VIULLIGATAWNY

b T N G O
e T L PR B e,
: ik , B, A [
e T e SO
e 1

M%L ’

HD IO ST

LENTILANGLO-INDIAN SOUP, THE NAME OF
WHICH IS AN ANGLICISED CORRUPTION OF TAMIL
WORDS, MILAGU (PEPPER) AND TANI (WATER)
ARTHUR ROBERT KENNEY, CULINARY JOTTINGS,
I875i0 =

AN ANGLICISED TAKE ON THE CLASSIC RASAM.

THE MULLIGATAWNY SOUP AND ITS MAIN SPICE

MIX BASE MADRAS CURRY POWDER DIRECTLY
OWE [TS ORIGINS TO THE SIMPLE RASAM.

MANY DBRITISH-INDIAN PREPARATIONS USE
MADRAS CURRY POWDER AS THEIR BASE AND
e OIS ICAEE 1D C B A D |
IN MANY PARTS OF THE WORLD OUTSIDE INDIA.
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1905 C.

[

COLD CURRIED CHICKEN ON LETTUCE. A LEGACY
O THERAL
QUEEN ELIZABETH'S CORONATION BANQUET,
LONDON 1953 C.E

[T WAS FIRST KNOWN AS POULET REINE
ELIZABETH. AND WAS ORIGINALLY MADE WITH
YOUNG ROASTING CHICKENS. WATER AND A
EEEEL B iNE ROV R © RG]  HOHOEE |
GaRML oA PEPPERCORNS AND A CREAMIOE
CURRY SAUCE MADE WITH MADRAS CURRY
PO EES
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BOILED EGGS WRAPPED IN A SPICY MASALA

MINCED MUTTON AND BOILED POTATO MIXTURE
BENGAL PROVINCE, 1910 C.E

AS THE NAME SUGGESTS. DEEM. IN BENGALI
MEANS EGG AND IN THE 18005 ALL SPICY
DISHES HAD DEVIL ATTACHED TO THEM. WHEN
THE BRITISH FIRST CAME TO INDIA
SEPGIC Rl LY PISCONVBRED LEE
NARGISI KOFTA WHICH THEY TOOK BACK AND
IN 1793 C.E FORTNUM & MASON INVENTED
SCOTCH EGGS. THIS DELICIOUS PREPARATION
CAME BACK TO INDIA AND BECAME A
CERIS PN S o P NG A C LR ey T
DEEMOR/DIMER DEVIL.
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1990 C.

SOFT COTTAGE CHEESE COATED WITH SPECIAL
SPICES AND CRISPY DAL PAPAD, A CREATION
FROM THE STREETS OF NEW DELHI. TASTES AS
FIRECRACKING AS ITS NAME.

NEW DELHI, 1990 C.E

25

A MELTING POT OF INFLUENCES FROM
VARIOUS PARTS OF INDIA. POST
INDEPENDENCEPDEREEAS GROWN [TO BE A
COSVIOPOLBANCEEY R SPECIAL BN TERMS
OF ITS FOOD AND MANY PREPARATIONS WITH
INCONSPICUOUS ORIGINS HAVE COME UP.
OUR PANEER PATAKA IS ONE SUCH DISH THAT
WAS INVENTED IN THE QOS5 bY A STREET SIDE
CEIEE RO RS SEG IR R PO ONE-O
QURCHEES




1940 C.
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SPICY POTATO CURRY STUFFED BREAD.
A CLASSIC RECIPE FROM THE INDIAN DIASPORA IN

SOUTH

AFRICA

ETYMOLOGICALLY DERIVED FROM BANIA AND CHOW
MEANING FOOD OF THE BANIA'S

DURBAN

THE NAME BUNNY CH
CORRUPTION OF THE IN

, 1940 C.E

LW SIs ol ALO-HE
DIAN WORD BANIA" OR

BANIYA, WHICH MEANS -

VIERCENT O SHADER

CHOW' ORIGINATES FROM ENGLISH PIDGIN CHINESE

WORBDFOR-TOOD. ] ER

ALLY MEANING FOOD OF

THE BANIAS



DHADITRAKAIV

INSCRIPTION BY SOMESHV ARA I

AMRTESVARA TEMPLE
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ROASTED CHICKEN WITH FENUGREEK,
ASAFOETIDA, LEMON AND GROUND CUMIN
MANASOLLASA, 1129 C.E

