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 DESHIMIX
BY SALINA PARVIN

ustard seeds are frorm the roucstand plant.
Every part-of this plant i edibles, nchuding
ke beawes, the flowers and the sseds The
R e ok by the i tereiperi-
prernl with the preparation of mustard as 3
condirment Whils thers sre spprodimately
il diffierent varieties of mustand plants,
Ehere are thiee principal types wed 1o
sk mistand seed,

White mustard - & round hard sesd,
iy o by coboured . The seed i firt
processed 1o remmeve the auter kit before
it i oomrmercially sold It has a mild flavoo
gl qoad prese rvative gualities, which
phakes it good for making original rmiustand
and in pickling.

Black miistand - also a round haed de8d,
warying i colodr froam dark Brown te black:
[t is simaller and Fabch more pungsnt than
e wihite varety, it used to season foods,
rscstly Used in e migering or 8 & powder

Broswim rivestand - similarin size to black
et and the cololrvaries frarm Bght to
el roarm 1 15 imdre pungent than wihite
rstnd, |ase plngent than the black, and i
Afce again Used To termper and seasan
syt

Mustand is ot often uded dn cold
reeals, It s also used & adyingredisnt in
PEo fiABESE, vinalgretie, marinades, and
ade s dades: Die o 2 antibadterial
prpertied, whole grain rusiand dosd nog
recpuire refrigeration as it will nat grow
pracLiled el |l e e bl Bacteria:
Hirwewer, the Seeds tend to lase their puin-
gy ot i mot stored in & tighily sealed,
sterilised contsines i & oool, dark placs i
shared Undér duch canditions whole mins-
e seedd Loy for up o s year, whils
graund and powdersd mustard lasts forup
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KASUNDI

Kagiindi 58 tangy. sour and pangent
panca and st sauce — & Bengal spe-
ety BT o sl et & wio P sl and
achdictive tasts iF you bove the taste and
flavnaiirs of restaed seedy and mustard Sik
14 differsnt compared 1o regular sances
and chimmeys it B eaben mosth as a dip
with pakorasand other snacks.

Kasumndi can:be pasily made ar horme, you
Peeie] st (e ingredisnts to make this
range kasundi Like rodst Bengali recipes;
rranago Kasundl also has a few different

Musi-have mustard

NETSIGTS Sooonding to ey fanmiliss taste
and tradition. i

Ingredients

3 ihap Black mistard

3 thap yellow mstand

1 greer mandgd

S0 ginger

5 gresn £hillies

T tsp red chili pownder

1 tsg tuinmieric poveder

1 i cumin sesds

2 thap coriander powder

1 tep sugar

100 prvstard ol

i thap vinsgar

Salt b adte

Method

Clean bilack and yellow rmustand propearly.
Whash, pesl srid cut the R
the pulp. Break the steme of chillles and
wissh thesrs, Mix blac k-and yelhos mustard;
rmangd palp, green chillies, ginger, odmin
seads; coriandes powided, tunmsns powdear
and sugar, then make a fine paste with all
theage ingredients Add T tbspowater while
euineding the spices. Pour-oil in'a frying pan
and heat o bow flarms Put the masals paste
i et il il fry Tod -5 midiines Once the
4 pices start releading their-aroma, tunm off.
the hisat. Add viewegar s salt to the mis-
uré then polr inio s qlass dontalner. Kesp
the eomtainer ot in the cinfor 4-5 diyd
and then seve.

