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DEDI(H'[’[O“ Prasddam means mercy, and this Prasadam
Cookbook is dedicated to the fountainhead of all
4 mercy, the spiritual master, His Divine Grace A.C.
Bhaktivedanta Swami Prabhupida. He is by nalure
kind to every living entity, but that ocean of mercy
becomes fully visible in his devolees,

Srilla Prabhupada has not given us some dry,
canned philosophy to chew; he has given us the
nectar for which we have sought so long: he has
taught us how to render transcendental loving
service 1o the Lord in all our daily activities, This
book illustrates one of them.

The process of Krsna consciousness 15 usually
described as one of singing, dancing and feasting.
We hive already demonstrated to the world how
anyone can sing and dance 1o the holy names of
Gad, Hare Krsna, and now, with the publication
of this Prasidam Cookbook, we hope that the
whaole world will feast in honar of the Supremse
Lord, That will make this world like Vindavana,
the transcendental abode of Krsna, where Rrsoa,
Balarama and the monkeys visit every kitchen
with thieving intent and bless the devolees with
pure love of God.
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FOREWORD

Almest six years ago, | published the first article
on Krsna cookery, entitled “Krsna Prosadam: Food
fiar the Begdy, Food for the 3oul, and Food Tor God.”™
Since | had just begun my bife as a devotee, the
article revealed my intrigue with the idea of cooking
for God. Perhaps | was still rebelling against my
puritan background, in which God had been depici-
ed 2% a stuffy old man who certainly needed nothing
like food. Actually, | still wonder at the idea of His
eating=but a little differently, Today | think of how
great God must be. On the one hand, He is sustain-
ing all the planetary systems, men, animals and
whatever might be, and on the other, He becomes
“hungry'* for the loving offering of a pure devolee:
“If ane offers Me with love and devotion a leafl, a
Flower, fruit or water, | will accept it." {Bhogawd-
itd, 9.26) Within this simple promise to His friend
Arjuna, Krspa has given the rarest gem in all three
worlds—loving reciprocation with Godhead, Were |
not an individual, were God not an individual, and
were there not the possibility of loving exchange,
what would be the possibility of Absolute Pleasurc?
Pleasure cannot exist in a void or vacuum, for iLis
a product of activity; and the supreme activity is
the exchange of love between persons, Everyone
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hankers for a lover. Then why should we settic for
anyone less than the Supreme Lover, Krsna?

Srila Prabhupada has given us the formula of how
to attract Krsna, Krsna, being God, is not in need
of anything. He is atmarama, or self-contained, Bul
He is also the highest Pleasure Absolute, and Tor
the purpose of pleasure He expands Himself by His
pleasure potency into millions and billions of living
beings who are all meant for His enjoyment. In the
spiritual world such spiritual sparks of the Lord are
eternally enjoying with the Lord, and their existence
is called sec-cid-gnonde—eternal, full of knowledge,
and blissful, The living beings in this material world
are also part of that pleasure potency, but due to
forgetfulness of their relationship with Krsna, they
are living independently, trying to lord it over the
resources of material nature for their own pleasure.
Such pleasure 5 only illusory, but the cternal plea-
sure resulting from loving communion with Krsna
can at once be revived by the simple Krina conscious
precess of dedicating all one's activities to the en-
joyment of the Lord.

This transcendental cookbook is designed 1o help
you transform oneg of the most imporiant daily
chores into a spiritual reservoir of biiss, You may



follow it in all or in part, The idea is to completely
cngage you in service o Krana, and i1 s promised
that if yvou agree to be thus engaged, vou will also
enjoy unlimitedly, IT vou cannot follow all the rules
and regulations, fellow what you can. At least one
can prepare pure vegetarian foods with all care Tor
cleanliness and then affer them simply with love and
devetion. Cven offering such faods with anly the
repetition of Hare Krsna, Hare Kpsna, Krsia Krsna,
Hare Hare/ Hare Rama, Hare Bima, Rama Rama,
Harg Harg is sufficient to render the highest benefit,
[he main point is ta begin, Offer something nice to
Krsna with love and devotion and see for yourself
what happens, That is the miracle of presaaom!

THE YOGA THET

Lord Krsna says in Bhagaved-gleg that poga s not
for him who eats too much or for him who cats too
little. Kather, one who is acivally practicing poga
sees the body as a valvable boat which has to be
maintained very nicely in order to get across this
ceean of material existence which is full of birth,
old age, disease and death, Therefore, the poga diet
is designed to supply the bady with all necessary
nutrients, withowl pandering 1o the whims of our

changing senses, The principle of regulation s stricily
adhered 1o, and the daily fare s almost unchanging,
This is very impadtant for a brafengogr, or celibate
stilent, Tor il the 1ongue is agitated for sense en-
joyment, all the other senses follow. We do nat
suggest that you have 1o follow this diet, but it is in-
cluded for thase who desire to know it The Sunday
feast is an opportunity for everyone 1o participate
in the gpulence of Krsna, Apain, the principle 15
regulation, and the particubar feast menu included
here is chowen for its authentic guality, all of the
preparations being great favorites of our beloved
spiritual master, His Divine Grace AL, Bhakti-
wedamta Swami Prabhupada.

Morning prasddam.: raw chick-peas, ginger, fruin,
cereal and milk,

Moon prosadem: dahl, rice, chapatis and curnied
vegetable,

Bedtime prosadam: milk.

The Sunday love feast: rice and peas, wet cauli-
flower and potatoes, puris, samosa, halavah,
sweel rice, sweet balls, pinzapple chutney
(sweet and hot], rhubarks chutney (salty and
haot] and dahi.

Eirtanananda SvamT
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INTRODNCTION

Prasddam:
Food for the Body,
Food for the Soul,
and Food for God

by Kirtaninanda Svami

Prosadarr means food for the body, food for the
soul and food for God. Maore specifically, it is food
which has been sanctified by special selection and
preparation and then offered to Krina, God, in love
and devotion, Cooking for God? How absurd that
sounds 1o the saphisticates of this modern age! How
anthropomorphic! Even most transcendentalists
will smile a smile of condescension at the suggestion:
cooking for God! But why not? We cook for every
conceivable nonsensical Euruuse- Why not cook
instead for the Lord? Why shouldn't this most
important and central activity of life be dedicated
to the Supreme? Why not cook transcendentally?

We are nob 0 naive as to suggest that God needs
our food, but we are sugpesting that we need God
to bless the energy of our hands and thus to sustain
us by means of daily bread. He does this by accept-
ing and eating the food which we prepare and offer
to Him, and then giving it back to us in the form of
prosadam.