THE TITLE MANASOLLASA (\T9dIeT®) IS A
COMPOUND SANSKRIT WORD. CONSISTING OF
MANAS ( H98) OR MIND AND ULLASA (SeellH)

OR REJOICING. DELIGHTING
THE MANASOLLASA CONTAINS RECIPES OF
VEGETARIAN AND NON-VEGETARIAN. I'T
MENTIONS HISTORICAL VERSIONS OF THE VADA
(VADAKA). DOSA (DOSAKA). IDLI UDDARIKA).
PAKODA (PARIKA) AND DAHI VADA
(KSHIRVADA)

BRI E W ORD AKEDA D MADE Fro-WATY
INTO THE DICTIONARY OF INDIAN LANGUAGES.
BHADITRAKAM (TO ROAST IN SANSKRIT) WAS

ol FOR ROASTEED DISEHES
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CHICKEN
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CHICKEN MARINATED IN TURMERIC AND BLACK
PEPPER, WRAPPED IN BETEL LEAVES
AHOM KINGDOM, 1600 C.E

THE AHOM KINGDOM W AS KINGDOM IN THE
BRAHMAPUTRA VALLEY IN ASSAM.

[T MAINTAINED ITS SOVEREIGNTY FOR NEARLY
GO0 YEARS HAVING SUCCESSEFULL Y RESISTED
MUGHAL EXPANSION IN NORTHEAST INDIA.
Folablilsiarly He Sl R FsEEIRINGE
FROM MONG MAO (PRESENT-DAY YUNNAN
PRENINCE CHINAY [HERE ARE RECORDS OF
THE AHOMS WRAPPING MEAT IN BETEL
LEAVES & ROASTING [T WITH SPICES



https://en.wikipedia.org/wiki/Brahmaputra_River
https://en.wikipedia.org/wiki/Assam
https://en.wikipedia.org/wiki/Mughal_Empire
https://en.wikipedia.org/wiki/Northeast_India
https://en.wikipedia.org/wiki/Sukaphaa
https://en.wikipedia.org/wiki/Tai_peoples
https://en.wikipedia.org/wiki/Mong_Mao
https://en.wikipedia.org/wiki/Yunnan_Province
https://en.wikipedia.org/wiki/China

CHAR SO
SADLSHORO
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MINCED MEAT PIE MADE IN APRICOT OIL. EATEN
BY THE BURUSHO PEOPLE OF HUNZA VALLEY IN
GILGIT BALTISTAN
HUNZA VALLEY, 1600 C.E

SHANGRE Ao THIE EAND OB JIVMIMOR EALLLE Y
WAS bASED ON THE HUNZA VALLEY AND ITS
O R RIENSE Y T HE DIE EAR CHS TOMS
AL EOX BSOS RIORE B RO G dNSMVIOR T AL LY
ObVIOUSLY THIS WAS AN URBAN MY TH
PERPETUATED BY JAMES HILTON IN HIS 1933

NORveE L O S TRIORPCONS IHE L PEREFCTE ¥

DESCRIBES HOW PEOPLE IN THIS HIMALAY AN

REGION ARESONE-OF FEE BE AT FLIES T AN T EIE
MWOIRIE DN ENG G Y




SANDUSAK

SANDBUSAK IN THE NIMATNAMA
HSAdVdd VAHAVIA NANVIN LV "IVHVIN ZVHVI

1500 C.

STUFFED TRIANGULAR MINCED MEAT SANBUSAK'S
FLAVOURED WITH SAFFRON
NIMATNAMA, 1500 C.E

k]

ARGUADBLY ONE OF INDIA' S MOST POPULAR
PREPARATIONS. THE SAMOSA HAS ITS ORIGINS
IN IRAN A THOUSAND YEARS AGO AS A MEAT
FEEEDEEREANGU R B RIED OR HAKED PRI

THE MALWA SULTANATE WAS A POWERFUL
FORCE IN CENTRAL INDIA TILL THE MUGHALS
DEFEATED THEM.

