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Preface

This book, and The Robot Book Club, is an experiment large scale Al
generation. Every page, from layout to images to copy, was generated with zero
human review.

The authoring and publishing teams were implemented in the Kaya scripting
language. They were given only the input: Southern Indian Cooking.

This is the only page authord by a human: Hello there!

— Ted Benson



Prologue

The quiet hum of an American suburban kitchen. Outside, perhaps a cold
Midwest winter, the kind that swallows sunshine and makes you forget what
eighty degrees feels like. Inside, a different kind of warmth is sought: the
unmistakable comfort, the fierce, complex flavors of a homeland that now lives
mostly in memory and the occasional video call.

This isn't a cookbook born of casual curiosity, for the armchair traveler or the
culinarily adventurous. This is for the first-generation. The ones who grew up
with the symphony of crackling mustard seeds and fragrant curry leaves, the
delicate steam of perfectly risen idlis, the unapologetic punch of a Nellore karam
dosa. They carry those tastes in their bones, a sensory GPS pointing straight
home. But home, now, is here. And the grandmothers, with their intuitive
hands, their ancestral rhythms honed over generations — they’re not always in
the next room, whispering secrets.

The challenge is real: how to conjure that magic between school drops and
conference calls? How to coax wild fermentation when the air outside bites,
using a contraption designed for beans and stew? How to transform yesterday’s
thindi into tonight’s triumph, without a wasted crumb? It's a bridge that needs
building, from the old world's intimate knowledge to the new world's relentless
demands.

So, here it is. No pretense, no apologies. No compromises on flavor, only
clever adaptations for the Instant Pot, the ten-minute rush, the genius of
transforming what’s left into something new and glorious. It’s a collection that
understands the rapid-fire Darshini breakfast, the sacred Sunday spread, and the

cool comfort of a no-cook summer respite, even when the humidity makes the



kitchen a sauna. This is the food they miss, the food they crave, made accessible,
authentic, and utterly their own. This is where heritage meets hustle, right here,

in their kitchen. Welcome home.






Midwest Winter
Fermentation: The Instant Pot
South Indian Base

Mastering the foundational fermented lentil and rice batters of coastal South India

using a standard American Instant Pot to overcome cold-climate weather.

Back in Chennai or Mangalore, the humid, heavy air does the heavy lifting.
You leave a pot of ground rice and urad dal on the counter, and by morning, the

wild yeasts have worked their magic—a sputtering, sour-sweet alchemy that is



the very lifeblood of the coastal South Indian kitchen. But try pulling that off in
a drafty Ohio kitchen in the dead of February. The cold is an absolute killer of
fermentation. It’s where heritage hits a brick wall of geography.

The modern diaspora doesn't surrender to the snowdrifts; they adapt. Armed
with fenugreek seeds and the low, steady heat of a standard-issue Instant Pot,
they have hacked the system. Here is the unglamorous, brilliant truth of how to
coax a perfect, bubbling idli and dosa batter out of the frozen American winter.

No tropical climate required. Just time, temperature, and a little ingenuity.






Malligepoo Idli with Tiffin
Sambar

malligai-poo idli ma-trum tiffin sambar

The pursuit of the perfect, cloud-like Malligepoo idli often dies in a
cold Midwestern kitchen, yielding dense, tragic little pucks. But with a
blender, an electric pressure cooker, and the simple warmth of human
hands, you can coax wild airborne yeast into something magnificent.
Paired with a proper, vegetable-sweetened Tiffin Sambar—never the
heavy, tamarind-bomb served at lunch—this is the real,
uncompromising taste of a Madurai morning, no equatorial weather

required.
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INGREDIENTS

3 cup idli rice 1/2 tsp sesame oil
rinsed well
15 med Indian shallots
1 cup urad dal gota peeled and kept whole
rinsed well
) 2 med country tomatoes
1/2 cup thick poha :
) finely chopped
rinsed well
o 2 med green chilies
1 tbsp Sona Masoori rice Sit
rinsed well
2 tbsp light tamarind extract
1tsp fenugreek seeds
rinsed well 3 tbsp tiffin sambar powder

11/2tbsp non-iodized sea salt 2 thsp ghee

1cu ice water
P ! 1tsp mustard seeds

6 med ice cubes 1/2 tsp cumin seeds

1/2 cup toor dal 1/4 tsp fenugreek seeds

rinsed
1/4cup  yellow moong dal 2 med dried red chilies
rinsed broken
20z yellow pumpkin 1/4 tsp asafoetida powder
peeled and left as a single chunk .
1 sprig fresh curry leaves
1/2 tsp turmeric powder
2 tbsp fresh coriander leaves
roughly chopped
INSTRUCTIONS

1. Soak the grains and lentils.
Wash the idli rice and Sona Masoori rice together until the water runs clear. In a
separate bowl, wash the urad dal and the first measure of fenugreek. Wash the

poha in a third bowl. Soak everything in ample filtered water for at least 5 hours.
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Grind the urad dal cold to protect the yeast.
Drain the urad dal and fenugreek and transfer to a high-speed blender. Add the

ice cubes and a splash of ice water to keep the blade friction from killing the wild
microbes. Blend until the batter is exceptionally light, fluffy, and aerated like

marshmallow fluff, then transfer to a large non-reactive mixing bowl.

Grind the rice with a little grit.
Drain the rice and the poha, then grind them together with a splash of cold water.

Unlike the dal, the rice shouldn't be entirely smooth; it needs a slightly coarse,

fine-semolina texture to give the idli its structural integrity.

Mix the batter by bare hand.

Combine the rice batter with the urad dal batter and add the non-iodized salt. Dig
in with clean, bare hands and vigorously mix for 3 to 5 minutes to aerate the batter
and inoculate it with your natural microflora, a crucial trigger for wild

fermentation.

Incubate in the Instant Pot.

Pour a cup of water into the Instant Pot insert and place a trivet inside. Rest your
batter bowl on the trivet. Press the Yogurt button, then cycle it to 'Less' so the
temperature holds around 90°F without cooking the batter. Cover with a standard
glass lid, not the heavy pressure lid, and ferment for 12 to 14 hours until doubled
and bubbly.

Boil the sambar base into submission.

Place the toor dal, moong dal, pumpkin chunk, turmeric, and sesame oil in a
pressure cooker with two and a half cups of water. Cook until utterly mushy.
Open the cooker and forcefully mash the mixture until the pumpkin vanishes

entirely, leaving only its natural hotel-style sweetness behind.

Sauté the vegetables for the stew.

In a heavy-bottomed pot, heat a splash of oil and fry the whole shallots and slit
green chilies until the onions turn translucent. Toss in the chopped tomatoes and
cook until they break down, then pour in the tamarind extract and boil for a few

minutes to cook out the raw smell.



1. Combine and simmer the sambar.
Pour the mashed dal into the vegetables, adding water for a slightly loose, pouring
consistency. Bring to a gentle boil, sprinkle the tiffin sambar powder over the
surface, and let it sit untouched for a minute to prevent clumping before stirring

gently. Simmer for 5 minutes, then turn off the heat.

2. Execute the final tempering.
In a small pan, heat the ghee and crackle the mustard seeds, followed instantly by
the cumin, fenugreek, dried chilies, and curry leaves. Hit it with the asafoetida,
pour the sizzling fat over the resting sambar, and garnish generously with

coriander.

3. Steam the idlis.
Grease your idli plates lightly with sesame oil and gently scoop in the fermented
batter without deflating the hard-earned bubbles. Steam for 10 to 12 minutes, let

rest briefly, and unmold with a wet spoon to serve drowned in hot sambar.

CHEF'S NOTES

o The blender heat barrier is real.
High-speed American blenders generate immense friction. If your blender gets
warm to the touch while grinding the urad dal, stop immediately. Wait, add more

ice, and proceed. Hot batter equals dead yeast and flat idli.

o Respect the 'Less' setting.
The standard Instant Pot "Yogurt' setting runs too hot for wild fermentation and
will effectively pasteurize your batter. Cycling to the 'Less' setting is non-negotiable

for mimicking the ambient microclimate of South India.
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Kara Kuzhi Paniyaram

kaa-ra ku-zhi pa-nee-yaa-ram

If dosa is the elegant crepe of the South Indian kitchen, and idli is the
pillowy steamed bread, Kara Kuzhi Paniyaram is the ultimate crisp,
savory hybrid. Historically originating in Chettinad as a brilliant
grandma's trick for resurrecting days-old, slightly sour batter, these
golden dumplings are pure comfort. Spiked with a sizzling tempering
of mustard seeds, crunchy lentils, and fresh aromatics, they fry up
shatteringly crisp on the outside and perfectly fluffy within. You do not
even need a specialty Indian pan to pull this off on a weeknight—a

standard Danish aebleskiver pan works absolute magic.
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INGREDIENTS

2 cup Master Idli or Dosa Batter 2 med
ideally 3 to 4 days old for optimal tang
1 tbsp neutral oil 1tsp
1 tsp black mustard seeds .
1 sprig
1tsp split urad dal
2
1 tbsp chana dal thsp
1 pinch asafoetida 3 tbsp

1 med shallot

very finely minced

PREPARATION

o Bring the fermented batter to room temperature.

Serrano or Thai green chilies

finely minced

fresh ginger
grated or finely minced

fresh curry leaves
torn into small pieces

fresh cilantro
finely chopped

Indian sesame oil or ghee

Remove your leftover master batter from the refrigerator about twenty minutes

before cooking. If it is exceedingly thick, stir in a tablespoon of water until it

reaches a pourable, thick pancake batter consistency.

INSTRUCTIONS

1. Sizzle the tempering spices in hot oil until they pop and turn deeply golden.

Heat one tablespoon of neutral oil in a small skillet over medium heat. Add the

mustard seeds; once they begin to pop and splutter, immediately toss in the urad

dal and chana dal. Toast for about 45 seconds until they hit a rich, nutty brown,

then stir in the asafoetida.

7. Sauté the aromatics to mellow their raw bite.

Add the minced shallot, green chilies, grated ginger, and torn curry leaves to the

skillet. Cook for 2 to 3 minutes until the onions turn translucent and soft, then

remove from the heat.
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Fold the spiced mixture into your fermented batter.

Scrape the onions, lentils, and all the flavored oil directly into the room-
temperature batter. Add the chopped cilantro and stir gently to combine, being
careful not to aggressively whisk out the air bubbles created by fermentation.

Season with salt if your master batter is unsalted.

Heat and oil your paniyaram or aebleskiver pan.
Place the pan over medium-low heat and let the cast iron warm up evenly. Drop

about a quarter teaspoon of Indian sesame oil or ghee into each cavity.

Pour the batter and steam the dumplings under a closed lid.
Fill each cavity about three-quarters full. Inmediately cover the pan with a lid.
Trapping the steam cooks the interior of the dumpling, ensuring it isn't gooey

when it is time to flip. Let them cook for 2 to 3 minutes.

Flip the dumplings and crisp the bottom.

Remove the lid. When the edges look deeply golden and the top surface seems
mostly set, use a wooden skewer to gently roll each dumpling 180 degrees. Drizzle
a tiny drop of oil around the edges and cook uncovered for another minute or two

until the bottoms are equally crisp.

CHEF'S NOTES
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Patience and medium-low heat are your best friends here.
Because the batter is thick, high heat will scorch the outside of the dumpling into a
bitter char while leaving the center raw and doughy. Keep the heat moderate and

let the trapped steam do the heavy lifting.

Do not skimp on the dal in the tempering phase.
The fried urad and chana dal provide essential, deeply savory bursts of crunch that

contrast perfectly with the soft, steamed interior of the bread.



e A tiny pinch of baking soda can fake a slow fermentation in a pinch.
If your weeknight batter hasn't developed enough sourness or aeration in the
fridge, adding an eighth of a teaspoon of baking soda right before cooking will
help simulate the fluffy texture, though nothing beats a properly aged Instant Pot

base.
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Goan Sannas with Chicken
Vindaloo

[T 37T Pt fAareL

Sannas aani Kombdi Vindaloo

If there is one dish that captures the collision of global history on a
single plate, it is this. When Portuguese sailors hit Goa in the fifteenth
century, they brought a method of preserving meat in garlic and wine.
The locals swapped the wine for palm vinegar, threw in some newly
discovered American red chilies, and 'Vinha d'alhos' became
'Vindaloo'. Forget the British curry house lies—real grandma-style
Goan Vindalho is a fiery, deeply tangy meat curry with zero potatoes.
To balance that aggressive acid and heat, you need Sannas: fluffy,

fermented coconut-rice cakes that act as a culinary sponge. We can't tap
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palm trees in the Ohio suburbs for the traditional toddy, but a packet
of baker's yeast and the highly controlled microclimate of an Instant
Pot will give you perfect fermentation, even in the dead of a

Midwestern winter.

INGREDIENTS
2 cup idli rice 1tsp cumin seeds

rinsed until water runs clear

1tsp black mustard seeds

1 cup freshly grated coconut

thawed to room temp if frozen 1tsp black peppercorns
Ltsp active dry yeast 6 small whole cloves
3 tbsp white sugar 1 med cinnamon stick
1tsp fine sea salt 1/2 tsp turmeric powder
1/2

/2 cup warm water 1/2 cup malt vinegar
1/2 t wat
cup cocontt water 1 tbsp tamarind paste

1 tbsp ghee

melted 1tsp brown sugar
15 med dried Kashmiri red chilies 21b boneless skinless chicken

stems removed and de-seeded thighs
10 large garlic cut into 1 1/2-inch pieces
cloves peeled 3 tbsp neutral oil
11/2inch fresh ginger 2 large red onions

peeled and roughly chopped finely diced
PREPARATION

o Soak the rice overnight.

Place the rinsed idli rice in a bowl, cover with two inches of cold water, and leave

on the counter for at least six hours.
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Tame the chilies.

Soak the de-seeded Kashmiri chilies in a bowl of hot water for 15 minutes until

plump and soft to control the heat while maximizing color extraction.

Blend the masala paste.

Toast the cumin, mustard seeds, peppercorns, cloves, and cinnamon in a dry skillet
over medium heat for 60 seconds until fragrant. Blend the toasted spices with the
soaked chilies, garlic, ginger, turmeric, brown sugar, tamarind, and malt vinegar

until it forms a smooth, vibrant red paste.

Marinate the chicken.

Toss the chicken thighs in the red masala paste until fully coated, then cover and

refrigerate overnight so the vinegar has time to penetrate and tenderize the meat.

INSTRUCTIONS
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Bloom the yeast.

In a small bowl, mix the warm water, one tablespoon of the white sugar, and the

active dry yeast, letting it sit for 10 minutes until it looks frothy and alive.

Blend the Sanna batter.

Drain the soaked rice and blend it with the grated coconut, the remaining two
tablespoons of sugar, and a splash of coconut water until it forms a thick, slightly

grainy batter with the consistency of pancake mix.

Ferment in the Instant Pot.
Transfer the batter to a bowl that fits inside your Instant Pot, stir in the frothy yeast
mixture, and incubate on the Yogurt Low setting for two and a half to three hours

until doubled in size and volcanically bubbly.

Caramelize the onions.
While the batter finishes fermenting, heat the oil in a heavy-bottomed Dutch oven
over medium heat and patiently sauté the diced red onions for 10 to 12 minutes

until they are deeply browned and sweet.



1. Simmer the Vindaloo.
Add the marinated chicken along with all the residual masala paste, cook for 5
minutes, then add a half cup of water and simmer on low for 35 to 40 minutes

until meltingly tender and a layer of red oil floats to the top.

7. Steam the Sannas.
Gently fold the salt into the fermented batter, pour into greased ceramic ramekins
until three-quarters full, and steam in a covered basket over boiling water for 12 to

15 minutes until a toothpick comes out clean.
CHEF'S NOTES

¢ Do not substitute the chilies.
Kashmiri chilies provide the signature blood-red color without burning your face
off. If you use standard cayenne or generic chili powder at this volume, the dish
will be inedible.

o The truth about potatoes.
Authentic Grandma-style Goan Vindalho has no potatoes. The thick gravy comes

entirely from the caramelized onions and the mass of ground spices and chilies.

o Salt kills yeast.
Do not add the salt to the Sanna batter until after it has fully fermented in the

Instant Pot, or you'll sabotage the rise and end up with dense rice bricks.
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Lacy Kerala Palappam with
Coconut Vegetable Stew

paal-ap-pam, ish-too

Back in Kerala, grandmothers relied on tropical air and fresh palm
toddy to coax out the airy, fermented magic of a proper palappam. In a
snowy Ohio winter, we cheat. The Instant Pot’s yogurt setting provides
the perfect microclimate for active dry yeast, while a handful of cooked
rice delivers the exact spongy center a matriarch would demand.
Paired with a pristine, un-browned coconut stew—an exercise in sweet,

fragrant restraint—this is exactly how home is supposed to taste.

INGREDIENTS

11/2 cup raw Sona Masoori rice 2 cup coconut water
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1/2 cup

cooked white rice

1 cup full-fat canned coconut milk

2 tbsp granulated sugar

1/2 tsp active dry yeast

2 tbsp lukewarm water

21/2tsp  kosher salt
divided

2 tbsp virgin coconut oil

1 med cinnamon stick

4 small whole green cardamom pods
lightly crushed

4 small whole cloves

1/2 tsp whole black peppercorns

PREPARATION

e Soak the rice.

1 med
1 tbsp
3 med
2 small
1large
1large

1/2 cup

1/2 cup

13.5 oz

1 cup

yellow onion
thinly sliced

fresh ginger

julienned

fresh green chilies
slit lengthwise

fresh curry leaf sprigs
divided

Russet potato
peeled and cubed

carrot
peeled and cut into thick batons

green peas

French green beans
trimmed and cut into 1-inch pieces

full-fat canned coconut milk

water

Rinse the Sona Masoori rice until the water runs clear, then submerge it in the

coconut water at room temperature for 5 to 6 hours.

e Bloom the yeast.

In a small cup, mix the active dry yeast, 1 teaspoon of the sugar, and the 2

tablespoons of lukewarm water. Let it sit for 10 minutes until frothy.

e Separate the stew's coconut milk.

Without shaking the 13.5 0z can of coconut milk, scoop out the top 1/2 cup of

thick, white cream and set it aside. Mix the remaining watery milk from the can

with 1 cup of plain water.
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INSTRUCTIONS
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Blend the batter.

Drain the soaked raw rice. Transfer it to a high-powered blender with the cooked
white rice, 1 cup of coconut milk, the remaining sugar, and the bloomed yeast

mixture. Blend on high until completely smooth.

Incubate overnight.
Pour the batter into the steel inner pot of your Instant Pot. Hit the "Yogurt' button,
set it to 'Normal' for 8 hours, and go to sleep. The machine's microclimate will do

the work.

Season the aerated batter.

In the morning, the batter should have doubled in size and smell pleasantly tangy.
Only now should you gently stir in 1 teaspoon of salt. Salting beforehand kills the

yeast.

Bloom the stew spices.
Heat a heavy-bottomed Dutch oven over medium heat with the virgin coconut oil.
Toast the cinnamon stick, cardamom pods, cloves, and whole black peppercorns

for 30 seconds until they swell and smell intensely fragrant.