In the Bhegmod-gita Krsna says: "I one offers
Me with love and devotion a leaf, a flower, fruit or
water, | will accept it O son of Kunid, all that you
do, all that you eat, all that you offer and give
away, as well as all austerities that you may perform,
should be done as an offering unto Me.,” {Bg. 9.26-
27) Of course, He doesn't need food; He (s supreme,
absolute, He is full of all opulences, mamely, wealth,
fame, beauty, strength, knowledge and renunciation.
He is never in need or want of anything. 5till, He
asks His devotee to offer Him these simple fruits

10 The Hae Koina Cookbook

of the earth, The key word is devotion. Twice it is
used: "I im full devotion a pure devotee offers a
litthe leaf, a lictle Flower, a little fruit with a little
water, because he offers it with great devolion, the
Supreme Personality of Godhead accepts them and
cats them." 5o it is not as if the Lond were in necd
of something; He is fully satisfied in Himself, Indeed,
He is everything, 5o whatever we are offering Him,
be it a grain or a fruit, is already His; it 15 not, and
never was, “ours.” But oul of His causeless mercy,
He is so kind to His devotees that any small offering
given in devetfon He accepts and cats. The Lord is
not hungry for our food but for our hears; He is
not wanting for our substance bul for our con-
sciousness, our love, our union,

This is why prasadam is "mercy."" In shopping, in
preparation, in eating, we are given a chance to
remain conscious af Him, to be engaged in His
transcendental loving service, This is why the word
bhakti, or devolion, is so stressed=i 8 this ik
which makes the Supreme Lord “transcendentally
hungry."” Even the greatest banguet cooked by the
maost remowned chef has no appeal 1o one who is
nol hungry; so, oo, Krsna's acceplance of our gifts
is dependent upon His being "hungry,” and only
our love and devotion can do that. His Divine Grace
AC, Bhaktivedanta Swami Prabhupada writes: "' The
devotee is so humble and submissive 1o the Supreme
Lord that whenever he prepares something for the
Lord, ke takes all care to finish the preparation
nicely. And for such offering a devotee asks nathing.



It is the exchange of fowve. That love is accepted by
the Supreme Lord, and He eats. . Therefore, devo-
tional service is the anly way to offer anything to
the Supreme Lord, to understand the Supreme
Lord, ta be in the confidence of the Supreme Lord,
and to go back to the supreme abode of the Supreme
Lard." Devotional service begins with the chanting
of the Lord's holy names, as in the maha-manira:
Hare Krina, Hare Krsoa, Krsna Krsna, Hare Haref
Hare Rima, Hare Kima, Rama Rama, Hare Hare,
That is the first great activity of transcendental
service, and the next is 1o prepare and offer fogd
to the Lord, There are a number of reasons for
doing so. First of all, Krsna commands itz “The
devotees of the Lord are released from all sins be-
cause they eat food which is offered first for sacri-
fice, Others, who prepare Tood Tor persenal sense
enjoyment, verily eat only sin. All living bodies
subsist on food grains, which are produced from
rains. Rains come from performance of vaids
sacrifice], and sacrifice is born of man’s work,”
Be. 3.13-14) Here, then, the Lord asserts that
everythimg belongs to and comes from Him alone.
It is already His, but He invites us 1o take it and
offer it to Him first and then eat the remnants for
our bodily demands.

Similarly, because everything belongs to Him,
we have no right to take anything we please, but
only what He allots ws; and our allotment, accord-
ing to the Girg and the Vedlos, is what can be offered
te Hime: a leaf, a from, e, At no point does He

ask us to offer meat, or Tish, or eggs; but, on the
cantrary, the prohibition against animal slaughter
is 50 strong that even if one has only an indirect
dealing with animal slaughter, such as selling or
transporting meat, he is guilty of murder and must
pay a murderer'’s price. (Srimad-Bhagaatam, 1.7.37)
Therefore, we cannot offer Lord Krsna animal
flesh, and to do so is an offense,

If 1 am preparing a dinner for my friend and |
know he does not like spinach, | do not fix spinach.
I g0 to all pains ta prepare only those things which
he likes. That is the meaning of fricndship. If ane
has no regard For Krsna's wishes, how can he claim
to be the Lords friend? If we want to cook micely
for Krsna, we must dovetail our desires with His
desires, and that s clearly expressed in the above-
guoted verses,

There is another reasan why we must olTer our
food 1o Krsna if we wish 1o make spiritual progress,
Mot only are we thieves if we do not, but we be-
come further implicated in the wheel of serfsara
by sinful reactions, That every action has a reaction
i% A% truee in regard 1o our personal behavior as in
the laboratory test tube. The slaying of life auto-
rmatically provokes a hke result upon the slayer,
and if | sustain mysell on ancther's life, at same
peint my life will be demanded in return, That is
nature’s law.

This applics equally 1o those wha take animal
life and o those who take plant life. Life is life,
and the slayer will be slaim. Them what is the
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difference? The difference is that Kryna says that
we may offer the leaves and flowers 1o Him, and by
accepting them He also accepts all the sinful reac-
tions, leaving the purified réemnants, free from all
reactions, for our consumption, Butl those who eat
that which is not offered to Krsoa, or that which
kKrsna will not accept, are left with all the reactions
on their own heads, That s why the Lord says:
“The devortees of the Lord are released from all
sins because they eat food which is offered first for
sacrifice, Orthers, who prepare food for personal
sense enjoyment, verily eat only sin.”

OFf course, the devotes's primary ¢oncern is not
for himself, nor even for liberation, but always for
Krsna. Therefore suitable foodsiuffs—suitable, that
is, for Krsna—are the concern of the pure devoree;
vegelables should be fresh and appealing 1o the eye,
grains should be wholesome, fruits large and sweet,
and milk fresh and pure, Obvicwsly, living under
the conditions of the modern metropals, these are
often impossible to procure—at least on our bud-
gets; but we must do the best we can, That is Krsna
CONSCIOUSHESS,

Mo canned foods—please!