GHIY AS-UD-DIN SHAH WHO RULED BETWEEN
1469 AND 1500 COMPOSED THE NIMATNAMA. THE
bl O T RECIPEMeNUSE RS T AN SRHE AV ORED
BEFORESEEE P RINTING PRESS CANVIE FONPIAGIN
THE 18600 S




OKINNER S PRAWNS

COLONEL JAMES SKINNER

OO0 L

FIERY ANGLO-INDIAN PRAWNS COOKED ON A
GRIDDLE WITH COCONUT, CHILLI AND CORIANDER.
PERFECT WITH ANY OF OUR SIGNATURE DRINKS
CALCUTTA, 1820 C.E

COLONEL JAMES SKINNER WAS AN ANGLO-INDIAN
SOLDIER MOST KNOWN FOR TWO CAVALRY
REGIMENTS HE RAISED FOR THE BRITISH AT HANSI IN
1803. KNOWN AS IST SKINNER S HORSE AND 3RD
SKINNER S HORSE (FORMERLY 2ND SKINNER' S
HORSE). WHICH ARE STILL UNITS OF THE INDIAN
ARMY.

THE RECIPE FOR THIS SHRIMP CURRY
PURPORTEDLY ORIGINATED IN THIS ARMY REGIMENT
MESS HENCE THE NAME BENGAL LANCERS SHRIMP
CURRY OR AS WE CALL IT SKINNER S PRAWNS



https://en.wikipedia.org/wiki/Colonel_(United_Kingdom)
https://en.wikipedia.org/wiki/Anglo-Indian
https://en.wikipedia.org/wiki/Hansi
https://en.wikipedia.org/wiki/1st_Horse_(Skinner%27s_Horse)
https://en.wikipedia.org/wiki/3rd_Skinner%27s_Horse
https://en.wikipedia.org/wiki/Indian_Army

NADBOD S BENGAL
[ ISH

NABOB SMOKING HOOKAH
Vel R B Ch T T8 P N N
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DEEP FRIED BENGALI SOLE INA RED CHILLI AND
GRAM FLOUR COATING, ANCESTOR OF THE MODERN
DAY BATTER FRIED FISH
BENGAL CLUB, 1827 C.E

&%

NADBODB [S5 AN ANGLO-INDIAN TERM THAT CAME TO
ENGLISH FROM HINDUSTANI NAWAB/NAV AB

THE WORD ENTERED COLLOQUIAL USAGE IN
ENGLAND FROM I612. NATIVE EUROPEANS USED
NADBODB TO REFER TO THOSE WHO RETURNED FROM
INDIA AFTER HAVING MADE A FORTUNE THERE.

D ENGA R CE U o8 SO AN BUSINESS CEUD
INSR@IE Gl A INDEA FOUNDRERMBEIO O P CEUE S
THE FIRST GYMKHANA CLUB IN INDIA.



https://en.wikipedia.org/wiki/Anglo-Indian
https://en.wikipedia.org/wiki/Hindustani_language
https://en.wikipedia.org/wiki/Nawab
https://en.wikipedia.org/wiki/Social_club
https://en.wikipedia.org/wiki/Kolkata
https://en.wikipedia.org/wiki/India
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MARCUS SANDYS. 3RD BARON SANDYS

j@&a) CL

FROM THE WORD "JAL" AND "FREZI", JALFREZI WAS
INVENTED AS A LEFTOVER DISH BY COMBINING
CHILLIES, ONIONS AND LEFTOVER INGREDIENTS
LORD MARCUS SANDYS KITCHEN, 1850 C.E, CALCUTTA

IR A RECIEE s AR LA RTRNIN GOOKE QO 51O
BRSNS oW A - OF USING U BEF TOVERS
bY FRYING THEM WITH CHILLI AND ONION.

THIS ENGLISH-LANGUAGE USAGE DERIVED FROM THE
COLLOQUIAL BENGALI TERM JHAL PORHEZI: JHAL
MEANS SPICY FOOD: PORHEZI MEANS SUITABLE FOR
& RIELSORIGIN L el s v s o R OO0 PRNERIE [
EORANDEANG SO REFUSERD O R TOVERS
bBUT [T CAUGHT ON IN BRITISH INDIAN CUISINE

LORD MARCUS SANDYS IN 1690 TO MAKE USE OF
b oabl A & PERRING R SOrEGUTEEE DA O
WORCESTERSHIRE SAUCE


https://en.wikipedia.org/wiki/British_India
https://en.wikipedia.org/wiki/Leftovers
https://en.wikipedia.org/wiki/Etymology
https://en.wikipedia.org/wiki/Colloquial
https://en.wikipedia.org/wiki/Bengali_language