Sweat the aromatics without browning.
Add the sliced onions, minced ginger, slit green chilies, and one sprig of curry
leaves. Turn the heat down to medium-low. Sauté gently just until the onions

soften and turn translucent. Do not let them take on color.

Simmer the vegetables.
Toss in the potatoes, carrots, and green beans. Pour in the thin coconut milk

mixture and the remaining 1 1/2 teaspoons of salt. Bring to a gentle simmer, cover,

and cook for 10 to 12 minutes until fork-tender.

Thicken the broth naturally.

Use the back of your spoon to gently mash a few cubes of potato against the side
of the pot, releasing their starch to thicken the broth. Stir in the green peas to

warm through.



1. Finish with the thick cream.
Turn the heat off completely. Stir in the reserved 1/2 cup of thick coconut cream.
Do not let the stew boil after this point or it will curdle. Strip the remaining fresh

curry leaves and stir them into the hot stew.

7. Cook the palappams.
Heat an appachatti or a small non-stick wok over medium heat. Pour a ladleful of
batter into the center, immediately grab the handles, and swirl it in a circular

motion to coat the sloped sides, leaving a thicker pool in the bottom center.

3. Steam to finish.
Cover the pan tightly and let it steam-cook for 2 to 3 minutes. The edges will get
incredibly thin, crispy, and light golden brown, while the center sets up into a

fluffy sponge. Gently slide it onto a plate without flipping,.
CHEF'S NOTES

e The golden rule of Ishtu.
Real Kerala Ishtu is an exercise in restraint. It is fundamentally a white stew. Do
not brown the onions, and do not add ground spices like turmeric or red chili. If
your onions start taking on color, immediately drop the heat and add a splash of

water.

e The right pan.
A traditional curved cast-iron or non-stick appachatti is highly recommended to
get the signature bowl shape, but an 8-inch non-stick wok will absolutely save you

on a weeknight.
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Inipu Paniyaram

ih-nip-poo pah-nee-yah-rum

When you grew up in a South Indian household—whether in Chennai
or a snowy Ohio suburb—you knew what it meant when the idli batter
hit day four. As the wild yeast fermented in the microclimate of the
Instant Pot, the batter took on a distinct, sour tang. It was too sharp for
delicate idlis, but perfect for something much better. This is the
ultimate testament to the immigrant kitchen's philosophy of zero
waste, balancing deeply fermented batter with earthy jaggery, floral
cardamom, and rich ghee. You don't need a flight to India to find the

right hardware; a Danish Aebleskiver pan from your local kitchen store
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is the exact same tool as the traditional cast-iron paniyarakkal. This is

weeknight magic, a direct line to grandma’s kitchen in under fifteen

minutes.
INGREDIENTS
2 cup thick leftover idli or dosa 1/2 tsp

batter

1 pinch

1/2 cup jaggery

grated or powdered 1 pinch
3 tbsp rice flour 2 thsp
1/4 cup fresh coconut

grated
PREPARATION

e Prepare the jaggery.

cardamom powder
freshly crushed from pods

salt
baking soda

ghee

If using rustic block jaggery, crush it, melt gently in a small saucepan with a

tablespoon of water, and strain to remove impurities before cooling. If using high-

quality powdered jaggery or brown sugar, you can skip this step and add it

directly to the batter.

INSTRUCTIONS

1. Combine the base ingredients.

In a large bowl, mix the thick leftover idli batter, cooled jaggery syrup or powder,

grated coconut, freshly crushed cardamom, and a pinch of salt.

2. Whisk in the grandmother's secret.

The moisture from the jaggery will thin the batter, so whisk in the rice flour one

tablespoon at a time until it returns to a thick, ribbony pancake batter consistency,

then fold in the baking soda just before cooking.
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Preheat and grease the pan.
Place an Aebleskiver or traditional paniyarakkal pan over medium-low heat and
drop a half teaspoon of ghee into each cavity, letting it heat until it shimmers and

smells nutty.

Pour the batter.
Using a small ladle or cookie scoop, fill each cavity only three-quarters of the way

to the top to allow room for the batter to expand.

Cover and cook.
Trap the steam with a lid to ensure the dense center cooks through, leaving it for
two to three minutes until the edges turn deep golden brown and the bottom is

firm.

Flip the dumplings.
Use a wooden skewer or chopstick to gently prod the edge and rotate the
paniyaram 180 degrees, allowing the uncooked batter from the top to spill into the

cavity and form a perfect sphere.

Finish and serve.
Cook uncovered for another two minutes on the second side until crisp, then

remove to a paper towel-lined plate and serve warm.

CHEF'S NOTES
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Batter consistency is everything.
Use the thickest portion of your leftover batter, not the portion you've already

thinned out for dosas. If your batter is too watery, the paniyarams won't hold their

shape and will absorb too much oil.

Weeknight jaggery substitutes.
If you don't have time to source block jaggery from an Indian grocer, packing a half
cup of dark brown sugar mixed with a teaspoon of molasses is an excellent,

workable substitute.



Kanchipuram Idli

This isn't the fluffy, pale little puck you get at a generic strip-mall
buffet. Born in the massive wood-fired madapalli (temple kitchens) of
Tamil Nadu, the Kanchipuram idli is a dense, unapologetically spiced
heavyweight. It smells of hot ghee, coarse black pepper, and the earthy,
non-negotiable bite of dry ginger. Traditionally steamed in camel's-foot
leaves inside tall bamboo cylinders, we're bringing this ancient temple
magic to a snowy Tuesday in Ohio using banana leaves, stainless steel

drinking cups, and the climate-controlled brilliance of your Instant Pot.

INGREDIENTS

1 cup Sona Masuri rice 1 cup idli rice
rinsed well rinsed well
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1 cup whole skinless urad dal 12 whole raw cashews

rinsed well roughly chopped
1/2 tsp fenugreek seeds 1 sprig fresh curry leaves
torn
11/2tsp  non-iodized sea salt )
1tsp dry ginger powder

1 tbs whole black peppercorns
P Pepp 1/2 tsp asafoetida

1 tbs cumin seeds
P 6 small banana leaves
2 tbsp ghee thawed and cut into squares to fit the
inside of a tumbler
2 tbsp Indian sesame oil 11/2cup  water

reserved for steaming

1 tbsp chana dal

soaked in hot water for 30 minutes and
drained

PREPARATION

o Thaw and prepare the leaves.
If using frozen banana leaves, thaw them in warm water and pat dry before cutting

them into squares.

e Soak the chana dal early.
Remember to soak the chana dal in hot water for 30 minutes before you begin the

morning tempering process.
INSTRUCTIONS

1. Soak the rice and dal in separate bowls.
Combine the Sona Masuri and idli rice in one bowl, and the urad dal with
fenugreek seeds in another, covering both with at least two inches of fresh cold

water to soak for four to six hours.

2. Grind the dal to a fluffy paste and the rice to a coarse grit.

Drain the dal (reserving the soaking water) and blend on medium-high until
smooth and fluffy. Drain the rice completely and blend with just enough fresh

cold water to get the blades moving, stopping when it resembles coarse, wet sand.
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Mix the batters with your bare hand to jumpstart fermentation.
Pour both batters into the stainless steel inner pot of your Instant Pot, add the salt,
and mix vigorously by hand for two to three minutes; the natural flora and

warmth from your skin act as a traditional starter catalyst.

Ferment overnight using the Instant Pot.
Cover the pot with a standard glass lid or dinner plate—not the heavy pressure lid
—and set the Yogurt function to 'Normal' for 8 to 12 hours until the batter is

bubbly and slightly sour.

Coarsely crush the black peppercorns and cumin seeds.

Use a mortar and pestle. You want shattered, rustic pieces, not a fine powder, to

provide bursts of flavor in the finished cake.

Fry the aromatics in ghee and sesame oil.
Heat the fats in a small skillet over medium heat, fry the soaked chana dal and
cashews until golden brown, then sizzle the crushed pepper and cumin for five

seconds before tossing in the torn curry leaves.

Stir in the dry spices off the heat.
Immediately turn off the burner and stir in the dry ginger powder and asafoetida,

letting the residual heat bloom the spices without scorching them.

Fold the hot tempering directly into the fermented batter.
The batter will deflate slightly when you stir in the hot oil—this is perfectly

normal for the denser Kanchipuram style.

Wilt the banana leaf squares over an open flame.
Pass each cut square over a gas burner or hot dry skillet for a couple of seconds
until it turns glossy and pliable, then press one into each lightly oiled stainless

steel tumbler.

Steam the tumblers in the Instant Pot with the valve open.

Fill each leaf-lined tumbler three-quarters full, arrange them on a trivet over one
and a half cups of water in the Instant Pot base, lock the pressure lid, and crucially,

set the steam release valve to 'VENTING'.
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1.

Steam for 15 to 20 minutes, then rest before unmolding.
Because the venting valve disrupts the built-in timer, use your phone to track the
time. Let the cooked idlis rest for five minutes on the counter to set the starches

before pulling the banana leaves to lift them out.

CHEF'S NOTES
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On Dry Ginger (Sukku)
Do not substitute fresh ginger. Sukku provides an earthy, warm spice note entirely

distinct from the sharp bite of fresh ginger, and it is the absolute soul of this dish.

The Tumbler Hack
Steaming in tall steel drinking cups forces the idli to rise vertically, mimicking the
traditional bamboo cylinders used in the temple and resulting in a deeply moist

cake.

Instant Pot Steaming Warning
It is critical to leave the steam valve in the 'VENTING' position. Idlis require live,
circulating steam at atmospheric pressure; cooking them under high pressure will

turn them into rubber.



Ghee Roast Dosa with Potato
Palya

nei roast dosai / aalugadde palya

Growing up in a freezing Ohio suburb, the sour, funky smell of
fermenting dosa batter signaled the weekend. Replicating a
grandmother’s perfectly tangy, shatteringly crisp Ghee Roast used to be
a dark art of radiators and space heaters, but no longer. This is the
ultimate bridge between the ancient secrets of Udupi and modern
American kitchen science. By using a multicooker to recreate the sultry
heat of a South Indian afternoon, and relying on the holy trinity of
mustard seed, curry leaf, and turmeric for the potatoes, a busy cook
can nail the exact taste of the motherland without spending all day at

the stove. No shortcuts on flavor, just smart technique for real life.
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INGREDIENTS

11/2cup  Sona Masuri rice 1/4 tsp asafoetida powder
11/2 cup Idlirice 2 med fresh green chilies
slit lengthwise
1 cup whole skinless urad dal . )
1inch fresh ginger
2 tbsp chana dal peeled and finely grated
1tsp methi seeds 1 sprig fresh curry leaves
. 1large yellow onion
1/4 cup thick poha halved and sliced thinly into half-
. moons
1tsp non-iodized sea salt
1/4 tsp turmeric powder
11/21b Yukon Gold potatoes
boiled, peeled, and roughly mashed 1tsp kosher salt
2 tbsp neutral oil 12 med  lemon
iced
1/2 tsp black mustard seeds e
3 tbsp fresh cilantro
1tsp split urad dal chopped
1 tsp chana dal 3 tbsp ghee
melted
PREPARATION

e Soak the grains and lentils.
Vigorously rinse the Sona Masuri and Idli rice until the water runs clear, then
cover with filtered water. In a separate bowl, rinse the whole urad dal, 2
tablespoons of chana dal, and methi seeds, covering with water. Let both soak at

room temperature for 5 to 6 hours.

e Soften the poha.
Fifteen minutes before grinding the batter, place the poha in a small bowl with a

splash of water until soft.
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INSTRUCTIONS

1. Grind the lentils to a froth.

Drain the whole urad dal, 2 tablespoons of chana dal, and methi seeds, reserving
the soaking water. Blend the lentils and softened poha with a splash of ice-cold
water until it becomes a highly aerated, smooth paste, then transfer to the Instant

Pot steel insert.

2. Grind the rice to a fine grit.

Drain the Sona Masuri and Idli rice and blend in batches with just enough cold
water to keep the blades moving. Stop when it has the texture of fine semolina—
this slight grittiness is the secret to a crispy dosa. Pour it into the insert with the

lentils.

3. Mix the batter with your bare hands.
Add the non-iodized sea salt. Wash your hands thoroughly and use your bare
hand to whisk and fold the batters together for 2 to 3 minutes. The ambient

warmth and natural flora from your skin kickstart the wild fermentation.

4. Incubate the batter overnight.
Wipe the rim clean and cover the insert with a glass lid or dinner plate. Set the
Instant Pot to the Yogurt setting on Less or Low for 10 to 12 hours. Leave it

completely undisturbed to rise and sour.

5. Temper the spices for the palya.
Heat the neutral oil in a large skillet over medium heat. Sputter the mustard seeds,
then add the split urad dal and the remaining 1 teaspoon of chana dal, stirring

constantly for 30 seconds until the lentils are toasted and reddish-golden brown.

6. Bloom the aromatics and soften the onions.
Lower the heat slightly and add the asafoetida, green chilies, grated ginger, and
curry leaves. Sauté for ten seconds before adding the sliced onions and turmeric
powder. Cook until the onions are translucent and pinkish-yellow, but not deeply

browned.
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Construct the potato palya.
Fold in the chunky mashed Yukon Gold potatoes and kosher salt. Splash a little
water over the top, cover, and steam on low for 3 minutes to meld the flavors. Turn

off the heat and stir in the lemon juice and cilantro.

Spread the dosa.
Heat a well-seasoned cast-iron skillet or tawa over medium-high heat. Pour a third
of a cup of fermented batter into the center and immediately use the back of a

ladle to spiral the batter outward into a paper-thin circle.

Roast with ghee.
Lower the heat to medium and drizzle melted ghee around the perimeter and
over the center. Let it cook undisturbed until the bottom is a lacquered, reddish

mahogany and the edges lift away from the pan.

Stuff, fold, and serve.
Place a generous scoop of the potato palya in the center of the dosa. Gently fold it

in half or roll it into a tight cylinder, serving immediately.

CHEF'S NOTES
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Beware the pressure lid.
Never use the Instant Pot's locking pressure lid to cover fermenting batter. The
expanding batter can jam the valve and vacuum-seal the pot shut permanently.

Always use a standard glass lid or a dinner plate.

Do not flip the dosa.
An authentic Udupi Ghee Roast is cooked purely on one side. The thin spread and

heavy cast iron ensure the top cooks through completely while the bottom

develops its signature crust.



Punugulu

poo-100-goo-loo

A Western culinary mindset might look at a batch of four-day-old,
profoundly sour idli batter and see spoilage, but an Andhra grandma
sees prime real estate. Punugulu is the ultimate act of delicious
frugality, a deeply savory fritter that transforms highly fermented,
leftover lentil-rice batter into the most sought-after weeknight snack.
The intense heat of the frying oil mellows that aggressive lactic tang,
while raw cumin, ginger, and serrano chilies introduce bright, aromatic
tireworks. The secret here isn't a complex spice blend; it's recognizing

that time, temperature, and fermentation are ingredients themselves.
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INGREDIENTS

2 cup leftover idli or dosa batter
softened to room temp if refrigerated

1/4 cup all-purpose flour
2 tbsp rice flour
1 tbsp semolina

1/2med  red or yellow onion

finely chopped
2 med serrano peppers
finely chopped
PREPARATION

o Start with properly fermented batter.

1 tbsp

1tsp

10 med
2 tbsp

1/2 tsp
1/8 tsp

1qt

fresh ginger
peeled and grated

whole cumin seeds
fresh curry leaves
finely minced

fresh cilantro
chopped

kosher salt
baking soda

neutral oil

The magic of punugulu requires dosa or idli batter that is at least three or four days

old and noticeably sour.
INSTRUCTIONS

1. Fortify and aerate the batter.

In a large bowl, combine the sour batter, all-purpose flour, rice flour, and

semolina. Vigorously beat the mixture by hand or with a sturdy whisk for 1 to 2

minutes to trap air pockets, ensuring a light interior.

2. Mix in the aromatics.

Fold in the onion, serranos, ginger, cumin, curry leaves, cilantro, salt, and baking

soda. Let the batter rest on the counter for 10 minutes to hydrate the flours.

3. Heat the frying oil.

Pour at least 2 inches of neutral oil into a heavy-bottomed Dutch oven or kadai

and heat to 350°F to 365°F over medium heat.
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1. Drop the batter.
Wet your fingertips slightly, pinch a walnut-sized portion of batter, and carefully
slide it into the hot oil using your thumb. Fry 6 to 8 punugulu at a time, being

careful not to overcrowd the pot.

9. Fry until deeply golden and crisp.
Leave them untouched for the first minute to set the crust, then agitate gently with
a spider skimmer to ensure even browning. Fry for 3 to 4 minutes total, then

transfer to a wire rack or paper towels.
CHEF'S NOTES

e Manage the hydration.
Dosa batter is naturally too loose to fry directly. Binding it with all-purpose flour
gives it a spherical shape, while rice flour inhibits oil absorption and delivers a

glass-like crunch.

e Do not skip the aeration.
Modern shortcuts rely heavily on baking soda, but vigorously beating the batter by
hand introduces microscopic air pockets into the dense urad dal mucilage,

resulting in a lighter, more digestible fritter.
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Chunachi Sannas
MR A=

choo-naa-chee saan-naa

To grow up in the dead-of-winter Midwest is to know a bone-deep chill
that kills wild yeast on contact. For first-generation families, it meant
watching grandmothers swaddle batter bowls in heavy sweaters,
praying for a slow rise that tasted like the Konkan coast. Today, the
Instant Pot does the heavy lifting, perfectly mimicking the humid heat
of Goa to ferment these pillowy, jaggery-stuffed rice cakes. But the real
old-world trick isn't the machine—it's tossing a handful of cooked rice
into the blender to keep the crumb impossibly soft, delivering a bite of

unadulterated heritage without spending all day at the stove.
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INGREDIENTS

11/2 cup  parboiled idli rice 1/4 cup warm water
rinsed until water runs clear
o 1tsp kosher salt
1/2 cup raw short-grain rice
rinsed until water runs clear 1 cup grated coconut
1/4 cup thick poha thawed from frozen
rinsed 3/4 cup palm jaggery
1/2 cup grated coconut grated or finely chopped
thawed from frozen 1/2 tsp green cardamom
1 tsp active dry yeast freshly ground
1 pinch kosher salt
1tsp granulated sugar
PREPARATION

e Thawing the coconut.
Desiccated baking coconut will ruin the texture of this recipe; seek out frozen

grated coconut from an Indian grocery store and leave it on the counter to thaw

before starting.
INSTRUCTIONS

1. Soak the rice and poha.

Place the idli rice, raw rice, and poha in a large bowl, cover with at least two inches

of fresh water, and let sit at room temperature for four to six hours.

2. Activate the yeast.

Dissolve the sugar into the warm water, sprinkle the yeast over the surface, and let

it rest in a dark, warm place for ten minutes until it becomes frothy.

3. Grind the batter.

Drain the soaked rice mixture and transfer to a high-powered blender with the
half-cup of grated coconut and just enough water to allow the blades to spin,

blending until you have a thick paste with the slight graininess of fine semolina.
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1. Fermentin the Instant Pot.

