
INDIA 

"the land of silks and spices" 



INTERNATIONAL TASTERS 

Date: 

Time: 

Hostess: 

Sunday, April 14, 1991 

Noon 

Eileen Strei 
25489 Barsumian Drive 
Tower Lakes, Illinois 

Telephone: 	708-526-7003 

Chairman: 	Pat Jones 

Co-Chairman: Bobbi Svacha 

312-908-7393 
708-381-56787 

708-381-3315 

Cuisine: Indian Brunch 

Many individuals declare that they do not like curry, that 
includes my mother who I have found out through trial and 
error doesn't like turmeric. 

Curry, from the Tamil word kari, means simply meat or food, 
but meat blended in a manner to provide man with nutriment 
for his body, appeal to his senses of taste and smell, and 
aesthetic qualities to satisfy his artistic nature. 

This is only one of several quotations about the word curry. 

	

FUTURE DATES: Sunday, 	July 14, 1991 
Saturday, October 5, 1991 

	

*Sunday, 	January 12, 1992 

French Cuisine 
Seafood Fest 
Brunch 

*Date subject to change depending on 1991-1992 Board 
approval of schedule 



CURRY POWDERS AND PASTE 

Hot Curry Powder 

1/2 C. ground turmeric 	1 T. ground cumin 
1/2 C. ground coriander for finely minced. (fresh coriander 

is Chinese parsley or cilantro.). 
5 T. ground black pepper 	1 T. ground ginger 
2 T. ground cardamon 	1 T. ground red pepper 
1 T. ground red pepper (cayenne) 	[cayenne] 

Mix all ingredients together and pulverize. Store in 
tightly lidded container. 

Madras Curry Powder 

1/2 C. coriander seeds 
1/2 C. dried red chili peppers 
5 T. cumin seeds 
3 T. ground turmeric 
1 T. black peppercorns 

1/2 t. mustard seeds 
1/2 t. fenugreek seeds 
6 whole cloves 
1 cinnamon stick [2"] 

Put all ingredients into a grinder and pulverize. Store in 
a glass container or tightly lidded tin container. Put in 
refrigerator or freezer to preserve for longer periods of 
time. Room temperature shelf life is 60 to 90 days. 

Curry Paste 

6 diced red serrano chilies 
2 T. chopped scallion [white part only] 
1 T. garlic 
1 T. thinly sliced lemon grass 
1 T. shrimp paste 
1 t. grated lime zest 
1 t. grated ginger 

Wash and remove seeds and membranes from chilies. Combine 
all ingredients in food processor fitted with a metal blade 
to form a paste. Store in air tight jar in refrigerator. 

Garam Masala 

2 T. coriander seeds 
1 cinnamon stick [3" long, broken into pieces] 
1 T. cumin seeds 
1 t. cardamom pods 
1 T. mace 
1 T. black pepppercorns 

Mix all the ingredients together and grind or pound them to 
a fine powder, using an electric spice grinder or mortar and 
pestle. Store in a tightly lidded container. 
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INDIA 

India is the seventh largest country in the world and the 
largest democracy. There are 700 million people living in 
the land of silks and spices. Where did they all come from? 

The first significant immigration to that land was by the 
Aryans, a tall fair-skinned people who came from the shore 
of the Caspian Sea around 1500 B.C.. They had come through 
the passes in the Himalayas seeking better pastures for 
their cattle. After some time they mixed with the 
Dravidians, a dark-skinned people whom the Aryans found 
living in the south. Thus began the Indian people as we 
know them. 

The important outside influences on this people are 
fascinating. In 326 B.C. Alexander the Great, the explorer 
and conqueror from Macedon, entered the land, bringing with 
him new blood and certainly new customs. Hinduism was 
already well established in the land and later many were 
converted to Buddhism. Christianity arrived in the first 
century and, according to tradition, brought by no less a 
missionary than Saint Thomas himself. In the fifth century 
the Huns invaded and in the twelfth, the Muslims. The 
British were the last to arrive when they became colonial 
rulers in the eighteenth century and stayed on for two 
hundred years. 

Finally, in 1947 India became an independent state. All 
three major religions mentioned above still flourish. 
Indeed, the flag of India has a symbol or colour from each 
of these three groups. In addition, some fifteen major 
languages and hundreds of local dialects are spoken. 

The close proximity of China to India has greatly influenced 
the ingredients and methods in their cooking. Examples of 
common ingredients are bitter melon, eggplant, and hairy 
melon. The wok is common to both countries. The trade 
routes, the quest for spices and the intermingling of the 
two nations have given them many common features other than 
just geography. 

Immigration to the United States is fairly recent. At the 
turn of the century a severe drought hit the Punjab region 
and about 7,000 came here. In 1923 the immigration laws 
were changed again and thus the 1980 census listed about 
200,000 Indian immigrants in this country. There are many 
more now, of course, and most of them are well-trained 
professionals. Doctors, scientists, professors, engineers, 
and business people are all contributing their skills to the 
American dream. Incidentally, if you wish to find great 
Indian shopping areas try Lexington Avenue in New York, 
between 32nd and 28th streets. You might also take a trip 
to Vancouver, British Columbia. Many Indians traveled 
there, since they were British subjects, and the marketing 
and eating are delightful. In Chicago the Devon Avenue area 



west of Western Avenue is also an interesting area as well 
as off Roosevelt Road about 400 west. [my insert]. 

Jeff Smith 
"The Frugal Gourmet On Our Immigrant Ancestors" 

Many years ago I lived in Madison, Wisconsin where I met a 
charming lady, Venu Rathee from Hyerabad. We worked 
together and later became personal friends. She taught two 
of us to cook Indian food and we introduced her to the 
American kitchen. Though most of the recipes she shared 
with us are from the Hyderabad area some are from the New 
Dehli area, which is the home of her husband, Rajphal. Her 
method of teaching was learning to cook herself. She missed 
her native foods and wanted to serve them in her home in 
America. She would write to India to her family who would 
then go to the cook and ask how to prepare certain foods. 
Venu was not only not acquainted with an American kitchen 
but she had never been in the cooking area in India where 
the cook ruled supreme and was jealously guarded. We later 
adapted the recipes and Venu would taste until it passed her 
palate test. Sometimes we would not make it quite as hot 
when we later prepared it in our own homes. Eleanor, the 
other friend, and I laughed at the original form of the 
recipes [it took several tries to get the amounts correct] 
as many items were so many mouthfuls, pinches and handfuls. 

