves good
food means that your taste buds
are in for a joy ride too. Sweets
are always an essential part of
festivals and Ganpati has its own
significance with sweets like
modak and ladoo.

Shrikhand for instance is a tra-
ditional dish that is often offered
as prasad during the festival. It 1s
a well-known offering along with
the likes of Patori, Puran Poli,
Jaggery with coconut, assorted
ladoo’s, banana sheera and more.
Dr. Malini Saba, author of The
Abbreviated Cook, says, “the fes-
tival, which commemorates the
rebirth of Ganesh, also known as
Bappa by his devotees, symbolises
new beginning and 1S never com-
plete without recipes of an assort-
ment of delicious delights to
serve him as prasad. Since we all
know that ‘Bappa’ enjoys sweet
treats, we used to prepare a vari-
ety of sweet treats to welcome
him when we were children, and
this custom continues to this
day.”

[] .

] ) T

tied around the food made. Take

ATl =

.

these ingredients
on a slow
flame.
e Once all
the ingre-
dients
are
roasted
well,
add
dates
puree
with 1
tsp of
car-
damom
powder.
Cook all
the ingredi-
ents for
another five
minutes together.

for instance the Poovarsu FElai
Kozhukattai, a favorite dish in the
southern districts of Thanjavur
from the Vathimal Brahmin cui-
sine. Poovarasu leaf is from a tree
called Poovarasan. Thespesia
Populnea, commonly known as
the Portia tree, Pacific rosewood,
Indian tulip tree, or milo, among
other names, 1s a species of flow-
ering plant belonging to the mal-
low family, Malvaceae. “It is a tree
found commonly on the coast. 1t 1s
believed that when Lord Ganesh
was a baby, his mother would
pamper him by preparing deli-
cious Kozhukkattai. As a baby
Ganesh grew older, his appetite
for Kozhukkattai also grew.
Kozhukkattal 1s very good for
your health as 1t 1s the leaf of the
tree whose flower, bark, truit, leaf,
and root have medicinal value. It
1s tradition for the villagers to
offer Kozhukkattai to Lord
(Ganesh on the auspicious day of
Ganesh Chaturthi as 1t 1s his
favourite food. It is believed that
Mother Parvathi has said that
those who would offer
Kozhukattai to her son Ganesha,
they will be blessed by him,” says
Maruthavanan Kumaraswamy,
Executive Chef, Mantra Koodam,
CGH Earth.

Here are some recipes that
merge the traditional and the con-
temporary to add a sparkle to
yvour (Ganesh Chathurthi festivi-
ties.
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~courtesy Aditi Handa,
Co-Founder & Head Chef , The
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THE ASIAN AGE

courtesy Ganesh Gangoni,
Executive Chef, Mercure

Hyderabad KCP
INGREDIENTS

For Undaraltu

e Rice Rava 250 grams

e Chana dal 30 grams

e Jeera whole 10 grams

e Salt to taste

For Chutney

e Ginger 150 grams

e Sunflower 200 ml

e Chana dal 50 grams
e T1l white 20 grams
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Baker’s Dozen
INGREDIENTS

e 1 pack of Red Velvet
Cake/ cupcakes

e 2 slabs of white choco-
late

e 2 tsp of pistachio butter

METHOD

e Finely chop two slabs of
white chocolate.

e Take a bowl and add
milk and pistachio paste
to 1it. Mix 1t with white

choco- ol

late.

e T'ake another bowl and
crumble the red velvet

water and whisk continuously to
make sure to avoid lumps. Cook
until mixture becomes thick like
upma consistency. Remove from
the flame. Let the mixture get
warm to handle. Make lemon
size balls. Grease a plate with oil
and place the balls on it. Steam
the balls for 10 minutes, turn off
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courtesy La]an Sarki,
Chef, The Black Pearl,
Marathahalli