Transfer the ground batter to the Instant Pot inner pot, mix in the activated yeast
and teaspoon of salt, then run the Yogurt setting on Normal for four to six hours

until doubled and airy.

9. Prepare the sweet filling.
In a small bowl, use your fingers to massage the remaining cup of grated coconut,
chopped palm jaggery, ground cardamom, and pinch of salt until the jaggery

begins to melt into a dark, fragrant crumb.

3. Assemble the cakes.
Lightly grease six to eight small ceramic ramekins, pour in enough batter to fill a
quarter of the way, add a generous tablespoon of the sweet filling, and top with

more batter until three-quarters full.

4. Steam the sannas.
Pour two cups of water into the cleaned Instant Pot, place the ramekins on a trivet,
leave the venting valve open, and run the Steam function for fifteen to twenty

minutes until a toothpick comes out clean.

5. Unmold and serve.

Let the hot ramekins sit in a shallow bath of cold water for two minutes to pull

away from the sides, then invert the cakes and serve warm with hot chai.
CHEF'S NOTES

e Troubleshooting dense cakes.
A dense cake means a fermentation failure. Ensure your water is not hotter than
115 degrees Fahrenheit, or it will kill the yeast on contact. Sticking strictly to the

steaming time also prevents rubbery texture.

e Working with palm jaggery.
Authentic palm jaggery often comes in rock-hard pyramids. Microwave it for

fifteen seconds to soften before grating it into the filling.
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Uthappam with Farmers
Market Vegetables and
Gunpowder

podi oothappam

If the thin, crispy dosa is the delicate crepe of South India, the
uthappam is its street-smart, hearty cousin. It's what grandmothers
made when the batter was a few days old and unapologetically sour, a
spongy canvas for whatever fresh vegetables were lying around.
Growing up in the freezing Midwest, mothers waged war with pilot
lights to get that batter to rise. Today, the Instant Pot does the heavy

liftting. Crowned with sweet, caramelized farmers market shallots and a
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heavy, gritty dusting of homemade gunpowder—garlic skins and all—

this is the unvarnished taste of a Chennai kitchen, pulled off on a cold

Ohio weeknight.
INGREDIENTS
3 cup idli rice 4 small garlic
rinsed and soaked in water for 4 to 6 clove left unpeeled
hours
1 cup whole white urad dal 1/2 tsp asafoetida
rinsed and soaked in water for 4 to 6 . .
hours 1 tbsp Indian sesame oil
1tsp fenugr(?ek seeds 1/2 tsp jaggery
soaked with the urad dal
1tsp kosher salt

1/2 cup poha

rinsed and soaked in water for 30

4 med shallot

minutes
finely chopped
1 tsp non-iodized sea salt
1 med heirloom tomato
21/2 cup  ice-cold filtered water cored, seeded, and finely diced
1/2 cup urad dal Imed carrot
grated
1/4 cup chana dal 1 med green bell pepper
. - minced
15 med dried red chilies
stems removed 1/2 cup fresh cilantro
chopped
2 tbsp black sesame seeds
1/4 cup ghee
melted
PREPARATION

o Blend the soaked dal and rice separately with ice-cold water.
Drain the dal and fenugreek. Blend with 1 cup of the ice water until remarkably
smooth and frothy, then pour into a massive bowl. Drain the rice and poha,
blending them with the remaining 1 1/2 cups of ice water until the mixture feels
like fine sand. Add this to the dal.
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e Mix the batter with your bare hands.
Add the non-iodized sea salt. Wash your hands without antibacterial soap and
plunge your bare hand into the batter, mixing vigorously for 2 minutes. The
natural flora and warmth of your skin act as the biological catalyst that kickstarts

fermentation.

e Incubate in the Instant Pot for 12 to 14 hours.

Pour 1 cup of warm water into the Instant Pot insert. Rest your large bowl of batter
directly on top of the insert, cover with a glass lid, and run the "Yogurt' setting on

Normal or Low. Come back the next day to an airy, beautifully sour batter.

o Slowly dry-roast the gunpowder lentils and seeds.
In a cast-iron skillet, toast the black sesame seeds until they pop, then remove. Add
a few drops of sesame oil and slow-roast the chana dal, then the urad dal, until

deep golden. Do not rush this over high heat or they will burn and ruin the batch.

e Char the chilies and unpeeled garlic.
Add the remaining sesame oil, red chilies, asafoetida, and the unpeeled garlic
cloves to the skillet. Toast until the chilies puff and the garlic's papery skin chars
slightly, then let everything cool completely.

e Grind into a coarse, gritty powder.
Pulse the chilies, garlic, jaggery, and kosher salt in a spice grinder until roughly
broken down. Add the roasted dals and sesame seeds, pulsing briefly. Stop before

it becomes fine; authentic gunpowder must aggressively crunch in your teeth.
INSTRUCTIONS

1. Pour the fermented batter onto a hot, greased cast-iron skillet.

Stir the batter gently. Pour about 1/2 cup into the center of a medium-hot pan and
nudge it into a half-inch thick circle with the bottom of your ladle. Do not spread

it thin like a dosa.
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1. Press the vegetables into the wet batter.

As pores begin to open on the surface, scatter a generous handful of shallots,
tomatoes, carrots, bell pepper, and cilantro. Gently press them down with a

spatula so they adhere to the matrix.

7. Dust heavily with gunpowder and drizzle with ghee.
Sprinkle a teaspoon or two of the coarse gunpowder evenly over the vegetables.

Drizzle ghee around the outside edges of the pancake and directly over the
toppings.

3. Cover the pan to steam the thick center.

Trap the heat with a lid for about a minute. This cooks the spongy, thick middle of

the batter and softens the vegetables without scorching the bottom.

4. Flip confidently to caramelize the toppings.
Remove the lid and flip the uthappam. Give it 30 to 45 seconds to aggressively

toast the spices and caramelize those sweet shallots. Serve immediately.
CHEF'S NOTES

e Do not use iodized salt for the batter.
Iodine is antimicrobial and will stunt the wild yeast you are actively trying to

cultivate. Stick exclusively to non-iodized sea salt or pink salt.

o Farmers market shallots are the perfect substitution.
Traditional South Indian cooking relies heavily on chinna vengayam (small
onions). American yellow onions hold too much water and will make your batter

soggy; shallots replicate the sharp sweetness perfectly.
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Bangalore Darshini Rush: 10-
Minute Weekday Mornings

Channeling the lightning-fast efficiency of Bangalore’s working-class tiffin centers

for chaotic American weekday mornings with quick, assembly-focused breakfasts.

Bangalore’s darshinis don’t care about your lingering morning meditations.
They are roaring engines of caffeine, steam, and steel, dispensing hot breakfasts

to a sea of commuters with a merciless, beautiful efficiency. It's loud, it’s fast,



and it works perfectly. That same unapologetic velocity is exactly what’s
required on a bleak Tuesday morning in New Jersey or Texas when the clock is
ticking, the house is chaotic, and a sad granola bar just won't cut it.

You don't need a sprawling, multi-day fermentation schedule to eat like you're
standing shoulder-to-shoulder at a neighborhood tiffin center. You just need a
hot pan, a stacked pantry, and a total disregard for hesitation. What follows is a
tactical playbook for a ten-minute triumph: aggressively seasoned lemon poha,
shatteringly crisp rava dosa, and a fresh coconut chutney built for speed. Get in,

get fed, get out.






Darshini Khara Bhath

kha-ra bhath

In the sprawling, caffeinated thrum of Bangalore, the Darshini is a
temple of brutal efficiency and flawless hot breakfasts. This is not the
dry, crumbly upma you might merely tolerate; this is Khara Bhath, an
impossibly soft, savory porridge engineered to melt on the tongue
before you rush out the door. The trick to replicating that restaurant
magic in a Midwestern American kitchen on a frantic Tuesday morning
lies in three non-negotiable mandates: pre-roasting your semolina on
Sunday, keeping a kettle of violently boiling water at the ready, and
trusting the deeply aromatic punch of Vangi Bath powder. It is an
exercise in hot, fast, and aggressively comforting cooking that rewards

you with the exact taste of home in under ten minutes.
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INGREDIENTS

1 cup medium-coarse semolina
31/2cup water
1 tbsp neutral cooking oil
2 tbsp ghee

divided
1 tsp black mustard seeds
1tsp urad dal
1tsp chana dal
10 med raw cashews

split
10 med fresh curry leaves
1 small asafoetida
pinch
1 med yellow onion

finely diced
PREPARATION

e Dry roast the semolina ahead of time.

2 small
1 small
piece

1 small

1/2 cup
11/2 tsp
1/4 tsp
1tsp

2 tbsp

2 tbsp

1 tbsp

Serrano chilies
slit lengthwise

fresh ginger

peeled and very finely minced
Roma tomato

finely diced

frozen mixed vegetables
Vangi Bath powder
turmeric powder
kosher salt

freshly grated coconut
thawed if frozen

fresh cilantro
finely chopped

fresh lemon juice

To make this a ten-minute weekday meal, roast the semolina in a dry skillet over

medium-low heat for five to seven minutes on a Sunday until it smells nutty, then

store it in an airtight container for the week.

INSTRUCTIONS

1. Bring the water to a rapid boil in an electric kettle.

Having three and a half cups of violently boiling water ready to go before you

touch the stove is the secret to a ten-minute turnaround.
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Bloom the spices in hot o0il and ghee.
In a heavy-bottomed pan, heat the neutral oil and one tablespoon of the ghee over
medium heat, then add the mustard seeds until they sputter, followed

immediately by the urad dal, chana dal, and cashews until lightly golden.

Sauté the aromatics and vegetables.
Toss in the curry leaves, asafoetida, minced ginger, and slit chilies, followed by the
diced onion. Once the onion is translucent, add the tomato, frozen mixed

vegetables, and a pinch of salt, then cover for two minutes to flash-steam.

Toast the spices.

Uncover the pan, lower the heat slightly, and stir in the turmeric and Vangi Bath

powder for thirty seconds to release their essential oils into the fat.

Prepare for hydration.

Carefully pour three cups of the boiling kettle water directly into the pan, add the

kosher salt, and reduce the heat to its absolute lowest setting.

Rain the roasted semolina into the vortex.
Stir the boiling liquid vigorously in a continuous circular motion with one hand
while slowly raining the pre-roasted semolina into the pan with the other to

prevent irreversible lumps.

Steam the porridge.
Once the visible surface liquid is absorbed, clamp a tight-fitting lid on the pan and

let it steam undisturbed on low heat for three to four minutes.

Finish and serve.
Turn off the heat, uncover, and gently fold in the remaining tablespoon of ghee,
grated coconut, chopped cilantro, and fresh lemon juice. Let it rest with the lid on

for two minutes before serving piping hot.



CHEF'S NOTES

e Achieving the perfect texture.
Darshini Khara Bhath is famously served soft, glossy, and slightly loose, known as
a neerada consistency. If it looks too stiff when you uncover it, immediately drizzle

in the remaining half cup of hot water and stir vigorously.

e Sourcing Vangi Bath powder.
MTR brand Vangi Bath powder is ubiquitous in American Indian markets and
provides the exact authentic flavor profile. If absolutely necessary, substitute one

teaspoon of Sambar powder mixed with a quarter teaspoon of Garam Masala.
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Pineapple Kesari Bhath

ah-nah-nahs kay-sah-ree baht

If you've ever stood elbow-to-elbow in a Bangalore Darshini on a
Tuesday morning, you know the magic of Chow Chow Bhath—a split
plate of fiery, savory upma alongside this glorious, glowing sweet
pudding. The authentic texture requires fine semolina and a strict
chronological rule: never let the sugar touch the grains until they've
tully drunk their boiling water. To pull this off in an American kitchen
before work, you'll swap imported Chiroti Rava for standard fine
farina, fire up an electric kettle, and let the technique do the heavy
lifting. The result is deeply aromatic, temple-worthy, and ready in

exactly ten minutes.
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INGREDIENTS

3 cup water 2 tbsp neutral oil

boiling hot

) . 1/4 tsp ground cardamom
1 cup unflavored fine farina
) 1pinch  turmeric
1cup white granulated sugar
1 pinch edible camphor

1 cup canned pineapple chunks P ' P

drained well and finely chopped 12 med raw cashews
5 tbsp ghee halved

divided 12med  golden raisins

INSTRUCTIONS

1. Setup a parallel processing station.

Switch on your electric kettle with at least 3 cups of water and place a heavy-

bottomed skillet or wok over medium-low heat.

Fry the nuts and raisins until golden.
Add 1 tablespoon of ghee to the skillet, drop in the cashews for 30 seconds, then

toss in the raisins. The moment the raisins swell into little balloons, immediately

remove them to a plate with a slotted spoon.

Caramelize the pineapple chunks.

Add the finely chopped pineapple to the residual pan fat and sauté for 2 minutes
to drive off excess moisture and concentrate the sweetness, then remove them to a

bowl.

Roast the farina to initiate the Maillard reaction.
Add the remaining 4 tablespoons of ghee and 2 tablespoons of neutral oil to the

skillet, pour in the farina, and stir constantly over medium heat for 2 to 3 minutes

until it takes on a pale sandy hue and a deeply nutty aroma.
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Shock the grains with aggressively boiling water.
Reduce the heat to low, mix the turmeric into the dry roasted farina, and carefully
pour 3 cups of boiling water directly from the kettle into the pan while whisking

continuously to prevent lumps.

Allow the farina to fully hydrate before sweetening.
Stir vigorously for about 60 seconds until the mixture greedily drinks up all the

water and transforms into a thick, completely opaque mass.

Melt in the sugar to loosen the pudding.
Once the water is entirely absorbed, pour in the sugar; as it melts, the solid mass

will suddenly loosen and turn glossy and fluid.

Fold in the aromatics and finish the dish.
Stir in the sautéed pineapple, cardamom powder, and edible camphor, cooking for
1 more minute until the pudding playfully pulls away from the pan sides, then

fold in the toasted cashews and raisins before serving hot.

CHEF'S NOTES
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Do not skip the neutral oil.
Traditionalists might demand pure ghee, but the addition of a neutral oil is the
true commercial secret to keeping the pudding soft and scoopable as the saturated

dairy fat cools.

Source edible camphor carefully.
Ensure your camphor is food-grade from a reliable Indian grocer. Do not use

synthetic camphor intended for religious burning, as it is highly toxic.



Bangalore-Style Gojjavalakki

Qoj-ja-va-lak-ki

Growing up, weekday mornings were a blur, but the smell of toasted
mustard seeds and tangy tamarind meant one thing: Gojjavalakki. This
isn't the generic, fluffy yellow poha sitting under heat lamps. It's an
iconic Karnataka breakfast, served in the bustling, standing-room-only
Darshinis of Bangalore. The trick the local grandmothers knew is
pulsing thick beaten rice in a blender until it resembles coarse
semolina. It transforms the grain, letting it aggressively absorb the
sweet, sour, and fiery tamarind broth without turning into a gummy
mess. Armed with a good jar of rasam powder, you can pull this old-
world magic off in an Ohio kitchen before the coffee even finishes

brewing.
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INGREDIENTS

2 cup thick poha
3 tbsp tamarind paste
2 tbsp jaggery

powdered or grated
2 tbsp rasam powder
1/2 tsp turmeric powder
1tsp kosher salt

1/2 cup water

3 tbsp neutral oil
1 tsp mustard seeds
PREPARATION

Tamarind extraction shortcut.

1 tbsp
1tsp
3 tbsp

2 med

1 sprig
1/4 tsp

1/4 cup

2 tbsp

chana dal
urad dal
raw peanuts

dried red chilies

broken

fresh curry leaves
asafoetida

freshly grated coconut
thawed if frozen

coriander leaves
finely chopped

While traditional cooks soak a lemon-sized ball of raw sticky tamarind in warm

water and squeeze out the juice, high-quality jarred tamarind paste is an entirely

valid weeknight shortcut that saves fifteen minutes of sticky prep.

INSTRUCTIONS

1. Pulse the thick poha to a coarse, semolina-like texture.
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Place the dry thick poha in a blender and pulse 2 to 3 times in short bursts. Do not

grind it into a fine flour; you want a coarse, broken texture. Transfer to a fine-mesh

strainer, rinse quickly under cold running water to remove excess starch, and

drain thoroughly into a large mixing bowl.



Whisk together the tamarind broth.

In a medium bowl, combine the tamarind paste, jaggery, rasam powder, turmeric,
and salt. Add the water and mix vigorously until the jaggery and salt are
completely dissolved. The broth should taste intense—a little too sour, sweet, and

salty.

Hydrate the pulsed poha in the spiced broth.

Pour the tamarind broth over the rinsed poha. Using your fingers, gently toss the
mixture so the liquid is evenly distributed. It should feel damp and slightly
clumpy, but not swimming in liquid. Cover and let it rest for 10 to 15 minutes to

absorb the flavors and swell.

Bloom the spices and roast the peanuts.

Heat the oil in a wide skillet over medium heat. Add the mustard seeds. As soon
as they pop, add the chana dal, urad dal, and peanuts. Sauté continuously for
about 2 minutes until the peanuts are deeply roasted and the dals are golden
brown. Add the broken red chilies, curry leaves, and asafoetida, sautéing for

another 10 seconds until intensely aromatic.

Toss the hydrated poha with the tempered oil.
Lower the heat to minimum. Add the hydrated poha to the skillet, gently tossing
to break up any large clumps and coat every grain in the fragrant oil. Cover and let

steam on low heat for 3 to 4 minutes to heat through completely.

Garnish with fresh coconut and coriander.
Turn off the heat. Fold in the grated coconut and fresh coriander. Serve
immediately, perhaps with a small dollop of cool yogurt on the side to balance the

heat.

CHEF'S NOTES

o The thickness of the poha is non-negotiable.

If the package at the Indian market does not explicitly say 'thick’, leave it on the
shelf. Thin or medium poha will dissolve into an inedible mush when soaked in

the heavy tamarind broth.
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e Don't fear the jaggery.

The defining characteristic of Bangalore Darshini food is an unapologetic
sweetness balancing its fiery spice. Jaggery provides a distinct caramel note that

refined white sugar simply cannot replicate.
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Sabsige Soppina Akki Rotti

sub-see-geh sop-pi-nah uh-kee ro-tee

The smell of toasted rice flour and fresh dill hitting hot cast iron is the
ultimate alarm clock in a South Indian household. On the bustling
streets of Bangalore, morning commuters devour these savory, herb-
packed flatbreads at local Darshinis before the day begins. Making it
work in an American kitchen without the dough shattering relies on a
brilliant, old-school grandma trick: hitting fine rice flour with boiling
water to gelatinize the starches. It binds everything together without a
speck of gluten, delivering the exact, uncompromised taste of a

Karnataka morning in the time it takes to brew your coffee.
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INGREDIENTS

11/2 cup fine rice flour 2 Thai green chilies
minced
1 cup fresh dill leaves .
thick stems removed and finely 1tsp cumin seeds
chopped
1tsp kosher salt
1 med red or yellow onion
very finely chopped 3/4 cup boiling water
1/3 cup fresh grated coconut 2 thsp neutral oil or ghee
thawed
PREPARATION

o Boil the water.