Pat Jones 

One of the earliest cookbooks we know of [Kheme Sharma] was 
compiled in the fifth century A.D. by a Brahmin named Sheta 
Karma who had gathered his material from the Vedas, 
Upanishads, and other sacred books of the Hindus. In it he 
told how the temple priests experimented for long years with 
native herbs and spices, finally evolving a dish worthy of 
offering to their gods, and one which would benefit their 
people -CURRY. 

Curry, from the Tamil word kar, means simply meat or food, 
but meat blended in a manner to provide man with nutriment 
for his body, appeal to his sense of taste and smell, and 
aesthetic qualities to satisfy his artistic nature. 

The Hindu prayer book, the Bhagavad Gita, deals with the 
three classes of man's food: the nutritive which gives 
health, longevity, clear intellect; the strong, salted foods 
which increase the passions and rouse fighting blood; and 
the stale impure ones which lead to the deterioration of the 
body and to death. These sacred texts also stress the 
importance of the preparation of the curry dishes, and 
indeed this preparation has over the centuries become a fine 
art. 



Today curry still remains literally a dish for the gods 
throughout all India. The devout Hindu still places the 
first portion of his meal, prepared with ritualistic prayer, 
at the foot of the tulasi tree in his courtyard, where the 
gods, in the form of birds or beggars, may partake of it. 
On feast days he carries a flowerdecked tray to the temple 
where the great stone Siva shares it with a priest or a 
sacred bull. 

Curry forms the one main meal of the day for the vast 
majority of those millions of India's Hindus and Pakistan's 
Moslems. Its use has spread through Burma, Malaysia, and 
around the East Coast up as far as Hong Kong. It is always 
the most popular item on the tiffin [big breakfast or 
luncheon] menu on Orient-bound liners. 

The pukka sahibs, those long-time European residents of 
India, have figures to prove that only those foreigners who 
eat this hot dish daily can withstand the debilitating 
climate for any length of time. 

And those little hole-in-the-wall curry houses down in India 
Dock Road in London, or those hiding by the waterfronts in 
New York and San Fransico-places not listed in elegant food 
magazines-are always crowded with old-timers reminiscing 
amid the pungent odors of curry spices. 

In the following pages I share with my readers some of the 
many recipes I gathered during the years I spent in the 
Orient. Many were secret recipes which had been treasured 
in families for generations; others were obtained from mem-
sahibs, the wives of army officers and tea planters, who had 
struggled long with native cooks; and some were given to me 
by missionaries who had run big hospitals, using what was 
available in nearby villages to acquire a rich supply of 
tasty dishes. A few were wheedled from chefs of world-
famous hotels or ocean-going steamships. 

Many of the recipes, however, are those which I had to 
evolve for myself after returning to America, where I found 
it impossible to obtain authentic spices or other 
ingredients that went into the making of a pukka curry. By 
much experimentation, by trial and error, I was finally able 
to produce in my American kitchen dishes acceptable to 
nostalgic exiles from the Orient as well as to the 
adventurous novices at home. I believe them to be fair 
samples of the world's most exotic and flavorful food---
curry. 

Ruth Philpott Collins 
"A World of Curries" 



MENU 

Hords or Appetizers: 
Samosas 
Stuffed cherry tomatoes 
Fried vegetables 

Soup: 

Mulligatawny 

Salad: 

Papayas and Lentil 
Raita 

Chutney, pickles etc.: 

Peach 	Rhubarb 
Apple-Tomato 	Date 

Lemon-Lime pickle 

Bread: 

Purees 

Entrees: 

Egg curry 
Chicken Tandoori 
Ham souffle 
Hulwa 
Seafood Timbale 
Dal 
Yogurt Potato Pancakes 

Fruit: 

Assorted 

Cheese: 

Assorted 

Desert: 

Appoas 
Rasgullas 
Creme carmel 
Sesame balls 

Beverage: 

Indian coffee 
Pistachio and rose petal drink 
Indian tea 
Wine and Beer 



RECIPES 

Hords or Appetizers: 
Samosas 

[vegetable stuffed or filled pastry] 

These stuffed deep-fried pastries are too delicious to be 
called a snack. I could easily make a whole meal of them. 
They take a bit of doing, but you will be happy with the 
results. Get the kids in on the rolling and folding. 
Either a vegetable filling of a meat filling can be used. 

Jeff Smith 
"The Frugal Gourmet On Our Immigrant Ancestors" 

Dough: 

2 cups sifted all-purpose flour* 
	

1/2 cup water 
6 T. vegetable oil 
	

Oil for frying 
1 t. salt 

Using a fork, blend the flour, oil, and salt. Add the water 
and knead to form smooth dough. Wrap in plastic and 
refrigerate for 1 hour. 

Knead the dough for 1 minute. Cut in half. Cut each half 
into 12 pieces. Roll each in 7" circles using additional 
flour. Cut each circle in half. Form a "cone". Fill and 
seal with water into a triangle. [See the illustration.] 

Vegetable Filling: 

4 T. ghee**. 
1 pound potatoes, peeled and diced 
2 cloves garlic, minced 
1 cup finely minced yellow onion 
1 t. grated fresh ginger 
2 t. Garam Masala 

1 T. chopped fresh 
coriander 

1/2 t. turmeric 
2 t. lemon juice 
1 cup frozen 1-)c, q. 
thawed 

salt to taste 

Heat a large frying pan and add the ghee, potatoes, q:: 
onion, and ginger. Cover and cook on low for 10 minul-. 



Add the remaining ingredients and continue cooking, covered, 
until the potatoes and peas are tender, 5 minutes. Set 
aside to cool. 

* Hint: To measure flour, simply scoop the metal measuring 
cup to overflowing in the flour and then tap on the 
edges of the cup with a table knife. Level off the 
cup with the back of the table knife 

* * 	Ghee is butter that is cooked to separate the clear 
butter from the milk solids and moisture, an 
ingenious method that allows a butter to keep for 
long periods... and it also gives the butter a 
marvelous nutty flavor. Store in sealed container 
in the refrigerator and it will keep for several 
weeks. 

Meat Filling: 

1 T. ghee 
2 cloves garlic 
1 medium minced yellow onion 
/2 pound finely ground lamb 
V2 pound finely ground beef 
1 t, grated fresh ginger 
2 t. fresh lemon juice 

2 t. Garam Masala 
1 T. chopped fresh 

coriander 
1/4 t. ground cinnamon 

t. turmeric 
pinch of cayenne 
salt to taste 

Saute' all ingredients until they are crumbly and most of 
the liquid is absorbed. Set aside to cool. 

