	Special Fried Rice

	Description
	very tasty chinese dish with rice,egg and vegetables
	Cuisine Style
	Chinese 

	Recipe by
	riyaz neeba
	Servings
	4 Adult(s)

	Comments
	
	Rating
	[image: image1.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image2.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image3.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image4.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image5.png]


 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	1 green capsicum
1 red capsicum
100gm bamboo shoots
2 eggs
2 spring onion,finely chopped
2tsp salt
4tbsp oil
800gm cooked rice
1tbsp soy sauce
	
	
	


	Preparation Method

	1 Cut the green and red peppers and the bamboo shoots into small cubes
2 Lightly beat the eggs with about half of the spring onions and a pinch of the salt 
3 Heat about 2tbsp of oil in a kadai, add the beaten eggs and scramble until set.Remove.
4 Heat the remaining oil,add rest of the spring onions followed by all the vegetables and stir-fry until each piece is covered with oil. Add the cooked rice and salt,and stir to seperate each grain of rice.Finally add the soy sauce and scrambled egg, mix everything together and serve.
	
	
	

	
	
	
	

	Vellayappam

	Description
	Pancakes made with rice & coconut
	Cuisine Style
	Kerala 

	Recipe by
	Preetha Veettil(pachakam.com)
	Servings
	6 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Rice 
	4 
	Cup 
	 

	Coconut 
	1 
	Cup 
	grated or cut into small pieces 

	Rice 
	1/2 
	Cup 
	or one handful (cooked rice from previous day) 

	Baking Soda 
	1/4 
	Teaspoon 
	I use yeast(1/2 pkt or 4 gms) 

	Salt 
	0 
	To Taste 
	 


	Preparation Method

	To make the batter:-
1. Soak rice for 4-6 hours.
2. Dissolve the yeast in some warm water.
3. Grind the rice along with the grated coconut & cooked rice thoroughly.
4. Now add the dissolved yeast & salt.
5. After mixing in all the ingredients, keep the batter to ferment overnight.
6. The following morning, the batter would have fermented & is now ready to make the appams.

To make appams:-
1. Pour some(4 tbsp) batter into the appa chatti(the pan) and rotate the pan to get a thin layer of batter on the sides, with more batter in the middle.
2. Keep it covered and cook in medium flame for about a minute.
3. When cooked take the appam out with a spatula and it is ready to serve.

Note:- Best if served with stew( a dish made with potatoes, onions & coconut milk).
	
	
	

	
	
	
	

	Dosa

	Description
	Breakfast Dish
	Cuisine Style
	Kerala 

	Recipe by
	Pinky R
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Raw Rice (4 cups), 
Urad Dal (1 cup), 
Salt (1 tsp),
Oil (as required)
	
	
	


	Preparation Method

	Wash and Soak rice and dal separately for few hours. Grind rice and dal separately, adding required quantity of water. Mix rice, dal and salt. Add little water and stir well to form a loose batter. Keep it overnight to ferment. Pour one spoon full of batter on a greased frying pan as thin as possible. Pour 1 tsp of oil on its edges. When the base is golden brown, turn the side and cook well. 
	
	
	

	
	
	
	

	

	Chemmeen Peera

	Description
	prawns in coconut
	Cuisine Style
	Kerala 

	Recipe by
	Smitha Shyam
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	prawns :(medium - cut into 2 pieces):1 pounds
Onion: 1/4 of a medium one or 
pearl onion: 8-10 Nos
coconut( shreded) : 1 cup ( if fresh more tasty) 
ginger : one inch piece
garlic : 2-3 cloves
green chilli : 4-5 
chilli powder :1/4-1/2 spoon( depends on ur taste)
coriander powder:1/4-1/2
turmeric powder : 1/4 spoon
curryleaves
kudampuli : 2-3 pieces
	
	
	


	Preparation Method

	Clean and cut the prawns in 2-3 pieces depending on its size .Crush coconut with ginger, green chilli,and garlic.Mix prawn and crushed coconut mix with all the powders ,kudampuli,curryleaves, small pieces of sliced onions,salt and little water .Mix it well.Allow for it to boil and keep it in low flame till it gets cooked and partially dry..enjoy!!
	
	
	

	
	
	
	

	Chemmen Curry (Prawns)

	Description
	Chemmen Curry (Prawns) with out Cocunut
	Cuisine Style
	Kerala 

	Recipe by
	Silpa Surendran
	Servings
	3 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Prawn 250 gm
Onion 1
Ginger One piece
Green chili 2
Garlic 5 pods
Chili powder 1 table spoon
Coriander powder 2 table spoon
Turmeric ½ teaspoon
Fenugreek powder A pinch
Pepper powder ¼ teaspoon
Tamarind (Kodampuli) 4
Oil ½ cup 
Mustard ½ teaspoon
Curry leaves One sprig
Salt to taste
	
	
	


	Preparation Method

	1. Clean the prawns very well
2. Cut onion, ginger, garlic into very small pieces. 
3. Heat oil in a pan and add mustard. 
4. When it splutters, add onion, ginger, garlic and curry leaves. 
5. Fry well till onion turns light brown. Now add, all the other powders and mix well. 
6. Add tamarind, salt and 3 cups of water. Close it with a lid and when it boils add green chilli and prawns. 
7. Cook for 15 minutes till it forms a gravy.To make the gravy thick u can cook for a few minutes without closing the pan.
	