Get a kettle boiling right before you start mixing; the water needs to be scalding

hot to properly gelatinize the starches in the rice flour.

INSTRUCTIONS
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Crush the aromatics.
In a large bowl, combine the onions, green chilies, cumin seeds, and salt. Use your
bare hands to aggressively massage and squeeze the mixture for about 30 seconds

until the onions release their pungent, watery juices.

Mix the dry ingredients.
Toss the fine rice flour, chopped dill, and grated coconut into the onion mixture,

using your fingers to ensure everything is evenly distributed.

Hydrate the dough with boiling water.
Make a well in the center and pour in a half cup of the boiling water. Quickly mix
it in with a wooden spoon to partially cook the rice flour, then add the remaining

water a splash at a time until a firm, slightly sticky dough forms.

Rest and divide.

Let the dough cool for a couple of minutes so you don't burn your hands, then

divide it into four equal, tennis-ball-sized portions.



1. Pat out the rotti.
Lightly grease a square of parchment paper and place a dough ball in the center.
Wet your fingertips with water or a little oil, and gently pat the dough outward

into a thin, six-inch circle.

7. Poke the oil holes.
Use your index finger to poke three or four holes straight through the dough, an
essential street-side trick that allows the hot o0il to bubble up through the center of
the flatbread.

3. Invert and sear.
Heat a skillet over medium-high heat, pick up the parchment paper, and flip it
upside down directly onto the hot pan. Wait 10 seconds, then gently peel the
paper away from the dough.

4, Crisp and serve.
Drizzle a little oil or ghee around the edges and directly into the holes you made.
Cover with a lid for one minute to let the steam cook the flour, then uncover, flip,

and cook for another minute until gorgeous, crispy golden-brown spots appear on
both sides.

CHEF'S NOTES

e Flour Warning.
You absolutely must use fine rice flour for this to work. Look for Thai rice flour or
Idiyappam flour at an Asian or Indian market. Standard, gritty American rice flour

lacks the correct starch structure and will crumble into a mess.

e The Two-Skillet Rush.
If you want to feed multiple people before work or school, skip the parchment
paper. Lightly oil two cold skillets, pat the dough directly onto the cold pans, and

then fire up the burners to medium-high.

o Coconut Matters.
Stick to frozen grated coconut from the Indian market. Desiccated coconut from the

baking aisle lacks the necessary fat and moisture to keep the dough hydrated.
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Instant Lacy Ragi Dosa

di-dheer raa-gee do-se

This isn't your watered-down, health-food-blog pancake. This is the
real-deal, fast-casual magic of a Bangalore Darshini—born out of
necessity for urban commuters who want shatteringly crisp, deeply
earthy flavor without waiting twelve hours for fermentation. The secret
isn't in some mystical ingredient you can't find in Ohio; it's pure
physics. A watery, semolina-laced batter hitting smoking-hot cast iron

to create a delicate, lacy web of instant gratification.

INGREDIENTS

1/2 cup ragi flour 1/4 cup white rice flour

1/4 cup fine unroasted rava or cream 1/4 cup plain whole milk yogurt
of wheat
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21/4 cup  water 1 tbsp fresh cilantro
finely chopped
1 small red onion
‘ . 6 med fresh curry leaves
very finely minced
torn into small pieces
2 small serrano peppers or thai green ,
1tsp whole cumin seeds
chilies
finely minced 1/2 tsp kosher salt
1 small fresh ginger 2 tbsp neutral oil or ghee
piece peeled and grated
INSTRUCTIONS

1. Whisk the dry flours with the yogurt and a splash of water to form a smooth

paste.

Mixing the ragi, rava, and rice flour with just the yogurt and one cup of the water

first prevents stubborn dry lumps from hiding in your batter.

Hydrate the batter with the remaining ingredients and let it rest for at least
twenty minutes.

Add the rest of the water, onion, aromatics, and salt until it looks like thin milk.
Do not skip this rest on the counter, as the semolina needs time to drink the water

and swell.

Get a cast iron skillet smoking hot over medium-high heat.
A standard American cast iron skillet works beautifully here. For a classic trick,

carefully rub the hot pan with the cut side of a raw onion dipped in a little oil to

create a quick, natural non-stick surface.

Stir the batter from the bottom up and pour it from a height.

The flours will constantly sink to the bottom, so aggressive stirring is mandatory
right before every single pour. Hold a ladle or measuring cup two inches above
the pan and pour in a rapid circular motion from the outside edge inward, letting
the steam punch lacy holes through the batter. Do not try to spread it with a

spoon.
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Drop the heat to medium-low and crisp the dosa.

Immediately after pouring, drizzle a little oil or ghee around the edges and over
the holes. Ragi is a dark grain and hides its burns, so lowering the heat lets the
residual water evaporate while the rice flour and semolina fry in the oil to a

shatteringly crisp finish.

Fold and serve immediately.
Once the edges pull away and the underside is deeply crisp—about two to four
minutes—gently loosen with a thin spatula and fold it in half. Authentic instant

dosas are so thin they do not need to be flipped.

CHEF'S NOTES
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Sourcing in the suburbs.

Finger millet flour is easy to find at local Indian markets like Patel Brothers or
natural health stores. If Indian sooji is unavailable, grab a red box of unflavored
Cream of Wheat from any American cereal aisle—it is the exact same ingredient

and works flawlessly.

Adjusting the batter.
If your dosa is turning out thick and gummy like a pancake, the batter simply
doesn't have enough water to create the necessary steam holes. Add a quarter cup

of water at a time until it flows rapidly like thin buttermilk again.



Brahmin's Style Pouring
Coconut Chutney

ten-gi-na-kaa-yi chut-nee

The true magic of a Bangalore Darshini isn't just the steaming idli—it's
the hyper-smooth, totally pourable liquid chutney that soaks straight
into it. Authentic Brahmin-style chutney operates on a strict no-garlic
rule, leaning instead on the bright bite of fresh ginger and the deep,
savory hum of toasted asafoetida to achieve its pungency. But the real
grandmother's secret here isn't a rare spice; it's a mechanical trick. To
coax that silky, commercial-grade texture out of a standard American
blender, you have to grind the ingredients into a dense paste first,

diluting it with water only at the very end.
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INGREDIENTS

1/2 cup frozen grated coconut 3/4 tsp kosher salt
thawed completely (do not use
desiccated) 11/2 cup water
1/3 cup  hurigadale divided
roasted split gram 1 tbsp coconut oil
3 med Thai green chilies 1/2 tsp black mustard seeds
stems removed
1/4 Cup fresh Cilantro 1/2 tSp Spllt Whlte urad dal

loosely packed, tender stems included

1 small dried red chilli

1 small fresh ginger broken in half

peeled piece

10 small  fresh curry leaves

1 small seedless tamarind leaves removed from stem

marble-sized piece (or 1 tsp tamarind .

paste) 1/8 tsp asafoetida

hing

PREPARATION

e Thaw the coconut overnight.

Placing a chunk of frozen grated coconut in the refrigerator the night before

ensures it is perfectly hydrated and ready to blend without any morning fuss.
INSTRUCTIONS

1. Combine the solid base ingredients.

In the jar of a standard kitchen blender, combine the thawed grated coconut,

hurigadale, green chilies, cilantro, ginger, tamarind, and salt.

7. Force the blades to make a paste.
Add exactly 3 tablespoons of the water to the blender. Pulse the machine, stopping
to scrape down the sides as needed, until you have a thick, ultra-smooth pale
green paste. If you add all the liquid now, the coconut will just spin in the water

and remain unpleasantly gritty.
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Dilute to a pouring consistency.

Once a perfectly uniform paste is achieved, turn the blender to a low speed and
slowly stream in 1 cup of water. Check the consistency and add up toa 1/2 cup
more until it reaches a watery, pourable state. Transfer the liquid chutney to a

serving bowl.

Bloom the tempering spices.

Place a small tempering pan or skillet over medium heat and add the coconut oil.
Once shimmering, add the mustard seeds. The exact moment they begin to pop
and crackle, add the urad dal and broken dried red chilli.

Hit it with the aromatics.

Toast for 5 to 10 seconds until the urad dal turns light golden brown, then pull the
pan entirely off the heat. Instantly drop in the fresh curry leaves and asafoetida.
Stand back slightly, as the moisture in the curry leaves will cause the hot oil to

sputter violently.

Pour and serve.
Immediately pour the sizzling, highly aromatic spiced oil directly over the surface
of the resting chutney. Do not stir it in completely; allow the golden oil to pool

beautifully on top and serve immediately.

CHEF'S NOTES

Do not use desiccated coconut.

The dehydration process alters the lipid structure, leaving a sandy texture that
cannot be repaired. Frozen grated coconut is vastly superior for a weeknight

kitchen.

Embrace the separation.
Because this is an unheated, raw emulsion, the water and fats will naturally
separate if left sitting. A rapid, vigorous stir with a spoon will pull it all back

together.
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Diaspora Leftover Alchemy:
Zero-Waste Weeknights

Transforming yesterday’s heritage breakfast into tonight'’s exciting weeknight

supper, honoring the traditional South Indian domestic science of zero waste.

There is a ruthless, beautiful economy to the South Indian kitchen. Nothing
dies in the fridge. Yesterday's breakfast isn't discarded; it is resurrected. For the

first-generation kid staring into the cold, clinical light of an American



refrigerator on a Tuesday night, leftover idlis are salvation waiting for a hot pan.
This is domestic science at its most primal—the grandmotherly art of zero waste,
translated for the exhausted weeknight cook.

You don't need a miracle. You just need the good sense to know that day-old
idlis, torn apart and hit with mustard seeds and curry leaves, make a
devastatingly good upma. Toss them in a fiery slick of gunpowder and ghee,
and you get crispy, spiced bites that actually outshine their former selves. It’s not

about making do. It’s about making something brilliant out of what'’s left.






Spiced Idli Upma

id-lee oop-mah

In the rhythm of a traditional South Indian home, food is practically
sacred and wasting it is a cultural taboo. So when the morning’s
towering stack of soft, steaming fermented rice cakes goes uneaten, it
isn’t thrown away—it waits in the fridge to be magically resurrected.
By evening, those stale, leftover idlis are transformed into a spiced,
savory scramble laced with vibrant gunpowder, citrusy fresh curry
leaves, and pan-fried lentils, proving that true culinary alchemy

happens in the quiet utility of a busy weeknight kitchen.

INGREDIENTS

6 med leftover refrigerated idlis 2 tbsp gingelly oil or ghee
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1/2 tsp black mustard seeds
1 tsp urad dal
1tsp chana dal
1 pinch asafoetida
10 med fresh curry leaves
1/2med  yellow or red onion
finely diced
1 med green chili
slit down the middle
PREPARATION

1/2 tsp

1/4 tsp
1/2 tsp
3 tbsp

1 tbsp

2 tbsp

fresh ginger
grated

turmeric powder
kosher salt
idli milagai podi

lemon juice
freshly squeezed

fresh cilantro
finely chopped

e Crumble the leftover idlis into a coarse, fluffy texture resembling couscous.

You can do this thoroughly with your fingers, but the weeknight hack is to tear

them into quarters, drop them into a food processor, and pulse three or four times

until crumbled but not powdered.

INSTRUCTIONS

1. Heat the oil and temper the mustard seeds until they pop.

Place a wide, heavy-bottomed skillet over medium heat with the oil or ghee. Wait

until it shimmers, then drop in the mustard seeds and let them aggressively pop

and splutter.

9. Toast the lentils until deeply golden.

Immediately add the urad dal and chana dal, stirring continuously for about 30 to

45 seconds so they toast and turn a deep brown without burning.

3. Bloom the aromatics in the hot fat.

Toss in the asafoetida, fresh curry leaves, and the slit green chili. Stand back as the

moisture in the leaves makes the oil spit, and stir for a few seconds until intensely

fragrant.
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Sauté the onion, ginger, and spices.
Add the diced onion, grated ginger, turmeric, and salt. Cook for 3 to 4 minutes

until the onions are soft, translucent, and slightly pale.

Fold in the crumbled idlis and gunpowder.
Pour the crumbled idlis into the skillet and sprinkle the idli milagai podi evenly
over the top. Gently toss everything with a spatula until the idli is uniformly

coated in the spiced oil and turns a vibrant sunset orange.

Form a caramelized crust on the bottom.
Spread the upma evenly across the pan, gently press down with a spatula, and let
it sit entirely undisturbed over medium-low heat for 3 to 4 minutes to create a

deeply satisfying, slightly crispy edge.

Finish with fresh lemon juice and cilantro before serving.
Turn off the heat, squeeze the lemon juice over the top, scatter the cilantro, and

give it one final toss.

CHEF'S NOTES

78

The magic of stale starches is non-negotiable.
If you try to crumble a freshly steamed idli, you will get a gummy, sticky ball of
glue. The defining secret to this dish is starch retrogradation—the idlis must be

cold and day-old so they can crumble into distinct, fluffy grains.

Never substitute dried curry leaves.
The citrusy, smoky aroma relies entirely on fresh leaves hitting hot oil. If you
cannot find them at your local Indian grocer, simply omit them rather than using

dried versions.



Ghee-Roasted Podi Idli Bites

ney po-di id-li

There's a tendency in the diaspora to overcomplicate things—to throw
onions, peppers, and whatever masala is lying around into a pan and
call it an upgrade. Native South Indian grandmothers know better.
This dish is a masterclass in minimalism and the magic of retrograded
starch. We're taking leftover, refrigerated idlis—whose firm, cold state
is the absolute requirement here—and crisping them in hot fat. Tossed
with a shower of fiery lentil 'gunpowder' and fresh curry leaves, it

creates a bite that is ungentrified, austere, and magnificent.
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INGREDIENTS

8 med leftover idlis 1/2 tsp black mustard seeds
refrigerated at least 4 hours and cut
into 6 cubes each 1 tsp urad dal

2 tbsp ghee 1 small fresh curry leaves

1 tbsp unrefined sesame oil sprig

3 tbsp idli podi

PREPARATION

e Revive ancient idlis with steam.
If your leftover idlis have been in the fridge for several days and feel like hockey
pucks, sprinkle them with a tablespoon of hot water before tossing them in the

pan. The steam will revive the core while the exterior crisps.
INSTRUCTIONS

1. Heat the ghee and sesame oil in a wide skillet over medium heat.

Do not use a deep pot; you need surface area so the idlis don't steam each other.

7. Add the mustard seeds and wait for them to pop and crackle.
Once they pop, immediately add the urad dal and fresh curry leaves, standing

back as the moisture in the leaves will cause the hot fat to sputter.

3. Toss the cold idli cubes in the infused fat.
Spread them out into a single layer and let them sit undisturbed for 1 to 2 minutes

to develop a slight golden crust on the bottom.

4. Reduce the heat to low, sprinkle the idli podi evenly over the top, and gently
toss to coat.

The heat must be low so the finely ground lentils in the podi don't burn and turn
bitter. Toast for 2 to 3 minutes until the melting ghee binds the dry powder into a

thick, spiced paste.
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1. Remove from heat and serve immediately.
No chutneys or sambar are required—the beauty of this dish is that it stands

entirely on its own.
CHEF'S NOTES

¢ Never use fresh idlis.
Hot, fresh idlis will disintegrate into mush in the pan. Chilling them overnight

allows the starches to set, turning a starchy liability into a rigid textural asset.

e Use fresh curry leaves or nothing.

Do not substitute dried curry leaves, which taste like dust, and absolutely do not
use curry powder. If you can't get fresh leaves at the Indian market, simply skip

them.

e Check your gunpowder.
Idli podi heat levels vary wildly by brand. Taste it raw first; if yours is aggressively
spicy, cut the amount in half and add an extra teaspoon of toasted sesame seeds to

maintain the crunch.
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Indo-Chinese Pan-Fried Chilli
Idli

Before the advent of trendy fusion food trucks, there was the
immigrant mother’s kitchen on a Tuesday night. In the South Indian
diaspora, throwing away leftover idlis is practically a cardinal sin.
Instead of crumbling them into the ancient standard of upma, the
1990s suburban solution was much more exciting. By applying the
high-heat wok techniques of Kolkata’s Hakka Chinese community to
the humble fermented rice cake, weeknight magic happens. Cold, day-
old idlis are gently pan-fried to a chewy-crisp crust, then violently
tossed in a fiery, sweet-and-sour glaze. It tastes exactly like the chaotic,

vibrant comfort of a first-generation childhood.
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INGREDIENTS

6 med leftover idlis
refrigerated overnight and cut into
bite-sized cubes

3 tbsp neutral oil
divided

4 med garlic

cloves finely minced

1 med fresh ginger

piece peeled and finely minced

2 med Indian green chillies
slit lengthwise

1/2med  yellow or red onion
cut into 1-inch petals

PREPARATION

o Chill the idlis.

Fresh, hot idlis will crumble into mush in the pan. They must be refrigerated for at

1/2 med

2 med

11/2 tbsp
1 tbsp

2 tbsp
1tsp

1/4 tsp

green bell pepper

cut into 1-inch squares

scallions

chopped, white and green parts
separated

light soy sauce

Indian green chilli sauce
tomato ketchup

white vinegar

black pepper
freshly ground

least an hour, or preferably overnight, to allow the starches to firm up before

cubing.

INSTRUCTIONS

1. Pan-fry the cold idlis.

Heat a heavy skillet over medium-low heat and add two tablespoons of the oil.

Arrange the cold idli cubes in a single layer, letting them sit undisturbed for a few

minutes until a crust forms, then toss occasionally until crisp and golden brown

on all sides. Remove them to a paper towel-lined plate.
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Flash the aromatics.

Wipe the skillet clean if necessary, crank the heat to medium-high, and add the
remaining tablespoon of oil. When it shimmers, toss in the garlic, ginger, green
chillies, and scallion whites, stirring violently for thirty seconds until intensely

fragrant.

Stir-fry the vegetables.
Add the cubed onions and bell peppers, cooking for exactly one to two minutes.
The goal is to cook out the raw bite while preserving a loud, aggressive crunch; do

not let them soften or sweat into a mush.

Build the glaze.
Lower the heat slightly to prevent burning and pour in the soy sauce, chilli sauce,
ketchup, vinegar, and black pepper. Stir to combine, allowing the sugars in the

ketchup to bubble and caramelize into a sticky sauce.

Toss and serve immediately.

Dump the crispy idli cubes back into the skillet, tossing rapidly for forty-five
seconds to paint every piece with the spicy glaze. Turn off the heat immediately so
the crust doesn't turn soggy, garnish with the scallion greens, and eat straight

from the pan.

CHEF'S NOTES
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Substitute sauces wisely.

If you cannot find an Indian brand of green chilli sauce like Ching's Secret,

standard Sriracha mixed with a drop of vinegar works perfectly.

Do not skip the ketchup.

Indian recipes often refer to it as 'tomato sauce.' It provides the essential sweetness

and acidity that balances the harsh heat of the chillies and soy sauce.