Having selected the items for preparation, our
next concern is cleanlingss, Since it is the Supréme
for whom we are engaging our energy, we want 1o
be super-hygienic—not for ourselves, but for Him,
Wash wour hands thoroughly as =oon as you comd
into the kitchen: wash the food as you prepare it
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use nothing that touches the floor or other con-
taminated areas, such as the sink and garbage pail,
unless it can be cleansed, In all preparations, use
anly fresh things; no leftovers should be mixed in
{they should not even be in the kitchen, but rather
kept in a specific arca of the dining room). Remem-
ber, we are cooking for the Supreme, and that which
has been offered onge should not he offered a
second time. And, as good Vaisnavas {devotees),
we refraim from using garlic, onion, mushroom,
and from mixing salt with fresh milk {although
there is no restriction with any other kind of milk
culture),

Finally, and probably hardest for American
cooks, don’t taste the food during prepardalion-—
nat even 1o see if i s seasoned properly. | Know
that it is difficult, but it s worthwhile;, we are
cooking for Krsna, and He must be the first to
relish it

When the food is nicely prepared we offer it
back tothe Source from which everything emanates,
If we remember that His “hunger™ is proportional
(o our foure, the offering s sure 1o be successful,
Simply place fowve, and a generous portion of each
item to be offered, on a plate or metal ray, along
with a glass of fresh water, and set it before the
Deity or picture of Krsna, Then prosirate yourself
and pray 1o Lord Krsna to accept your humble
offering. Acknowledging that it is through the
mercy of the spiritual master and the golden incar-
nation Lord Caitanya that Krsna accepts our affer-



ing, the devotees of the Krsna consciousness move-
ment affer food to the Lord with these prayers:

1} nama om vispu-padava Erspe-pregthdye bhinale
srirngie Bhakiivedanta-svamin it namine

AEETGS f8 seraswte devin gaura-vani-pracarine
RIrVISE R SURVaVvadi-paical va-desa-farine

"I offer my respectiul obeisances unto His Divine
Grace AL, Bhaktivedanta Swami Prabhupida, who
is wery dear 1o Lord Krsna, having taken shelter at
His lotus feet.

“Chur respectful obeisances unto you, O spiritual
rmaster, servant of Sarasvati Gosvami. You are kindly
preaching the message of Lord Caitanyvadeva and
delivering the Western countries, which are filled
with impersonalism and vaidism,™

2] namo maha-vadanpdva kring-premag-pradayve fe
Ersnaya By sra-Caifanyd-namae gourd-rnaEe Rermaf

"I offer my respectiul obeisances unto the Su-
preme Lord Sri Krspa Caitanva, who is more mag-
panimous than any other incarmation, cven Krspa
Himself, because He is bestowing freely what no
one else has ever given—pure love of Krgna."

3} mamo brahmanya-devaya go brofumane hitdye co
jagerdd-hiraya kesnava govindiya mamo namali

“1 offer my respectiul obeisances to the Supreme
Absolute Truth, Krsna, who is the well-wisher of
the cows and the brahmapas as well as the living
gntities in general. | offer my repeated obeisances
to Govinda, who is the pleasure reservoir for all the
senses,”

afrer offering the food 1o the Lord, you may
distribute the prosgdom 1o all who are present.
5rila Bhaktivinoda Thiakura, a greal spiritual master
in the disciplic succession, has wrillen a nice prayer
which you may recite befone eating:

sarfra avidvd-fl, foraermdriyva tihe BV, ffve fele visapa-
sdgove, (3r madfye filnati, fobhormoy sedurmati,
thike jeta kothing somsdre, krspo boro doyamay,
korfhdre jihve jov, saprosdd anng difo bhai, sef
anramrle pdo, rddhd-krspa-gupa gdo, preme dako
caf vt -rd faf

“0 Lord, this material body is a place of ignorance,
and the senses are 3 network of paths leading to
death, Somehow, we have fallen into this ocean of
material sense enjoyment, and of all the senses the
tongue is most voracious and uncontrollable; it is
very difficult to conquer the tongue in this world,
But ¥ou, dear Krsna, are very kind to us and have
given ws such nice prasddam just 1o contral the
tongue. S0 now we take that prosfdam 1o our full
satisfaction and glorify You, Lord—Radha and
Kisna—and in love call for the help of Lord Caitanya
and Mityanamda.”
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SPICES

Spices determine the taste of a preparation, and
they are the jewels of cooking for Krsna, Food-
stuffs are spiced in three different ways,

Matsala is prepared by heating ghee inm a pan,
adding spices, and cooking them until they become
fragrant; then the vegetable is added to the ghee
and spices. Most of the vegetable recipes are
cooked in massala, Chaunche is prepared by heat-
ing & small amount of ghee in a small pat, Spices
are added and cooked until fragrant, and the con-
tents of the pot are added to an already cooked
preparation, such as dahl or chutney, The third
process is bo add certain uncooked spices 1o a
preparation. This is usvally done in savories such
a5 samosa of kachori filling because they will be
deep-fried. Using uncooked spices keeps the taste
fresher after the deep-frying. Adding or omitting a
spice varies the taste quite a bit, Crushed or whaole
chiles ar ground cayenne pepper have no faste:
they provide the heat sensation. After preparing
certain  dishes several times, you will become
familiar with the spices and be able to make up
yaur own massala or chaunche,

Hot and spicy preparations should not be mixed
with unspiced preparations. Salt should never be
put into milk or buiter, Salt may be added 1o
yoghurt, however, Some spices are sweet, and
same are pungent, For instance, lugly would
mever be made with asafoetida, In preparing gra-
saclarn 0% a pood policy o stick to porampord
[disciplic succession) and not experimeni too
much on one's own,

The spices that are mentioned here also have a
rale ather than taste, They serve certain functions

for maintaining good health, Turmeric is a blood
puritier, chili peppers aid digestion, asafoetida is
an anti<convuliant, ginger controls the intestines,
etc, If possible, spices should be bought whole and
round at home in small quantities, The taste of
Frﬁhhr ground spices is incomparable.
Some of the common spices used in prosddam
preparations are listed below:

ground ailspice grocd corfarider
asafoetida o CLrTieE seeds
whale anise seed wiltafe curn seeds
ground black pepper fresh ginger

wihale cargway seeds grownd ginger
whaole corgdamam pods dried mongo powder
CAVEITTE growrd aulmeg
crushed chills whole peppercorn
gravind Clmamean FOSE willer

whale cinnamon sticks saffron

grournd efowes whole sesarme seeds
whole cloves grownd furmeric

Most of these spices are available at supermar-
kets and spice shops, but some will have 1o be
purchased at Indian specialty stores, |f there are
Aone in your area, you can probably have these
spices shipped to vou, Asafoetida and mango
powder will have to be purchased from a specialty
store, and ginger rool may only be available in a
Chimese food store.
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SPECIALLY PREPARED
INGREDIENTS

There are a few basic recipes which are used over
and over again in preparing food for Krspa's
pleasure, Yoghurt, curd, bean sprouts and such
rare and costly ingredients as ghee may be simply
and imexpensively prepared feom the recipes given
here. Generally we do not use commercially pre-
pared cheeses, buttermilk or sour cream because
many commercial products contain a nonvegetari-
an stabilizer called rennet which is an extremely
irmpure ingredient. Generally, sour cream and
voghurt marked “kesher™ or Ypareve’ do not
codrtain this, but it 15 always best to check care.
fully. Even if rennet is not listed on the label, it is
a good idea to call the dairy company that makes
the particular product and ask if rennet has been
used. I any case, it is not difficuli 9o make
cottage cheese, cream cheese, voghurt and other
such preparations, and this is a good oppoitunity
to render service 1w Krsna by cooking for Him
wilh devotion,

iG The Hare K pna Cookbook

BEAN SPROUTS

I cop ey Begres

Soak whole mung beans overnight in a sufficient
amount of water 1o allow for expansion, Take a
large 2 gallon glass jar and punch holes in the tin
cover, Place beans in the jar and fill the jar with
lukewarm water. Turn upside down and allow the
water 1o escape by iself through the holes in the
lid. When the beans have been "irrigated,” shake
out excess water and place the jar in a dark warm
place. Every four howrs, irrigate them in the same
way, each time returning them to a warm dark
place. Leaving them overnight withoul irmgation
will mot harm them if you have tended them regu-
larly all day long, In two or three days they will be
nice bean sprouts, like the ones sold in the stare,
but more flavorful and much cheaper. They can
be stored in & plastic bag in the refrigerator for
about a week and still retain their freshiness.

