FOODSCAPES 2020

PAPDT CHART

Papdi chaat is a popular North Indian street food made with papdi (fried flour crispies), boiled chickpeas,
potatoes, ])aéoris'( vied black gram fritters) and curd. ’

1. Arrange the ya}?c[is in a shallow bow( or Jo[ate.

2. Tbjo it up with cﬁop}vec{ boiled potatoes and cooked cfn’c@oeas,

3. You can add cﬁopyec{ onions and tomatoes to it, but its optionaf.

4. S}orinéfe some chaat masala and red chili }oowo[er on 1t, UC you want at this stage.
5. Top these with cold yogurt/curo[ accoro[ing to taste.

6. ‘Tc’)}P? it up with the g]’een chutney and sweet cﬁumey.

7- S}ormﬁfe some chaat masala, redJ chili ])owd%r, cumin ])owd%r and black salt.

8. Garnish with coriander leaves.

0. Add a dash of lemon juice to the Joajoo[i chaat 1f you want.

It’s reac[y to serve!

UsS AND OUR F06D! In order of appearance, from left to right, top to bottom

Gulab Jamun (Sweet dish)
Ishita Agrawal Papdi Chaat (Starter/street food) DAL MAKHANT
Kritika Nema Dal Makhani served with rice (Main course)

Dal makhani is a dish or?inating from the CPurg’aE region @C India. The ])rimary ingredients are whole black
fer_lti[s, red Eio[ney ﬁeans, utter and cream. The dish gets its richness from the use oﬂream or butter.
Here is the recgoe for you!

1. Wash and rinse urad dal (whole black lentil) and rajma (Eicfney beans) in a farge bowl. Soak in 3 cups water
overmgﬁt

Q.Tmnsfer the dal and mjma to a pressure cooker with 1 teaspoon salt. Add around 3.5 cups water.

3.Pressure cook on ﬁigﬁ-mec{ium heat for 10 whistles, then lower the heat to low-medium and cook for another 10
minutes. In total around 15 to 20 whistles.

4.Let the pressure release natum[(y. The dal and mjma should be comy(ete[y cooked and you should be able to
mash them with your fingers. i i )

5.‘1f using the Instant pot, pressure cook the lentils on ﬁigﬁ pressure for 30 minutes with natural pressure release.
6. Mash some cf the dal and rajma using a potato masher. Then turn on the heat to lowest heat and let the dal
simmer while you make the masala.

7.T0 make the masala, in a [arge }aot/ an, heat 2 taB(esyoons butter and 1 tablespoon 5ﬁee on medium heat.
8.0nce the butter melts and is hot, ad§ the ﬁne[y gmtec[ onion. Cook the onion ﬁ around 6 to 7 minutes or until
it turns [igﬁt gofc[en brown. ‘Kee}a stirring it con%inuous[y so that it doesn’t burn and Eeqa heat on medium.
9.%6&{ the 5mger gar(ic paste and cook Jgr 1 to 2 minute until the raw smell goes away.

10.Add the tomato puree and mix. Cook for 2 minutes or until the puree mixes well with masala and oil starts
00zing out from the sides.

11.7&?&[ in the boiled dal (which had been simmering for around 10 to 15 mins you were maﬁing the masala) and
mix.

12.Add garam masala, kashmiri red chili Joowcfer and salt. Mix to combine.

13.Add 1/2 cup water, stir and set feat to low. Let it simmer on low fieat uncovered for around 45 minutes.
14.Stir often (eve'ry 10 minutes or so) else dal will stick to the bottom of the pot. You will also need to add water. 11
added total cf 1.5 cups water as the dal was simmering.

15.Add sugar and mix aﬁer the dal has simmered for 45 minutes.

16.Also add the remaining 1 mﬁfesyoon butter and 1/4 cup cream. Mix well.

17.Stmmer for 10 more minutes on low feat aﬁer ac{c{ing the cream. Dal will become reaffy creamy Ey 1OW.
18.Garnish dal makhani with more cream and serve with a pat of butter. Enjoy!




