AAPPAYON
BY SHAWKAT OSMAN

Brainmasala

The first items which come to the kitchen
from the butcher are the offal. Along with the
liver, the brain is the choice of the housewife
to cook for lunch. The meat will require a
longer time to cook. Soitis an ideal starter for
the hungry family members to start the meal,
followed by the bhunakaliji. Use this recipe to
cook the liver, but omit the mint. And cut the
liver into bite sized chunks. The beef salon
will follow.

Ingredients:

1 oxbrain

Y2 cup soybean oil

Y2cup ghee

4 onions, chopped

10 green chillies

1tbsp ginger paste

2tbsp garlic paste

1tbsp coriander powder

1tspred chilli powder

6 cardamom pods, cracked

5 cm long cinnamon stick

8 cloves

10 black peppers, pounded

12 tspsalt

Y2 cup mint (pudina), chopped

Method:

Soak the brain in water foran hour.Take it out
of the water and pick out with your fingers all
the membranes and veins. Place brain on a
wire strainer and wash thoroughly under
running water.

Heat oil and ghee in a korai (wok); when
smoking hot, lob in onion and cook until
onionturnsred.

Take korai (wok) off the flame and using a
slotted spoon, strain out the fried onions
(baresta).

In a stone mortar, grind the following:
baresta, 1 tablespoon water, and 10 green
chillies. Set mosla aside.Return korai (wok) to
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flame, and then add: ginger and garlic. Sauté
stirring and scrapping constantly for a
minute.

Add: coriander, red chilli powder,
gorommosla, pepper and 2 tablespoon
water. Continue sautéing the mosla stirring
for another minute. To prevent catching and
burning sprinkle with 2 tablespoon water
and cook stirring frequently, until water dries
off. Repeat and cook till the mosla releases its
aroma.

SLIFEStyle

Chuck in the brain; stir with a wooden
khunti, breaking the lumps into small pieces.
Cookuntil the oil separates.

Stir in the baresta mix and mint. Mix up
and cover tightly. Lower heat and cook over
very low flame for 10minutes.

Beefsalon

The serving is for 40 persons, keeping in
mind that you will cook with the Kurbani
Gosth, which is available in large quantities
during this time. And the leftoverscan be
made into “Jhura-Gosth” by boiling the salon
twice every day till the meat fibres separate.
Ingredients:

10 kg beef, miscellaneous cuts, 15 pieces per
kg

2 litre mustard oil

2 kg onions, quartered

1 kg garliccrushed

Y2 kg ginger sliced

20tejpata

3 tbsp cumin seeds

3 tbsp yellow mustard seeds
7 tbsp coriander seeds

100g dry red chillies

1tbsp dry turmericroot

20 cardamom pods, gently cracked
10 cinnamon stick, 5 cm long
1tbsp cloves

1tbsp black peppercorns

10tbspsalt

Method:

Heat a tawa (griddle) over medium flame,
and toss in: tejpata, cumin seeds, mustard,
coriander seeds, dry red chillies, turmeric
powder, cardamom, cinnamon, cloves and
black pepper. Roast shaking the griddle
frequently until the mosla releases their
flavour,

Transfer the roasted moslatoa mortarand
pound them to arough crush. Setaside.

Into a large 'patil’ (large metal pot), chuck
in the following: meat, onions, garlic, ginger,
pounded mosla, oil and salt. Using 'kopir’ (a
large metal spatula) turn the meat around
until the mosla coats all the meat pieces
evenly.

Coverthe pot withalid. Placeitoverahigh
flame. Lead contents to a sizzle, stirring

frequently.

As the meat releases its fluid, lower the
flame and gently simmer uncovered, until
meatis tender.

Harikabab

For the next morning breakfast, you may
prepare the Hari Kabab. A meat concoction
cooked in a sealed hari (earthen pot), which
is left overnight resting on the dying
ambers of a grand feast. It is consumed the
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