COCOMUT MILK

Coconul milk is prepared by adding ¥ to 1 cup
milk to ¥ freshly grated coconut or ¥ cup com-
mercially graved coconut, Then heat to the boiling
point and et sit for 20 minutes. Strain milk
through cheesecloth to remove cocanut pulp.

COTTAGE CHEESE  (Panir)

Heat 1 pint milk in a savcepan. When it boils,
add ¥ teacupful of yoghuwrt which has been made
a day or two in advance, Bring to the boiling point
again, When solid lumps are formed, strain through
a tine cloth. 1he whey |excess liquid) can be used
in soups and breads. Press the cloth bag containing
the pormir with a beavy werght so as to squeeze out
1|I '\I-‘u'l:L"".'.




Rasic Massala

CEEAM CHEESE

Allow fresh cream [0 sowr al room temperatune,
This will take about 2 days, Pour the soured cream
into a clean cheesecloth bag and let the liguid
drain, Remove solid cream cheese from the bag.

CULTURED BUTTERMILK

25 cups Frash or siefm el

¥ ocup buttermitl

Shake the whole milk and the buttermilk together
in 3 quart jar or milk bottle. Cover the jar or
botile and set it in a warm place (perhaps near a
hot water heater] overnight or for 10-12 howrs,
The temperature should be about 30-85% F. When
milk has coagulated, shake or stir well and
refrigerate.

CURD (A light natural cheese)

1 gallan whale milk

2 lerpeis

farge square musiie (T8 x 18"

Bring milk to a boil, being careful not to burn it.
Meanwhile, squeeze the juice from the lemons and
strain if, When the milk boils, add the lemon juice.
The milk will curdle, Remove it from the heat
and cool it. Then again bring it to a boil, This will
nicely separate the curds and the whey, Use the
muslin square to line a colander, and pour curds
and whey through . Allow it to drain a few
minutkes, then tie up the curds in the muslin, Hang
this bag up to drip, using a good heavy string,
Different preparations using curd call for different
amounts of dripping time. Curd s the basis of
many different delicious preparations, It has no
substitute,

GHEE

3 Ihs. sweet hotier, as fresit as possihie

Used for deep-frying and regular cooking, ghee is
the best cooking medium; it has the most delicate
flavor and has no substitute.

Place the butter in a heavy pot. It is casicst if the
liquid fills between Y—% of the pol when the
butter has melted. Let the butter melt on a medi-
um Tlame until 1§ begins to foam up. Take a large
sppon and 3 bowl and skim the foam off inta the
bowl. Lower the heat and keep cooking. Gradually
the butter will clarily and the solids will keep
rising to the top, The solids will begin (o be crusty
rather than feamy. Be very careful mot to burn
the ghee, Keep skimming every 10 minutes or so
until the ghee i€ an amber color and no more
solids rise to the wop. (Preparation time is from
1V to 2Y) hours], The few impurities which remain
at the bottom <an be strained by pouring the
ghee into a container through muslin. Ghee can
be stored indefinitely withowt refrigeration. The
solids can be used in making bread, biscuits,
steamed vegetables and cereals,

BASK. MASSALA
Heat 1 T, ghee. Add 1 1 whole cumin seed, Brown
cumin seed and 11, erushed chilis. Cook until brown.

GRAM MASSALA

[ T.cloves 2 T, cinnarmran 1 T, ground corfander
I Togimger T 7. medrreg 2 T, grovesd cumin
Mix topether all spices.

There are many different mixiures of spices, and
they are all called gram massala. You can purchase
Indian spices at specialty stores, When vou are
famaliar with the different spices, vou can prepare
WO DWW,
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EHOYA
Boil milk fairly quickly in a pan for 1 hour, stirring
continuously as it thickens, When cool, the residue
is BAore, which becomes stiff and is used in
astry and swectmeats, 1 pint milk makes about
oz, kfapa, The cooking and stirfing process
takes patience and time,

SOUR MILK COTTAGE CHEESE

I gt ravwe il

{saur or clabbered whole milk)

Heat milk over hot water until lukewarm. [t
should curdle and thicken. Remove it from the
heat and stand it in a warm place for curd 1o
collect. Pour cheese into cloth-lined strainer.
Drain whey, {If milk was very sour, rinse with
cold water and drain again), Hang until all whey
15 draimed off, Maisten with cream or sour milk.

TAMARIND WATER
M of famaring
obowut the size of @ walnwt
5 oz, hot water
SLAr oF  mroldsees
for sweel and sowr savce foptional)
Soak the tamarind in hot water, When the water is
cool, squeeze and strain into a cup. This amount

Krsna is notoriows & a

i% equal in sourness to the juice of 2 lemons, To transcendantal butiar thief
increase sour tasteé, increase amount of tamarind because Ha usad to hreak
used. Tamarind can be bought at an Indian the butter pots of His
specialty store. rather and distribute the

contents to His friends
and playmates,
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YOLGHURT

one galfarr wihole fresft milk

! pint prepared yvoghurt {plain)

Bring milk to a full hoil, stirring occasionally
with a wooden spoon. Be careful not to burn i,
Remove from fire and place in refrigerator or sink
with cald water to eool. When milk has conled to
a lintle warmer than normal body wemperature,
stir yoghurt wntil very smooth—no lumps—and
add to the milk. S5tir and mix thoroughly, The
voghurt tends 1o stay on the bottom of the pot, 5o
carefully stir the bottom. On vour stove, pile 4
burner rings one on top of another and make sure
they are very steady. Turn on the pilot light to
medium, or use the smallest flame in the ring, and
place the covered pot of milk and yoghurt on the
burmers, Leave covered and maintain the lem-
perature at approximately 1107 {use a cooking
thermometer), only until the yoghurt thickens.
Place the yoghurt in a convenient container in the
refrigerator until thoroughly cool, Do not pat it
in the freezer. When it is cold, it is yoghurt,

Take out 1 pint and set it aside for use
starting the next batch. You should make yoghurt
aboul twice a week to be sure the cullure doesn't
weaken, If one gallon is too much, then make
¥ galloen and use Y pint yoghurt for starter, Yo-
ghurt should be stirred wery well before it is
offered, and sugar should be added to sweeten it.
There are many mrosfdam recipes requining ¥o
ghurt. Every month or so, or if the yoghurt starts
turning out thin and watery, you should prurchase
fresh yoghuort at the store (o use Tor starter,

Here a transcendental feast s olterad 1o the
Lard in ISECOM s Hawaii temple on the

A

Appearance Day of Lord Caitanya Mahaprabhu.