2 e e 1) n.'u - L ! |
e B

NIMATNAMA
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1500 C.
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MUNG BEAN MEATBALLS IN A CREAMY ONION,
ROSEWATER AND SAFFRON SAUCE.
NIMATNAMA, 1500 C.E

THE NFTMATNAMAH NASIR AL-DIN SHAHL IS A
MEDIEV AL INDIAN COOKBOOK. WRITTEN IN PERSIAN
LANGUAGE USING NASKH SCRIPT. OF DELICACIES
AND RECIPES. AND SOME ACCOMPANYING
FLaiN DINGS HEREUS FRATING FHE - PRERARATION OF: THE
RECIPES

KOFTA/KOFTE.L KUETES KUFTA IS A MEATBALL DISH
FOUND IN BALKAN. MIDDLE EASTERN AND SOUTH
ASIAN CUISINE. KOFTAS CONSIST OF BbALLS OF

MINCED MEAT - USUALLY CHICKEN. VEGETABLES OR

MUTTON MIXED WITH SPICES AND SOMETIMES
OTHER INGREDIENTS SUCH AS LENTILS


https://en.wikipedia.org/wiki/Medieval_India
https://en.wikipedia.org/wiki/Persian_language
https://en.wikipedia.org/wiki/Meatball
https://en.wikipedia.org/wiki/Balkan_cuisine
https://en.wikipedia.org/wiki/Middle_Eastern_cuisine
https://en.wikipedia.org/wiki/South_Asian_cuisine
https://en.wikipedia.org/wiki/Ground_meat

ARDI KA SALAN
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CRISPY FRIED COLOCASIA WITH A ROYAL SESAME AND
PEANUT CURRY
RAMPUR, 1910 C.E

RAMPUR WAS A SMALL RIYAASAT (ESTATE)
SITUATED IN BETWEEN THE DELHI TO LUCKNOW.
Phy A O N el | TR bl BN D INA S @OF

MUGHALS AND AWADH., THAT RAMPUR CAME INTO

HEG L NN R o FeOE T NAW D OF

AWADHNAWADBS IN RAMPUR HIRED AW ADH

KHANSAMAS FOR THEIR ROYAL KITCHEN, WHO [N

TURN IMPARTED THE AWADHI FLAVOUR TO THIS
CUISINE.

ARBl KA SALAN IS A DISH MADE OUT OF TWO
CUISINES PRIMARILY. AW ADHI AND HYDERABADI
WITH THE ARBI OR COLOCASIA COMING FROM
AWADH AND THE SALAN GRAVY COMING FROM
HYDERABAD




GODBHI MUSSALAM
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A VEGETARIAN VERSION OF THE DISH SERVED AT THE
COURT OF MUHAMMED BIN TUGHLAQ TO IBN BATTUTA
MODERN DAY DELHI, 1335 C.E

IBN BATTUTA DESCRIBED MURGH MUSALLAM AS A
FAVOURITE DISH OF MUHAMMAD BIN TUGHLUQ. AND
HOW [T WAS MADE FOR A QAZI OR [SLAMIC JUDGE
OF JURISPRUDENCE. A DISH FEATURING A ROASTED
EOAE SERNED CNAab RO G -COORED RICE
Weive oERVIER Al Al DINNER.


https://en.wikipedia.org/wiki/Ibn_Battuta
https://en.wikipedia.org/wiki/Muhammad_bin_Tughluq

TIKKA MASALA

g Mrs. Balbir Singh's

T

MRS. BALBIR SINGH'S INDIAN COOKERY

40 GLOI NV ISV dANHY 'V

AN ANGLO INDIAN PREPARATION OF CHICKEN COOKED
INATOMATO GRAVY.
LONDON, 1960 C.E

TIKKA IS A CHAGHATAI WORD WHICH [S A
DERIVATION OF THE COMMON TURKIC WORD TIKKU.
e HICEENIEANS (PIECE -ORVCEINNIC

ALl AHMED ASLAM. PROPRIETOR OF A RESTAURANT
IN GLASGOW. INVENTED CHICKEN TIKKA MASALA BY
IMPROVISING A SAUCE MADE FROM A TIN OF
CONDENSED TOMATO SOUP. AND SPICES. MRS.

