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Indian Cuisine

 

 

India is one of the most fascinating and magical regions in the world; is characterized, in fact, as an area extraordinarily rich in mixtures of different religions and traditions, mixture that is found, and is also present in the kitchen, with special and totally unique dishes of their kind, since surely unmistakable flavor, Indian boards during meals, are laden with several courses that do not follow our order of presentation, but are placed on the table and everyone can freely choose which to use. Particular importance in Indian cuisine is lined by rice and bread, which are prepared in the most diverse types and dishes, rice can indeed stand as accompaniments to main dishes, and then be boiled, but also added to meat dishes, fish , vegetables and nuts, absolutely excellent are also different types of bread that are present on Indian tables, let's talk about buns and tortillas that join very well with various sauces, butter and cottage cheese. The spices will undoubtedly play a significant and important role, in fact, presented as one of the main elements of this cuisine so distinctive and aromatic, very tasty are then roasted meats, one of the typical Indian cooking, we speak in this regard of Kebab, Tikka and Tandoori, always accompanied by mixtures of aromatic spices and absolutely delicious sauces; even the desserts, as the whole Indian gastronomy, present with special flavors and aromas, while being in fact very simple in realization, are characterized by the presence of fresh fruit, fruit salads with and accompanied by yogurt and delicious syrups. Speaking of Indian cuisine must, however, make any distinction as to areas and regions which are taken into consideration, the Indian nation is, in fact, very wide, and the different zones are characterized by ingredients, preparation and cooking methods different from each other; in this sense we can then speak:

•       In the Northern region, characterized by the presence of bread, made especially with corn flour and chickpeas, lamb and chicken, usually prepared in the traditional Tandoori ovens and legumes.

•       In the kitchen of the central region, which makes it especially for its refinement and elegance; cooking methods are, in fact, very long and dishes, often meat, are cooked with cream and dried fruit, then the vegetables are very widespread.

•       Then we conclude with Southern cuisine, which has ingredients such as coconut, vegetables and rice, accompanied by an extraordinary variety of aromatic sauces.

 

As for drinks instead of during meals they are consumed beverage rather read as mineral water and a locally brewed beer, while at the end of many Indian meal shall grant Chai, a very strong tea that can be served with milk and plenty of sugar , or alternatively the coffee, which in recent years has had a great diffusion thanks to the presence of new crops. As wines have palm wine, an alcoholic beverage that is obtained from the sap of several species of palms. The sap of the palm, from which we get the wine, is extracted (or "tapped") cutting into the trunk of the palm, to which is attached a container to collect the liquid exiting the. Who performs this operation is called "spillatore"; in some areas, the entire palm is demolished to collect the sap; in this case, a fire is lit at the base of the trunk to speed up the spillage of the liquid. The newly extracted sap is very sweet, but not alcohol. Immediately after harvesting, the sap starts to ferment naturally because of the yeasts present in the air. The fermentation ends within about two hours, turning the sap into a sweet and aromatic wine, with an alcohol content of around 4%. prolonged fermentations increase the alcohol content of the drink, making it even more full-bodied, bitter and sour; over very long periods, you get vinegar as to grape wine. The fermentation time is shorter than those of the grape wine, so the palm wine should be drunk within a short time by tapping. As for alcohol, we find mainly Arrak, an alcoholic drink brandy type, resulting from the fermentation of various elements like molasses, cereals and palm wine to date. Being similar to the rum is also called "Asian rum." The arrack is not to be confused with the namesake Arak, a distillate of grapes with native anise grains of Lebanon and spread throughout the Middle East. The kitchen, especially in restaurants, is also classified as:

•       Non Vegetarian Food, indicated by signs that read "non-veg".

•       Lacto-ovo-vegetarian, "veg", without meat.

•       Lacto-vegetarian, almost vegan said, "pure veg", which does not use eggs.

•       Virtually nonexistent cooking vegan proper, that is, without even milk and dairy products.


•       

Alu Ki Tikki

 

 

Potato cakes.

 

Ingredients for 4 people

 

Stuffed:

 

•       1 medium onion, chopped

•       100 grams of boiled green peas

•       40 grams of chopped coriander leaves

•       2 fresh green chillies seeded and chopped

•       5 grams of cumin powder

•       2 grams of turmeric powder

•       15 ml of oil

•       Salt

 

Outer cover:

 

•       400 grams of mashed potatoes

•       5 grams of garam masala powder

•       1/2 red bell pepper

•       30 ml lemon juice

•       Salt

 

Preparation

 

1.       Add garam masala, pepper, lemon juice and salt to the potatoes.

 

2.       Knead the mixture well.

 

3.       Divide the dough into 24 equal balls.

 

4.       Flatten each ball in the palm of your hand and put a spoonful of filling on the pancake.

 

5.       Close it and flatten another.

 

6.       Repeat for each cake.

 

7.       Heat a tawa or a frying pan with oil and ungila.

 

8.       Put the cupcakes in the pan and cook over medium heat until they are browned.

 

9.       turn them with a spatula and cook the other side.
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Amm Ki Chutney

 

 

Spicy mango sauce

 

Ingredients

 

•       4 mango, slightly bitter (total weight about 1.5 kg)

•       350 grams of brown sugar

•       3 grams of cumin seeds

•       5 grams of coriander seeds

•       1 gram of cardamom

•       5 gram of red pepper

•       2 grams of curcumin

•       7 grams of ginger paste

•       2 grams of cloves

•       400 ml of vinegar

•       10 grams of garlic paste

•       1 onion (finely chopped)

 

Preparation

 

1.       Peel the mango with a knife (also good results with the potato peelers).
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