1 Dimes greater, O
el by giving
CHAPTER 11
] sart and parcel of Krsna
[EWEr hl. F|I|.|:'|.1= for

-:HJ need mot
; d to the

il I|I-||'| the '||-

relates the
nathing 1o

tion, the Lord was so please
-|:|.1hr dt:'u-.l.lc :

IT-sufficis |
ve Lord, it acts for his own interest




Limse Rice

COPEA CARNA,
2 cups extea long T wilrale cloves
g Fice F clrmaaarr siicks
T e, ihick cocarnut ¥ cup butler
il Mt furmeric

10 whole cordamaorms ¥ roallspice

Fry the spices in ghee for a few minutes. Then fry
rice in this mixiure for about 3 minutes. Add boil-
ing coconut milk Lo the depth of 2 above the rice.
Cover and let simmer, Do nat stir this dish. [t must
be carefully Folded with a fork about twice during
conking.

LEMOM RICE

2 cups rice I &, turmeric

1 cup butter kL. saft
ME eurmin seeds 4 cups wolter
14 ¢, coriarder seeds 2 leproas

Fry rice, cumin seeds, coriander sceds, furmoric
and salt in butter. Add water, When done, afier
about 20 minutes, add the juice of a lemon 1o each
cup of rice.

LIME RICE

13 cups chick-pegs % cup fresh Nime juice
2 cups rice i 1, sait

1 T. turmeric I 1. ginger

1 fresh lime 1% & cayenne

M ocop ghee

Cook rice a5 usual with ¥ t. salt. Soak 1% cups
chick-peas For 3 hours and drain. Fry the beans in
W ocup ghee wntil crisp, Then mix them with
furmeric. Toss spices, lime juice and salt into
cooked rice. Garnish with thin rounds of lime.

POTATO RICE

I cup rice

I cup cubed potaloes
M cup butler

I ¢, turmeric

1, sl

. cavenne peooer

L F, comin seeds 2 cups water

5§, corfander seeds ¥ feman

Fry rice and potato chunks in butter and spices.
Mdd water to cover and cook until tender. Add the
juice of ¥ lemon for each cup of rice,

PULAD

2 cups rice I v ground cumir seed
10 oz, peas 118 t. cayenne

T34 cups buiter 1/8 b ginger

4 cups waler 178 1. black pepper

1t salt 178 £, turmreric

I t. gram rassala

Sauté rice in 1 cup butter. Sct ¥ cup butter and
peas aside. Add all other ingredients to rice and
cock until done, Cook peas in butter scparately
and add when done.
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PUSHPANA WITH CASEIN

2 Cups rice Tiz L. cinrnion

2 or 3 femons ¥t ginger

T af. fresh milk b T

ghee for frying piach black pepper
B A giach efoves

3 T, burtrer M cup sugar

14 ¢, asolpetids
a Wethe corn starch
fiar faenas

I 1. tureneric
4 cups waler

Casein:

Propare curd (see recipe, p. 17),Let hang 6-B hours,
Remove from muslin and knead on a smooth s
face until curd is smooth and oily, Pinch off bits of
curd and roll into linle balls, Us¢ corn starch on
hands to prevent sticking. Deep-fry balls in ghee
using medium-low heat until golden, 5tir for even
frying. Remowve and drain,

Rice:

Make massala. Add rice, turmeric, asafoetida and
water, Cook wntil done, Then add cheese balls,
butter, spices and sugar,

RAINBOW RICE

2 cups rice ghee

It salk 2 t. turmeric
siivered green peppers I fomato

2 rucchinis b ocup sweet butfer
4 cups waler It gram massalg

Steam rice, adding salt. Sauté one green pepper in
ghee and massala. Fry zucchinis im ghee and flavor
with turmeric. In serving bowl, place a laver of rice,
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2 layer of peppers, a layer of zucchini and one
tomate cut into chunks, Sprinkle with paprika and
wss 1o marble the colors, Finish all ingredients in
this manner, Top with melved sweet butter.

RED RICE

2 cups rice I sliced green pepper

T ¥, gram massels [ cup stewed lomaloes
i cup sweel bulter woler

Wash rice. Heat 1 1. massala in butter, Add a sliced
green pepper and sauté until tender. Add rice and
cook until it begins to color or stick 1o the pan.
Add tomatoes and enough water to rise 1" above
the rice. Bring to the boiling painl. Simmer until
guiet and liquid 15 absorbed.

RICE WITH PEAS

4 1. ghee I T, turmeric
s T, cumir seed | T, salr

[ia r. crushed chifis I b, peas

i 1, ground Black pepper T 374 cups water

I cup wihite fiee

Heat ghee and add cumin seed. When it browns add
crushed chilis and black pepper. Add washed,
drained white rice and stir, Add salt and turmeric,
When rice sticks a little to the side of the pan, add
peas, Add the water and bring to a boil, Caver and
lower flame, Wait 15-20 minutes and check Lo see
if rice is done. Do not stir untill after rice is cooked,
Casein may be added to rice about 5 minutes before
it is dome. A very nice rice dish—colorful for feasts

and very Lasty.




Rice with Peas and Peanuts

RICE WITH PEAS AND PEANLUTS
M T. givee M cups washed long
T crusined chiiis gralr rice
b I grownd bigck ¥or salr
pepper I3 1b. peas

M ocup rawe peartuts 2 I8 cups water

Put the ghee in & saucepan and heat it on a medium
or low flame, Add crushed chilis. When they turn
black, add black pepper. Add peanuts and stir until
peanuts are golden brown, Add washed, drained
rice and continue to stir until rice sticks a little to
the bottom and sides of the pot, Add salt and peas,
Stir a little mwore and then add water. Bring to a
bail an medivm-high flame, cover and turn beat
viery low, Cook 15-20 minules covered—do nat stir.
Alter 1520 minutes check the rice by sticking a
spoan down into it, Do ot sk IF it is still wel,
cover and continue cooking. It is done when dry.
Fluff a little with a fork.