B A LB SINGT HS:RE SO CREDFLERDWATE A RECIPE
O PRE) FOT Y PF-CGRNVEINIOOGC |E

IN 2001 BbRITISH FOREIGN SECRETARY ROBIN COOK
GaaviEr oS PEECEETING WERITCEL HIE Eadlmh) CIICKE NG PIGK A
MASALA AS A SYMBOL OF MODERN
MULTICULTURAL BRITAIN.



https://en.wikipedia.org/wiki/Chagatai_language
https://en.wikipedia.org/wiki/Proto-Turkic_language
https://en.wikipedia.org/wiki/Ali_Ahmed_Aslam

DAL PUKHTOON
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MAHA
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KUNDAL LAL GUJRAL AND INDIRA GANDHI
9DV TVANNOA HLIA\ "TVHVIA [LOIN

BLACK LENTILS SIMMERED FOR HOURS INA TOMATO
AND CREAM GRAVY, TOPPED WITH DRIED FENUGREEK
LEAVES AND BUTTER
PESHAWAR, 1942 C.E

DAL MAKHANI WAS ORIGINALLY MADE bY PUNJABIS
IN PESHAW AR. AFTER PARTITION IN 1947. MANY
PUNJABIS FROM PESHAW AR SHIFTED TO DELHI AND
ONE OF THEM. KUNDAN LAL JAGGI AND HIS PARTNER
KUNDAN LAL GUJRAL OPENED A RESTAURANT NAMED
MOTI MAHAL IN 1947. THEY BOTH WORKED AT A
RESTAURANT bY THE SAME NAME PRE-PARTITION IN
PESHAWAR

DAL MAKHANI WAS ORIGINALLY INVENTED WITH THE
SAME SAUCE BASE AS A VEGETARIAN OPTION FOR
THE FAMOUS BUTTER CHICKEN. ALTHOUGH URAD
DAL WHICH ITS SKIN ON HAD BEEN EATEN IN PUNJADB
FOR-MENSHUNDREDS OF a1 U 5. S P AR HCUAR
PREPARATHONHAS BECONMEICONIC




ALUR DOI\/I

POTATOLES IN PERU

BENGALI VERSION OF THE FAMOUS FRIED POTATO AND
TOMATO CURRY DELICACY.
CALCUTTA, 1900 C.E

P EA LRSS RO AN G i | O BHE DI O R HO MG
S PIENS O EE MOGOEC DO F AR 5 A G0
DR E - ANES SEN T AL PART QP DIE T O
VARIOUS COUNTRIES AND REGIONS OF THE WORLD.
FelRa B DIONIE SR AT DU ISP E RSO U T REAMIERIC AT
v B el OGNS Ere SR N R Y. SINDII 1S ONE- O
LR s PO O BRSO POL A O S,

THE ADVENT OF PORTUGUESE AND BRITISH TRADE
INJNDIA: INFISODBEE R oy G Bl SUEGCEEAS
POTATOLES (ALSO KNOWN AS BATATA OR ALU) IN
THE SUBCONTINENT. FOLLOWING THIS. BY THE I6TH
Gl R T NORBEERN HE Ly REGIONSION {NDIA
pLEGANCULEHVAERING=TEIE S PG e R POTALOES
SOON BECAME THE ALL-ROUNDER VEGETABLE IN THE
COUNTRY
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RECIPE FROM NUSKHA
NVHVI HVHS dOdAdINA

CRISPY PANEER MARINATED IN YOGURT ON A BED OF
ROSE AND SAFFRON BASMATI RICE
NUSHKA-I-SHAHJAHANI, MUGHAL EMPIRE, 1650 C.E

B R ANFERRN R D [NGELS I PERONETEIE
HINDI-URDU TERM PANIR. WHICH COMES FROM
PERSIAN PANIR (i) CHEESE
BIRY AN ORIGINATES FROM BERIY AN (PERSIAN: L),
WAHIICIEE F NN PR TR QI & | (OGNS
Ll REP SRR O TS ONRES 5R o

ALTHOUGH RICE IS NATIVE TO THE INDO-GANGETIC
PLAINS AND ANCIENT INDIAN LITERATURE MENTIONS
ViaRIOUSERICE IERER AR A FIONG | HE AR O A IDDING