Stuffed cherry tomatoes 
[meat filling] 

Small cherry tomatoes 
Meat filling of the Samosas 

Wash the tomatoes, scoop out the center carefully and stuff. 
Bake in a 325 degree oven for about 10 minutes or until they 
are warm or hot but the tomatoes are not wilted or softly 
cooked. 

Fried vegetables 

Select several vegetables such as potato, broccoli, 
cauliflower, onion, zucchini eggplant or other somewhat firm 
vegetables that can be cut in finger pieces. 

Dip: Mix flour seasoned with cumin, cinnamon, clove, bay 
leaf [ground], onion salt, cayenne, turmeric, garlic, 
and any other spice such as coriander if you like the 
flavoring. 

Add 1 to 2 eggs and tamarind water to the flour mix 
until it is of dipping consistency. Dip the vegetables 
in the mix and then fry in vegetable oil until golden 
brown. Serve with chutney for dipping. 



SOUP COURSE 

Of course, there are some soups whose unusual flavor, or 
combination of flavors, just can't be retained in a can. 
One of these is mulligataway. It is of East Indian origin, 
and the word means "pepper water." Consequently, the soup 
should be highly seasoned. In old England it was more 
commonly known as Curry Soup, and, indeed, the original 
recipe consisted of a rich, thin cream soup flavored with 
curry powder and plenty of spices, with small pieces of 
chicken cut up in it, and served with a dish of highly 
seasoned Indian rice. However, through the years it has 
changed somewhat, but, with the exception of the sherry, 
which I think adds a good deal to it, the following is what 
you might well expect to find in any of the outstanding 
restaurants or hotels in India. 

Morrison Wood 
"With A Jug Of Wine" 

MULLIGATAWNY SOUP 

1 large chicken 
14 cup butter 
2 middle-sized onions 
1 clove garlic 
1 stalk celery 
1/2 green pepper 
1 tart apple 
1 T. flour 
1 T. curry powder 
1 t. salt 

2 bay leaves 
1/2 t. mace 
1 t. allspice 
8 peppercorns 
3 whole cloves 
1/2 cup lentils 
1/4 cup grated coconut 
coconut milk 
4 cups chicken broth 
1/4 cup sherry 

boiled rice 

Cut up a good sized chicken as for fricassee, roll in 
seasoned flour, and brown on all sides in Vs cup of butter in 
a heavy pot. Add 2 medium-sized onions, minced, 1 clove of 
garlic, crushed, 1 stalk of celery, diced, 1/2 green pepper, 
minced, 1 tart apple, peeled, cored, and diced. Cook this 
mixture for about 5 minutes, then sprinkle in 1 Tablespoon 
of flour, 1 Tablespoon of curry powder mixed with 1 teaspoon 
of salt, 2 bay leaves, 1/2 teaspoon of mace, 1 teaspoon of 
allspice, 8 peppercorns, 3 whole cloves, 1/2 cup of lentils 
which have been soaked in cold water overnight, and 14 cup of 
grated coconut which has been moistened with some of the 
coconut milk. [If you can't get fresh coconut, or you don't 
want to bother with it, use the packaged coconut that is 
grated. But the fresh coconut is more than worth the 
bother.] Next, add 4 cups of the chicken broth or bouillon. 



Simmer gently for at least 1 hour, or until the chicken is 
tender. Then remove the pieces of chicken from the pot, and 
strain the remainder of the pot into a large saucepan, 
pressing the vegetables, etc. through the sieve. Remove the 
meat from the chicken pieces, dice and add it to the 
strained soup along with 1/4 cup of dry sherry. Simmer once 
more, and serve very hot in plates or bowls in which 1 
teaspoon of boiled rice has been placed. 

* When I make this soup I do not press the vegetables or 
put them in a blender which is a quicker method but enjoy 
the added texture of the vegetables and other food items. 

I find the coconut at the Home Economist to be very good and 
do not use the fresh coconut in this particular recipe. 

Give the amount of cooked rice to the person responsible for 
rice so only one person has to cook rice. Please buy Indian 
rice if you are cooking rice. I buy my white rice at the 
Indian store on Route 12 near Dundee Road [north] next to 
the candy or chocolate store. 

Pat Jones 



Salad: 

Papayas and Lentil Salad 

2 Hawaiian papayas 
1 cup lentils, uncooked 
2 cups water 
1 t. salt 
1 bay leaf 
1 clove garlic, halved 

Chill papayas. 

2 T chopped green pepper 
4 cherry tomatoes, halved 
2 T scallions, sliced 

diagonally 
2 T. Italian parsely, chopped 
Papayas Dressing 

Pick over and rinse lentils. Bring to a boil in water with 
salt, bay leaf and garlic. Reduce heat and simmer 20 to 30 
minutes or until lentils are tender but still retain their 
shape. Remove and discard bay leaf and garlic. Drain and 
cool. 

Cut off tops of papayas. Cut papayas in half. Remove and 
reserve seeds. Prepare dressing. Toss cooled lentils with 
dressing. Add green pepper, tomatoes, scallions and 
parsley. Toss again. Cut a thick slice from the bottom 
side of each papaya half. Set halves on plates and fill 
hollows with lentil salad. 

Papayas Dressing 

3/4 cup vegetable or olive oil 1/2 t. salt 
14 cup white wine vinegar 14 t. ground pepper 
1 T. dijon mustard 1/2 t. worcestshire 
1 small clove garlic sauce 
2 t. minced onion 2 T. papayas seeds 

Combine oil, vinegar, mustard, garlic, onion, salt, pepper, 
Worcestershipe sauce, and papaya seeds in blender or food 
processor. Process until thoroughly mixed. Makes about 1 14 
cups of dressing. 

Tomato Cucumber Raita 

11/2 cups of plain yogurt 
1 ripe tomato, chopped 
1 peeled, seeded and shredded cucumber 
dash of powdered chilis [not what you put in chili con 
carne] 
1 Anaheim green pepper, seeded and chopped 
2 t. Garam Masala 
Salt and freshly ground black pepper to taste 

Combine all of the ingredients in a salad bowl. Chill for 1 
hour before serving. 



Chutney, pickles etc.: 

Tangy Peach Chutney 

12 cups of whole, peeled, chopped peaches [about 6 pounds] 
1 cup chopped onion 
1 cup chopped, crystallized ginger 
1 clove garlic, minced 
2 14 cups firmly packed brown sugar 
2 cups raisins 
2 T. mustard seed 
2 T. powdered chilis 
1 t. salt 
4 cups cider vinegar [5% acidity] 

Combine all ingredients in a 6 to 8 quart saucepan. Bring 
to a boil. Reduce heat and simmer, uncovered, about 11/2 to 2 
hours or until deep brown and thick, stirring occasionally 
at the begining of cooking and constantly at the end of 
cooking. Immediately fill hot pint jars with mixture, 
leaving 1/2 inch headspace. Carefully run a non-metallic 
utensil down inside of jars to remove trapped air bubbles. 
Wipe jar tops and threads clean. Place hot lids on jars and 
screw bands firmly. Process in boiling water canner for 10 
minutes. Makes about 4 pints. 