	
	

	
	
	
	

	Fish Mouly in coconut Milk

	Description
	Fish in coconut Milk
	Cuisine Style
	Kerala 

	Recipe by
	reshmi shyam
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Fish 1 cup 
Turmeric powder ½ tsp. 
Onion 1 cup 
Ginger 1 tsp. 
Vinegar 1 tsp. 
Coconut milk 1 cup 
Green chilly 6 or 7 nos. 
Coconut oil 3 tbsp. 
Curry leaves 2 tbsp. 
Salt 
	
	
	


	Preparation Method

	In a pan heat the coconut oil sauté curry leaves, silted green chilies, sliced onion, ginger, turmeric powder and vinegar. Now add the coconut milk (1st milk), salt and little water. Stir it well and add fish. Allow it cook till the fish is cooked soft. Lastly add coriander leaves. Serve it hot with rice, rotis or even bread.
	
	
	

	
	
	
	

	

	Nadan Beef Curry

	Description
	Nadan Beef Curry (Beef curry - Kerala Style)
	Cuisine Style
	Kerala 

	Recipe by
	www.pachakam.com  
	Servings
	5 Adult(s)

	Comments
	
	Rating
	Not Rated  Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Beef - 1 Kg
Green chillis - 2
Dry red chillis - 8
Coriander grains - 3 spoon
Black Pepper - 1 spoon
Cinnamon stick: 2 small pieces
Cinnamon: 4 cloves
Geera: 1 spoon
Garlic: 10 small cloves
Ginger: 1 big piece
Onions: 2 big ones
Small onions(red pearl onions): 1 cup
Curry leaves: 1 stem
Coriander leaves: 2 stem
Tomatoes: 2
Turmeric powder: 1/2 spoon
Coconut oil: 1 spoon
Salt: to taste
	
	
	


	Preparation Method

	In a frying pan, heat oil and fry the dry red chillis and keep aside. Similarly fry coriander grains till its aroma comes out and keep aside. Also fry black pepper, cinnamon sticks, cinnamon cloves, geera together and set aside. Stir fry pearl onions till brown. Blend all these fried ingredients metioned till now in a mixie. Pressure cook chopped beef with the turmeric powder, salt and blended mixture mentioned above. Now stir fry onions in the pan till brown with green chillis, crushed garlic and ginger and chopped tomatoes. Add these to the cooked beef and boil well. When the curry turns brown, turn off flame and granish with curry leaves and coriander leaves. Add 1 spoon of coconut oil.
	
	
	

	
	
	
	

	Chicken Biriyani

	Description
	very tasty and easy one
	Cuisine Style
	Tamilnadu 

	Recipe by
	ruby shamu
	Servings
	6 Adult(s)

	Comments
	
	Rating
	Not Rated  Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	basmati rice - 1kg
water-1.5 kg(1cup of rice+1 1/2 cup of water)
chicken - 1kg(can also make it with mutton and fish)
garam masala powder - 2 tsp
giner paste-100gm(3 tsp)
garlic paste- 100 gms(3 tsp)
curd-1 cup
lemon-1
tomato-1/4 kg(sliced
onion-1/2 kg(sliced0
shallots-1/4 kg(small onion)
chillies-5
coriander leaves a bunch
mint leaves a bunch
ghee-100gms
oil-1/4 lit
nutmeg powder -1/4 tsp(optional)

curd kachambar
curd-1 cup
onion-1/2 
tomato-1/4 
corriander leaves
salt

	
	
	


	Preparation Method

	soak the rice in water for abt 2 hrs.
mix the cleaned chicken with curd (1 cup)and some salt.keep it aside

pour some oil and ghee in a large vessel saute shallots,onion,green chillies together add ginger garlic paste when the color of teh onion turns brown saute it again and add the tomatoes and corriander leaves, mint leaves,saute it well untill all the ingredients mix together and starts leaving aside.add garam masala and nutmeg powder..then add the chicken pieces mixed with curd.mix it well and close the lid for abt 10 min..stir it once in every 10 min.. when the chicken iz half cooked..add water and allow it to boil.at the same time drain the rice frm water.and add to the boiling water allow it to boil ...when the rice gets quarter cooked add the lime juice and close teh lid simmer the flame and keep it for approximately 45 min(untill cooked)...in between that stir it once in evry 15 min ....very tasty biriyani with curd kachambar
	
	
	

	
	
	
	

