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Ammi, a cookbook memoir by debutant author,
Prasanna Pandarinathan, draws in the fragrance of
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‘Any eclectic detours that Prasanna has
made herself? “Usually, rkloralb grown
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STEAMED LENTIL BALLS IN TAMARIND GRAVY

his is a quintessen-
T... South Tndian
dish bursting with

PEPPER
MASALA
MUTTON CHOPS

1 can't remember a single

mony to that since we would-
nt peep from ther

unm every last morsel on

ir plates was devoured.

Prop time 10 min, cooking
ime 40 min. serves 64

INGREDIENTS
1 kg mutton chops
2 onions.

1 cup coconut milk

s tsp turmeric powder

3ep Mack Mg powdor
24 1 pow

1 thsp coriander powder

1 thsp gingergarlic paste &

few CUrTY leaves a few cortan-

ves.
Salt to taste

METHOD
Souk Bengal gram in waler fox 30 minuies. Drain the water and

Add salt wel thes ol 1 smai hnmtﬂdhlklnd
honui' my favorites. ficup grated coconut  steam them In a steamer (i Ilnamm‘ will do)
finels onions  Grind the grated coconut flakes o & smoot uﬁ
Prop time 10 min, cook- 4 green chilies Fey e calen, curry s 4ol green chiflen, | Gy chovped
ing time 45 min, serves 1'% thsp corlander pow.
0 500 water and conatu paste:bol for sboyt 10 mindute and then
1 omato a few coriander mm.mmn—mumxmam the steam balls and boil
Ingredients: leaves & fow curry another 10
25pol Carn wih oriande:loaves.
kg Bengal Gram salt to taste

Wash and rub a little pepper. chill, turmeric,
ginger-garlic paste and a littie salt into the
Mution and setaside o 30 min ~

the mutton (03 whisties with I cup of
water. Finely chop omatoes.
icat the oil and fy the onions, saute fr a few
minutes and then add the remaining ginger:

garlic paste.

Saute and add the choj tomatoes, chill

powder. corlander powder and garam masala.

(‘nok for 5 minutes. add the coconut milk and

m,x Wl tender and when the masala i dey

pepper and the ('\l"TY

!('4'\" with rice or npdmx

TANJORE CHICKEN
PEPPER FRY

his hometown, so naturally

this. featured at the

o bt oog e hickem and 1y for 7
Prep time: 0min. Cookig  ari o] oo e o
time: 30min, Serves: &

it s drir and
INGREDIENTS cooked.

'Add the pepper pow-
hachen der and fry for § min-
iovgms P e e rom e
1T ol

powder 71

10 dry red chies Note: you can use the
pod peeled garfic mmmh:;nrmu
5 cardamoms. You may also add 2
doves of miik
nth cnnamon stick fee adding the chick
a few curry Jeaves. en/mutton for a differ
Salt to taste