Apple-Tomato 

8 cups chopped fresh tomatoes 
2 cups diced tart apples 
1 cup onion 
1 cup celery 
2 green peppers 
2 red peppers [sweet] 

11/2 cups cider vinegar 
2 3/4 cups sugar 
1 T. yellow mustard seed 
11/2 t whole cloves 
1 T. cinnamon 

Combine all ingredients in a large saucepan and cook for 
approximately 2 hours or until thick but not heavy. Makes 
approximately 3 pints. 

Lemon-Lime pickle 

3 lemons 	 1/2 pound rock salt 
5 limes 	 2 T. powdered chilis 
2 T. peeled and grated gingeroot 	6 T. cider vinegar 
1 green chili minced 
1/2 cup sultana raisin, chopped 
1/2 t. each of cardamon pods, whole cloves, mustard seeds, 

allspice berries, and peppercorns 

Wash and dry the lemons. Cut lengthwise into quarters part 
way down, leaving the lemons like petaled flowers. Mix the 
grated gingeroot, chilis, salt and chili powder well. Coat 



the outside of each lemon with the mixture. Put some of the 
mixture on the inside of the lemons and partially close the 
lemons. Cut the limes into halves, remove the seeds, and 
squeeze the juice into a bowl. Peel off the rinds and set 
aside the remainder of the lime halves in a bowl of cold 
water until ready to use. Mince the rinds of the limes with 
the onion, green chili and raisin. Add this to the lime 
juice in the bowl. Tie the spices all together in a muslin 
bag and put it in the bowl with the lime juice. Add the 
vinegar. Let this mince stand in a cold place for 3 days 
then put into a heavy kettle. Add half the salt and the 
drained lime halves. Simmer for 1 hour, or till lime skins 
are tender and transparent. Alternate the lemons and limes 
in glass jars with their mixes. Cover the jars or crock and 
set in the sun for 3 weeks or put in a slow oven [250F] for 
11/2 days. Now reheat the mix and simmer for 5 minutes or 
until the mix is heated through. Seal while hot in 
sterilized jars. Let stand for 6 weeks before using. 

Date 

4 plump dates, pitted and chopped 14  t. cayenne 
1/2 small onion, finely chopped 	1/2 t. salt 
2 garlic cloves 	2 t. malt vinegar 
1 t ground cumin 

Mix the dates, onion, garlic, cumin seed, and cayenne well 
together. Add the salt and vinegar last and mix into a 
smooth paste. This very peppery chutney is used sparingly 
with vegetable fritters or very bland curries. 

"A World of Curries" 

Rhubarb Chutney 

2 pounds rhubarb 
2 cups brown sugar 
11/2 cups minced onion 
11/2 cups cider vinegar 
1/2 cup sultanas 

1 T. fresh gingeroot 
1/2 t. salt 
1/2 t. cayenne pepper 
14 t. ground cinnamon 
14 t. ground cloves 

Chop the rhubarb, grate the gingeroot and combine with all 
the other ingredients. Cook for 40 minutes. Let rest for 1 
hour then cook 40 minutes more. Seal in sterilized jar 
while hot and seal. 

"Condiments" 



Bread: 

Purees 

Whole Wheat flour 
Water 
Butter 

Using about 2 cups of flour add a very small lump of butter 
and then process with water until it forms a ball. If you 
process in a food processor you will not have to knead the 
bread. Remove from processor and flatten on surface, 
sprinkle with water and cover with a bowl for 15 to 20 
minutes. Now divide into small pieces and roll out on a 
floured board. Fry in vegetable oil keeping the bread 
submerged until it begins to puff up. Turn over and remove 
from oil. Drain on paper toweling and serve. Do not stack 
as you will knock the air out and though they will taste the 
same they do not look as nice. 

Venu Rathee 
Venu is a native of Hyderabad 



Entrees: 

Egg curry 

Hard boiled eggs 

Curry Sauce 

1 cup Sour cream v4 
cup Buttermilk 1 

5 or 6 cloves 2 
2 T. curry powder 1 
2 bay leaf 14 

V2 t. salt 2 

cup Tamerind water 
cinnamon stick 
cloves,garlic 
can or 4 or 5 tomatoes 
t.cayenne pepper 
medium onions 

butter 

Dice onions and saute in butter until limp, add spices, 
garlic and all other ingredients except tomatoes. Simmer 
gently to develop flavor. Add diced tomatoes and juice also 
if you use canned tomatoes and cook down until you have a 
thin sauce. Add the peeled hard boiled eggs and simmer 
until the eggs are hot. 

Tamarind water is made by soaking a small piece of tamarind 
in room temperature water. 

The word tandoor means oven. The skewered chicken is cooked 
in a big clay pot, in the oven, which is heated red hot by 
glowing charcoal banked around it. This is a delectable 
dish but one which needs an experienced Indian cook. The 
Western cook will be more successful cooking the bird in a 
broiler. 

"A World of Curries" 

Chicken Tandoori 

1 small roasting chicken 
1 onion 
1 garlic clove 
1" gingeroot 
1 t cumin seed 
1 t. ground coriander 
V2 t powdered chilis 

2 t. salt 
4 T. yogurt 
1 T. vinegar 
1 T. Worcestshire 
Juice of 1 lime 
2 T. butter or drippings 
Sprinkle of mixed ground 
nutmeg, cinnamon and 
coriander 

Wash and dry the chicken. Prick deep holes in the flesh 
with a fork. Grind the onion, garlic and gingeroot to a 
paste. Add to it the cumin seed, coriander, chili powder, 
and salt; mix well. Beat the yogurt in a bowl and add the 
spiced paste, the vinegar, Worcestershire, and lime juice. 



Mix well again. Rub the mixture into the chicken and let it 
stand for 4 hours. Then roast the bird on a rotary spit for 
about 30 minutes, or till meat is done, basting constantly 
with a mixture of the melted butter and the nutmeg, 
cinnamon, and coriander. Serve with hot boiled rice or with 
Indian breads and chutneys. 

To make it appear more authentic add red food coloring to 
the mixture. 

