THE ASIAN AGE

LABOUR
OF LOVE

Ammi, a cookbook memoir by debutant author,
Prasanna Pandarinathan, draws in the fragrance of
childhood experiences created lovingly by her mother

SHILPI MADAN Tove, with Prasanna having collated the trea-
sured making of lipsmacking array, ranging
“The fragrance of fresh shrimp pick-
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fr fresh  from fsh curry. prawn masala, PEPPER MASALA
spices belng ground tn our le, curry lea chutney. and Cheftinad curries
Kitchen each morning 1o exg sambal, mution dalcha and banana MUTTON CHOPS  wash and rub a little pepper. chill, turmeric.

served as our alarm clock. | das, and even a tasty rendition of ginger-gartic paste and a little salt into the
the sundal she used to have at Marina Beach 1 can't remember a single  mutton and set aside for 3 minutes. Pressure
CKFRUIT during hor early years. It is a rich profusion time when mutton chops in  ©ook the mutton 10 3 whistles with 1 cup of
JA INGREDIENTS  METHOD h of ingredients, local, fresh and saasonal popper masala came out tast.  water. Finely chop the onlons and fomatoes
PAYASAM - bringing out mouth watering spocials in ing Jess than porfect. Dad and  Heat the oil and fry the onlons, saute for a few
1big jackfrult  Clean and cut the jackfruit into small Mom used for everyday cooking She used baked crabs and biryani - celebrating the my Anush are testi- minutes and then add the remaining ginger-
. 1 cup sugar  ploces, Chop the almends finely or into the ammi as opposed o the mixer since the mouthful of pleasure with darling ingredi. mony to that since we would-  gartic paste.
Jackfruit payasam takes us 1cupbrown  strips. slow grinding of chutneys and the masalas ents in nutmeg, banan blossoms and 't hear a peep from them  Saute and add the chopped tomatoes, chili
Sackk 0o e twb Jock{ru troms sugar  Boil the milk on low hest till it on the stone brought out the flavours, oifs muskmelon inclusions. The flavours leap until every last morsel on  powder, and garam
mm oy ] 1cupalmonds  becomes thicker and spice, combining them and giving them  out of the pages, teasing your nostrils and their plates was devoured.  Cook for 5 minutes. add the coconut milk and
. Tho Jarge Tcupmelon  Then add sugar and stir for about 15 2 beautifil soft texture simply not attainable ~ palate with flirtation and flounce. chops.
tropical tree with a strong dis- minutes. by ie. “I grew up watching ber cook and being Prep time 10 min, cooking  Cook 13l tender and when the masala is dry
tinct smell can be appreciated 11, ygp rose water  Add the Jackfrult pieces into the milk Nowadays. when | wake up I sometimes lie  passionate. with making food delicious. She time 40 min, serves 68 add ‘and the curry leaves.
from quite a distance. Rich in v cardamom  and cook on Jow fiame for 30 minutes. In bed listening to the silence — a void that enjoyed having people over. cooking for Serve with rice or idlapapens
e \‘l:"‘?‘ "1'"» '“"q'“:‘,"‘; powder  When the jackfrult becomes soft, Jeft by her passing away. The ammi them. our rrmw was atways an open house,
e ¥ cups milk & emove it W 1 loarned a lot once she passed away | too INGREDIENTS.
saturated fats or cholesterol, it pinchof salt  Garnish it with chopped almonds. went (hrough the process of going 10 the TANJORE CHICKEN
makes a healthy summer troat, melon seeds, cardamom powder and market oarly morning. getting the freshest 1 kg mutton chops. PEPPER FRY
S Jact it troe owners we ose water. oduce, coming back and cooking. It has 2 onlons.
can tell you this fruit requires en & healing process for me,” says 4 tomatoes.
skill to cut and palate to appre- Prassuns. 1 tsp peram massla
“Yet the one dish that | could not get myself 14 cup oll
to making is the brain omelette she made 1 cup coconut milk
Roast the cumin seeds. pep- with relish. I'm not brave enough to ook it  tsp turmeric powder
?v/ for now" Her own love for cooking stands 2 thsp black pepper powder
sceds, ginger. a pod of garlic shaped by the delicious wafts from the 2 thsp chill powder
