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HERITAGE RECIPES |

A Culinary Tribute

From Daughter to Mother

With tons of hand-me-down' recipes that are the greatest treasure a daughter
could receive, Ammi is more than a loaded cookbook. Author, Prasanna
Pandarinathan takes you into her life, page by page, ingredient by ingredient

Text: Farzana Contractor
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Spicy Chili Crab

Ingredient

he tithe of the book which says, Awmi
‘and hus 3 dedication on the cover,
expression of k... from the kitchen

her mothe
s i, what the cover picture portrays, &
stone. We love ir. The pun and the

Bt no, Aneri i Tanil i shoet for

besusifilly chisellod a7 futea. There are sy
i the offie of UpperCra, who sill have &
grinding stooe in use in their kischen. S0, we
spprove. Grinding massler on these stones

certaindy retains all the besutifl ammas and

of the cookhook. 16 fabalous. The content
has indeed been put sogether by author and
aghter, Praanna Pandarinathan with as
ausch Jove and thought a8 her mother coked
for her thronghot her ife. “This cookbook

s sbout cooking for one's fu

d fiends

Prasanna, who was ooce 4 model, caed Pressy
with love, and you do lkesm more shout her i
the afterwond written by anather model and

bivicogry A eisre frud
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friend, Malsika Arora who cnce adomed the
cover of UpperCrust and is cestaily a fooxde
Clearly this ook is  project and prodoct of

the vean of exenplary cooking and foedng, and
danghter non, i b moher has passed way
2 wpcther the book, seeped i nostalga
1o gratitade o the bove she oceved
Glancing through the recipes, you think,
“Ah, this s quite an evotic mix’ and then you
Boen into 3 Tanil business
famil, the createe of these wonderful reipes

pot

undenstand

g up i Singapoee, s

culture an cuisines, snwe these wese Colomial

times; Indian, Malaysian, Chinese, Indooesian
and Furopean inflaences

Once marmied, o the age of 19, she memed
be with her hushund who was

completing his muster's in Engios
Imperiad C
Cordons Blew cooking

novice at cooking at the time, ye

actualy made her debut in the ki

up Continental cuisine! What more could &

Bell Peppers Stuffed

with Mince
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Minced Mutton
Cutlets

e cock wane than leaming the hasics, based
oo French conking! A very sound sear, ncoed

¢ heart s ahvays home-cooking
nd soon Nirmals was calling ber cools in

But

Singapone fox aputs and she go into cook

eraditional oo, two. From there on it was

e nun anxd 2 super new cook was bom!

“Thar's where her sag of cxprossing
thregh cooking came shout and continund
throughoot her fie; at first for her b
then chikbren and then grandchikdecn!™ says

Prasuma

The book has 108 rcipes divided i
e sections; Vegetables, Eggs, Poulkry, Mese
Seafood, Bakes, Rowts & Galls, Rice and
Noodles, Fickdes & Chustneys and Desserts.
The repertoise of recipes spurm the cntire garmest
of places whene Nimmala has lived and been
nflocnced by: So from & snscky Susdal and
Ranana Riecowns Tl
e chicken call Soygyo i Pergga
Clickrn which, though # bocal favousite in
Singgapore, s acully a dish from Indonesia!
Then there s & Lanksiw Clicken Curry, an Jrish

o Chennsi, you have
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Soe axd Shopierds Pie, o doobe infherced by
the cook’s days in England. Sinwe Ninmala’
mother haiked from Rameswaram you find 3
s sxipe callc Pl Fish Cory, s ey
of ber ancostral bome and the bocal Pambwn
fish marker, which would be her finst siop
when she amived there. The simple potcs that
Prasann has adkded 2 the sart of each recipe
adkd o the charm, bt f nly she had apioed
the mamerous family pictares interspersing
throughout, the book woukd have ke more
mearing, Clearl, this is 4 very informsal and
homely kind of cnokbook, where the person

compuling it has ako indulged in her own sense
ofb

ol tumed phatographer - she did 4 short
conne in phowgraphy
she lives, especially 0 help benelf compile this

ook Food was cooked and shot a the home of

ow Yoek, where

et fivend theme. An efiort worth appeciatiog,
al foe the Jove of Amani
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Black Rice

Mom's Egg Curry e
ngredient Pudding
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awn Biryani

Shrimp Pickle

¢
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Chettinad

Chicken Curry
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Curry Leaves Chutney
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Noodles & Veggies in
Coconut Sauce
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Ridge Gourd Chutney

Ingredient
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Sweet Mango Pachadi

Ingredients
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