Ham souffle 

4 T. butter 
1 small onion 
1/2 t. curry powder 
4 T. flour 
2 cups milk 

1/2 cup soft bread crumbs 
14 t. salt 
1/2 t. ground black pepper 
4 eggs, separated 
2 cups finely ground ham 

Heat the butter and brown the onion lightly in it; remove 
onion from the pan. Fry the curry powder till dark brown. 
Stir in the flour and simmer for 3 minutes to a smooth 
paste. Stir in the milk and simmer till a smooth sauce is 
formed. Add the browned onion, ground ham, bread crumbs, 
salt, and pepper. Mix well. Beat egg yolks only slightly 
and blend, a little at a time, with the warm meat mixture. 
Place over hear again and cook quickly for 1 more minute. 
Remove from the heat and let cool while beating the egg 
whites till they form peaks. Fold whites carefully into the 
cooled meat mixture and slide the whole mixture gently into 
a greased baking dish. Set in a shallow pan with 1 inch of 
hot water in it. Bake in a moderate oven (350F) for 11/2 
hours, or till light and slightly firm in the center. Serve 
with chutney and Indian breads. 

"A World of Curries" 

Hulwa [cream of wheat mix] 

Cream of wheat 
	sugar 

butter 	 milk 
cashews 	 raisins 

Melt butter in pan and add cream of wheat. Cook on low heat 
until the cream of wheat is lightly brown. Add a small 
amount of sugar to slightly sweeten the mixture. Now add a 
small amount of milk to the mixture and simmer. Taste the 
mixture to assure yourself that the cream of wheat has a 
cooked taste. Add cashews and raisin. It is ready to 
serve. It can be served as a cereal with milk or cream or 
alone as a snack. 



Seafood Timbale 

1 t. curry powder 
1 T. flour 
2 T. butter 
1/2 cup milk 
1 t. salt 
2 eggs, beaten well 

8 cups cooked lobster, 
crabmeat and shrimp 

1 T. chopped parsley 
1/2 t, ground black pepper 
juice of 1 lemon 

Butter 10 small molds, 1/2 cup size or slightly larger. Mix 
the curry powder and flour and brown well in the heated oil. 
Add the milk and salt. Let simmer for 3 minutes, or till 
sauce is thick and smooth. Spoon out a small portion of the 
hot sauce into the beaten eggs and mix well; add egg mixture 
to the sauce and simmer again till sauce is thick. Mash the 
lobster or whatever shell fish you are using and add it to 
the sauce with the parsley, black pepper, and lemon juice. 
Add extra salt to tast if needed. Fill the buttered molds 
with this mixture. Set them in pan of hot water and bake in 
a moderate over [350F] for 20 minutes, or till timbales are 
cooked. 

"A World of Curries" 

Dal [lentil dip] 

2 cups dried red lentils 	2 t. ground cumin 
2 quarts chicken stock or broth 	1 t. salt or to taste 
1 medium onion, quartered and peeled 
1 t. coarsley chopped garlic 	lemon wedges 
2 large tomatoes 	freshly ground black 
4 T. butter 	 pepper 
2 T. finely chopped onion 

Rinse lentils under cold running water in colander until 
water runs clear. Heat stock to boil in heavy 4 or 5 quart 
saucepan set over high heat. Add lentils, quartered onion, 
tomato and garlic; reduce heat. Simmer, partially covered 
until lentils are tender, about 45 minutes. 

Melt 1 T. butter in small skillet over medium heat. When 
foam subisdes, add chopped onion; cook and stir until well 
browned, about 10 minutes. Set aside. 

Puree lentil mixture in barches in food processor or 
blender. Return to saucepan to heat over low heat, 3 to 4 
minutes. Add cumin, salt and pepper to taste. Stir in 
remaining 3 T. of butter just before serving. Sprinkle with 
brown onion. Serve with lemon wedges. 

I like more texture to the dal so I omit cooking the 
tomatoes with the lentils and dice them and add them to the 
lentil mixture at the second heating, cooking only until 
they are varily cooked and still hold their shape.. 



Yogurt Potato Pancakes 

2 T. yogurt 	2 T. rice flour 
1 egg, beaten 	1/2 t. salt 
1 small onion, grated 	2 cups grated raw potato 
vegetable oil [about 3/4 cup] 

Mix yogurt, egg, onion, 3 T. of the oil, the flour, and 
salt. Fold in the grated potatoes and mix until the batter 
is just blended. Pour just enough oil to cook each batch of 
pancakes onto the griddle. Heat the oil, pour out batter by 
spoonfuls, and cook until just brown on both sides. 

"A World of Curries" 



Fruit 

Assorted: 

Suggestion- Mango, Papayas, Dates, etc. 

Cheese: 

Assorted: 

Gandhi's Goat's-Milk Cheese 

Mahatma Gandhi lived mainly on goat's-milk cheese for many 
years. He had huge quantities of it made for his ashrams, 
using, using 20 quarts of milk at a time to make his 4 pound 
cheeses. The cheese, however, is simply made by anyone and 
it will keep for some weeks. A coagulant called rennet, 
which was well known to all our pioneer grandparents and 
which can still be bought at any druggist's, is used to make 
a curd from the whole fresh milk. Instructrions are given 
on the rennet packages. 

"Bring milk just to a boil, then remove from the heat 
and add the rennet. As soon as the curd forms, drain the 
mixture through muslin or a fine sieve. Let it stand for 
several days at room temperature, then season it will ground 
spices of your choice-sesame seed, saffron, coriander seeds, 
celery seeds, ginger, chilis or other spices. The cheese is 
then molded into small balls and put to ripen in a cool, 
dark place for 6 weeks. Turn the cheeses every day and 
scrape off any mold that forms on the outside." 

NOTE: Goat's milk has long been recognized as being the most 
nutritive of all milks. Health clinics in the Far 
East dealing with undernourished children are making 
special use of the fat globules found in goat's milk 
for the desperately needy cases. Honey and nutmeg are 
often added to the milk to disguise the taste to which 
many object at first. 

Village Cheese 

The coagulant for this cheese can be bought in the bazaar or 
in a drug store. Add 1 t. of coagulant to 1 cup of fresh 
milk just as the milk as come to a boil. Remove milk from 
the heat and stir till it curdles. Let this mixture drip 
through a muslin bad overnight, or until quite dry. Remove 
the dry curd from the bag, salt it lightly, and put under a 
heavy weight for 24 hours. It is then ready for use. 