Midnight Street-Stall Egg
Kothu Parotta

The magic of Madurai's neon-lit night stalls lies in the violent,
rhythmic hacking of day-old flatbreads upon a smoking iron griddle.
For the diaspora kid stranded in an Ohio suburb with a basic cast-iron
pan, the secret to that greasy, unapologetic nostalgia is preparation and
salvage. By tearing frozen parottas in advance and heavily hydrating
them with whatever leftover weekend curry sits in the fridge, the home
cook achieves a zero-waste, heavily spiced masterpiece of late-night
comfort in under twenty minutes. No commercial steel spatulas

required—just heat, fat, and the ghost of street corners past.
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INGREDIENTS

4 med frozen Malabar parottas

cooked according to package
instructions

3 large eggs
3 tbsp neutral oil
1tsp fennel seeds

12 small  fresh curry leaves

1 large red onion
finely chopped
2 small green chilies

slit lengthwise

1 tbsp ginger-garlic paste

1 large Roma tomato
finely diced
PREPARATION

e Cook the parottas ahead of time.

1tsp
1/2 tsp
1/4 tsp

1/2 tsp
1/2 tsp

3/4 cup

1/4 cup

1 med

Kashmiri red chili powder
garam masala
turmeric powder

black pepper
freshly cracked

salt
to taste

leftover meat or vegetable
curry

fresh cilantro

chopped

lime
cut into wedges

Day-old, slightly stale parottas hold their texture best and won't turn into a

gummy paste in the pan.

INSTRUCTIONS

1. Shred the cooked parottas into bite-sized ribbons.

Use your hands or pulse them briefly in a food processor to avoid damaging your

skillet with metal spatulas later.

9. Fry the fennel seeds and curry leaves in hot oil over medium-high heat.

Use a wide cast-iron skillet. The fennel is non-negotiable; it is the definitive aroma

of Tamil street food.

3. Add the onion and green chilies, sautéing until deeply golden.

Cook aggressively for about four to five minutes until translucent and blistered.
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1. Stirin the ginger-garlic paste, diced tomato, and dry spices.
Mash the tomato down with the back of a spoon until the mixture becomes a

thick, jammy paste and the oil begins to separate at the edges.

9. Create a well in the center of the pan and crack in the eggs.

Let them set for just a few seconds, then scramble them directly into the wet

tomato masala before they fully dry out.

3. Fold in the shredded parotta and douse the pan with the leftover curry.
Toss vigorously so every piece of bread absorbs the rich, spiced liquid, becoming

soft and fragrant while the edges crisp against the iron.

4. Remove from heat and finish with fresh cilantro and a heavy squeeze of lime
juice.

Serve screaming hot, straight from the pan.
CHEF'S NOTES

e Synthesize a faux-salna if you are out of leftovers.
Mix a quarter cup of water with a bouillon cube and a pinch of fennel powder to

hydrate the bread in a pinch.

e Make it vegetarian.
Omit the eggs, add finely chopped steamed vegetables to the onion-tomato masala,

and use a leftover vegetable kurma for the hydration step.
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Saidapet-Style Vadacurry

saidappettai vadakari

Born in the working-class pushcarts of Chennai, this dish was
originally a brilliant, zero-waste hustle to stretch yesterday's hardened
fritters into a hearty breakfast for the masses. The legendary Mari
Hotel elevated it into an art form over seventy years ago with a
grandmother's unwavering mandate: absolutely no tomatoes. Relying
instead on deeply caramelized shallots, heavy hits of fennel and mint,
and a luxurious coconut-cashew paste, this diaspora adaptation turns
leftover or frozen masala vadas into a deeply savory, aromatic curry
that demands respect—and barely thirty minutes of a busy American

weeknight.
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INGREDIENTS

6 large masala vadas
leftover or frozen, roughly crumbled
into bite-sized chunks

1/3 cup grated coconut
unsweetened, fresh or frozen

10 med cashews
unsalted, soaked in warm water for 10
minutes

11/2tsp  fennel seeds
divided

3 tbsp neutral oil

1 small cinnamon stick

3 med cloves

2 med green cardamom pods

1 med bay leaf

1 med star anise

PREPARATION

e Prepare the thickener.

11/2 cup
2 med

1 tbsp

15 med

1 sprig
1/2 tsp
1tsp
1tsp
11/2 tsp
1tsp
21/2 cup

1/4 cup

shallots
thinly sliced

green chilies
slit lengthwise

ginger-garlic paste

fresh mint leaves
roughly torn

fresh curry leaves
turmeric powder
Kashmiri red chili powder
red chili powder
coriander powder

salt

water

fresh cilantro
finely chopped

In a blender, combine the grated coconut, soaked cashews, 1 teaspoon of fennel

seeds, and a splash of water, blending until entirely smooth to avoid a gritty gravy.

e Crumble the vadas.

Roughly break the leftover vadas into uneven, bite-sized chunks, keeping them

distinct rather than turning them to dust so they hold their texture in the sauce.

o Crisp frozen vadas.

If you are utilizing frozen store-bought vadas instead of fresh leftovers, bake or air-

fry them until hot and crispy before crumbling.
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INSTRUCTIONS
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Bloom the whole spices in hot oil.
Heat the neutral oil in a heavy-bottomed pot over medium heat, add the
cinnamon, cloves, cardamom, bay leaf, star anise, and a half-teaspoon of the fennel

seeds, and let them sizzle for 15 seconds.

Caramelize the shallots.
Add the sliced shallots, green chilies, and curry leaves, and sauté patiently for 6 to

8 minutes until deep golden brown to establish the foundational sweetness.

Build the aromatic base.
Lower the heat, stir in the ginger-garlic paste for a minute until the raw smell

dissipates, then toss in the torn mint leaves for 30 seconds.

Toast the dry spices and immediately halt the cooking.
Stir in the turmeric, both chili powders, coriander powder, and salt for 10 seconds,
then instantly pour in 2 tablespoons of water to prevent the spices from scorching

and turning muddy brown.

Simmer the coconut-cashew gravy.

Pour in 2 1/2 cups of water, bring to a rolling boil, and stir in the smooth coconut-
cashew paste, letting it boil aggressively for 5 minutes until it looks watery but

fragrant.

Introduce the crumbled vadas to thicken the sauce.
Drop the vadas into the bubbling liquid, reduce the heat to medium-low, cover,

and simmer for 5 minutes as the dry fritters act like sponges and instantly thicken

the curry.

Garnish and serve.

Turn off the heat, thin with a splash of warm water if the gravy looks too thick, top

generously with fresh cilantro, and serve piping hot alongside soft idlis or dosas.



CHEF'S NOTES

o The no-tomato mandate.
Authentic Saidapet vadacurry never uses tomatoes; rely entirely on the deeply
caramelized shallots and the cashew-coconut paste to carry the gravy's body and

sweetness.

e Hydration is key.
The crumbled vadas will absorb a massive amount of liquid in the pan, so don't be

alarmed if the gravy looks incredibly thin before you drop them in.
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Tangy Thakkali Sadam

thuh-KAH-lee SAH-dum

Forget the modern food blog shortcut of treating tomato rice like a
quick North Indian biryani. The true, old-world Tamil flavor demands
something else entirely: whole fennel seeds, deeply caramelized garlic
cloves, and the earthy, lentil-heavy funk of authentic Sambar powder.
This isn't just a way to resurrect yesterday's rice; it's a masterclass in
patience. You have to cook the tomatoes down until the oil physically
separates from the paste, concentrating the acidity and banishing any
raw flavor. It is a zero-waste weeknight alchemy that tastes exactly like

a Tamil Nadu kitchen, right here in the American suburbs.
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INGREDIENTS

3 cup cooked Sona Masoori or
basmati rice
day-old and chilled
2 tbsp neutral oil or sesame oil
1 tsp black mustard seeds
1tsp split urad dal
1 tsp chana dal
1/2 tsp fennel seeds
2 fresh curry leaf sprigs
1 pinch asafoetida
6 med garlic cloves
peeled and left whole
PREPARATION

e Revive clumped leftover rice.

1 med
2 med
4 med

1 tbsp
11/2 tsp
1/2 tsp
1/4 tsp
1tsp

1 tbsp

1/4 cup

yellow onion
finely chopped

green chilies
slit lengthwise

Roma tomatoes
finely chopped

tomato paste

sambar powder

Kashmiri red chili powder
turmeric powder

kosher salt

ghee

fresh cilantro
finely chopped

If your day-old rice is too dry or clumped from the refrigerator, sprinkle it with a

few drops of water and microwave for 30 seconds to separate the grains perfectly

before folding it into the skillet.

¢ Rapidly chill freshly cooked rice if you don't have leftovers.

If you absolutely must use freshly cooked rice, spread it onto a large baking sheet,

drizzle with a few drops of sesame oil, and freeze for 10 to 15 minutes to halt the

cooking process and prevent the dish from turning into a mushy porridge.
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Bloom the tempering spices in hot oil.

Heat the oil in a wide, heavy-bottomed skillet or wok over medium heat. Add the
black mustard seeds and wait until they begin to pop and crackle. Inmediately
add the urad dal and chana dal, sautéing for about 30 seconds until the lentils

turn a pale, toasted golden-brown.

Build the aromatic foundation.

Add the fennel seeds, whole garlic cloves, slit green chilies, asafoetida, and fresh
curry leaves, keeping your distance as they will sputter. Sauté for 1 minute until
the garlic edges turn golden, then add the chopped onion and a small pinch of

salt. Cook until the onions soften and turn translucent, about 4 to 5 minutes.

Create the tomato thokku.

Add the chopped fresh tomatoes, tomato paste, turmeric, Kashmiri chili powder,
and sambar powder. Stir well to combine, cover the pan, and lower the heat
slightly to let it cook undisturbed for 5 to 7 minutes. Remove the lid and gently

mash the tomatoes with the back of your spoon.

Cook the paste down until the oil separates.

Keep cooking and stirring until the mixture transforms into a thick, jammy paste
and you see the oil glistening and separating at the edges of the pan. Do not rush
this step; it is the difference between a raw, watery sauce and a deeply savory,

authentic masala.

Fold in the cold rice and rest.

Turn the heat to the lowest setting and add the cold, day-old rice to the skillet.
Using a gentle folding motion, toss the rice in the tomato masala until every grain
is coated without mashing them. Drizzle the ghee over the top, sprinkle with
cilantro, turn off the heat, and cover the pan to let it rest for 10 minutes so the

tangy flavors fully absorb.



CHEF'S NOTES

e The diaspora tomato paste hack.

American supermarket tomatoes often lack the tart, juicy acidity of Indian regional
varieties. Adding a single tablespoon of tomato paste provides the necessary

umami and acidic backbone to accurately replicate that homeland flavor.

e The lentil crunch is non-negotiable.
The urad and chana dal aren't meant to soften like they do in a stew. They provide
a nutty, toasted crunch akin to pine nuts in Italian cooking. Omitting them

removes a vital textural dimension from the dish.
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Temple-Style Puliyodharai

kovil pu fiyotharai

If you grew up in a South Indian household in America, the smell of
gingelly oil and reducing tamarind is the smell of a road trip, a temple
visit, or a Saturday morning. This is Kovil Puliyodharai, the legendary,
deeply savory tamarind rice served in temples across Tamil Nadu. It is
arguably the greatest leftover rice dish in the world. The secret is a two-
part process: a thick tamarind paste and a freshly roasted spice powder
spiked with sesame seeds. Making the paste takes forty-five minutes
on a Sunday, but it lasts in your fridge for months. On a chaotic
Wednesday in suburban Ohio, toss it with cold, leftover takeout rice,
and in three minutes, you have a heritage meal that tastes exactly like it

was blessed in a Madapalli.
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INGREDIENTS

50¢g seedless tamarind
11/2 cup  hot water

1tsp gingelly oil

11/2 tbsp chana dal

1 tbsp urad dal

7 small dried red chilies
2 tbsp coriander seeds
1 tsp black peppercorns

1/2 tsp fenugreek seeds

1 tbsp white sesame seeds

1 sprig fresh curry leaves

1/3 cup gingelly oil

INSTRUCTIONS

1. Extract the tamarind pulp in hot water.

1tsp

1 tbsp
1tsp
1/3 cup

4 small

15 small
1/2 tsp
1tsp
11/2 tsp
1 tbsp

4 cup

1 tbsp

mustard seeds

chana dal

urad dal

raw unsalted peanuts

dried red chilies
broken in half

fresh curry leaves
asafoetida
turmeric powder
kosher salt
jaggery

cooked white rice
cold and separated

gingelly oil

Submerge the tamarind block in the hot water for twenty minutes, mash it

mercilessly with your hands to release the pulp, and strain the dark liquid

through a sieve, discarding the fibrous solids.

2. Toast the heavy spices for the podi.

Heat a teaspoon of gingelly oil in a heavy skillet over medium-low heat and fry

the first batch of chana dal, urad dal, and seven whole dried chilies until they hit a

deep, nutty golden brown.

3. Toast the delicate aromatics.

Add the coriander, black peppercorns, and fenugreek to the skillet, taking extreme

care not to scorch the fenugreek; if it turns black, throw it all out and start over.
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Pop the sesame seeds and cool the blend.
Toss in the sesame seeds and a sprig of curry leaves just until they crackle, then
immediately dump the mixture onto a wide plate to cool completely before

pulsing it into a coarse powder.

Build the foundational tadka.
In a heavy wok, heat a third of a cup of gingelly oil until shimmering, splutter the

mustard seeds, then fry the remaining dals and peanuts until crunchy and golden.

Bloom the remaining aromatics and reduce the tamarind.
Lower the heat, fry the broken chilies, the rest of the curry leaves, and asafoetida
for ten seconds, then stand back and carefully pour in the strained tamarind

liquid.

Boil the mixture into a dense paste.
Stir in the turmeric and salt, crank the heat to a rolling boil, and let it simmer
violently for twenty minutes until the water is gone and the amber oil pools

around the edges of the pan.

Finish the paste with jaggery and the spice powder.
Turn off the heat, stir in the jaggery until melted, and fold in two tablespoons of

your freshly ground spice powder to complete the pulikachal.

Perform the leftover alchemy.
Break apart your cold leftover rice, drizzle it with a tablespoon of raw gingelly oil,
and gently fold in the tamarind paste alongside a teaspoon of the remaining spice

powder.

Wait at least thirty minutes before serving.

Do not eat it immediately; let the mixed rice sit at room temperature so the cold

starch can absorb the tang of the tamarind and the smokiness of the sesame oil.



Instant Sambar Oats

oats sahm-bar sah-dam

In the diaspora, time is a luxury, but flavor is a birthright. There is a
quiet genius in the South Indian kitchen’s refusal to waste food,
transforming yesterday’s deeply matured sambar into today’s comfort.
The trick to substituting oats for traditional short-grain rice isn't a
modern hack—it's an ancestral understanding of starch. By dry-
roasting the oats to prevent them from turning to paste, and shocking
the whole affair with a sputtering, fresh tempering of ghee, mustard
seeds, and asafoetida, you trick the palate entirely. It’s a five-minute

bowl of pure, unapologetic nostalgia.
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INGREDIENTS

1 cup rolled oats 1 tbsp ghee
3 cup leftover sambar 1/2 tsp black mustard seeds
chilled
1/2 tsp cumin seeds
1/4 cup hot water
1 spri fresh 1
1/2 tsp jaggery or dark brown sugar SPTiE resh CHity feaves

1/8 tsp asafoetida

1/4 tsp sambar powder
2 tbsp fresh cilantro
1/8 tsp salt finely chopped
to taste
PREPARATION

Secure the essential base.
This recipe depends entirely on having deeply flavorful, day-old homemade
sambar sitting in the fridge. Do not attempt this with fresh, watery broth; the

magic lies in the starchy, matured leftovers.

INSTRUCTIONS
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Dry-roast the oats to prevent a gummy texture.
Place a medium saucepan over medium heat. Add the rolled oats directly to the
dry pan and toast, stirring constantly, for 2 to 3 minutes until they emit a faint,

nutty aroma and are warm to the touch. Transfer to a bowl.

Boil and recondition the leftover sambar.
In the same saucepan, add the cold sambar and hot water to thin it out. Bring to a
rolling, vigorous boil over medium-high heat. Taste and adjust with the salt,

jaggery, and raw sambar powder to wake up the tired, chilled liquid.

Hydrate the roasted oats.
Lower the heat to medium-low and slowly pour the oats into the boiling sambar,
stirring constantly. Simmer uncovered for 5 to 6 minutes until the oats swell into a

thick, savory porridge. Turn off the heat.



1. Execute the fresh tempering or tadka.
While the oats rest, heat the ghee in a small tempering pan over medium heat
until it shimmers. Add the mustard seeds and wait for them to pop and crackle.
Immediately add the cumin seeds and fresh curry leaves—stand back as they
sputter—then remove from the heat entirely. Drop in the asafoetida and swirl for

two seconds to capture its raw umami without burning the delicate resin.

7. Bloom the dish and serve immediately.
Pour the sizzling ghee and spices directly over the resting sambar oats. Garnish
with chopped cilantro, fold gently, and serve piping hot alongside potato chips or

a dollop of cool yogurt to contrast the heat.
CHEF'S NOTES

e The Leftover Brick Phenomenon.

If the oats turn into a solid brick upon cooking, immediately stir in another splash
of hot water. Never use cold water, which will shock the starches and create a pasty

texture.

e Repurposing generic dal.
If you only have leftover yellow dal tadka, follow the exact same method but add a
handful of frozen mixed vegetables and a tablespoon of sambar powder during the

boiling phase to instantly transform it into a robust sambar equivalent.
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Probiotic Thayir Sadam

tah-yeer sah-dum

If there is a universal truth in the South Indian home, it is that a meal is
not over until the curd rice appears, and a grain of leftover rice is never
thrown away. This is the ultimate weeknight alchemy, bridging
centuries-old agrarian wisdom with the reality of the modern
American kitchen. It demands a simple but crucial respect for texture
and temperature: reviving cold rice to a hot, mashable state, then
letting it cool completely before introducing live-culture yogurt. The
result is an intensely nostalgic, gut-healing comfort food that tastes

exactly like a grandmother's kitchen.
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INGREDIENTS

2 cup leftover cooked short-grain 1/4 tsp asafoetida

white rice 1small  fresh ginger
1/2 cup whole milk piece peeled and finely minced

d

e 2 small green chilies
1 cup plain whole-milk yogurt slit down the middle
3/4 tsp kosher salt 10 small  fresh curry leaves
1 tbsp neutral oil 2 tbsp fresh cilantro

finely chopped

1tsp black mustard seeds 1/4 cup pomegranate arils
1tsp urad dal
PREPARATION

e Gather and measure all tempering ingredients before heating the oil.
The tempering process takes mere seconds and requires your full attention.

Having the spices and aromatics prepped and at the ready prevents burning the

dal or spices.
INSTRUCTIONS

1. Heat and aggressively mash the leftover rice.

Splash the cold rice with a little water and microwave until steaming hot, then
immediately take a heavy spoon and mash it until the grains are broken and

sticky.