RICE WITH SPINACH
Tis T. ghee

W T, crushed cfills
Mt ground black

M, salt
2 If8 cups water
1 b, spinach (fresh)

Pepper T t. grownd corignder
T3 cups washed lang Hocwp Fried pegmnuts
grain rice {draimed)

Put the ghee in a saucepan and heat it on a medium
flame, Add erushed chilis. When they turn black,
add black pepper and rlee. Stir until rice begins o
stick to pan. Add salt and water. Bring to a boil on

a high flame, cover and turn heat very low, Cook
ahout 12 minutes. Meanwhile, wash spinach vy
carefully and drain, After rice has cooked 12 min-
utes, add spimach and coriander. Do not stir. Cook
another 5 minutes and test by sticking fork into
rice 1o see if it is done, Uncover and cook another 2
minutes 1o dry out rice. Fluff with a fork, distri-
buting spinach throughout. Add peanuts and stir
lightly again.

SPICY RICE

basic massalo pimch thyme
2 cups rice 11 mutmeg
4 cups waler 1 L. cinnarman
M afa cordamom pod 1 1. genger
pinch of cloves I T. ghee

1/3 cup butler

Prepare basic massala in 1 T. ghee. Add rice and stir
until rice is brown, Add water, bring to a boil, then
cover rice and cook until done (about 20 minutes).
Add all the spices and butter. Stir gently.

YELLCY RICE
2 cups witlte rice { b, fwrmeric
4 cups water sweel bulter

I &, sailt

Wash rice and drain. Measure water info a pot along
with the salt, turmeric and rice. Stir nicely and
cover tightly. Cook over a low flame for 20 min-
utes, Garnish with sweet butter to taste.
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Chick-peas and Yoghurt

BASICSPLIT PEA [MAHL

I cup split peas 5 cups water

! red pepper T sl

| o variedy cut 2 b burrneric
vegetables W1, crenin seeds

2T, ghee

Wash peas and place in a saucepan with water, tur-
moeric and salt. Bring ta a boil, Add vegetables.
Feduce heat and simmer until goh/ is a smooth soup
[.j_tl-l_l-[li 1 howr). In a small pan heat gl'p:t wntil
amoking. Add cumin seeds and cook wntil black.
Add the broken red pepper and cook until hlack,
Pour contents in a fell swoop into the defd and
cover quickly to avoid splashing.

CHICK-PEAS (Garbarwo Bears)

2 cups chick-peus Jufce of T lernon

& craps water 4 cup ghee

I red pepper T osaft

1% cup freshiy grared T & fureeric
coond I L cwmin

Soak peas overnight. Bring peas and water 1o a
boil. Add salt and turmeric. Simmer gently wntil
tender. Add lemon juice and coconut, Prepare
chaunche as with BASIC SPLIT PEA DAHLT,
Serve with CUDDY SALUCE®,

CHICK-PEAS & PEANLUTS
i curp chicl-poas
15 cups raw pegnuls

2t salt

Fihese recipes are slsewhere fo phis book ond may be _,I"er.wn:.l' fer the fraliex.

Jeice fram T lemon e (T

ghee for deep frying ¥ L. codyenne

Soak chick-peas overnight. Drainvery well, Fry pea-
nuts and chick-peas until golden brown {separately).
Combine all spices with lemon juice and pour over
fricd chick-peas and peanuts, Mix well,

CHICK-PEAS & YOGHURT

142 cups chichpeas T T. salt
2 cups yoghurt ¥t ground biack
M ground red pepper

Prpper

Wash chick-peas thoroughly, Soak B hours or aver-
night in 4 to 5 cups water. When ready 1o prepare,
use same waker and bring 1o a boil, Cover chick-peas
and simmer until they are tender and can be casily
mashed. Test by mashing one between the fingers.
Drain off water and mash well; then add yoghurt,
salt and pepper. Mix well,

[HO5A FANCAKES
I cup row white rice waler
¥ cup pred or g 2L osalt

ciahl g )
M ocup yoghurt
Soak the dahl and rice overmight, Drain. Blend inan
glectric klender, adding salt and cayenne with just
|_'|1|mg|'| waler o I:||.'.||_1 hln:rn;_ling [l{=l=C0 Powr inlo a
bowl and add the yoghurt. Mix well. The hatter
chould e like any pancake batler. Lightly grease a
skillet, Pour batter into nice circles. The bottom s

I cayenne
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done while the top is still bubbling. Twrn aver and
brown other side. This may be served plain, or best,
with tender potatoes fried in spices with a little
water. It can be served with potatoes and cabbages.

FRIED DAHL

11 cups split peas ek gram massald

[ crushed red I &, cumin seegs
Depper A Loginger

i cup ghee

Wash and soak peas in water overnight. Drain. Heat
ghee and make massala. Add peas and Fry slowly
for 2025 minutes or until tender and spices have
been absorbed, These are not crispy. Spice now
with gram massala and ginger.

HARD DAHL
1 b, yellow split peas 1 & cumir
far any atfher dahl) 1 t. cinnamon
I r, red pepper I t. ginger
3 cups ghee 14t nutmeg
ki, salt 3% F ground cloves

I I Block pepper

Soak peas overmight and drain. Heat ghee and slow-
Iy pour in peas and Fry slowly until hard. Drain off
excess ghee. Then add remaining spices, 5tir well
and serve.

KITEI
I cup rice 1T, salt
I cirp wrad or mung dafl I & furrmeric
or spiit peas 2 crushed red peppers
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& cauliffower or cabbage 17 plece of fresh ginger

2 cups string beans I 1. anise seed

I smalf potato Y r asaloelida

M ocup butter 2 ¢, ground cumin
5 cups waler

Wash rice and dahl very thoroughly. Place in large-
sized pot with tight cover and add water. Bring to a
boal. Add  salt and spices. Cut cauliflower in
large flowereites, or cut cabbage in large pieces.
Cut potato in 113" chunks; remove strings from
string beans and smap into 27 pieces, Add vege-
tables immediately or after Eird has been sim-
mering on a medium flame, covered for ¥ hour,
for more crisp vegetables. Stir once ar twice, but
not oo aften, Frequent stirring makes the &irr toa
mushy. Cook on low-medium flame until it is well
cooked and the vegetables are wery temder. Add
butter and stir lightly. Offer o Krsna.

MUMNG BEAN DAHL
T cup g Beamns I T, ghee
B Cups waler It sait

I r. rurmmeric
E o seed
I L. red pepper

i1 finely chopped
fresh ginger

I large fresh sliced
forrato

Wash beans and put into a saucepan with water.

Add temato, ginger, turmeric and salt, Bring (o a

boil, Turn o a low boil and cook until the beans

are soft and broken up. Spice as with basic split

pea dahl.