Indian Pea Cheese 

6 T. vegetable oil 
	

1 T. minced green chilis 
4 onions chopped 
	

1 T. minced fresh mint leaves 
21/2 t ground turmeric 	4 cups cottage cheese 
2 pounds of fresh peas 	3,. t. salt 

Heat the oil in a heavy kettle and brown the onion lightly, 
remove the onion. In remaining oil fry the turmeric dark 
brown. Return onions to the kettle and add the peas, green 
chilis and mint. Cover and let simmer for 15 minutes, or 
till peas are tender. Add a drop or two of water if the 
mixture becomes too dry before peas are tender. Add the 
cottage cheese and salt during the last 5 minutes; allow 
just enough time to heat cheese well. Mixture should be 
quite dry when taken from heat. Cool and let stand for a 
few hours before serving. 

NOTE: None of the above native cheeses seem appropriate for 
a cheese course but I think we will put out 1 or 2 and 
let you fit them into the menu. They are not cheeses 
that will take away the fulness and prepare you for 
the sweets. 



Desert: 

Appoas 
[feast day pancakes] 

1/2 cup brown rice 
3 eggs, well beaten 
14 cup honey 
1/4 cup butter 
1 t, ground cinnamon 

1/4 cup crystallized gingeroot 
minced 

1 T. chopped candied cherries 
14 t. salt 
Oil for frying 

Cook the rice until tender but still firm; cool. Mix with 
all other ingredients except oil. Cook the batter on an 
oiled griddle as you would cook pancakes. 

Some of these tempting-looking sweets cooked in hot oil or 
boiling syrup are found on the tray carried on the head of a 
vendor at every railway station in India. Rasgullas are the 
delight of every Indian boy, no matter what his race. 

"A World of Curries" 

Rasgullas 
[fritter] 

4 cups rich whole milk 
	

12 cardamon pods 
1 large juicy lemon 
	

2 cups white sugar 
2 T. semolina 
	

6 cups water 

Boil the milk and add the lemon juice. As soon as the curd 
begins to form, in about 5 minutes, remove the milk from the 
heat. Pour the curd through a muslin cloth and let it drip 
all night. Do not squeeze the bag. In the morning remove 
the dry curd and mix it with the semolina. Knead till a 
smooth dough is formed. Divide into small portions about 
the size of a small lime. Flatten out each piece, drop 2 
cardamon pods on it, and roll up into a ball. Continue till 
all the rounds are used. 

Boil the sugar and water for 15 minutes, or till a thin 
syrup is formed. While the syrup is still boiling hard, 
drop a ball into it; if the ball does not break, you will 
know dough is ready. Boil the cakes slowly; they will puff 
up to twice their size as golden balls. The syrup must be 
kept thin at all times. Add a very little boiling water if 
it becomes too thick. 



Creme carmel 

Dissolve 4 cubes of sugar or 2 T. sugar in 3 T. water. Cook 
this mixture slowly until the water completely evaporated 
and the sugar starts to dissolve, remove from heat when its 
colour is light brown. 

Rapidly plunge the bottom of the saucepan or frying pan into 
cold water or pour the caramel immediately into the mold in 
which the cream will be baked. Spread it tipping the mold 
in all directions. Coating should be 1/8" thick. Double 
the amount if you want to serve some carmel with the 
custard. 

1 quart boiled milk 
1 cup sugar 
4 whole eggs 
8 egg yolks 

Combine sugar and eggs in a bowl and heat the mixture with a 
wooden spoon for a few minutes; pour the boiling milk into 
it, stirring constantly; strain through a fine sieve, 
remover the froth, pour into mold, a cak pan with a tube in 
the center, jell- mold or individual custard cups. 

Place mold in shallow baking pan and fill 2/3 boiling water. 
Bake 325F for 1 hour or until when tested with a knife 
[insert a table knife into the custard and when it is 
removed it should be clean, not milky] which comes out clean 
the custard is done. Let cool in the mold. Unmold just 
before serving. 

Paul Bocuse 

Sesame balls 

1/2 cup sesame seeds 
	

1/3 cup seeded raisins 
1/2 pound dried apricots 

	
1/2 cup honey 

1/2 pound dates, pitted 

Toast the sesame seeds in a hot over for 1 minute; remove 
from oven. Grind the apricots, dates, and raisins together, 
or chop fine in a mixing bowl. Bind the fruits with the 
honey. Roll into small balls and coat with the sesame 
seeds. Keep cold. Serve after the hot curry meal. 

"A World of Curries" 



Beverage: 

Indian coffee 

4 T. finely ground mocha 	1 T. rosewater 
4 cups boiled water 	sugar 

Add 4 T.of very finely ground mocha to 4 cups freshly boiled 
water. Bring to a full boil again, then remove from the 
heat. The coffee is ready to pour. Often 1 T. rosewater is 
added to the pot. Sugar is usually added by the Indian. 
Serve in tiny cups. 

Pistachio and rose petal drink 

1 cup pistachios 1 t. aniseed 
1/2 cup dried rose petals 1/4 cup blanced almonds 
3 cardmon pods 4 14 cups milk 
1 t. black pepppercorns 

Soak the pistachios in cold water overnight, then drain and 
slip off the skins. Put the dried rose petals, spieces and 
nuts in a bowl and add 1/4 cup milk. Blend until the mixture 
is pasty, then put it all through a food grinder or chop in 
a blender. Cover with a clean cloth and let it stand for 30 
minutes. Add the 4 cups of milk to the mixture, mix well, 
and turn into a jelly bag or cheesecloth-lined sieve. Let 
it drain completely. Chill the liquid and use for making 
fancy or, in India, feast-day drinks. 

NOTE: Dry the ball of rose pulp left in the cloth. Store it 
in the refrigerator. Use it to flavor puddings and 
other desserts. 

Indian tea 

Any tea of the region 

Wine and Beer 

Dark beers were drunk by the English and white wines 
probably blend the best with the cuisine though they really 
are not drunk in India. 



SARI DRESS AND OTHER SUGGESTION: 

Men: casual a Nehru neckline or turtleneck. 

Women: Here goes at an explanation of a sari which sounds 
very complicated but is really simple once you have done it. 
Of course experience is always a great teacher. 

6 to 8 yds [36-45" wide material in one piece] 
A tight waisted long slip or belt to skirt. It needs to be 
snug or tight at the waist to support the material. 

Tuck in corner of fabric into waistband and wrap material 
about body (waist to floor) or you can tuck it in all the 
way around for a more secure feeling. Now gather fabric and 
fold it back and forth about 6 times in a pleated manner 
about 5 inches wide and fold over the top and tuck into 
waist. It will give a graceful pleated flowing front to 
skirt. With remaining length bring it around and over 
shoulder. Bordered fabric is very attractive. Any crop top 
or plain blouse completes the outfit. 