INGREDIENTS

e Curd 1 kg

e Pistachio 50 grams

e Almonds 50 grams

e Rose petals 10 grams
e Saffron 0.5 grams

e Milk 100 ml

e Cardamom 25 grams
e Castor Sugar per
taste

METHOD

S Line a mesh strainer with a

& muslin cloth, set it atop of a

\  large bowl to allow straining of
. whey from the curd.
e Pour the fresh curd on the
. muslin cloth and wrap the
clnth from all four sides tightly
©  to process straining of the
- water from the curd faster and

g

o rest it for at least 6 hours with

the heat and let it remain inside

Coriander whole

40 grams for five minutes.
e Kashmiri chillies whole 10
grams For the Allam chutney,

e Chop ginger roughly and fry it
1n hot oil until crisp. Take a pan
and heat it. Pour oil and add

e Jeera whole 5 grams
e Jaggery 100 grams
e Tamarind pulp 80 grams

e Salt to taste jeera whole, coriander seeds,
chana dal dry chillies. Saute for a
METHOD while. Add ginger and till to the

above mixture and saute it. Add
tamarind pulp and jaggery and
stir it and let all mixture get
cooked for 10 minutes. Grind into

e For the undaralu, wash and
soak chana dal in water for 10
minutes and drain and keep

some welght on top. Make sure that the
whey 1s completely drained out from the curd.
e Take out the thick mixture of the curd which
has been drained completely, add saffron soaked
in milk, add cardamom powder and castor sugar
to the curd and mix all the ingredients gently
using a spatula or whisk.
e Put this mixture in small serving bowls and
refrigerate. You can use rose petals, pistachios,
almonds, cashew nuts, and raisins as a garnish
on top of the serving bowls. Serve chilled.
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aside. Heat o1l 1n a pan and add
jeera. Once 1t starts to splutter,
add water, and bring it to a boil.
Add salt and soaked chana dal on
lower flame and heat it for a
while. Add rice rava slowly to

courtesy Vinayak Patil,
Corporate Chef, Buttertfly
High

~ INGREDIENTS

@ Brownie
. 95 grams
. e Pista 10
N grams
/ e Almonds
" 10 grams
| / » e (Cashews

=" 10 grams

) Nute]la 20 grams

e Chocolate sauce 20
grams
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METHOD

_ - e Take a bowl and crumble
- - the chocolate brownie.

- Add some chocolate sauce
and dry fruits.
e Take a modak mould and

cake fill the brownie mixture.

e Mix the paste and red Press the sides tightly.
velvet crumbs together e Stuff with Nutella and
and whip it cover the rest with brown-
e Mold it along with the 1e crumble.

pistachios filling. e The Nutella chocolate

e Garnish it with pista-
chio powder.

brownie modak is ready.

a fine paste. Make a tadka with
mustard seeds, jeera whole, red
chillies whole and curry leaves,
add a pinch of hing. Mix the
tadka to the paste. Serve cold
with undaralu.

courtesy Maruthavanan

Kumaraswamy,
Executive Chef, Mantra

Koodam, CGH Earth
INGREDIENTS

e Rice flour 200 grams
e Jaggery 150 grams

e Grated coconut 150
grams

e Ghee 20 grams

e Poovarasan leaf 10 nos
e Coconut o1l 15 ml

e Cardamom powder 2
grams

METHOD

e Heat a pan and put
150 ml of water. When &
it 1S piping hot, mix /A
rice flour thoroughly. =
Make sure it is not
lumpy. Make a chapati :
dough-like consistency.
Keep 1t aside and cover
this with a wet muslin
cloth.

e Prepare the Kozhukkattai stuffing

called puranam. Caramelize the jag-

gery and add grated coconut along
with the cardamom powder.

e Cook the above mixture well till 1t
becomes dry. Cool 1t and make balls

' e 2 "-’rﬂk of the Puran.
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® Wash and clean the
Poovarasu leaf, apply ghee to the

center part of the leaf. You can use
banana, mango or guava leat if you
cannot find this leaf.
e Take 15 grams of the dough, form
it into small balls and spread it
evenly on the leaf, and close the leaf.
@ You can steam this Kozhukattati
in an 1dl1 steamer.