	Toddy Shop Fish Curry

	Description
	Make Toddy Shop Fish Curry in your home
	Cuisine Style
	Kerala 

	Recipe by
	Anoop Kumar
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	1. Seer Fish / Shark - 1/2 Kg
2. Chilli powder - 2 Tea spoon
3, Dhanya Powder - 4 Tea spoon
4. Garlic - 5 (Big), chopped
5. Onion - Cut into long slices , 1/4 kg (3-4 Nos)
6. Uluva (Fenugreek)- 1/4 tea spoon
7. Kodum Puli (Tamarind)- 2-3 pieces
8. Pepper powder - 1/4 tea spoon
9. Oil - 3-4 tea spoon
10 Salt - 3 tea spoon
11 Tomato - 2-3 chopped
12. Curry leaves - 10 nos
	
	
	


	Preparation Method

	Soak 2, 3 & 10 in a cup

Take a non stick kadai, put 3 tea spoon oil, Put Uluva , stir it till it becomes dark brown, Put Garlic and stir . After 2 minutes Put Onions and stir. Later chopped tomato After 5-6 minutes Put the soaked paste , put the flam in sim mode. Stir well for 5-10 minutes so that the onion and others are mixed well and oil is get separated. 

Now put 3-4 cups water stir and boil it. once boiled put the fish pieces. Also the Kodum Puli. AFter 10-15 minutes the gravy thickens to dark brown and also the fish will get cooked. DON`T STIR AFTER THE FISH IS COOKED. Put the Curry leaves and serve the dish after 1-2 minutes.
	
	
	

	
	
	
	

	Idichakka Thoran

	Description
	tender jackfruit thoran
	Cuisine Style
	Kerala 

	Recipe by
	sowmya anilpillai
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Idichakka-chopped into fine pieces.-1/2kg
Red dry chillie5-5 no
Turmeric-1/2 tsp
Water-enough to cook the vegetable.
salt to cook and taste

Grind the following:-
Coconut -1 cup.
Small onion-3
Curry leaves-1 spring.

For basting:-

Oil- 5 Tbsp.
Gram-2 tsp.
Mustard seeds-1 tsp.
Dry red chilli- 4 no
Curry leaves - 5 no
	
	
	


	Preparation Method

	Grind the redchillies and turmeric powder well.
In a pan cook the vegetable along with this paste,water and salt.
When the jack fruit is cooked smash the pieces and make starnds f it.
Grind coconut ,small onions and currly leaves.
In a pan add oil and when hot add the items for basting.when mustard seeds splutter add the jack fruit strands and the grinded coconut mix.
saute it well and let the coconut paste cook.cook by covering the pan with a lid.
Enjoy with rice.

NB:When you use can jackfruit ,drain the water in it and run the vegetable through cold water.This will remove excess sodium.
	
	
	

	
	
	
	

	Easy Rasam

	Description
	Easy Rasam
	Cuisine Style
	Kerala 

	Recipe by
	Shari Tampi
	Servings
	4 Adult(s)

	Comments
	
	Rating
	Not Rated  Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Medium Sized ripe Tomato chopped- 3
Tamarind Juice/Paste (Thick) - 1 Tbsp
Crushed Garlic - 2-3 pods 
Turmeric- 1/2 tsp
Rasam Powder - 2 tbsp
Curry Leaves - a few
Coriander leaves - a few chopped.
Oil - 2tbsp
3 meduim size cup of Water.
Salt to taste

Seasoning:
Mustard - 1 tsp
Dry red Chilli - 1 broke into 2 pieces
	
	
	


	Preparation Method

	In a heavy bottom pan, pour 2 tbsp of Oil and season it .

Add Crushed Garlic and stir for a minute. Add chopped Tomatoes and Salt . Stir it till the tomatoes is made to a paste. Add Turmeric and Rasam Powder and stir for a fewseconds. Then add the Tamarind Paste. Mix everything well . 
Add Curry leaves, Coriander leaves and Water. Leave it in slow flame to boil . Appx takes about 7-10 mts.

In the end, if you like, you can sprinkle asafetida(Kayam) powder. It is usually contained in Rasam Powder.
	
	
	

	
	
	
	

	Chutney

	Description
	Onion and Tomato Chutney
	Cuisine Style
	Kerala 

	Recipe by
	Sapna Nair(pachakam.com)
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Curry Leaves 
	1 
	Strip 
	 

	Onion 
	1 
	Cup 
	small onions cut into half 

	Tomato 
	1 
	Piece 
	cut into cubes 

	Dried Red Chillies 
	4 
	Piece 
	or more according to your taste 

	Salt 
	 
	To Taste 
	 

	Coconut Oil 
	2 
	Tablespoon 
	 

	Water 
	2 
	Tablespoon 
	or more to grind the above items 


	Preparation Method

	Heat coconut oil in a pan and add the below vegetables and condiments except water and saute until it is brown. Later grind the mixture by adding water.

This chutney is good with dosa and iddli.
	