9. Stirin the warm milk and let the rice cool completely.
The milk softens the rice and adds a crucial richness. Stop and let the bowl sit on

the counter for 10 minutes until it hits room temperature; adding yogurt to hot

rice will kill the probiotics and curdle the dairy.
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Fold in the yogurt and salt.
Once the rice is completely cool to the touch, mix in the whole-milk yogurt until it

reaches the consistency of a thick, luxurious porridge.

Fry the mustard seeds and urad dal in hot oil.

In a small pan over medium heat, warm the oil. Add the mustard seeds and wait

for them to violently pop, then stir in the urad dal until toasted golden brown.

Flash the aromatics in the hot oil.
Pull the pan from the heat and immediately throw in the asafoetida, minced
ginger, green chilies, and curry leaves, standing back as they sputter and release

their aroma.

Pour the sizzling tempering over the yogurt rice.
Scrape every drop of the spiced oil into the bowl, mix well, and fold in the cilantro

and pomegranate arils before serving.

EF'S NOTES

Sourcing the right rice and yogurt is non-negotiable.
Sona Masoori or standard short-grain white rice works beautifully; avoid basmati,
as its distinct grains refuse to mash properly. Stick to standard whole-milk plain

yogurt rather than Greek, which is too dry and results in a claggy texture.



Andhra Sunday Tiffin Room:
The Ghee and The Karam

Slow down for a leisurely weekend breakfast featuring the unapologetically robust

and fiery flavors of the Andhra coast.

The American workweek demands speed, but Sunday morning is a sanctuary.
It's when the kitchen surrenders to the old gods of the Andhra coast, where
breakfast means no apologies, no shortcuts, and absolutely no holding back on
the heat. This is the domain of the tiffin room, a multi-generational ritual bathed
in the rich, toasted scent of clarified butter and the sharp, unforgiving bite of

garlic and red chili.



Here, the dosa isn't just a vehicle; it's a weapon—slathered in fiercely pungent
red onion karam and seared in enough ghee to make a cardiologist weep.
Washed down with the dark, frothy slap of proper South Indian filter coffee, it’s
a morning ritual that pulls you straight back to the motherland. The recipes that
follow don't compromise. They are exactly as they should be: loud, fiery, and

deeply comforting.






Nellore Neyyi Karam Dosa

nel-loor nay-yee kah-rum doh-sah

If you want the most intoxicating dosa in South India, all roads lead to
Nellore, where tiffin carts skip the mild potato fillings and go straight
for the throat with a fiery, raw onion and chili paste fried directly on
the griddle in pools of ghee. Recreating this unapologetic heat on a
busy weeknight in Ohio means ignoring the blogs that tell you to pre-
cook the paste—let the hot castiron do the work. The real
grandmother's trick is dusting the wet chili paste with a roasted gram
powder to soak up the juices, ensuring the crepe stays shatteringly

crisp.
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INGREDIENTS

6 med dry Kashmiri or Byadgi red

chilies
6 med dry Guntur Sannam red
chilies
2 med red onion
roughly chopped
6 med garlic clove
peeled
1tsp cumin seed
PREPARATION

e Source or prepare dosa batter.

1tsp
1/2 cup
2 tbsp

1/2 tsp
1/2 tsp
4 cup

1/2 cup

coarse sea salt
roasted Bengal gram

unsweetened dry grated

coconut

Kashmiri red chili powder
salt

fermented dosa batter

ghee

melted and warm

Use a high-quality store-bought fermented batter from a local Indian market to

keep this a highly approachable weeknight meal.

INSTRUCTIONS

1. Hydrate the dried red chilies in boiling water.

Place the Byadgi and Guntur Sannam chilies in a heat-proof bowl, cover with

boiling water, and let soak for 15 to 20 minutes to ensure a smooth, vibrant paste.

7. Blend the raw onion and chili paste.

Drain the chilies and transfer them to a blender with the chopped red onions, 4

garlic cloves, 1/2 teaspoon cumin seeds, and 1 teaspoon coarse sea salt. Blend into

a smooth, thick paste without adding water, then set aside.
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Grind the roasted gram powder.

Wipe the blender completely dry before adding the roasted Bengal gram, dry
coconut, the remaining 2 cloves of garlic, 1/2 teaspoon cumin, Kashmiri chili
powder, and 1/2 teaspoon salt, pulsing until it forms a slightly coarse, sandy

powder.

Spread the dosa batter on a hot cast-iron skillet.

Heat the skillet over medium heat until a drop of water sizzles instantly, then pour
a ladleful of batter in the center and spread it outward in a continuous spiral to

form a thin, 8-inch crepe.

Dress the dosa with warm ghee and the raw chili paste.
Wait about 30 seconds for the batter to lose its raw sheen, drizzle a teaspoon of
warm ghee around the edges, then drop a tablespoon of the raw chili paste in the

center and gently spread it evenly across the surface.

Dust the wet paste with the roasted gram powder.

Immediately sprinkle a heavy pinch of the gram powder evenly over the red paste

to soak up the onion juices and provide a nutty crust.

Roast the dosa on one side only and fold it in half.
Drizzle another teaspoon of ghee directly over the spiced surface and let it roast
until the edges turn a deep golden mahogany and naturally curl away from the

pan. Never flip the dosa; simply fold it like an envelope and slide it onto a plate.

EF'S NOTES

Do not flip the dosa.
Flipping will instantly burn the raw onion and chili paste, leaving a bitter taste.

The hot ghee and radiant heat of the pan are enough to cook the paste from below.

Serve with a cooling peanut chutney.
The intense heat of the Erra Karam demands a mild, creamy peanut chutney to

balance the palate, just as it is served in Nellore tiffin centers.



e Save the extra gram powder.
You will have leftover gram powder; store it in an airtight container in the pantry

for up to two months and sprinkle it over hot rice and ghee.
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Authentic Coastal Erra Karam

err-uh kahr-um

If you grew up in a South Indian household, Sunday mornings smelled
like fermented rice batter hitting a smoking hot cast-iron pan, quickly
followed by the sharp, eye-watering, deeply intoxicating aroma of raw
onions and red chilies frying in pools of golden ghee. Many modern
internet recipes tell you to carefully sauté your red chili paste in a
separate pan to cook out the raw onion smell—ignore them. If you
want the real, unapologetic, vibrant taste of an Andhra tiffin cart, the
grandmother's secret is to apply the paste raw directly onto the dosa.

You let the roaring heat of the pan and a generous spoonful of ghee
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steam and sear the chutney right into the crepe. It saves you a dirty

pan on a busy weeknight, and more importantly, it tastes exactly like

home.
INGREDIENTS
10 med dried Byadgi chilies 2 tbsp unsweetened desiccated
stems removed
coconut
10 med dried Guntur chilies
stems removed 2 med garlic cloves
. peeled
1 large yellow onion
roughly chopped 1/2 tsp cumin seeds
5 large garlic cloves 1/2 tsp Kashmiri red chili powder
peeled
1tsp tamarind paste 1/2 tsp kosher salt
1 tsp kosher salt 2 cup dosa batter

1/4 cup ghee

kept warm and liquid

1/2 cup roasted split chickpeas

PREPARATION

o Hydrate the heat.
Place the dried red chilies in a heat-proof bowl, pour boiling water over them, and

let them soak for 15 to 20 minutes until they soften and become pliable.

e Make the cooling lentil powder.
Ensure your blender jar is completely bone-dry, then pulse the roasted split
chickpeas, dry coconut, two garlic cloves, cumin seeds, chili powder, and a half
teaspoon of salt until it forms a fine, slightly coarse powder. Set this podi aside in a

jar.

¢ Grind the raw karam.
Drain the soaked chilies and blend them with the chopped onion, five garlic cloves,
tamarind, and a teaspoon of salt into a thick, rustic paste, adding just a tablespoon

or two of water to get the blades moving.
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Heat the pan.

Place a well-seasoned cast-iron skillet over medium heat until a few flicked drops

of water dance and evaporate immediately, then wipe the pan clean.

Pour and spread the batter.
Pour a third of a cup of dosa batter into the center of the pan and, using the
rounded back of a ladle, rapidly spread it outward in a continuous circular motion

to form a thin crepe.

Apply the first round of ghee.
As the top of the dosa loses its wet sheen and sets, drizzle a teaspoon of liquid

ghee around the outer edges and a half teaspoon directly into the center.

Spread the raw red chutney.
Drop a tablespoon and a half of the raw Erra Karam paste directly onto the center

of the dosa and gently spread it evenly across the entire surface using a spatula.

Sizzle and steam without flipping.
Drizzle another half teaspoon of ghee directly over the red paste and allow the
intense heat of the cast iron to boil the fat up through the raw onion, cooking it

from below for about two minutes. Do not flip the dosa.

Finish with the dry podi.

Once the edges of the dosa turn golden brown and lift away from the pan,
liberally sprinkle a tablespoon or two of the dry Pappula Podi evenly over the wet
red chutney.

Fold and serve immediately.
Loosen the dosa from the pan, fold it in half, and serve it straight to the plate so

the residual heat fuses the wet chutney and dry powder inside.



CHEF'S NOTES

e Sourcing the heat.
A mix of Byadgi for color and Guntur for heat is traditional, but Guajillo and Chile

de Arbol make a seamless supermarket substitute.

e The neutralizer.
The pappula podi isn't an optional garnish; it's a vital, moisture-absorbing layer

that neutralizes the extreme heat of the karam.

¢ Dalia is crucial.
Look for dalia or putnalu at the Indian market—these are pre-roasted split

chickpeas, not raw chana dal, meaning they require no cooking before blending.
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MLA Pesarattu with Upma
Stuffer

em-el-ay pe-sa-rat-tu oop-ma

In the humming canteens of Hyderabad's State Legislative Assembly,
politicians pressed for time demanded their crispy green moong crepes
and savory semolina upma served together as one glorious, unified
package. For the first-generation American cook, this dish is a
weeknight miracle. It demands no fermentation, just a strict four-to-six
hour soak of the lentils and a secret handful of flattened rice to achieve
that signature shatter-crisp exterior wrapping around a rich, ghee-

laced upma center.
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INGREDIENTS

1 cup whole green mung beans
1/4 cup short grain white rice
1/4 cup thick poha
1 med fresh ginger
piece peeled and roughly chopped
2 small green chilies
roughly chopped
1 tsp cumin seeds
1 tsp kosher salt
1 med red onion
finely minced
1 tbsp fresh ginger
finely minced
1 tsp cumin seeds
1 cup fine semolina
2 tbsp neutral oil
PREPARATION

3 tbsp
1/2 tsp
1tsp
1tsp
12 med
12 med

1 med

1 med

piece

2 small

3 cup
1tsp
2 tbsp

ghee

mustard seeds
urad dal

chana dal

raw cashew halves
fresh curry leaves

yellow onion
finely chopped
fresh ginger
finely minced
green chilies

slit lengthwise

boiling water
kosher salt

neutral oil
for pan-frying

e Soak the lentils and rice for exactly four to six hours.

Rinse the whole green mung beans and raw rice vigorously until the water runs

clear. Submerge them in three inches of fresh water at room temperature. Resist the

urge to soak them overnight, as over-soaking leads to limp crepes that absorb too

much oil.

o Hydrate the flattened rice.

Thirty minutes before you plan to blend the batter, rinse the poha and add just

enough water to submerge it so it softens.
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Blend the soaked lentils and rice to a coarse, wet-sand consistency.

Drain the beans, rice, and hydrated poha completely. Transfer to a high-powered
blender with the chopped ginger, green chilies, cumin seeds, and salt. Blend,
adding cold water a few tablespoons at a time, until you hit a thick, pourable

batter. Do not over-blend into a smooth puree.

Dry-roast the semolina until toasty and fragrant.
Place a medium saucepan over medium-low heat. Stir the semolina continuously
for four to five minutes until it smells nutty, making sure it doesn't brown.

Transfer to a plate and set aside.

Bloom the aromatics and fry the dals in oil and ghee.

In the same pan, heat the oil and one tablespoon of the ghee over medium-high
heat. Add the mustard seeds. When they sputter, add the urad dal, chana dal, and
cashews, frying until light golden brown. Stand back and toss in the curry leaves,
followed by the minced ginger, slit green chilies, and yellow onion. Sauté until the

onions are soft and translucent.

Whisk the semolina into boiling water to avoid lumps.

Carefully pour the boiling water into the pan and add the salt. Reduce heat to low.
Slowly rain the roasted semolina into the water with one hand while continuously
whisking with the other. Cover the pan, reduce heat to the lowest setting, and let
steam for three to four minutes until fluffy. Stir in one more tablespoon of ghee,

turn off the heat, and keep covered.

Spread the batter on a hot griddle and embed the onion topping.

Mix the minced red onion, ginger, and cumin in a small bowl. Heat a large cast-
iron or heavy non-stick pan over medium heat. Pour a half cup of the batter into
the center and use the rounded bottom of a ladle in rapid, concentric circles to
spread it thin. Immediately sprinkle the onion mixture over the wet batter,

pressing gently with a spatula so it sticks.



1. Crisp the crepe, flip briefly, and fold it over the warm upma.
Drizzle oil around the edges and let it cook undisturbed for two to three minutes
until the bottom is a deep golden-brown. Loosen the edges, flip for thirty seconds
to caramelize the raw onions, then flip back. Place a generous scoop of the upma

directly in the center, fold the crepe in half like an omelet, and serve immediately.
CHEF'S NOTES

o Keep the batter coarse.
Modern blenders can easily turn the lentils into a fine paste. You want to stop
when the batter feels like fine wet sand to maintain the traditional texture and

crunch.

e Use cold water for blending.
High-powered blenders generate a lot of heat, which can prematurely cook the

starches in the lentils. Using cold water prevents this.
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Allam Pachadi

ah-lum puh-chuh-dee

If you grew up in a Telugu household, Sunday morning smelled of
roasting lentils, sputtering mustard seeds, and the sharp, sweet tang of
allam pachadi. This thick, brick-red chutney is a masterclass in flavor
balancing, demanding a high-wire act between the aggressive heat of
ginger, the dark molasses depth of jaggery, and the fruity tartness of
tamarind. The secret is simply taming the raw ginger in a little hot oil
before blending—a small act of grandmotherly alchemy that
transforms a harsh, medicinal root into something warm, mellow, and
profoundly savory. It is the undisputed, non-negotiable partner to a

hot, ghee-crisped pesarattu.
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INGREDIENTS

1/2 cup fresh ginger root

peeled and roughly chopped into small

cubes

3 tbsp sesame oil
divided

1 tbsp chana dal

1 tbsp urad dal

1 tbsp coriander seeds
1/2 tsp cumin seeds
1/4 tsp fenugreek seeds

12 med dried red chilies

half mild Kashmiri and half hot

Guntur

PREPARATION

e Prep your aromatics and lentils before you begin.

4 med

1/4 cup
2 tbsp
1/2 cup
1tsp

1/2 tsp

1/2 tsp

1 med

1 sprig

1 pinch

garlic cloves
peeled

hot water
tamarind paste
powdered jaggery
kosher salt

urad dal
for the tempering

mustard seeds

dried red chili
broken in half

fresh curry leaves

asafoetida

Ensure the ginger is thoroughly peeled and chopped, and measure out your spices

into small bowls. The toasting and tempering stages move very quickly, so having

everything in place prevents scorching.

INSTRUCTIONS

1. Toast the lentils and dry spices until deeply aromatic.

Warm 1 tablespoon of the sesame 0il in a heavy skillet over medium-low heat.

Add the chana dal, the 1 tablespoon of urad dal, coriander, cumin, and fenugreek

seeds. Toast slowly, stirring constantly, until the lentils turn a deep, nutty golden

brown—about 3 to 4 minutes. Toss in the 12 whole dried chilies for the final 30

seconds until they puff and smell toasted, then transfer the mixture to a plate to

cool completely.
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1. Tame the ginger to remove its raw bite.
In the same skillet, add another tablespoon of oil over medium-low heat. Toss in
the chopped ginger and garlic cloves. Sauté gently for 3 to 4 minutes until the
ginger loses its raw edge and softens slightly. Do not let it brown or crisp. Remove

from the pan and let cool alongside the spices.

9. Grind the dry ingredients into a coarse powder.
Transfer the cooled lentil and spice mixture to a blender and pulse a few times.
Breaking down the hard lentils first ensures they do not remain as gritty pebbles

in your final chutney.

3. Blend the base into a smooth, thick paste.
Add the cooled ginger and garlic, hot water, tamarind paste, jaggery, and salt to
the blender. Blend until smooth, adding warm water a tablespoon at a time only if
the blades get stuck. The consistency should be like a thick hummus. Taste and
adjust the salt or jaggery; it should hit you with heat, then sweetness, then a sour

tang. Scoop into a serving bowl.

4. Bloom the tempering spices and finish the chutney.
In a small pan, heat the final tablespoon of oil over medium-high heat. Add the
mustard seeds and the 1/2 teaspoon of urad dal. As soon as the mustard seeds
begin to pop and sputter, drop in the broken red chili, fresh curry leaves, and
asafoetida. Swirl the pan for 5 seconds until the leaves crisp up, then immediately

pour the sizzling oil over the chutney and mix well.

CHEF'S NOTES

e This chutney keeps beautifully in the fridge.
Store it in an airtight jar for up to 10 days. The flavors actually deepen and marry

beautifully by day two.

e Serve it with the classics.
This is the canonical pairing for hot Pesarattu (green moong dal crepes), but it is

equally brilliant smeared on a warm dosa or with fresh idli.
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Minapa Garelu

mi-na-pa ga-re-lu

Forget the generic restaurant medu vada. In an Andhra home, the
minapa garelu is a denser, deeply savory, fiercely crisp doughnut built
to soak up fiery chicken curries or pungent ginger chutney. Old-world
mothers used heavy stone grinders to keep the batter cool and airy. In
an American weeknight kitchen, your weapon against the friction of a
modern blender is ice water and a strong whipping hand. It is a

humble lentil fritter, elevated by sheer technique to something

profound.

INGREDIENTS

1 cup whole white urad dal 1 tbsp chana dal
drained completely drained completely
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1 tbsp rice flour 1inch fresh ginger

peeled and finely grated
2 tbsp ice water )
1 tbsp cumin seeds
1ts kosher salt .
P 1 sprig fresh curry leaves
1 med red onion roughly torn
very finely minced 2 tbsp fresh cilantro
2 med serrano peppers finely chopped
finely minced 1qt neutral oil
PREPARATION

o Soak the lentils
Place the urad dal and chana dal in a large bowl, rinse thoroughly, and cover with

at least 3 inches of water. Soak for 4 to 6 hours or overnight.

INSTRUCTIONS

1. Grind the dal into a stiff paste using strictly ice water
Transfer the drained urad and chana dal to a food processor and pulse to break it
down. Add the salt and exactly 1 tablespoon of ice-cold water. Process, adding one
more tablespoon of ice water only if the blade gets completely stuck. The ice water

prevents the motor from heating and cooking the dal's proteins.

9. Vigorously whip the batter by hand to trap air
Transfer the stiff paste to a large bowl and add the rice flour. Using your dominant
hand, beat the batter in a single circular direction for 3 to 5 minutes. You will feel
the batter become visibly lighter, paler, and fluffier as you manually trap air inside

it.

