FOOD & DRINK
Gingerly delicious

Kathirolls started off as a street snack but are now more of aglobal
trend that's to be savoured at leisure and not on the go, definitely not

as atakeaway, writes Ajit Saldanha
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suddenly feeling peckish and
wanting to channel your inner
Bourdain, here's a fairly simple
version of a kethirodl and let's push
the brat oug here and make it with
paseer. Figure out the ingredients,
buy apack of chaparis, some puding
eleretrey and yoghurt and here's the
miethod.

m ;||0N|I'|Ia§$c\ﬁl. parkur, Ixumn

onestep furthe rbm taking the best
t P

mom-sehek pan, Add
ane finely sliced onan and some

anﬂsmds.]ﬂlucan 2 good food, an
elulmmml(llmmm\em iscatled or
and the rick s i know

Nbuwu:lsu.uln

Add

T'm referring toth
Bengali staple, the kathi rolk, a
perlectly ayered, flakyparathae

12 tsp of furmeric powder, % tsp
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Many maans
ago, my then editor,
“Tushita Mitea, brought me some
divine nonde (which spell-check
insisted om calling “tuned ) bebabs
Trom Lucknow: one bite and | was
hoeked for life, T would go so faras
1 say the experience gave me some
insight into why Proust expended
5,000 words on describiing Miede-
Jeines.] covered the kebaks with
foil, placed o pan filled with warm
waterunderneath and pur them in
the oven for 12 minutes; the result
wits magical, The balance of fla
vour, the choice of meat, the grace
nates of mace, peppe, cinnaman,
the delicaze hint of saffron, the
contrasting texture and finally the
mastery of the noble art of shallow
frying all of which combined to cre-
ate sheer blissan a plare, Deepfry
ing takes less skilk all you need isa
warch, but achieving that perfoet
gokden-brown crust without over-

with a faint hint with
alacy frillof beaten egg, stulfed
with a spicy mutton filling and
asprinkling of vinegary anions,
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ers, My good buddy, Gantam Kutty
swears by their Andhra chill chick-
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O eparse akadhi rall has 10 be
eaten piping hot since the ched
uses ghee and refined odl with such
awild abanden that if ypu are

‘overluadit. Sprinkle a few fresh
ming leaves, onion rings, a dash of
ehait mmazads and a squeeze of lime.
Rall it up tighely and tuck in the
edges. Enjov!
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INDIA BIGGEST
HANDI BIRYANI

LAUNCHES
IN BENGALURU

ADVT

Biryani by Kilo (BBK), the king of Fresh Dum cooked Hundi Biryanis & Kebabs has luunched its 3 new
outlets in Bengaluru— Sarjapur Road, Koramangals & Akshay Magar (More outlets coming soon) to take
Nizami cuisine, Biryani & Kebabs to next level for food connoisseurs there,

BBE has 50+ outlets in Delhi NCR, Mumbai. Lucknow, Punjab, Bhopal, Kolkata, Jupur, Pune,
Bhubaneswar. Patna, Ranchi, Guwahati, Goa, Jamshedpur making it pan India most loved & premium
Biryani and Kehab Delivery Chain.

BBE USPis to make fresh Handi Biryani for every individual order and deliver the same Handi to customer
inwhich Biryani is Dum cooked.

BBE has taken extra hygiene measures in Covid times like sanitizing their kitchen every hour, taking
employees temp every day, sanittzing Delivery bags, delivering comtact less Fresh Dum cooked Birvani
Handis which are opencd by customers anly in tamper proof sealed Bags.

Biryani by Kilo has lovingly served Hyderabadi, Kolkata and Lucknowi dum-cooked biryani in the
traditional way to more than 2 Million sotisfied customers so far. All the meals are cooked at moge thun
250" C that cnsures the food is absolutely safe to have,

BBE menu is not just limited w Biryanis but dizhes like Chicken Ghee Roast: Chicken & Paneer 65, Veg &
Mutton Galoutis, loved desserts like Phimi; BBE has Lots of options for vegetarians like Peshawan Chole,
Kathal & Pancer Biryanis: Pancer 63, Pancer Nawabi and Burani Raita, all of which are from Nizami
tradition & utterly delicious. Apant from this, BBK also has premiom melt in mouth- Veg & Non veg Kehab
Platsers,