pices. kitchen, the cheerfulness and love that her 1 thap coriander powder
108 paste. Preel the sambar mother poured into the recipes as sho served 1 thep gingre-garlic paste a
‘anjons, a gartic pod and asanna the food to everyone. few curry leaves a fow corlan
PAMBAN has  prasanna Any eclectic detours that Prasanna has der leaves
the consistency by put topether lovingly Pandarinathan made hersell? “Usually. | cook locally grown Salt to taste
FISH CURRY ‘orme water chronicling  _the produce, but 1 Just brought in last obscure
Hoat the oil. add mustard warm growth of her mother’s culinary skills  thing would be toddy while making appams,’
The Pamban fish market, in woeds, soeds, over the years she confesses. Turmeric, saffron and cin
onlons. J‘km “This is my mother’s story Food holds a  namon rank high on ber list of favourite
‘home, was her first it chilbes and curry Jestves history for everyone, for my moe it began i ngredients at the moment.
when sbe arrived there. and saute well. Then add the the melting pot of culture and culsines Pearl of wisdom?
g coastal coarsely grounded tomatoes, Colonial Singapore.” says Prasanna. “She “I believe in Amerd aurateur ad had 3
with freshest catches is & turmeric and ground masala was raised here in a mix of Indian, Fleri's words - “Cooking is all iing
sight to bebold and a smoll and sewson with salt. Add Malaysian, Chinese, Indonesian and about people. Food is maybe the only ‘cooked
10 et used to. Although | lhﬂ-uﬂbn‘nd European cultures. Married, she found her-  universal thing that really has t s hometoma,
would bold my nose as [ once the. ‘and tomato self in London.” she reminiscing  power to bring everyone together. No -qun
watched ber bargain for the ix well cooked. about the crabs they darted with as kids on  matter what culture, everywhere around wpel
best price of fish, the antici: 1. A0 some water and cook on the of Rameshwaram when they vis-  the world, people et together™, she says. half a cup of water;
pation of her appetis b slow flame Hted India All reciples bolow are taken from the Prep time: 16min. Cooking  cover and cook on low
Pamban fish curry 3 F-r- thick. Add The peiceless rocipe grove Is & labour of  author's cookbook Ammi. time: Joemin, Serves: 4 stirring
Keop mo going. 68 cloves until it s drier and
-inch cinnamon stick INGREDIENTS.
Prop time 20 min, cooking 4 cloves STEAMED LENTIL BALLS IN TAMARIND GRAVY Ly d
time 20 min, serves 68 4 groen candamoms: 1k chicken der and fry foc 5 min-
or & green chilies 152 quintessen- ' tsp turmeric powder METHOD 3 thep glager-garfic paste  utes,
INGREDIENTS 1. grated coconut tial South Indian 1 tsp chili powder Soak Bengal gram in water for 30 minutes. Drain the water and 100 gm| stove.
ime-sized dish barsting with 2 cups water a few  then grind to a paste without adding water /4 cop Serve with rotis or
1 kg seer fish (or Indian but- 2.3 thsp. spice and tanginess and  cloves and cardamoms. Add salt and mix well.then roll into small emon-sized balls and /4 t5p tarmeric powder  rice.
ter fish ot ) Few curry leaves and salt to s one of my Gavorites. Ywcup grated coconut  steam them in a steamer (idli steamer will do). 10 dry red chilles. Note: you can use the
500 gm sambar (small) finely chopped 0nlons  Grind the grated coconut flakes to a smooth paste ‘onians, same method for
onlons Prep time 10 min, cook- 4 green chilies Fry the onlons, curry leaves, 4 slit groon chilies, 1 finely chopped 1 pod gartic ton pepper fry
2 medium tomatoes  METHOD ing time & min, serves bsp corlander pow:  tomato, cardamoms,cloves, turmoric and corlander 1 You may also add 2
Wash “ der Add water and coconut paste:boll for about 10 minutes and then daves cups of coconut milk
powder 1 tomato a few corfander  simmer till the gravy is somi-thick.Add the steam balls and boll
1 thep turmeric powder the whole fish, cut into medi- Ingredients: leaves & few curty for another 10mi a few curry leaves. en/mautton for a differ.
1 2tspoll leaves Garnish with coriander leaves. Sat 1o taste. et
3 thsp poppy seeds. aside. “vkg Bengal Gram salt 1o taste