Lirad Dahl Bara

SPLITPEA BARA

2 cups yelfow split peas 2 T. sage
fareen if not availale) 1 T, grownd cumin
2 cups ot § T, turrmeric

ghee For frvikg

115 cups water

M-k cup salt

it cinmaman

I T, ground corfander
Wash split peas well. Soak 2 hours and then drain.
Grind in a food grinder into a pan. Place another
pan wnder grinder to catch excess water, Grind a
second time. Discard excess water. Add spices to
ground peas and mix until well-blended. Heat ghee
in a deep fryer [about 13 full),

In another pot make a solution of salt and

waber—2 handfuls of salt ta & cups of water, Shape
ground peas into flar cakes the sive of a half daollar,
It is helpful to put a little salt water in the palm of
the hand while patting the split peas into bores
Place a laver of bargs in the fryving baskel and deep
fey wuntil hard, but not brown, Put the fried boras
in the salt water solution and scak until they arc
slightly soft, Remove them and mix the baras in
with the yoghurt. Before offering, place boros
and yoghurt in oven for 10 minutes under low
heat, Yoghurt will separate and the nice flavar is
increased.

¥ 1. cayverine
Ji% 1, salt

Mt oallspice

¥ 1 asaloelida

LIRALD DAHL

I cup urad ¥ L onise seed
il It turemeric
14 shiced tomato M r. asofoetida
O cups waler 1" piece fresh

It salt girtger

aptional chaunche

Wash dahl and put dahl, tomato and water inlo sauce
pan. Bring to a boil and add all other ingredients,
Cook on a high flame for five minutes; then cover
and simmer until beans are soft and expanded.

URAD DAHL BARA

I cup wrad dahi [split] Ti5 ¢ salt

2 cups woghore! 1 b cumin
ghee for deep frving i allspice
M eup water 1t cayenne

¥t clnnarman

Soak dahl overnight. Drain, then grind in a blender,
adding a lintle water (no more than Y cup) to a paste.
Beat the paste a little, Heat the ghee. Make a mix-
ture of salt and water—=a handful of salt to 3 cups
water, Wet yvour palms with the salt water mixture
and pat the paste into little cakes no bigger than half
dollars, Fry the baras in the ghee on a medium flame
until golden brown. Drain. Soak the boras in the salt
waler mixture about five minutes and then remove
them and squeeze them 5o that the water is removed,
Beat the yoghurt and spices together with salt.
Powr the yoghurt over the borgs. These are more
delicate than split pea haras,
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Chapatis

BREAD STICKS

2 cups whale wheat flawr
1 cup wiite flowr

I, it

135 T. sesame seeds
OF Corguway seeds
afee for deep-frying

Mix together flours, salt and seeds. Add pghee
solids and mix with hands until flour s the con-
sistency of coarse corn meal. Add enough warm
water o make a soft and damp dough (but not
wet). Add water gradually to avoid using too much,
Knead the dough until done for 5 to 10 minutes.
Divide it into 12 parts. Roll the bits of dough into
long shapes, no longer than 5" long and 1"-1%™ in
diameter. Deep fry the bread sticks, several at a
time, They should be covered as much as possible
by the ghee. Deep fry on a medium flame until they
are golden brown and sound hollow when tapped.
Remove with tongs and drain. Delicious buttered
or plain, they are very good for traveling and will
keep nicely for 2 to 3 days, They also make elegant
rivls.

CHAPATIS

I cup whole whear flowur

4 cup melted butter

WO waler

Mix tagether flour and water. Add water gradually
until dowupgh is soft but not wel and can be kneaded.
Kread the dough until fairly soft (about 10 min-
utes). Cover and let stand 1 hour, Sprinkle flour an
the rolling area and pinch off balls of dough about
1% inches in diameter, Flatten balls and rall aut to
dbout 4-5" in diameter. Heat a skillet {you should
have one Just Tor this purpose; always keep it clean
and free from oil or ghee—cast iron is best) and
place the chopati on it. Watch carefully. When
bubbles appear, turn chapati quickly and watch far
bubbles again. Using tongs, hold the chopat/ over a
direct flame from the stove. You can rest the
chapati on the burner, but be very quick ta turn it
Place the chapats down on the first side that it was
cooked on in the skillet. Within a few seconds the
chapati will puff up. Quickly turn it aver, put on
the burner a few seconds, and then remove. Butter
both sides with the melted butter, using a pastry
brush, Cover the chapatis with a clean ¢loth to keep
in the heat.
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CHEFURIS
I cup whole wheat flowr L, salt

for i cup whale wheat flour,  woler

% cup white flour) ghee for deep-
2 T. ghee solids, ghee or bulfer frving

Prepare dough as for PUESS*, and then fry in the
same wav, Chepures are very delicious and tasty be-
cause they combine the wholesome taste of choparis
with the delicacy af purfs,

CHIPS

2 cups white flowr L baking powder
2 T, cargway or sesame seeds  scant B cup cold

B T, coarse salt waler

35 T. ghee solids ghee For deepslring
Mix together flour, seeds, salt and baking powder.
Add ghee solids, mixing with hands until flour is
corn meal consistency, Slowly add cold water, mix-
ing constantly, Knead dough, then roll out to 14"
thickness, Cut into diamend shapes and deep-fry
until golden brown,

COCONUT BREAD

¥ cup whale wheat flour 1 1, salt

I cup grated cocomut pirich corfander

3 T. suagar few drops rose waler

Mix ingredients with enough cold water 1o make a
soft dough. Pat into dollar-size patties and fry in
ghee until crisp and light brown,
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PARATHA

145 cups whole wheat fowr 4 cup ghee or melted
M cwp wiliite (o butter

waler

Waork butter or ghee into flour with fingertips. Add
encugh water o make @ medium-soft consistency.
Cover and let stand for one-half hour, Knead for
about 10 minutes. Make large balls, 2 in diameter,
wing ¥ cup flour for each porotha, and roll our
about B" round so it's nice and thick, Spread top
with melted butter and fold in hall. Smear with
butter and fold into quarters [¢™ shape). Roll cut,
Place in a medium hot skillet, turning frequently.
With each turn, add a spoonful of ghee on the sur-
face and rub lightly with the spoon. Press the edges
accasionally te insure doneness. Cook until it turns
reddish and is crispy.

STUFFED PARATHA

Prepare regular paratha, but before folding, add 1
T. grated radish, cauliflower, or green pepper with a
sprinkle of salt and ground coriander, These are
very delicious and can be offered in an assortment
o Krsna.