	
	

	
	
	
	

	Pepper Rasam

	Description
	Pepper Rasam (Kurumullake Rasam)
	Cuisine Style
	Tamilnadu 

	Recipe by
	Silpa Surendran
	Servings
	5 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Black Pepper Corns 
	2 
	Teaspoon 
	 

	Cummin Seeds 
	2 
	Teaspoon 
	 

	Lentils 
	1 
	Tablespoon 
	 

	Dried Red Chillies 
	2 
	Piece 
	 

	Asafoetida 
	1 
	Piece 
	 

	Tamarind 
	1 
	Tablespoon 
	 

	Mustard Seed 
	1 
	Teaspoon 
	 

	Curry Leaves 
	5 
	Leaves 
	 

	Oil 
	1 
	Tablespoon 
	 


	Preparation Method

	Toast the pepper, lentil, chillies, together in a pan till they become golden brown. Add cumin seeds and grind them together to a powder. 

In a separate bowl, mix the tamarind paste (if not paste remove the pieces of taminind after 15 minutes in the water) in 4 cups of warm water. Add salt and Asafoetida, boil the water for a few minutes. Mix in the powder from above and boil for about 5 minutes.
	
	
	

	
	
	
	

	Tomato Aviyal

	Description
	Another type of avial
	Cuisine Style
	Kerala 

	Recipe by
	Ramya Kiron
	Servings
	4 Adult(s)

	Comments
	
	Rating
	Not Rated  Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Tomatoes Big (boiled peeled) - 7
Big Onions chopped thin & long- 2
GreeN Chillies - 3
Curry leaves - 2 stalks
Coconut oil - 6 table spoons
Salt to taste
Water - 1/2 cup

For Grinding

Coconut grated - 1/4
Red Chillies - 12
Jeera - 1/4 tsp
Curry leaves - 3 stalks
	
	
	


	Preparation Method

	Pour coconut oil (4 table spoons), saute green chillies and curry leaves. Add the onions and saute till transparent. Add tomatoes and cook for 10 mins. 

Add the ground mixture and remove from heat after it boils.

Garnish with coconut oil.

Serve with hot rice.
	
	
	

	
	
	
	

	Neychoru (Ghee Rice)

	Description
	Neychoru (Ghee Rice)
	Cuisine Style
	Kerala 

	Recipe by
	Silpa Surendran
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Rice 2 cups
Cardamom 3 
Cloves 3
Cinnamon 1 inch stick
Pepper 1 tsp 
Green chilies 2 (coarsely chopped) 
Garlic 3 cloves (coarsely chopped) 
Ginger 1 cm (coarsely chopped)
Oil 3 tbsp
Bay leaf 1 
Carrot 1 (sliced)
Onion 1 (finely sliced) 
Coconut Milk 2 cups
Salt 1 tsp
Cashew 1 tsp
Raisins 1 tsp
	
	
	


	Preparation Method

	1. Grind cardamom, cloves, cinnamon, and pepper. 
2. Grind chilies, garlic, and ginger with a little water to a fine paste. 
3. Heat oil. When hot, add bay leaf, carrot and 1/2 the onion. Fry for 3 minutes. 
4. Add ginger garlic paste. Stir and fry for 2 minutes. Add the ground spices. 
5. Add washed and drained rice, fry for 1-2 minutes. 
6. Add coconut milk, salt and one cup water. 
7. Stir and bring to boil. 
8. Cover and cook on very low heat for 1/2 hour or till rice are done. 
9. In another pan, heat the 1 tbsp oil, add onion, and fry till golden brown. 
10. Add the cashew nuts and raisins. Fry for a minute. Spread over the rice before serving
	
	
	

	
	
	
	

	Mutton Olathiyathe

	Description
	Mutton cooked till dry
	Cuisine Style
	Kerala 

	Recipe by
	Pinky R
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	1 kg Mutton

2 tablespoons Red 
chilli powder

1 tablespoon Coriander 
powder

1/2 tablespoon Turmeric 
powder 

1/2 tablespoon Black 
peppercorns

1 teaspoon Cumin 
seeds 

1 teaspoon Chopped 
garlic

1 teaspoon Chopped 
ginger

2 small sticks Cinnamon

3-4 nos. Cloves

2 nos. Cardamoms 
(green)

1/2 cup Sliced onions

8-10 nos. Curry leaves

1/2 cup Coconut slices

1 tablespoon Vinegar

1 teaspoon Mustard 
seeds

2 medium Onions

1/2 cup Oil

Salt
	
	
	


	Preparation Method

	Grind together the chilli powder, coriander powder, turmeric powder, peppercorns, cumin seeds, cinnamon, cloves and cardamoms. Chop the 2 medium sized onions. 

Boil 3-4 cups of water, add chopped mutton, ground masala, sliced onions, ginger, garlic, curry leaves, vinegar, coconut slices and salt. Cook till the meat is tender.

Heat oil in a small pan, add mustard seeds and allow to splutter. Add chopped onions and curry leaves. When done add into the mutton gravy. Boil for 2-3 minutes. 

