Method

Cut the jackfruit into small pieces. Remove
the outer skin, seeds and fibrous portion
retaining only the flesh. In a deep pan, boil
the fruit pieces in enough water for 10
minutes. Drain and keep aside. Heat 2 tbsp
oil in a pan, add potatoes and cook till they
turn soft and golden brown in colour.

Remove from flame and keep aside.

In the same pan, heat the remaining oil
and add the grounded masala paste, salt
and sugar. Mix well and sauté, sprinkling
water as required, cook until the spices turn
golden brown. Add one cup of water, boiled
jackfruit and potatoes, mix well and simmer
for 5 minutes. In another pan, heat ghee,
add the cumin seeds and bay leaves. When
the seeds crackle, pour the tempering on
the dalna and mix well. Serve hot.

JACKFRUIT PICKLE

Ingredients

500g chopped raw jackfruit

Ya cup grated mango

250ml mustard oil

4 tsp red chilli powder

1 tsp turmeric powder

4 tsp mustard seeds

2 tsp fennel seeds

Ya tsp asafoetida

4 cloves

4 peppercorns

2 bay leaves

Salt to taste

Method

Boil the jackfruit. Strain the water

completely. Heat oil in a pan; add the clove,

bay leaves peppercorn and asafoetida.

Remove the pan from heat. Add fennel seeds

and raw mango. Add chilli powder, turmeric

powder, mustard seeds and salt to taste.
Put again on flame and mix well. Add

jackfruit and mix well so that mango is well

incorporated in jackfruit. Stir for 2 minutes.

Let it cool before transferring it into a

glass jar.

JACKFRUIT KHEER

Ingredients

2 cups raw jackfruit, cut into small pieces
2 tbsp ghee to fry

1 cup sugar or to taste

2 green cardamoms

2 litre thick boiled milk

2 cup cashew nuts and raisins
Method
Heat ghee in a pan, add cashew nuts and

raisins. Fry them until golden in colour and

keep aside. In the same ghee fry jackfruit

| 7 I-_fl‘._'_‘:.._ T |:".r| ik T:.E
~ 1"~

pieces till slightly brown. Add milk and
allow to boil along with jackfruit. Let it cook
in the milk and condense it to %2 the quan-
tity. Add sugar, cardamoms, cashew nuts
and raisins. Cook on low heat for 5 minutes.
Remove from heat and serve.

ECHOR-CHINGRI (GREEN JACKFRUIT
CURRY WITH PRAWN)

Ingredients

500g green jackfruit

250g prawns

1 big potato, cut into pieces

1 cup chopped onion

2 tbsp ginger-garlic paste

1 cup chopped tomatoes

1 tbsp green chilli, 1 tsp red chilli powder
15 tsp turmeric powder, 2 tsp cumin seed
%2 tsp garam masala powder

Ya cup mustard oil

Sugar and salt, to taste

Method

Cut and wash the jackfruit. Heat 4 cups of
water in a pan with some salt and turmeric
powder. When the water starts to boil, add
jackfruit. Cook till the jackfruit is tender.
Drain and keep aside. Clean the prawns and
marinate with salt and turmeric powder.
Now heat oil in a wok and fry prawns and
potatoes and keep in a bowl.

In the same oil, add cumin seeds and fry
for a while, Then add chopped onion and
fry till golden brown. Add ginger-garlic
paste and stir for few minutes. Add tur-
meric, green chilli, red chilli, salt, sugar and
fry again with little water.

Now add chopped tomatoes and cover
the pan to soften the tomatoes. Cook until
oil separates from the spices. Add fried
prawn, potatoes and boiled jackfruit and 2
cups of water. Cook for another 10 minutes
with the lid on. When the gravy is thick and
oil floats over, remove from heat. Sprinkle
some garam masala powder and serve.
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