3. Perform the float test to ensure proper aeration
Drop a tiny pinch of the batter into a glass of cold water. If it immediately bobs to

the surface and floats, your batter is ready. If it sinks like a stone, keep whipping.
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1. Fold in the aromatics just before frying
Gently fold the minced onion, chilies, ginger, cumin, curry leaves, and cilantro
into the fluffy batter. Do this at the very last minute, as the salt will cause the
onions to release water and ruin the structure of your hard-earned batter if left

sitting.

7. Heat the oil and shape the fritters
Heat 2 inches of neutral oil in a heavy-bottomed Dutch oven or wok to 350°F. Set
up a bowl of water next to your workstation and wet your hands thoroughly. Take
a lemon-sized portion of batter in your wet palm, flatten it into a thick disc, and

use your wet thumb to poke a hole directly through the center.

3. Fry until deeply golden brown and crisp
Gently invert your hand directly over the hot oil and let the fritter slide off your

palm. Fry 3 to 4 at a time to avoid crowding the pan. Cook for 2 to 3 minutes per

side, then remove with a slotted spoon and drain on a wire rack.

CHEF'S NOTES

e The grandma secret for a perfect crust
The subtle addition of raw chana dal and rice flour is a brilliant structural trick
from the Andhra kitchen. It actively prevents the urad dal from absorbing excess

oil in the fryer, guaranteeing a shatteringly crisp exterior.

o Seek out whole black gram with the skin for the ultimate heritage flavor
If you can source "‘pottu minapappu' at the Indian market, soak it overnight and
vigorously rub the lentils in fresh water to wash away about 70 percent of the black
skins before grinding. Leaving a few skins in the mix adds incredible rustic

earthiness and texture.

o Serve with something fierce
These fritters are structurally engineered to be a vehicle for aggressive flavors. To
eat them the real way, tear them apart and drag them through a pungent ginger

chutney (Allam Pachadi) or a fiery, rich country chicken curry (Natu Kodi Kura).
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Rayalaseema Uggani

rah-yah-lah-see-mah 00g-gah-nee

This is the antithesis of the homogenized Indian food you find in
suburban strip malls. Rayalaseema Uggani is an emotion—a fiercely
regional, working-class breakfast that relies on an ingenious trick of
culinary physics. The secret isn't in a long, laborious simmer, but in
Pappula Podi, a magic dust of roasted dal, coconut, and garlic that
coats flash-hydrated puffed rice before it can turn to mush. It smells
like a chaotic, beautiful Sunday morning in Andhra, but thanks to the

make-ahead powder, you can pull this off on a busy Wednesday in

Ohio.
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INGREDIENTS

1 cup roasted chana dal
also known as dalia or putnalu
1/4 cup unsweetened desiccated
coconut
4 med garlic cloves
peeled or left unpeeled for rustic
authenticity
1 tbsp Kashmiri red chili powder
2tsp fine sea salt
divided
4 cup puffed rice
sturdy variety like murmura or
borugulu
2 tbsp neutral oil
1 tsp black mustard seeds
PREPARATION

e Make the Pappula Podi in advance.

1tsp

1 tbsp
1 tbsp
1 sprig

2 med
1 med

1/4 tsp

1 med
1/2 med

2 tbsp

cumin seeds

split urad dal
raw peanuts
fresh curry leaves

serrano peppers
slit lengthwise

yellow onion
finely diced

turmeric powder

Roma tomato
finely diced

lemon

juiced

fresh cilantro
finely chopped

In a blender, combine the roasted chana dal, desiccated coconut, chili powder, and

1 teaspoon of salt. Pulse until a fine powder forms, then add the garlic cloves and

pulse a few more times until incorporated. Store this in an airtight jar; you will use

3 tablespoons of it for the main recipe.

INSTRUCTIONS

1. Hydrate and aggressively squeeze the puffed rice.
Fill a large bowl with cold water and submerge the puffed rice for exactly 2

minutes—no longer, or it collapses into mush. Working quickly in handfuls,

aggressively squeeze the rice between your palms to extract the water, transferring

it to a dry bowl. Toss immediately with 1/2 teaspoon of salt.
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1. Bloom the aromatics and temper the spices.

Heat the oil in a large wok or skillet over medium-high heat. Add the mustard
seeds; once they pop and sputter, immediately add the cumin seeds, urad dal, and

raw peanuts, stirring continuously for 30 seconds until the dal turns golden.

7. Build the savory vegetable base.
Stand back slightly and toss in the curry leaves and slit peppers. Add the diced
onion and remaining 1/2 teaspoon of salt, sautéing for 3 to 4 minutes until the

onions turn translucent and just begin to caramelize on the edges.

3. Sweat the tomatoes briefly.

Stir in the turmeric and the diced tomato. Cook for exactly 2 minutes so they
soften and release a little moisture, but don't let them disintegrate into a watery

sauce that will ruin the rice's texture.

4. Execute the high-heat toss.
Crank the stove to high heat. Add the hydrated puffed rice and sprinkle 3
tablespoons of your prepared Pappula Podi evenly over the top. Using two
spatulas, toss rapidly for 1 to 2 minutes so the high heat flash-steams the rice

while the powder absorbs any stray moisture.

5. Finish with acid and fresh herbs.
Kill the heat. Squeeze the lemon juice over the top, garnish with chopped cilantro,

and toss one last time before serving immediately.

CHEF'S NOTES

e Source the right puffed rice.
Seek out murmura at an Indian grocer. Avoid American breakfast cereals like Rice

Krispies at all costs, as they will dissolve instantly in water.

e Pappula Podi is incredibly versatile.
You will have plenty of leftover powder from the prep step. Keep it in an airtight
jar in your pantry to sprinkle over idli, dosa, plain rice, or roasted vegetables for an

instant hit of umami.
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Senaga Pindi Pachadi

seh-nuh-guh pin-dee pah-chah-dee

Growing up in the diaspora, Sunday mornings meant the sharp,
sulfuric tang of hot asafoetida hitting oil. While modern restaurants
load up their "Bombay Chutney" with unnecessary tomatoes and
onions to bulk up the bottom line, the canonical Andhra household
version is minimalist magic. It's a 15-minute pantry rescue utilizing
chickpea flour and tamarind that possesses an unabashedly bold,
deeply savory flavor. The only secret grandma would insist on is
treating the raw besan with respect: dry-roast it until it smells like
toasted nuts, and you'll get a glossy, tangy dip that tastes exactly like a
home kitchen in Andhra Pradesh.
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INGREDIENTS

1/2 cup Indian gram flour 1tsp urad dal
2 tbsp tamarind concentrate 2 med dried red chillies
broken in half
1/2 tsp turmeric powder .
1 tbsp fresh ginger
1tsp kosher salt peeled and finely grated

2 med green chillies
slit lengthwise

21/2 cup water

2 tbsp neutral oil 1/4 tsp asafoetida

1tsp black mustard seeds 12 med fresh curry leaves
1 tsp cumin seeds

PREPARATION

o Substitute block tamarind if concentrate is unavailable.

If you don't have high-quality, sugar-free tamarind concentrate, soak a lemon-sized
ball of raw block tamarind in a half cup of hot water for 15 minutes. Squeeze out

the pulp into the water and discard the fibrous solids.

INSTRUCTIONS

1. Dry-roast the gram flour to eliminate its astringent, raw flavor.
Place a heavy-bottomed skillet over medium-low heat and toast the gram flour,
stirring continuously, until it turns a warm, sandy gold and smells distinctly nutty

(5 to 7 minutes). Transfer to a bowl immediately and let it cool.

9. Build a smooth, watery slurry of tamarind and roasted flour.

Add the tamarind concentrate, turmeric, and salt to the cooled flour. Whisk in a
half cup of water to form a lump-free paste, then vigorously whisk in the

remaining 2 cups of water until completely smooth.
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1. Bloom the tempering spices in hot oil.
Heat the oil in a saucepan over medium heat until shimmering. Drop in the
mustard seeds; once they pop audibly, add the cumin seeds and urad dal,

sautéing for 30 seconds until the lentils turn golden brown.

9. Fry the aromatics to release their essential oils.
Stir in the dried chillies, grated ginger, and slit green chillies for 15 seconds until
blistered. Pull the pan slightly off the heat, then drop in the asafoetida and fresh

curry leaves, standing back as they crackle aggressively.

3. Emulsify the slurry into a glossy custard over the heat.
Return the pan to medium-low heat, give the tamarind-flour slurry one final
whisk, and pour it into the sizzling tempering. Stir continuously for 3 to 5 minutes
until the opaque liquid magically transforms into a thick, translucent, silky

chutney.

4., Serve immediately before the starches cool and congeal.

The moment the chutney coats the back of a spoon, pull it off the heat and pour it
piping hot alongside soft idlis or crispy dosas.

CHEF'S NOTES

e Buy true Indian besan, not American chickpea flour.

American chickpea flour is typically milled from white garbanzo beans, which has
a drastically different starch profile and a bitter, raw flavor. Source real split brown

chickpea flour (besan) from a South Asian grocer for authentic flavor.

e Rescue a congealed chutney with a splash of hot water.
Senaga Pindi Pachadi waits for no one and will set firmly as it cools. If dinner is
delayed, simply return the pot to low heat, whisk in a quarter cup of hot water, and

stir vigorously to revive its silky texture.
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Cast-Iron Dibba Rotti

dibba rotti

This is the stout, crusty pan-bread of the Godavari districts—a
heavyweight of the South Indian Sunday tiffin. Born in heavy brass
woks over wood fires, it translates effortlessly to a well-seasoned
American cast-iron skillet. The genius of the dish lies in a remarkably
simple, old-world trick: dropping a water-filled steel tumbler right in
the center of the batter as it cooks. It creates a thermal sink and a
localized steam bath, guaranteeing a profoundly caramelized,
shatteringly crisp crust that yields to a steamy, cumin-laced interior
without scorching the bottom. No modern shortcuts here, just heavy
iron, a little patience, and the kind of rugged, elemental cooking that

tastes exactly like home.
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INGREDIENTS

1 cup urad dal gota 1/4 cup
21/2 cup idlirava

1/2 cup
11/2tsp  kosher salt
11/2tsp  whole cumin seeds 1/4 cup
PREPARATION

e Soak the lentils and the semolina.

peanut oil
divided

dark Indian jaggery

crushed

water

Rinse the urad dal vigorously in a bowl until the water runs mostly clear, then

cover it with 3 inches of cold water. In a separate bowl, rinse the idli rava twice and

cover with water. Let both soak on the counter for 4 hours.

INSTRUCTIONS

1. Grind the urad dal into a highly aerated paste.

Drain the dal completely and add it to a heavy-duty blender with a quarter cup of

ice-cold water. Blend on medium-high until you achieve a profoundly smooth,

fluffy paste, adding water by the tablespoon only if the blender seizes.

2. Squeeze the idli rava dry and build the batter.

Drain the rava, then use your hands to grab handfuls and squeeze out as much

water as physically possible. Drop the dry rava into the fluffy dal batter, add the

salt and cumin, and mix vigorously with your hands for two minutes until the

moisture from the rava loosens the batter to the proper thick consistency.

3. Prepare the cast-iron skillet and the glass trick.

Place an 8-inch or 10-inch cast-iron skillet over medium-low heat and coat the

bottom and slightly up the sides with 3 tablespoons of peanut oil. Fill a small

stainless steel tumbler or heavy shot glass halfway with water and place it directly

in the geometric center of the skillet.
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Pour the batter and initiate the low, slow steam.

Ladle the thick batter into the skillet, forming a thick donut around the water
glass about 1.5 inches deep. Smooth the top with a wet spoon, cover tightly with a
lid or heavy foil, turn the heat to the absolute lowest setting, and walk away for 20

to 25 minutes.

Remove the glass and flip the rotti.

Uncover the pan to reveal a set, dry top and deeply golden edges pulling away
from the pan. Carefully extract the hot glass using tongs, drizzle the remaining
tablespoon of oil around the edges, loosen the bottom with a stiff metal spatula,

and flip the massive cake over to cook uncovered for another 8 to 10 minutes.

Simmer the jaggery syrup.
While the rotti finishes its second side, combine the crushed jaggery and a quarter
cup of water in a small saucepan. Simmer over medium heat for 5 minutes until

the jaggery melts into a slightly sticky, glossy syrup.

Slice and serve immediately.
Slide the heavy dibba rotti onto a cutting board, tapping the crust to hear its
hollow crunch. Cut it into large wedges and serve with the warm jaggery syrup, a

spoonful of fiery mango pickle, and a heavy dusting of ghee-soaked karam podi.

EF'S NOTES

Understanding the thermodynamics of the glass trick.
The water in the tumbler acts as a thermal heat sink, absorbing excess heat from
the bottom of the pan to prevent the center from scorching during the long cook

time. Simultaneously, it releases gentle steam to cook the fluffy interior crumb.

Embrace the unfermented batter.

Unlike dosa or standard idli batter, authentic dibba rotti does not require overnight
fermentation. It relies purely on the mechanical aeration of blending the urad dal,
resulting in a deeply nutty, earthy flavor profile driven by toasted lentils and

cumin.



South Indian Filter Coffee

kaapi

It is not just a caffeine delivery system; it is an engineering marvel born
of wartime scarcity and a daily ritual that defines the South Indian
morning. You do not need a fancy espresso machine to pull this off,
just a cheap metal filter or a muslin cloth and the right blend of dark-
roast coffee and chicory. That chicory is the secret—it slows the drip,
cuts the acid, and builds a velvet viscosity that stands up to boiling,
tull-fat milk and a heavy hand of sugar. Pour it in high, sweeping arcs
to cool it down and build a head of foam that would make a barista

weep.

135



INGREDIENTS

4 tbsp South Indian filter coffee 11/2 cup  whole milk

powder 3tsp white sugar

1/2 cup water

freshly boiled

INSTRUCTIONS

1.

136

Load the coffee filter or a muslin-lined sieve with the coffee powder.

If using a traditional metal filter, drop a tiny pinch of sugar in the bottom chamber
to prevent chicory dust from clogging the holes, add the coffee, drop the pressing
disc in, and give it a very light tamp just to level the bed. If using a sieve, simply

level the grounds with a spoon.

Pour the boiling water slowly over the coffee grounds.
Cover with a lid or plate to trap the heat, and let gravity do the work undisturbed
for 15 to 20 minutes to produce a dark, viscous concentrate known as the

decoction.

Heat the whole milk in a small saucepan over medium heat until it reaches a
frothy, rolling boil.

Do not just microwave it; boiling alters the proteins and brings out a distinct

cooked-milk sweetness that balances the earthy chicory.

Combine one to two tablespoons of the dark decoction with the sugar in a
wide-brimmed cup, then pour in the boiling hot milk.

Adjust the sugar and decoction ratio to your own preference.

Aerate the coffee by pouring it back and forth between two cups in high,
sweeping arcs.
This meter-long pour cools the boiling liquid to a drinkable temperature, dissolves

the sugar, and creates a thick, creamy layer of foam on top without the need for a

steam wand.



CHEF'S NOTES

e The diaspora supermarket hack.
If you do not live near an Indian market that sells 80:20 blends like Cothas or Leo,
grab a yellow can of Cafe Du Monde from a standard American grocery store; its

dark-roast and chicory profile is a brilliant, nearly identical substitute.

e Make the decoction ahead of time.
You can brew a large batch of the coffee concentrate on Sunday night and keep it in

a mason jar in the fridge for up to a week for instant morning use.
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Tropical Summer Respite: No-
Cook Heritage Suppers

Beating sweltering American summers with traditional South Indian low-cook and

no-cook cooling dishes packed with probiotics.

When the American asphalt radiates heat like a tandoor, nobody wants to
stand over an open flame. The matriarchs back in Chennai and Kerala
understood this kind of oppressive, soul-crushing summer better than anyone,
and they had an answer for it. They didn't fight the weather; they adapted. They
turned to the cooling, life-giving tang of fermented dairy and quick-soaking
grains, bypassing the stove entirely or keeping the heat on just long enough to

coax the essential oils from a handful of mustard seeds.



Here is the food of pure survival, elevated to comfort. It is a cold bowl of
sweet Dahi Chura, marrying flattened rice with whatever ripe fruit you
managed to drag home from the market, or the bright, restorative thrum of a
twenty-minute Mor Kuzhambu. These aren't fussy restaurant centerpieces. This
is what you eat when the world outside is melting, and you just need a quick,

honest taste of home to cool your blood.






Southekayi Tambuli

soh-tay-kah-yee tahm-boo-lee

The crackle of hot oil hitting fresh curry leaves signals one thing:
dinner is almost ready. But before the heavy, fiery sambars hit the table,
there is Tambuli. This cold, restorative cucumber curry was engineered
by generations of South Indian grandmothers to extinguish the heat of
a sweltering coastal summer and prepare the stomach for what is to
come. It is a raw, brilliantly simple dish, save for a blistering five-
second tempering of spices at the end. The absolute cardinal rule here
is to use coconut oil for that tempering; hot ghee will instantly solidify
into unpalatable, waxy pebbles when it hits the cold yogurt. Pour this
generously over a steaming mound of rice and taste exactly what home

feels like.
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INGREDIENTS

1 cup Persian cucumber
roughly chopped

1/2 cup frozen grated coconut
thawed

1 med Thai green chili
stemmed

1/2 tsp cumin seeds

1/4 tsp black peppercorns
1/2 tsp kosher salt

1 cup plain whole milk yogurt

PREPARATION

o Thaw the coconut in advance.

3/4 cup
2tsp

1/2 tsp
1/2 tsp

1 med

10 med

1/8 tsp

cold water

virgin coconut oil
black mustard seeds
cumin seeds

dried red chili
broken in half

fresh curry leaves

asafoetida

Frozen grated coconut from the Indian market is the secret weapon here. Let it sit

on the counter for ten minutes while you chop the cucumber, or microwave a

chunk for fifteen seconds.

e Use thin-skinned cucumbers.

Persian or English hothouse cucumbers require no peeling or deseeding, perfectly

mimicking the tender inner flesh of indigenous Indian varieties and saving you

precious weeknight minutes.
INSTRUCTIONS

1. Blend the aromatic base.

In a small blender jar or smoothie cup, combine the chopped cucumber, thawed

coconut, green chili, the first half-teaspoon of cumin seeds, peppercorns, salt, and

a tiny splash of water. Blend on high until it forms a silky, pale-green paste.
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Whisk the buttermilk.

In a serving bowl, vigorously whisk the whole milk yogurt and cold water
together until completely smooth and thin, resembling crepe batter. Do not do this
in the blender, or the mechanical shear will cause the dairy to split.

Combine the curry.

Scrape the cucumber-coconut paste into the whisked buttermilk and stir gently to
combine, tasting for salt.

Bloom the mustard seeds.

Heat the coconut oil in a small skillet or tadka pan over medium-high heat. When
shimmering, add the mustard seeds and wait for them to physically pop, which
releases their nutty flavor and neutralizes their bitterness.

Finish the tempering.

As soon as the popping slows, instantly add the remaining half-teaspoon of cumin
seeds, broken red chili, and curry leaves. The leaves will violently crisp in seconds;
immediately kill the heat, stir in the asafoetida, and pour the sizzling spiced oil
directly over the cold yogurt.

