MEALS OF MEMORY

BY SYEDA NAFIS
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From the family cook Dok

Some of the best cooks we have come across never hac

a recipe book. It is a legacy

handed over by generations, each contributing to the distinct flavour and taste that we
find in our kitchens. The measurements are just estimates, a handful of a condiment or a
pinch of a spice — that is how it has been.

Traditionally, women of the household reign in the kitchen, and most like to preserve the
tried and tested recipes to fall back on. These handwritten notebooks, with diligent nota-
tions of recipes, with improvements over time, are like treasure troves for me. Although
the recipes do not make up for the hands, we can try to reminisce through them.

The following recipes are like that, dug up from a browned,
book written by my mother,

BRAIN CUTLET 2 slices bread

Ingredients 2 bu![ed potatoes

1 whole (cow) brain 2 DI‘IIUI"IE:, chopped

2 eggs 2 thsp glng!er paste

Y2 cup bread crumbs 2 tbsp garlic paste

2 tsp black pepper —-
2 tbsp flour

2 tsp cumin powder

Y2 tsp chilli powder

Y2 tsp garam masala powder

1 tsp ginger paste

1 tsp garlic paste

2509 potato

125g ghee

Salt to taste

Method

Clean, wash and soak the brain in four to
five cups of hot water for half an hour, till it
hardens. Cut the brain into thin slices, and
spread those on a flat plate. Beat eggsin a
bowl, add salt, black pepper, red chilli
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powder, cumin powder, garam masala, g ? Lk
ginger, garlic paste and flour. Mix all E’ .
. . e
together with 3 tsp of water. Roll the brain A 1 0N
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pieces in this mixture, coat with bread PG SE Y

crumbs, and shallow fry in ghee over low
heat. Serve cutlets with French fries and
chilli sauce.

Y2 tsp black pepper

1 tsp chilli powder
BEEF ROLL 1 tsp cumin powder
Ingredients Y2 tsp garam masala

250 gm minced beef 4 tbsp ghee

ined, torn, yet cherished note-

3 tbsp tomato ketchup

2 eggs, boiled

For plating —boiled vegetables or french
fries

Method

Put the minced beef in a pan, add salt and
bring to a boil without putting additional
water. Allow to simmer on low heat till
almost and the beef becomes dry.

Remove from heat and allow to cool,
then grind the minced meat, preferably by
hand on a‘sil bata’ Then add to it black
pepper, chilli powder, cumin powder, and
garam masala, and mix well.

Heat 1 tbsp of ghee in a pan and add
chopped onion, ginger and garlic paste,
tomato ketchup, and sauté the mixture,
Then add the minced beef, and cook for a
few minutes.

Remove the beef from heat and add
boiled potato, bread (soak bread with
water and squeeze to remove excess
water) with the beef and mix well.

Roll the beef into a pancake shape and
put the boiled eggs in the centre. Wrap the
minced beef tightly around the egqg.

Heat 3 tbsp of ghee in a frying pan and
shallow fry the beef roll. Turn all the sides
of roll gently with spatula for even cooking.

Let the roll cool after it is fully fried, and
slice in into two with a sharp knife. Garnish
with boiled vegetables and French fries.
The beef roll is ready to serve.
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