Note: Serve hot with steamed rice. 
	
	
	

	
	
	
	

	Chilly Prawn

	Description
	Chinese style prawn
	Cuisine Style
	Chinese 

	Recipe by
	reshmi shyam
	Servings
	4 Adult(s)

	Comments
	
	Rating
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 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	Prawn 1 cup 
Onion 1 no. 
Green chilly 4 nos. 
Capsicum 1 no. 
Salt To taste 
Pepper 1 tsp. 
Sugar A pinch 
Soya Sauce 1 tbsp. 
Ajinomoto A pinch 
Garlic 1 tsp. 
Ginger 1 tsp. 
Spring onion 1 tbsp. 
Oil For deep fry For batter: 
Maida 2 tbsp. 
Corn flour 2 tbsp. 
Egg 1 no. 
Salt To taste 
Pepper A pinch 
Sugar To taste 
Ajinomoto 
	
	
	


	Preparation Method

	Mix all the ingredients for the batter. Dip the cleaned prawn in it and deep fry it in oil. When it turns to reddish brown drain and remove.

In a pan heat little oil add chopped garlic when it turns to golden brown add chopped ginger, green chilly, onions and capsicum, add it one by one and toss them well. Add the fried prawn to this with salt, pinch of sugar, pepper powder, ajinamoto, soya sauce and toss it well by adding little water. When half cooked add the spring onions and mix it well. Serve it hot.
	
	
	

	
	
	
	

	Kalumakka curry

	Description
	Mussels Curry
	Cuisine Style
	Kerala 

	Recipe by
	Silpa Surendran
	Servings
	3 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Mussels 500gm
Onion- 5
Tomato- 1
Green chilli - 1
Ginger- 1 inch
Turmeric- 1/8 tsp
Red chilly powder- 1 tbsp
Coriander powder(roasted)- 2 tsp
Garam Masala- 1/2 tsp
Curry leaves- 3
Oil - 1 tsp 
Salt to taste
	
	
	


	Preparation Method

	1. Heat oil and fry onions till golden brown. 
2. Add tomato,ginger,green chillies and curry leaves.Fry till oil seperates. 
3. Add chilly powder, coriander powder,turmeric.Fry for 2 minutes. 
4. Add the mussels and garam masala. 
5. Add salt and water. and cook till done
	
	
	

	
	
	
	

	Vegetable Pulva

	Description
	Rice with vegetables
	Cuisine Style
	Karnataka 

	Recipe by
	sonali S
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Basmati Rice 1 cup
Carrots1
Peas 1/2 cup
Cauliflower chopped 1 cup
Beans chopped 1/2 cup
Garlic flakes 2
Onion 1
Chilli 3
Cashews and raisins 

Masala Ingredients: 

Cloves 2
Cinnamon
Turmeric powder
Cardamom 1
	
	
	


	Preparation Method

	Cook the rice and allow it to cool by mixing little ghee to it. 

Cut all vegetables in lengthwise and cook all vegetables excluding onion, set aside. 

Heat oil in a pan, add all masala ingredients. Fry till golden. Add onions and garlic. Fry till onions becomes translucent. Add all cooked vegetables and fry for few minutes. Then mix rice and salt. 

Garnish with fried cashew nuts, raisins and coriander leaves. 
	
	
	

	
	
	
	

	Uttappam

	Description
	Uttappam (Rice Pancakes)
	Cuisine Style
	Tamilnadu 

	Recipe by
	Silpa Surendran
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Long Grain Rice 
	3 
	Cup 
	 

	Flat Rice (Aval) 
	1 
	Cup 
	 

	Curd (Yoghurt) 
	1 
	Cup 
	 

	Fenugreek 
	1 
	Teaspoon 
	 

	Salt 
	1/3 
	Teaspoon 
	 


	Preparation Method

	Wash and drain the long grain rice, puffed rice and fenugreek seeds. Soak them in yogurt in such a way that the ingredients get well soaked. Leave it to soak for 2 hours. Grind the mixture into paste(consistency equivalentto idly dough). Add salt to this dough and allow it to ferment overnight. It is ready to use the next morning. Take a big spoon of the dough and spread it on a frying pan and add oil to make round pancakes. Serve them with coconut chutney 
or any spicy chutney. 
For extra taste one can cut onions, tomatoes and peas and 
sprinkle on the dough when it is spread on the frying pan.
	
	
	

	
	
	
	

	Potato Stew

	Description
	Will go well with Idli, Dosa, Appam and Bread
	Cuisine Style
	Kerala 

	Recipe by
	Ramya Vijayakumar
	Servings
	6 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Potatoes - 3 large
Onion - 2 large
Green Chill - 6
Ginger - 2 inch piece
Coconut - 1 1/2medium or 2 small ones
Curry Leaves
Coconut oil(or Butter) - 1 1/2 tsp
Salt to taste
	
	
	


	Preparation Method

	Grind coconut with water and strain it to get thick coconut milk(Onnam paal). 
Grind it again with water and strain to get slightly thinner coconut milk(Randam paal).