For exciting offers & orders: www.birvanibykilo.com or downlead BBK App or
Call'Whats App: 9555-212-212

Delivery sutlet Address (Dine-in soon}
« Building no 504, 6th Cross Keramangala | « 91 A, First Floor, Kasanhalli Sarjapur |
 First floor site no. 9/10 Akshay Nagar

ming: 1l am

11 pm |

(B hatps:iwww.instagram.com/birvanibykilo
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Itis so true that everything good is found in ginger asit's a rooted spice

that adds some zing while also being an effective folk medicine,
writes Anu Abraham

Engercan be potent, purgent and
perky, all arehe same me. It's
nowonder that its innumerable
nealth benedins have found a men-
o in ancient texts from India,
China, and the Middle East, The

rhizome funderground part ol the
stemn) is the part we use i spice
ot food in so many different
ways. In lndls_guw:l isused no

arance and
come from s natural ofl called
aingerid. This oil is responsibile
for masch of ginger’s medicinal
properties,

Ginger is known 1o effectively

reduce nauses, vomiting
n, help reduce
chronic indigestion,
show down blood chots,
reduce bloed pressure,
and blood sugar, but
Eoing overboard can
reverseitsvery good-
aess. Ginger appears o be
effective in reducing menstrual
paln il consumed at the begin-
ning of the menstrual period.
m_-sl.al\hsmu:stsnhargmgu 's
dailyintake helps lower the risk
of chremic heart conditions by
owering hypertension and even
preventing heart attacks.
Ahearty cup of ginger tea,
populary called oot walf cha
with steaming haot Irani sama-
s, s Indeed a perfect evening
snack. Do try this simple aifrak
what to cheer yvour throag

Hyderabadi Adrak Wali
Chal/Hyderabad| Ginger Tea
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they learned from their ancestors. \\q? will ancl-pick one
wnlque recipe and publish italong with this column the folloe-
ing month. Please share vour heritage recipe and story in 30:0

Note for plant lovers: Strain
the tes keaves and wash them
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for plantsis ready. The tannic
achd in tea leaves helps batance
the PH bevel of your soil. And the
high levet of nitrogen will keep
your garden lush and green.

Grow your herb & spice
u Grovwing any oo file
ginger is natvery difficuly,
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comipast. I nine months, you
can enfoy the frwies of your labour
as ginger will now be casify avalla-
bl iy yout bitehen garden,

Ginger powder
Sundry de-skinned and chopped
ginger for 3-4 days. The number
of days mightvary depending on
the weather.
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conl the ginger bits well before
grinding them ina mixer.
Powder the dried bits and
collect the freshly ground ginger
pow :Il:r i a sterilised jar. Home-
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A tangy saviour

Acentury-okl treasure, this
recipe gives a alimpge o wiat
aurelders consumed to cure
sickness naturally, The recipe —
Ginper goffu — lsseven canturies
il History tells us that [ong
back Fanchami had prepared this
for Saint Yararuchi. This recipe
isin fact equal wibousand ot her
recipes and i an unmissahle parr
O Chgtamy oy, Ginge, an antios-
Idant, has rich muratious valoe. [t
helps o bopst our immunity and
prevents hij pressure. 1y
might be why, most of the time,
when any o of us gt sick, niy
mom usad o prepare this dish for
=, Wi were constantly amazed
athow thisdish zave usinssant
relief. Especiatly when we had
ierigation in our thioat, my maom

Ginger gojju (5

lih m Chill| poswdler: Lisp i e, grind it intn a fing
dish. Th rlm (] pinch pitste. In thi datadd ol
Tl the house when sh m fagpery:2 and fry the finely chopped anlons
ginger still Imgclsmuwmmd [t's = Salta md\ﬁfm:xluu and chillies till they become gold-
aperheet wrlth rice [ R yred el hrawi,
S or Fd d\j]ll.eﬂogamlsh Add the tamarind water, chilll
powdles, fengreek, saftand allow
Ingredients. Method koo biodl. After ehat adid [heflne
= Ginger: 2 hig pieces. Drry roast the ginger in i da. paste of ginger and j
Tamarind: 1 cupy It ks better o avold oil wmake it nish Ilmllacul-ryleauegnmlnry
& Onion: | medium szed healthier. red chillies. Serve hor.
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