"A GRACEFUL CITY OF TWO CULTURES" 

In Hyderabad, a meeting of Muslim and Hindu amid vanishing 
traditions. 

by: Anees Jung 

At a recent diplomatic party in Washington, when I was 
introduced as coming from Hyderabad, I was told by an 
ambassador that one of the grand crystal chandeliers that 
hands in the White House comes from the palace of a nabob in 
Hyderabad. I am inclined to believe the story, for much of 
the splendor of Hyderabad has gone on sale. 

The jades, rubies and even the brocades that the nabobs once 
wore can now be purchased in the auction halls of London and 
New York. What remains of my city are more subtle vestiges 
of the historic culture. The Hyderabad of my childhood, 
less than 40 years ago, was a city of long lawns and formal 
households, of rooms with crystal chandeliers and jasmine-
filled gardens, of white mosques where the call of the 
muezzin rang five times a day, of fervent shrines and 
festival days, and of families who proudly upheld the local 
adub, a tradition of courtesy and grace that the city's 
residents shared. 

Even today, visitors arriving at Hyderabad airport are 
immediately drawn into the ambiance of the city 20 miles 
away. The crowd gathered at the airport is fervent, like a 
large extended family. Meeting people or seeing them off is 
a ceremony laced with tears, fragrant with red roses. A 
woman, old and bent, waits to welcome a grand daughter with 
a garland of jasmine. One man embraces another, unabashedly 
wiping away tears with his white head scarf. For tears are 
part of the ritual, and rituals of caring and sharing are 
sacred in Hyderabad. 

The north and south meet in Hyderabad, as do the Hindus and 
Muslims. Situated on the burnished Deccan Plateau, the city 
is in the center of India, not only metaphorically but also 
geographically. With a skyline of white domes and minarets, 
the city sprawls among the smoothly sculptured rocks of the 
plateau and straddles the Musi River. At its commercial 
heart is Char Minar, a magnificent 400 year old granite 
triumphal arch with four soaring minarets and wide arches 
opening out on all four directions. 

The city's founding goes back to a love legend: A young 
Muslim prince named Quli hunting in woods by the Musi 
encountered a dark-eyed Hindu girl named Bhagyamati. He 
fell in love with her, married her, founded a city in her 
honor and named it Bhagyanagar, it was later renamed 
Hyderabad. 
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Dad Mahal, the audience hall in 
the Golconda Fort, above, and the 
old part of Hyderabad. 

True to the legend, the city blossomed into a synthesis of 
two cultures . In 1591 while laying the foundation of Char 
Minar, Quli prayed: "Oh God, bestow unto this city peace and 
prosperity. Let millions of men of all castes, creeds and 
religions make it their abode. Like fishes in the water." 

As if responding to that prayer, people from all over India 
and as far away as Yemen, Persia and Turkey came to the 
Deccan sultanate and settled there. 

Quli was following in the spirit of 
his ancestors, the Quitub Shahi 
kings, a great family of builders 
who had ruled the kingdom of 
Golconda from 1512. Quli was the 
fourth Qutub Shahi king. Their 
first capital, the fortress citadel 
of Golconda, abut five miles west of 
Hyderabad, was rebuilt for defense 
from invading Moguls from the north. 
They laid out Golconda's splendid 
monuments, now in ruins, and designed 
a perfect acoustical system by which 
a handclap sounded at the fort's main 
gates, the grand portico, was heard at 
the top of the citadel, situated on a 
300-foot-high granite hill. 

"People from the north come and say 
that this fort is just stone. Yes, I 
tell them," an old guide tells me 
when I return to rediscover its 
history. "It neither has the 
delicacy nor the beauty of Delhi's 
Red Fort nor the rugged majesty of 
Agra Fort. But were not these the 
very stones that defied the Mogul 
invaders from the north? Aurangzeb 
besieged it for nine long months. 
Had it not been for the treachery of 
an official who opened a side gate 
Golconda would never have been 
vanquished. Its stones breathe 
eternal defiance." 

He hands me a guidebook that boasts: 
"Golconda was also a city of painted 
balconies, fretted windows and 
glistening minarets with suggestions 
of Eastern mysteries in its by ways. 
It has seen strange and sad things. 
Now it is a phantom town rich only in 
memories of ancient wealth and glory." 

Golconda is rich, too, in the memory of legends. One tells 
of two ravishing dancing girls, Taramati and Pemamati, 
s'_sters who danced on rope tied between their pavilion and 



the balcony of the king and patron, Abadulla Qubut Shah. Or 
of the last Qutub Shahi king, Tana Shah, said to eat grains 
of rice cooked to look like fresh jasmine flowers and to 
bathe in a fountain filled with rose water. 

About half a mile north of the fort itself lies his grave 
amid a cluster of carved royal tombs. Here lie buried the 
Qutub Shahi kings and queens in what once were their rose 
gardens. 

Golconda fell to the Moguls in 1687. After Aurangzeb's 
death in 1707, the Mogul empire crumbled and the viceroy in 
Hyderabad, the young Asaf Joh, declared himself independent. 
He founded the Asaf Johi dynasty, which eventually would 
rule a kingdom larger than France. Its scions, known as the 
nizams, were among the wealthiest people in the world. 
Seven nizams ruled Hyderabad for two turbulent centuries 
until Indian independence in 1948, steering the state of 
Hyderabad away from the warring turmoil of south Indian 
politics and into an island with its own identity, its own 
coinage and railway. In 1950, when India reorganized its 
states on the basis of language, the state of Hyderabad was 
combined with parts of Madras to form the current Andhra 
Pradesh, with Hyderabad as its capital. 

Although the 18th and 19th century Muslim rulers came from a 
minority population [15 % of the total], their rule has been 
deemed benign. They often chose Hindus as their key 
officials, including a few prime ministers. The local Hindu 
life style merged with the Muslim way. This melding is 
still apparent in the flavor of the cuisine, the Urdu 
language that is spoken and its street ethos. Mosques co-
exist with shrines and temples, reinforcing the city's old 
synthesis. 

More challenging for the visitor to find is the spirit of 
the place. Shaaz, a modern Hyderabad poet, writes: 

"Look beyond the fog, within the vanquished mansion 
There lives a very old man 
who is our past 
Come, let's meet him 
For he won't be long alive" 

Cities, like people, have souls. And the soul of this one 
may seem tired and beaten. The inscription on the old 
bridge that spans the River Musi linking the old to the 
burgeoning new city says, "as safe as a pearl in its 
oyster," referring to old Hyderabad. But new political 
forces such as Naxalites, a extreme Marxist group, has been 
active in the outlying regions of Andhra Pradesh, though 
well beyond the city itself. Two weeks ago for example, 
they set a passenger train on fire, killing 47, to protest 
an increase in government jobs for lower-caste Hindus. This 
event would embarrass the spirit of the old city, where 
coexistence was a way of life. 



yderab a 

Threr%it'y gate of Hyderabad. lane Leve re.  