Dice potatoes and onion. Cut the green chillies lengthwise.
Cut ginger into 1 inch long strips.

Boil all the vegetables with salt. Drain the water. Pour in the second coconut milk and let boil. 
When it boils add the thick coconut milk and reduce the flame. 
When it starts bubbling, take the vessel off the fire.
Do not boil as it will curdle.

Add butter/ coconut oil and curry leaves.
Serve hot with idli / dosa / vella appam.
	
	
	

	
	
	
	

	Chicken Stew

	Description
	Chicken Stew
	Cuisine Style
	Kerala 

	Recipe by
	www.pachakam.com  
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Chicken: 1/2 Kg
Onions finely chopped: 3 onions
Green chillis cut slit open length-wise: 6
Garlic paste: 2 spoon
Ginger paste: 1 spoon
Grated coconut: 2 cup
Tomatoes: 2
Ground Kuskus seeds or poppy seeds: 1 spoon
Cinnamon sticks: 4 small pieces
Cinnamon: 4 cloves
Coriander leaves: 3 stems
Oil: 4 spoons
Lemon juice: 1 desset spoon
Salt: to taste
	
	
	


	Preparation Method

	Crush the coconut and squeeze to take out 1 cup of first milk. Then crush again and squeeze to take out 2 cups of second milk. Heat oil in a pan, add cinnamons, onion, green chillis and stir fry till onion turns brown. Now add ginger and garlic and stir for a little while. To this add the chicken pieces and stir well for a little while. To this add the second milk of coconut, chopped tomatoes, Kuskus, coriander leaves and boil with enough water with lid closed. When chicken is cooked and 3/4th of water is dried up, add the first milk of coconut, lemon juice and boil well.
	
	
	

	
	
	
	

	Soft and easy paalappam

	Description
	dont forget to try this recipe for breakfast
	Cuisine Style
	Kerala 

	Recipe by
	anu ciju
	Servings
	10 Adult(s)

	Comments
	
	Rating
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	Ingredients

	5 cups basmati rice soaked for 5 hrs
1 can coconut milk
15 tbsp cooked rice 
1/2 cup water
5 tbsp sugar 
3/4 tsp active dry yeast ( AVAILABLE IN EVERY GROCERY STORE)
	
	
	


	Preparation Method

	GRIND BASMATI RICE AND COOKED RICE IN COCONUT MILK INTO A VERY FINE BATTER.
MICROWAVE THE WATER FOR 15-20 SEC AS IT SHUD BE LUKE WARM AND ADD 5TBSP SUGAR AND 3/4 TSP YEAST TO THIS WATER STIR IT WELL . LEAVE ASIDE FOR 5 MINS. AND FINALLY ADD THIS YEAST SOLUTION TO GROUND BATTER. LEAVE IT OVERNIGHT
NEXT MORNING TAKE THE REQUIRED BATTER ADD EXTRA SUGAR TO SWEETEN YOUR APPAMS AND POUR IT ONTO YOUR NONSTICK APPAM CHATTI OR ANY KADAI WHICH HAS A COVER . SPREAD THE BATTER A BIT BY SHAKING THE PAN AND COVER AND COOK ON MEDIUM HEAT FOR 2-3 MINS OR TILL WHEN ITS COOKED WELL. AND YOUR APPAMS READY TO BE SERVED WITH ANY CURRY YOU PREFER .
	
	
	

	
	
	
	

	Red Fish curry

	Description
	Red Fish curry - Quick Method
	Cuisine Style
	Kerala 

	Recipe by
	Subi Manilal
	Servings
	3 Adult(s)

	Comments
	
	Rating
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	Ingredients

	King Fish - 1/2 Kg
Onion Chopped (small) - 6
Ginger - small piece
Garlic - 1
Fenugreek powder - 1/4 tsp
Turmeric powder - 1/2 tsp
Chilli powder+paprika - 3 tsp
Coriander powder - 1 tsp
Fish tamarind - 2
Green chilli - 2
Curry leaves
Salt
	
	
	


	Preparation Method

	Fry onion, giger, garlic and add spices to roast. Grind the roasted ingrediants to paste. Add sufficient water with masala and allow to boil with fish tamarind, green chilli and curry leaves. Add fish when it is boiled and cook for 5 minutes.
	