SN s D COOINCINGE TEE SR SE RSN TELY
COMES VIA THE MUGHALS WHO WERE PERSIANISED
Vb TURKS AR THOUGH THIG BEGIPRSHEED S EIGH
ON THE MASSIVE INDIAN INFLUENCE AS CAN bk SEEN
THROUGH THE ADDITION OF LENTILS AND CLARIFIED

BLLE B ROR Gl b



https://en.wikipedia.org/wiki/Hindi-Urdu
https://en.wikipedia.org/wiki/Persian_language
https://en.wiktionary.org/wiki/%D9%BE%D9%86%DB%8C%D8%B1#Persian
https://en.wikipedia.org/wiki/Persian_language
https://en.wiktionary.org/wiki/%D8%A8%D8%B1%DB%8C%D8%A7%D9%86#Persian

KURRUMULAGHA

Gl G2 G B Y FRANS HOGENBERG

BLACK PEPPER CHICKEN FROM THE BACKWATERS OF
KERALA. FROM ATIME WHEN PEPPER AND GOLD WERE
OF EQUAL VALUE
CALICUT, 1560 C.E

FROQOEEEIS Bl NG R [Faveis Fiv e P PRER IS NACTEVE
EO K ERAT A
s Gl @GIC AT e S NG ACKES FRIACE Y 2000
e ia e SRICESN SIS E D 5C ROSSARPI AT AN B
(2O C e B eSasiE NGl T O R G P
WHEN THE HUNS BESIEGED ROME IN 410 C.E. THEIR
DEMANDS INCLUDED 3.000 POUNDS OF BLACK
Dl B RN BRSSO GE X PRIE SO D)
HIS ASTONISHMENT OVER THE SPEED WITH WHICH
PEEPE L GAINE D PORGAREE e N RO NGO TING G ELLAT
e e BOUGHT BY WEIGHEEIKIEGOEROR SlEY ER,




DAL T GOSH |

| AM THE KING. BIRMINGHAM 1980 C.E

A B AT B P T | R I T 6 S

CALICUT. 1625 C.E BY FRANS HOGENBERG

SPECIAL BALTI STYLE MUTTON RECIPE. A DISH FROM
THE HISTORICAL REGION OF SOUTH TIBET, THIS
RECIPE WILL WARM YOU FROM THE INSIDES.
BALTISTAN, HISTORICAL TIBET

BALTISTAN B*5%¥31) ALSO KNOWN AS BALTIYUL OR
LITTLE TIBET E*H4%D. IS A MOUNTAINOUS REGION IN
THE KARAKORAM MOUNTAINS

el s a e Sl b il T CLURR Y - COOKHOOK,
CHAPMAN STATES:
THE BALTI PAN IS A ROUND-BOTTOMED. WOK-LIKE
HEANYSC S TRRONDISER W FEE W O AN D EES & o THR
ORIGINS OF BALTI COOKING ARE IN TIBET.

HISTORICAL SOUTHERN TIBET UNDER THE BRITISH
BECAME TODAY S bALTISTAN AND KASHMIRIS WHO
EEy EDTHERE MOVED T O BREAINGN-THE 71O & s ND
FIRST MADE WHAT |5 NOW CALLED BALTI GOSHT



https://en.wikipedia.org/wiki/Curry_Club_Magazine
https://en.wikipedia.org/wiki/Tibetan_cuisine

MIANJAL IVIEEN

DHOLAVIRA. MATURE [VC
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MANJAL - TURMERIC AND MEEN - FISH. WHOLE
GRILLED HARAPPAN FISH WITH TURMERIC AND BLACK
PEPPER. SERVED WITH A MUSTARD RICE. DISH
INSPIRED BY THE ARCHAEOLOGICAL PAST OF INDUS
VALLEY CIVILIZATION
DHOLAVIRA, 1700 B.C.E

THE INDUS VALLEY CIVILIZATION WAS BELIEVED TO
HAVE SPOKEN A PROTO-DRAVIDIAN LANGUAGE AND
THIS HAS BEEN THEORIZED FROM MESOPOTAMIAN
REFERENCES TO THE WORD FOR SESAME AND
ElEERLLANE A HEE "B Gl O RisEMBbEANCE O
TAMIL AND TELUGU.