MUSTARD LEAVES WITH SHRIMP
Ingredients

2 bunehies prstand leaves

250 shirimg

Y clp chopped anlof

3 elewes garlic, chapped

3 gresn chillisg

W Esp turmere powder

A tspred-chill povaicher

B SN powider

4 thap miistard ol

Salt b taste

Method )

Cuit & wash the shiimp., Marinate the
shirirmp withea pinch of salt s tenm snic
powder and keep aside. Cut and wash tha
mrLigtand leaviesand eave therm in & colan-
der to drain: Mearwhile, heat ail In'a pan:

Add the chopped onion and garlic; and fry
il i Moned sl the othier 2 piees. deed
shrirp toit and cook for & few minutes

Whien the water bas reducsd, add the mus

tard heaves and gresn ohillies; Cover and
ook for five mindtes When the water i
fully réducad and ail Noals & top, rEmove
froer heat Serve hot with rice:

MUSTARD FISH

Bengalis are grest food Iwers nd take
piticle in their cuidine & meal, for Bangalis i
& ritualin ites (. Bewyalia'spand s grest desl
of tirrie thinking about the food snd also
pregaration and presertathon: Mustarnd fish
arre ol the rast cormmon dished in Bengali
CLisime; bty prepared with hilshafilish,

although this récipe: ses nul Other fish can
be used a5 well. '
Ingriedisnts

B pilecag riil fish

1ty mustard seed paste

2 ay haaves

Tsp red chilll powder

1 p bonmeric powsded.

o it i stard o

T g rmustard sescy

T Bp ginger paste

¥a tsp garfic paste

o mediurm anions chopped

T p corander powder

4 green chillies, splif lengthwas

Salvto tadte

LEMON JUICE

Frish cosiander |eawes

Method
Marinate the fish with lemon juice hall a
tedspoon of turmenic powder and salt Set
aahde for halfan hour Heat 2 thspall ia

pan and dhallow fey the fish peeces on bath.

gides intl they are slighitly brown, and set
aside: Heat tha rermaining oil inthe same
pan; add rustard seeds and bay leaves,
ok -far e mintes Gl the sseds evackis:
Add the gingergaic paote and cook
sapainfar b short while Add chopped
arins arvd coak until brown; Add the
mustard paste; red chilli powdes, coriamder
presider and rermal nimg turmenic powder.
St and cook the pices till the ofl starts
separating, Add two oops of water with the
salt bring to & bodl, and thern sdd the fried
fish, Add the green chillies and cook an
[y hyeat il the fish 15 tooked and odl
starts floating on top Remove fromm heat
Garnishwith coriander leaves and serve
hiotwith steamed rice.

OVEN FRIED CHICKEN WITH .

HONEY MUSTARD GLATE

Ingredients

8 banelegs, skinless chicken thighs
Enahir aalt

2 |arge eggs

Weeuprnilk

1 tigs srnoked paprika

T cupr vegetable odl

T £up allparpaods ooy

2 thap chopped freh parsley leaes
Foi the honey mistard glaze

1 clip mayonnsite

2 thap haney

T thap miistard

1:thap Dijon mustard

Method

Prebest the gven to 19070 Line & baking
shast with panchrent paper ar & silicon
baking mat, Brnd st stide To maks the
hohey st glaze, wivisk together rmson-
naise; honey and miistard in s small Bowl,
uﬂltepuldgiaunndi:hnﬂij_um
Lalt B pepper to taste s Lange: bow,
wihisk together eggs and mill. Inanather
large bow|, cormbine papriks and vegetable
oil, sedsor with salt and pepper Warking ane
A st puit ohieloen in this oo, dip int
thé egg miiune thae deedge i ithe paprike
Frilxture,; pressing o coat: Place the chicken
onibo the prepared baking sheet and bake for
FA5-410) prinLites or until the oot i golden
B @ the chicken = coaripletiely coaked
thiresgh. Senve irmediately with the honey
rrilestand glare; and garmish vdthy parsley.
MUSTARD SEED BHORTA

Bhorta is the simplest and the ultimate
coiiont food for Bangladeshiz, dostly
servied with rice; bhortas sre delicious,
srriantith, fiery and flavounfil, made with
chillll; garic; arlon, mustard ol ste,
Ingredients

W Eup rvustand seeds

5 clones garlic

A dry red-chillies

Salt by taste

Method

W sh the mieitand seeds and e them in
& collander o drisin: Dey foast the red chilllied
and tyarlie. Grind ol vhe g redients ints A

paste using a miortar and pestle: Make 3
4 rceth Blhorta: Mow your bhors i ready
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