	
	

	
	
	
	

	Classic Beef Fry

	Description
	Delicious Beef Fry (Black Color)
	Cuisine Style
	Kerala 

	Recipe by
	Preetha Veettil(pachakam.com)
	Servings
	5 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Beef 1kg; 
onions 2medium(sliced); 
green chillies 6-8; 
ginger 1" chopped; 
coriander pwdr 2tsp; 
Garlic 8 pods; 
Tomatoes 2chopped; 
Cinnamon 1"; 
Cloves 5; 
cardomom 5; 
Perunjeerakam 4 tsp; Blackpeppercorns 20; 
turmeric pwdr 1/2 tsp; 
pepper pwdr 1/2 tsp; 
	
	
	


	Preparation Method

	For seasoning: 
Onions 1chopped; mustard seeds 1tsp; coconut 1 cup(chopped); curry leaves 4sprigs; coconut oil 1cup 

Method: 
1.Mix meat with all ingredients except cardomom, cloves, pepper corns & perunjeerakam. 

2.Grind the above 4 spices to a masala. 

3.Now cook the beef with the ground masala & salt in a pressure cooker till cooked(appr. 15 min.) around 80% cooked.

4.Heat the oil & splutter mustard seeds &add the chopped onions & saute & then the coconut peices & curry leaves till light brown. 

5.Now add the meat &cook till gravy is dry & dark brown 
	
	
	

	
	
	
	

	Spicy Kerala Fish Curry

	Description
	Hot and spicy fish curry `ll treat ur taste buds as it deserves..!!!
	Cuisine Style
	Kerala 

	Recipe by
	Maneka Nirmal
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Ingredients
Fish 250 grams Cleaned
tamarind-a small ball in hot water 
onions-1 big sliced, tomato1sliced
Curry Leaves Small bunch 
Red Chilli Powder 3 teaspoons 
Turmeric Powder 1/4 teaspoon
Fenugreek powder 1/4 teaspoon 
Coconut Oil 2 tablespoon 
Ginger 1/2 inch piece 
Garlic 4 cloves 
Salt to taste 
Mustard Seeds a Pinch
	
	
	


	Preparation Method

	Method

1. clean the fish ,drain and keep aside.
2. mix the red chilli powder, turmeric powder, and Fenugreek powder with little water, to make a smooth paste.
3. Heat oil in a pan, put the mustard seeds, and when they start sputtering, add the sliced onions, ginger, garlic, tomatoes, curry leaves, and the paste one by one and fry till oil separates.
4. add a tsp of vinegar if desired.
5. Add tamarind extract , check the level of sourness.
6. When the water starts boiling add the fish pieces, and salt. Add water enough to cover the pieces.
7. Cook at a gentle heat. When the pieces are almost cooked, increase the heat and cook till the gravy thickens, and the oil is visible. Serve hot with rice
	
	
	

	
	
	
	

	Pressure Cooker Chicken Biriyani

	Description
	Pressure cooker Chicken Briyani
	Cuisine Style
	Other 

	Recipe by
	ash thomas
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Rice - 3 cups
Chicken - 1/2 kg
Onion - 4
Tomato - 4
Curd - 1/2 cup
Mint leaves - 1/2 bunch
Coriander leaves - 1 bunch
Turmeric powder - 1/2 tsp
Cloves - 4
Cardamom - 4
Cinnamon - 1"
Ginger paste - 2 tsp
Garlic paste - 2 tsp
Cashewnuts - 10
Khus Khus - 1 tbsp
Vanaspati ( dalda) - 1/2 cup
Green chillies - 6
	
	
	


	Preparation Method

	Saok rice in water for 15 mins and then drain after which Fry the rice and keep it side ....

In a pressure cooker, heat dalda and fry the onions, spices, tomato,ginger paste, garlic paste,green chillies, coriander leaves, mint leaves and turmeric powder until the oil comes on top ....


Grind cashews and khus khus. Mix this with curds ....


Add the chicken and curd mixture into the masala and mix well ....


Add enough salt to it. On top of this spread the rice and add about 5 cups of water. Cover and cookwith the weight on until you hear 1 whistle ....


-----------------------------------------------

Generally I add 4 1/2 cups of water since water comes out from chicken, tomato ....

------------------------------------------------
	
	
	

	
	
	
	

	Kottayam Style Beef Fry (Oletherachi)

	Description
	Kottayam Style Beef Fry (Oletherachi)
	Cuisine Style
	Kerala 

	Recipe by
	Mariyamma Varghese
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	)Beef preferably weal--- 1 kg 
2)Shredded onions--100 gram 
3)Green chilies----5(split) 
4)Ginger--25 grams 
5)Garlic--25 grams(chopped) 
6)Tomatoes--2(cut) 
7)Bay leaves---3(Vazana Ela) 
8)Cinnamon stick--1 inch ((Karuva Patta) 
9)Cardamom-- 5-(Elakka) 
10)Cloves--4(Grampu) 
11)Fennel(Perum Jeerakam)--2 teaspoonful 
12)Black pepper seeds---10 
13)Turmeric powder---half teaspoonful 
14)Coconut oil----1 cup 
15)Fresh coconut half--Sliced in to small pieces called `kothu` 
16)Curry leaves-4 stems 
17)1/4 lemon (juice from) 
18)Salt as necessary 
18)Powdered black pepper 1 teas spoonful 
	
	
	


	Preparation Method

	First prepare `GHARA MASALA`.This is made by grinding bay leaves, cardamom, cloves, black pepper seeds and fennel. 
Now cook the beef with all the other ingredients plus `ghara masala` in water. Add salt as required. Continue cooking in low heat until almost dry but cooked. Set this aside. 