But today the center of power 
has shifted. The nizams are 
dead. Their tales live in 
songs sung by minstrels. 
There are more people, more 
noise, more new and 
unattractive buildings. These 
signs are everywhere. 

But beyond frayed images of 
the past is the beauty of the 
forgotten, where the spirit of 
place may be visible, I find 
it in the seraphic poise of a 
street beggar who stands by my 
parked car while I eat shish 
kebab, skewered lamb grilled 
on charcoal, at a drive-in 
restaurant. Bending low in a 
gesture of salaam, he waits 
for me to finish. He belongs 
to my childhood Hyderabad 
where courtesy such as this 
was used as a language. I 
also find it among the 
pearl merchants around Char 

Minar, in the center of the old city, who offer tea and 
biscuits before selling their pearls from Basra, in the 
Persian Gulf. And among booksellers there, who quote Urdu 
verses as introductions to the new books on sale. 	And down 
the glimmering Lad Bazaar, named after a prince's beloved, 
famous for its lacquered bangles studded painfully with 
semi-precious stones, where the bangle sellers receive gifts 
from brides. Bangles symbolize auspiciousness in marriage 
and the bangle seller is revered for making and selling 
them. 

Lad Bazaar, a narrow lane forking off Char Minar, echoes 
with delicacies that please the eye and the ear: old spices, 
herbs and perfumes, silver and gold laces, floral silk 
quilts for bridal beds, gold turbans for grooms. 

Up the street in Moti Gully, another little alley filled 
with tiny shops, I find one with a crowd of glass jars 
labelled with ancient Persian medical names. One is called 
"Gul-khand." It is made with fresh rose petals and sugar. 
There are two kinds of gul-khand says a man, pulling at an 
ornate hookah. "Gul-khand-e-aftaabi that is made in the 
sun, and gul-khand-e-mehtaabi that is made in the light of 
the moon. They are both good for the digestive system." 

In another alley with dimmer lights and fewer people is the 
Chor Bazaar. Here sellers peddle what the rich have pawned 
away-saris rich with silver and golden embroidery, glass and 
crystal lampshades, filigreed gold cups from England, 
Meissen figurines from Germany and marble statues of nudes 
and Cupids that once stood in the courtyard of a nabob. 
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I ask about the noble mansions the "devdis," where once the 
nabobs lived. Dozens of them, with grand halls and serene 
courtyards, held the secrets of a distinct nobility. "Yes, 
they are still there," a merchant tells me. "But now dogs 
bark in their courtyards." 

Some have been turned into marriage halls, some houses 
government offices, while one old palace, Devan Devdi, which 
housed the Salar Jung Museum is now a lively supermarket. 
The extensive collection of European art , glass and Chinese 
jade, ivory, bronzes, crystal, porcelain, illuminated 
manuscripts, and jeweled weapons [including the Empress Noor 
Jehan's dagger and the Nawab's own diamond encrusted sword], 
is now housed in a big government building spread in wide 
rooms. 

Beyond the Char Minar, the bustle of bazaars and the fervor 
of shrines stands another monument of a disappearing 
Hyderabad, the Faleknuma Palace, a castle-like building on a 
desolate hill. It was built in 1870 in the happy times of 
the sixth Nizam. His son, the last Nizam never lived in it. 
And his Oxford-educated grandson, Prince Mukarram Jah, who 
inherited the title and wealth, now lives on a ranch in 
Australia. Under his sleeping Nizamship, there is talk of 
converting his erstwhile ancestral home into a hotel. 

"But it may still take time," mumbles the man in charge, 
unwilling to accept the change. He takes me on a tour of 
the castle, which can be arranged by writing the Nizam's 
city office. Proudly he points out what remains-a silver 
mango tree in the Jade Room, a hookah for four in the 
billiards room, a library of Mogul miniatures, ivory and 
sandalwood furniture, Italian Madonnas, one pice marble 
bathtubs in room as big as ballrooms. 

He stops in one small room at a pianola, sits down and plays 
the "Anniversary Waltz" "They used to dance in this room," 
he. In a corner are piled stocks of music rolls-Strauss' 
"Rosenkavalier" Chopin's waltzes, fox trots and a setting of 
Humpty Dumpty. All around are pictures of dusky ladies in 
soft silks and pale pink flowers. We walk past a gallery of 
tall portraits, of men decked in large has, medals and caps. 

Outside on the veranda that overlooks the city, an elaborate 
tea has been arranged in the tradition of old Hyderabad-
fancy pink pastries, salty biscuits and curry puffs, 
arranged in a formal pattern on a crisp white tablecloth. 
We sit around the table and silently drink tea. The call of 
the koel, an Indian cuckoo, accentuates the silence. 



Book Review: "From A Breton Garden" by Josephine Araldo and 
Robert Reynolds. 

"Josephine was a treasure! She brought an earthiness 
to her cooking that elevated her classical training 
into something even more special. Her closeness to the 
garden and her feel for ingredients was an inspiration 
to all of us." 

Alice Walker 

"Long before Julia Child and James Beard became household 
names, Josphine Araldo focused attention on the glories of 
French cooking. Craig Claiborne has called her "a legend in 
own time." and she influenced a generation of American 
chefs." 

"From a Breton Garden" is a tribute to Josephine Araldo, who 
died in 1989: an exuberant cookbook offering a dazzling 
collection of her vegetable recipes that clearly traces the 
influence of her years in Brittany, Paris and San 
Francisco." 

"Arranged in three sections, From a Breton Garden is full of 
stories about Josephine's life and recipes that show the 
distinct colours and textures that influenced her palate." 

The spirit and charm of ancient Brittany and of Josephine 
Araldo, a culinary legend offers serious cooks and readers 
everywhere a contribution that they will cherish as a part 
of our culinary history. 

Josephine Araldo was born in 1897 in Pont-Scorff, Brittany. 
She graduated from the Cordon Bleu in Paris with 
certification as both Chef de Cuisine and Chef Patissiere 
From 1924 through the 1960s, Josephine worked as a cook in 
San Francisco homes. She wrote two recipe collections in 
the 1970s and, until her death in 1989, taught thousand of 
students in her home and at Le Trou Restaurant Francais.. 
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