EF'S NOTES

Ghee is strictly prohibited.
Because this is a cold dish, using ghee for the tempering will cause the saturated
animal fats to instantly solidify into waxy granules upon hitting the chilled yogurt.

Always use coconut o0il or a neutral cooking oil.



Hesaru Bele Kosambari

he-sa-ru be-le ko-sam-ba-ri

When the summer heat makes the thought of turning on the stove
unbearable, this is the dish Kannadiga grandmothers have relied on for
generations. Born in the temples of Udupi to cool the body, this simple
salad relies on a brilliant alchemy of crunchy soaked lentils, cold
cucumber, sweet coconut, and a blistering thirty-second tempering of
mustard seeds and curry leaves. It is uncompromisingly authentic and
entirely functional for a busy American weeknight. The only absolute
requirement is discipline: drain the lentils completely, and whatever
you do, keep the salt away from the bowl until the exact second you are

ready to eat.
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INGREDIENTS

1/2 cup split yellow moong dal
rinsed under cold water until clear
2 cup Persian cucumbers
finely diced
1/4 cup grated coconut
thawed if frozen
2 tbsp fresh cilantro
finely chopped
1 small serrano chili
finely minced
PREPARATION

o Execute the weeknight hot water soak.

1 tbsp
1/2 tsp
2tsp

1/2 tsp
1/8 tsp
10 small

1 small

fresh lemon juice
kosher salt

coconut oil

black mustard seeds
asafoetida

fresh curry leaves

dried red chili
broken in half

Place the rinsed moong dal in a bowl, cover with hot tap water, and soak for 30

minutes until a lentil can be easily snapped in half with your fingernail.

INSTRUCTIONS

1. Drain the soaked lentils aggressively.

Pour the dal into a fine-mesh sieve and shake well to ensure absolutely no excess

water remains to ruin the salad's texture.

7. Combine the raw base ingredients.

In a large serving bowl, mix the drained moong dal, diced cucumber, grated

coconut, chopped cilantro, and green chili.

3. Heat the oil for tempering.

Place a small pan over medium-high heat and warm the coconut oil.

4. Bloom the spices and aromatics.

Add the mustard seeds, and the exact moment they begin to pop, drop in the

asafoetida, dried red chili, and fresh curry leaves.
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1. Fry briefly and dress the salad.

Swirl the pan for two seconds to crisp the leaves, immediately turn off the heat,

and pour the sizzling oil directly over the vegetables.

7. Season only at the final second.
Right before carrying the bowl to the table, squeeze in the lemon juice, add the

salt, toss thoroughly, and serve immediately.
CHEF'S NOTES

e Respect the golden rule of salt.

Cucumbers are mostly water, and salting them during prep will draw out that
moisture through osmosis, leaving you with a sad, soggy puddle at the bottom of
the bowl.

o Utilize the freezer aisle.
Cracking and grating a fresh brown coconut on a Tuesday night is an unnecessary
barrier; thaw a bag of frozen grated coconut from the local Indian market for ten

minutes instead.

e Do not skip the asafoetida.

Because this dish traditionally omits alliums like onions and garlic, a tiny pinch of

asafoetida blooming in hot oil provides the crucial savory backbone.
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Nellikai Arachu Kalakki

nel-lee-kai ah-rah-choo kah-lah-kee

In the suffocating heat of a pre-monsoon Palakkad summer, survival
meant turning to the pantry. Grandmothers pulled winter-brined
gooseberries from massive porcelain jars, ground them with fresh
coconut, and folded that sharp, astringent paste into cooling yogurt. It’s
a dish born of sheer necessity that happens to be vibrant, punchy, and
undeniably rich. When the hot coconut oil and curry leaves finally hit
the yogurt—crackling like tiny firecrackers—you are instantly
transported. Using fresh or frozen amla and a modern steamer, this
weeknight adaptation delivers that exact, unapologetic ancestral flavor

without demanding you sweat over a hot stove.
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INGREDIENTS

5 med Indian gooseberries 1/2 tsp salt

fresh or frozen
. . 1pinch  jaggery
11/2 cup  whole-milk plain yogurt

whisked until completely smooth 1tsp virgin coconut oil

1/4 cup grated coconut

thawed if frozen 1/2 tsp black mustard seeds

2 med fresh green chilies 1/2 tsp split urad dal

stems removed
1 sprig fresh curry leaves
1/4 tsp fenugreek seeds

1 pinch asafoetida
1 small dried red chili

PREPARATION

o Leave the whisked yogurt on the counter to develop a slight tang.
A slight sourness is authentic to Indian thayir, and warming it up slightly will help
develop that proper flavor profile.

e Steam the amla without letting them touch water.
If using an Instant Pot, pour 1 cup of water into the insert, place the amla in a dry
bowl on a trivet, and pressure cook on HIGH for 4 minutes before quick-releasing.

Alternatively, microwave them in a covered bowl for 3 to 4 minutes until tender.

e Deseed the steamed gooseberries.

Once cool enough to handle, gently press the amlas to separate the segments and

discard the hard inner seeds.
INSTRUCTIONS

1. Toast the fenugreek and red chili in a dry skillet.
Heat a small, dry pan over medium heat and toast the spices for 30 to 60 seconds,
tossing constantly until the fenugreek darkens slightly and smells nutty, then

remove from heat immediately so they don’t turn acrid.
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Grind the gooseberry paste.

In a blender, combine the deseeded amla, coconut, green chilies, toasted spices,
jaggery, and salt. Pulse into a slightly coarse, thick paste, adding a tablespoon of
water if needed to help the blades catch.

Fold the paste into the yogurt.
Scrape the fragrant green paste into your bowl of whisked yogurt and fold gently
until completely incorporated. Taste for salt; it may need a bit more to balance the

tartness of the fruit.

Temper the aromatics in hot oil.

In a small pan, heat the coconut oil over medium-high heat and add the mustard
seeds. Once they violently pop and sputter, add the urad dal and sauté until
golden brown. Turn off the heat, then immediately toss in the asafoetida and fresh

curry leaves—stand back, they will crackle.

Finish the dish and serve.
Pour the sizzling, fragrant oil over the yogurt mixture, stir once, and serve at room

temperature alongside steamed rice and a simple dal.

EF'S NOTES

Do not skip the roasted fenugreek seeds.

That subtle, deeply savory bitterness is the hallmark of an authentic Palakkad

kitchen and balances the tartness of the amla perfectly.

Never boil amla directly in water.
Submerging the fruit washes away its intense flavor and leaches out the water-

soluble vitamins.

Do not substitute the virgin coconut oil.
The olfactory trigger of South Indian heritage is locked almost entirely in the
interaction of hot coconut oil, mustard seeds, and fresh curry leaves. Canola or

olive oil will ruin the illusion.



o Once mixed, this dish is never heated.

Heating the final product will curdle the yogurt and destroy the dish's cooling

properties.
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Mavina Hannu Rasayana

maa-vi-na han-nu ruh-saa-yuh-nuh

When the sweltering heat of summer hits the coastal towns of
Karnataka, nobody wants to stand over a hot stove. Enter Rasayana. It
is a pure, unadulterated expression of the season: sweet, fibrous
mangoes crushed by hand into a velvety pool of rich coconut milk and
jaggery. It is a completely vegan, no-cook respite that belongs as much
on a bustling Udupi breakfast table next to lacy crepes as it does in an
American kitchen on a humid Tuesday night. No blenders. No

pretense. Just the fruit, the fat, and your hands.

INGREDIENTS
4 med sweet mangoes
washed and dried
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1 cup full-fat canned coconut milk 1/2 tsp cardamom powder

unshaken, thick cream scooped from
the top 1/8 tsp kosher salt

1/4 cup powdered jaggery

INSTRUCTIONS

1. Butcher the fruit.
Slice the cheeks off both sides of the pit and use a spoon to scoop the flesh into a

large mixing bowl.

2. Get your hands dirty.
Scrape and squeeze the remaining pulp and juice from the pit directly into the
bowl, then physically squish the larger pieces of mango flesh between your
fingers. You want a rustic, chunky texture where sweet juice mingles with fibrous

bites of fruit.

3. Season the pulp.
Add the jaggery, cardamom, and the essential pinch of salt to the mashed fruit,
stirring well to combine. Let it sit for five minutes so the jaggery dissolves into the

mango juices.

4. Fold in the velvet.

Gently stir the thick coconut cream into the bowl until the mixture transforms into

a beautiful, creamy golden hue.

5. Chill and serve.

While you can eat it immediately, the flavors marry best if allowed to rest in the
refrigerator for at least half an hour. Serve cold alongside warm flatbreads or

simply on its own.
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CHEF'S NOTES

o Abandon the blender.
The secret to that true, rustic coastal texture is manual labor. Physically squishing
the mangoes and extracting every bit of fibrous joy from the pit is what makes this

dish authentic.

e Do not skip the salt.
A small pinch of salt is the ancient culinary trick that suppresses bitterness and

forces the tropical sweetness of the mango into sharp focus.
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Ragi Ambali

raa-gee um-bah-lee

If you grew up in a South Indian household, the onset of brutal
summer heat meant one thing: Ragi Ambali. Often dismissed as a poor
man's porridge in the agricultural heartlands, finger millet is a
nutritional titan. But the true grandmother's secret to this cooling elixir
is the alchemy of wild fermentation. Modern shortcuts tell you to boil
ragi flour and immediately mix it with yogurt. Don't do it. By cooking a
simple ragi paste the night before and letting it soak in water overnight,
wild probiotics work their magic, developing a complex sour tang and
a glossy texture no instant recipe can replicate. The next evening, you

don't even turn on the stove. Just mash the fermented ragi into cool
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buttermilk, toss in raw shallots, fiery green chilies, and torn curry

leaves. It is deeply earthy, fiercely refreshing, and tastes exactly like a

July afternoon in the homeland.

INGREDIENTS

1/2 cup ragi flour
11/2cup  water

divided into 1/2 cup and 1 cup
portions

2 cup filtered water
3/4 cup plain whole milk yogurt
11/2 cup  cold water

1 med shallot

very finely minced

PREPARATION

e Divide the process across two days.

2 small
1 tbsp
1 sprig
2 tbsp

1tsp

11/2 tsp

Thai green chilies
finely minced

fresh ginger
peeled and finely grated

fresh curry leaves
finely chopped

fresh cilantro
finely chopped

roasted cumin powder

kosher salt

The active cooking requires just ten minutes the night before, leaving zero cooking

for the evening you plan to serve it.

INSTRUCTIONS

1. Whisk the ragi flour with a half cup of room-temperature water in a small bowl

until perfectly smooth.

Getting rid of dry lumps now ensures the final drink is silky, not grainy.

7. Bring one cup of water to a rolling boil in a heavy-bottomed saucepan over

medium-high heat, then lower the heat.

3. Pour the ragi slurry slowly into the boiling water while whisking continuously.

Do not step away from the stove; the starches gelatinize almost instantly upon

hitting the hot water.
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1. Switch to a spatula and cook over low heat for five to seven minutes, stirring
constantly.
The mixture will rapidly thicken into a dark, glossy, chocolate-brown paste that
pulls away from the sides of the pan. Once thickened, turn off the heat and let it

cool completely.

2. With wet hands, gently roll the cooled paste into small rough balls and drop

them into a glass or ceramic bowl.

3. Pour two cups of filtered room-temperature water over the balls to submerge
them, cover the bowl loosely, and leave it on the counter overnight.

The lactic acid produced during the eight to twelve hour soak naturally preserves
the ragi, giving it a pleasant, mild sourdough scent. If your kitchen is extremely

hot, ferment for just six hours, then refrigerate.

4. The following evening, whisk the yogurt and cold water vigorously in a large
pitcher until completely smooth and frothy.

This replicates the traditional thin buttermilk known as majjige.

5. Mash the fermented ragi balls directly into their soaking water using clean
hands or a sturdy whisk until the liquid is smooth and thin.

The soaking water contains the probiotic magic; do not discard it.

6. Pour the mashed ragi into the buttermilk pitcher and add the shallot, chilies,
ginger, curry leaves, cilantro, cumin, and salt.

Stir everything thoroughly and serve immediately in tall glasses for a cooling, full-

bodied supper that tastes of home.
CHEF'S NOTES

e Consistency is entirely personal.

Some families prefer it thin enough to drink from a glass; others prefer it thick
enough to eat with a spoon. Adjust the consistency by adding more cold water or

buttermilk at the end.
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o Pair it with a sharp contrast.
While Ragi Ambali is a meal in itself, it is traditionally served with a side of spicy

mango pickle or a small piece of jaggery to contrast the sour and savory notes.
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Sweet Dahi Chura with
Summer Fruits

tha-yeer a-val / mo-sa-ru a-va-lak-ki

If you ask anyone from Bihar to Bangalore about their ultimate
summer comfort food, you’ll hear variations of the same answer:
flattened rice, cold yogurt, earthy jaggery, and fresh fruit. This isn't the
complex, spice-heavy Indian restaurant food you might know; it’s a
pure, unadulterated bowl of grandmotherly wisdom meant for
sweltering nights when nobody wants to turn on the stove. The secret
lies entirely in hydration—washing thick rice flakes just enough to
soften them without turning them to mush—creating a cool, creamy,

crunchy supper that tastes exactly like home.
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INGREDIENTS

2 cup thick poha 1 tbsp ghee
2 cup whole milk plain yogurt 2 tbsp cashews
roughly chopped
1/2 cup jaggery powder .
2 tbsp golden raisins
1/4 cup fresh grated coconut
4 . 1 med mango
hawed if frozen
peeled and cubed
1/4 c hole milk
4P whole 1 med banana
1/2 tsp cardamom powder peeled and thinly sliced
1/2 cup pomegranate arils

PREPARATION

o Rinse the thick poha gently under cold running water for thirty seconds.

Place it in a fine-mesh colander and swish it with your fingers to ensure every flake

gets wet, then shake off the excess water.

o Let the colander sit over a bowl for ten minutes.

The residual moisture will soften the poha perfectly so it holds its shape against

the yogurt.
INSTRUCTIONS

1. Fry the nuts and raisins.
Heat the ghee in a small pan over medium-low heat, fry the cashews until just

golden, then drop in the raisins until they puff into little balloons.

2. Whisk the yogurt base.

In a large serving bowl, vigorously whisk the yogurt and jaggery powder until the

jaggery dissolves into a beautiful pale caramel color.

3. Adjust the consistency and add aromatics.
If the yogurt feels overwhelmingly thick, whisk in a splash of milk, then fold in

the cardamom powder and grated coconut.
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1. Marry the poha and yogurt.
Gently fold the softened poha into the sweetened yogurt mixture with a soft

spatula, being careful not to break the rice flakes.

7. Let the mixture rest.

Allow it to sit for three to five minutes so the rice flakes can drink in the sweet,

aromatic yogurt.

3. Fold in the summer fruit.
Just before serving, gently fold in the cubed mangp, sliced banana, and half of the

pomegranate arils.

4. Garnish and serve immediately.
Top individual bowls with the remaining pomegranate arils, a few extra pieces of

fruit, and the ghee-roasted cashews and raisins.
CHEF'S NOTES

e Do not substitute thin or paper poha.
Thin varieties will dissolve instantly upon contact with the lactic acid of the

yogurt, turning your supper into an unpalatable paste.

e Source the right sweetener.
If your local market is out of jaggery, use dark brown sugar or high-quality dark

maple syrup to mimic those deep molasses notes.

e Mind the temperature.

If your yogurt came straight from the back of a very cold fridge, let the assembled
dish sit on the counter for five minutes to allow the flavors of mango and

cardamom to fully bloom.
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Mor Kuzhambu

mor koo-zhahm-boo

If there is a single dish that captures the sensory memory of a South
Indian summer, it is this one. A brilliant piece of ancient culinary
engineering, this tangy, golden stew was designed to cool the body
down when the tropical sun becomes merciless. In the American
kitchen, a tart Greek yogurt stands in for village curd, but the
grandmotherly rule remains absolute: thicken the stew with a freshly
ground paste of coconut, rice, and cumin, and whatever you do, never

let it boil.

INGREDIENTS

11/2 cup  full-fat plain Greek yogurt 11/2 cup  water

well-whisked
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1tsp lemon juice
1/2 tsp ground turmeric
1tsp kosher salt

1/2 cup grated coconut
thawed if frozen

1 tbsp raw white rice

1 tbsp toor dal or chana dal
1tsp cumin seeds

1tsp coriander seeds

1 small fresh ginger

peeled and roughly chopped

PREPARATION

e Soak the binding agents.

2 small
2 tbsp

11/2 cup

1tsp
1/4 tsp

2 small

12 small

1/4 tsp

fresh green chilies
stems removed

coconut oil
divided

fresh okra

ends trimmed and cut into 1-inch
pieces

black mustard seeds
fenugreek seeds

dried whole red chilies
snapped in half

fresh curry leaves

asafoetida

In a small bowl, cover the raw white rice and dal with hot water. Let them soak for

10 to 15 minutes. This softens the grains, allowing their starches to coat the dairy

proteins when blended, which is the secret to preventing the yogurt from curdling

in the hot pan.

INSTRUCTIONS

1. Whisk the yogurt base.

In a large bowl, vigorously whisk together the yogurt, water, turmeric, and salt

until completely homogenous. If your yogurt tastes mild, stir in the lemon juice

now to mimic the traditional sour tang of village curd.

7. Blend the binding paste.

Drain the soaked rice and dal. Transfer them to a blender along with the coconut,

cumin, coriander, ginger, green chilies, and about 1/4 cup of fresh water. Blend on

high until you have a very smooth, thick paste.
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1. Sauté the okra.
Place a heavy-bottomed pot over medium-high heat with 1 tablespoon of the

coconut oil. Sauté the okra aggressively for 5 to 7 minutes until the sticky residue

cooks off and the edges are blistered and browned, then remove to a plate.

7. Marry the flavors without boiling.
Turn the stove down to medium-low. Scrape in the coconut paste and stir for 60
seconds to take the raw edge off the ginger and chilies. Pour in the whisked
golden yogurt mixture and stir gently to combine, adding the fried okra back in.
Watch the pot like a hawk—the exact second a bubble rises from the center to boil,

kill the heat immediately to prevent the emulsion from breaking.

3. Temper the spices.
In a small skillet, heat the remaining 1 tablespoon of coconut oil until shimmering.
Drop in the mustard seeds until they sputter, immediately add the fenugreek and
dried chilies for three seconds until golden, then stand back and add the curry
leaves and asafoetida. Pour this crackling, hot aromatic oil directly over the warm

stew.

CHEF'S NOTES

e The 'Forgot to Soak' Hack.
If you forgot to soak the raw rice and dal in advance, skip them entirely and add 2
teaspoons of fine rice flour directly to the blender with the coconut. Do not use dry
raw rice grains without soaking, as they will remain gritty and ruin the velvety

texture.

e Serving suggestions.
Ladle generously over a mountain of steaming, short-grain white rice (like Sona

Masoori). Serve with a side of crispy potato fry or simple papadums.
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