Heat the coconut oil in a frying pan. Add a pinch of mustard seeds and allow them to break in the hot oil. Add more chopped onions and brown. Add curry leaves and coconut `kothu` and brown. 
To this add the previously prepared beef and powdered black pepper one teaspoonful. stir in gentle heat until dark. 
	
	
	

	
	
	
	

	Kadala Curry(Channa Daal Curry)

	Description
	channa in coconut milk
	Cuisine Style
	Kerala 

	Recipe by
	sowmya anilpillai
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	1 cup kadala(white one) soaked for 1 hour
1 cup coconut milk
1/2 cup grated coconut
1 tbsp lemon juice
1/4 tsp crushed ginger
1/2 tsp garlic paste
1 onion chopped
3 tbsp oil
2 green chillies slit.
4-5 curry leaves

mix the powders:-
1 tsp red chilli, tsp corianderpowder,1 tsp cumin seed powder,1/4 tsp turmeric powder,1/2 tsp garam masala powder.
	
	
	


	Preparation Method

	Cook channa in 11/2 cup water,add more water if required.Heat oil in a kadai and saute onion.When the onions are translucent add ginger ,,greenchillies,curry leaves,garlic,mixed powders.Saute till oil seperates.Add half a cup of water and bring to boil.
To this add channa/kadala and grated coconut.Cook for 10 minutes till the gravy is kind of thick.Add coconut milk and lemon juice, let it boil till the gravy is thick.add paprika colour to give a reddish colour.

Garnish with tomato flakes and shredded coconut,ready to eat!!!
Last but not least share it with your loved ones
	
	
	

	
	
	
	

	Cabbage Thoran

	Description
	Side dish
	Cuisine Style
	Kerala 

	Recipe by
	Pinky R
	Servings
	4 Adult(s)

	Comments
	
	Rating
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	Ingredients

	Grated Cabbage – 1 cup, Grated Onion – 1, Green Chilly cut into small pieces – 6 pcs, Grated Coconut – ½ cup, Coconut oil, Mustard seed, Curry leaves, Turmeric powder.
	
	
	


	Preparation Method

	Mix cabbage, onion, chilly . Add coconut and mix well.

Heat oil. Add mustard, curry leaves and turmeric to it. Add the coconut-onion-chilly and cabbage and cook in low flame.
	
	
	

	
	
	
	

	Vegetable Manchurian

	Description
	Vegetable Manchurian
	Cuisine Style
	Chinese 

	Recipe by
	Anjali P
	Servings
	5 Adult(s)

	Comments
	
	Rating
	[image: image119.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image120.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image121.png]




 INCLUDEPICTURE "http://www.pachakam.com/images/star.gif" \* MERGEFORMATINET [image: image122.png]


 Rate this Recipe 

	Click here for Printable Version
	Click here for Glossary(Ingredient Transalations) 


	Ingredients

	INGREDIENTS FOR MANCHURIAN BALLS

Carrot (grated) 3
Maida 1 tbsp.
Cauliflower (grated) 1
Ajinomoto ¼ tsp.
Raw Papaya (grated) 1
Black pepper and Salt ½ tsp. each
Small Cabbage (grated) 1
Corn flour 2 tsp.
Green chilly (finely chopped) 2
Oil for deep frying

INGREDIENTS FOR MANCHURIAN SAUCE

Oil 2 tbsp.
Worcestershire sauce 1 tbsp.
Ginger (paste) 1 tsp.
Tomato sauce 1 tbsp.
Garlic (paste) 1 tsp.
Vinegar 2-3 tsp.
Green chilly (finely chopped) 3-4
Salt 1 tsp.
Onion (finely chopped) 1
Black pepper ¼ tsp.
Soya sauce 2 tbsp.
Corn flour 1½ tbsp.
	
	
	


	Preparation Method

	METHOD FOR MAKING BALLS

Put 1 tsp. salt in grated cabbage and leave it for 15 minutes. After that squeeze it. Mix all the ingredients for manchurian balls. If the mixture is too soft, add more maida. Make balls of oval shape. Roll the balls in dry maida. Heat oil in a kadahi. Fry the balls to a golden brown color.

METHOD

For preparing manchurian sauce, heat 2 tbsp. of oil in a kadahi. Add ginger and garlic paste and fry it for one minute. Add the sauces, vinegar, salt and black pepper and cook for 1 minute. Add 1½ cup of water. Boil it and simmer for 2 minutes. Mix 1/2 cup of water in corn flour and add while continuously stirring it. Cook till it becomes slightly thick. Remove from flame and keep aside. While serving boil it again and put the balls in it. Cook for one minute and serve hot.
	
	
	

	
	
	
	