MANJAL MEEN HAS BEEN INSPIRED BY AN
ARCHAEOLOGICAL DIG FROM 1996 WHEREIN FISH
BONES. TURMERIC AND BLLACK PEPPER WERE FOUND
N SKEDEFEONS b [ E
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KEEZHADI EXCAVATION. TAMILAKAM

MULHIPEYAR DESAM
e |
5 =
TONDAINA

NV AV TIIAY L

PURANURU. 100 B.C.E

BLACK PEPPER AND CORIANDER FLAVOURED CHICKEN AND
RICE PREPARATION FROM THE KITCHENS OF TAMILAKAM.

PANDYAN EMPIRE, 2 C.E

TAMILAKAM (& 811p& D) REFERS TO THE GEOGRAPHICAL
REGIONANE SRR DN S RHE ANGHEENT T AMIERPROPL o THE

ANCIENT TAM

AND PANDY AN

EOENE RN T O e FEC RER Ay CHOIE AT
S. THIS PERIOD IS ALSO KNOWN AS THE
SANGAM PERIOD

THERE ARE RECORDS OF A RICE DISH KNOWN AS OON

oOREANGE ANIE EFEERBCEE P A ARG THE Y Ee 2
CE OON SORVBNAS oAl OBV RbE OERIGE GHIEL,

Al BoRIVETRIC LR ANDIE R R - AN Eyacy AL
AND WAS USED TO FEED MILITARY WARRIORS.C OON IN

TAMIL MEANS

MEAT AND SORU MEANS COOKED RICED.

MUTTON. AS MENTIONED IN SCRIPTURE 113 OF

PURANANURU


https://en.wikipedia.org/wiki/Tamil_people
https://en.wikipedia.org/wiki/Chera_dynasty
https://en.wikipedia.org/wiki/Chola_dynasty
https://en.wikipedia.org/wiki/Pandyan_dynasty

LULDIY A
KUNDALIKA

IRANIAN ZULBIY A

CRISPY TWIRLED DOUGH FRIED AND THEN DIPPED IN A
SAFFRON AND ROSE WATER SYRUP SERVED WITH
THICKENED SAFFRON MILK.
PRIYAMKARNRPAKATHA BY JINASURA, 1450 C.E

T GOES BY MANY NAMES. INCLUDING JILAPL ZELEPL
JEEGE e G sac TRy sMBSHA D Adcs 21 bl A OR
AAEAap g il AR ES KNOWN HIS FOR Y OF THIS
OO N W ES FERNASIA COVES FRONEIHE 1O TH
N FURY N R S R AR I EE I O ICET A A
TABIKH (ENGLISH: THE BOOK OF DISHES) BbY IBN
o EAREA =W AR Q)

PRIY AMKARNRPAKATHA. A WORK bY THE JAIN
AUTHOR JINASURA. COMPOSED AROUND 1450 CE.
MENTIONS JALEBI IN THE CONTEXT OF A DINNER HELD
BY A RICH MERCHANT


https://en.wikipedia.org/wiki/Arabic_literature#Culinary
https://en.wikipedia.org/wiki/Ibn_Sayyar_al-Warraq
https://en.wikipedia.org/wiki/Ibn_Sayyar_al-Warraq

MIADHU APUPA

MODERN MALPUAS

{\“ ga ﬂ%i‘ém‘*?(ﬂﬁ\l 5
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RID VEDA. 1500 b.CLE

BARLEY PANCAKES FRIED IN GHEE, SERVED WITHA HONEY
CARAMEL, SLICED BANANA'S AND SESAME SEEDS.
RIG VEDA, 1500 B.C.E

b b DECANE  TPHECINEFIAL STHARL E FOODSAND 1S
ks O VIENG TONE BN LE RGN ED A Ly B TR X T S
MENTION WHEAT. LENTILS. MILLETS AND SUGARCANE.
FEIEVIOS B RORU] AR N HE sies D oV ERERED | ENTleS:
GREEN LENTILS AND BLACK LENTILS.
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IN VEDIC TIMES. APUPA WAS MADE FROM BARLEY
FLOURNOERICE ORI AT RICOUR A S BAREEY WAS
THE PRIMARY GRAIN CONSUMED DURING THAT TIME. RICE
AND WHEAT FLOUR WERE USED TO MAKE THIS
SWWEFENAE M C T AR,