FARATHA 11
I cup whale wheat Hlour @ few tablespoons af
warfer butler or ghee

Mix water into the flowr, stir a little, and then press
of knead lightly again, Make a 2" ball from the
dough and then roll out a round parathe about 13"




to ¥:"" thick. Place a little ghee in a heavy round-
bottom pan [or Indian felz]. Put the parathe down
en one side inte the pan; in a short while it will
puff wp. Turn it over and cook the paratha in a
small amount of butter or ghee until both sides are
a light brown. A few turnings on each side should
b sufficient,

STUFFED PARATHA 1N

Roll out pargtha in the same way, On one paraifa
place a few teaspoansful of vegetables [raw spinach,
grated white radish, grated cauliflower, grated
carrat, mashed potatoes, etc.] and sprinkle vege-
tables with a little gram massala and salt. Place
another paralfa on top, and then roll them together
to seal, Roll very carefully. Cook them the same as
regular parathas. Offer hot.

PURIS

2 cups wit'te flour fietle over [ cup water

202 T, ghee or ghee for deep-fryimg
e solids

Add ghee solids 1o flour and mix with hands
unlil flowr 15 consistency of coarse corm meal.
Add water a little at a3 time; keep mixing,
Knead dough about 10 to 15 minutes. Cover with
a- dampened cloth and let sit abowt ¥ hour, For
ridling, rub a little ghee on a table top and onto
redling pin, Pinch off bits of dough into balls 1%"
in diameter. Boll into round, flat, thin porés It
takes a little practice 1o get them perfectly round.

Place pwri in hot ghee. Push it te the bottom
and bathe it in ghee. It will rise up and puff up,
like a balloon, Turn ower guickly; remowve with
tongs. To drain them nicely, prepare in advance a
cardooard box lined with paper toweling. Stand
parefs up in long lines to drain. Pwrfs are traditionally
served plaim, but they may be sprinkled with con-
fectioner’s sugar or spread with chopped walnuis,
raisins and honey. They are delicious served with
fruit chutmeys or with WET POTATOES AND
CAULIFLOWER™.

SOPAI FILLAS

4 cups white flour 2 T, ghee

2t black pepper  milk

3 T. sugar ghee far frying

Work ghee into sifted dry ingredients with finger-
tips. Add enough milk to make a firm dough, Cover
and let dough stand for 30 to 40 minutes, Then roll
out to a %" thickness, Cut into diamonds and deep
fry in ghee.

WHOLE WHEAT DIAMOMNDS

2 cups whale wheat flowr T T, corlonder
M cup ghee wiafer

I cup powdered suqar ghee for deep-frying
Mix coriander into the wheat flour. Rub in ghee with
fingertips. Add the powdered sugar and enough
water to make a stiff dough, Roll gut 14" thick and
cut inte diamonds. Fry in ghee.
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BEAN SPROUTS

6 cups bean sprouts (fresh] 1 1 ground ginger

2 T, ghee Horosalt

% &, asafpetida 4 b, ground corlander
Heat the ghee and add all spices except salt. Fry
spices 2 minutes and then add well-drained bean
sprouts. Fry bean sprouts, constantly turning, for 5
o 7 minules, or until sprouts become translucent
and slightly soft. Add salt; fry and mix for 2
minutes more, This is nice as an accompaniment 10
a green vegetable and TOMATO RICE*,

CABBAGE

2 medium heads cabbage 1t cavenne
& T. ghee Tt turmeric
1 T. salt

Core cabbages. Chop into liny pieces. In a large
frying pan heat the ghee, adding the cavenne and
turmeric. Stir, them add the cabbage. Fry on
medium flame until cabbage becomes clear, Add
salt, 5tir and cook another few minutes. The cab-
bage should be neither browned nor watery; it
should be slightly crisp.

CAULIFLOMWER
3 medivm coulifowers, groted ;T ghee
or chopped very srall 1% T, salt

Heat ghee on a medium flame. Add the cauliflower,
stirring until vegetable becomes clear and slightly
tender. Add salt. Stir a few minutes more, being
careful not 1o brown the cauliflower. Do not over-
cook or the vegetable will become watery, This is
very simple, but very delicious and unusual.

CHINESE PEA PODS
(sometimes called snow peas or sugar peas)

I b, ped pods . asofoetide
2 T. ghee e sall
L. ginger

Heat ghee, Add spices except salt, Fry spices 2
minutes and add pea pods. [The stems of the pods
should be removed as vou would for string beans),
Fry the pods 3 minutes and then add salt. Fry
another 5 minutes until pods are just tender. This
green wegetable is very delicious and delicate, Be
very careful not to burn.
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CHIMESE PEA PODS AMND GREEM PEAS

¥ b, pea pods M, ginger

I ib. green peas & § corfander

¥ cup fried peanuts fopt.) M ¢ salt

¥ cup diced pinecapple s b, growed black
4 T. ghee o Tty

¥ 1. osploelida

Remowe the stems of the pea pods, and wash and
drain well. Heat the ghee and add all the spices ex-
cept the salt and coriander. Add the pods, and fry
for 5 minutes stirring constantly, but gently. Add
the salt, Fry another 5 minutes, Add the peas, and
stir all together. Cover the pan and let the peas
gently steam wntil they are almost tender. Add
pincapple, peanuts, and coriander; stir and cowver,
When peas are just tender, uncover and cook one
minule more.

DEY CALLIFLOWEER AMD POTATOES

I cawliffower {1 turmeric
4 palatoes It salt
rassala

Wash and cube potatoes. Wash cauliflower and
break inte small flowerettes. Make massala, Add
vegetables, salt and turmeric, Cover with water and
cook over medium heat covered until dry,
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CUCUMBERS

2 cucumbers ¥t black pepper

1 srmall plece fresh pialp from 2 lermons
girmger or fimes

Mt salt

Cut cucumber into liny pieces. Grind ginger and
citrus pulp. Add salt and pepper. Serve cold, Very
coaling in summer.

EGOGPLAMT BHARATA

I eggplant 5 cup shredded coconul

2 small green chilis, M cup golden raisins
souteed ¥t ground corlander

smald piece fresh ginger Y, saly

2 T, belter

Bail cpgplant with stalk. Remove from water when
tender. Peel, remove the stalk, and mash the pulp.
Heat butter, add the pulp, raising, chilis, salt, finely
chopped ginger. Keep frying for 5 minutes. Add
shredded coconut and coriander and remove from
fire.

EGGPLANT FAVORITE

I eggplant, cubed I cup chopped green
frnas sl beans

ghee 2 sficed tomatoes

Heat ghee in a pan and make massala. Add eggplant
and green beans with a little ghee and cook until
soft in covered pan. Add tomatoes, On a high
flarme, cook and stir until wetness has evaporated.



EGGFLANT PUKI
I medium eggplarnt J T, sait
3 T, turmeric % cup ghee

Cut the eggplant in guarters, (It is best to use an
egeplant that doesn't have a long neck. A short,
squat eggplant works best.) After the eggplant is
quartered, cut in thick slices. You should have 12
te 14 thick slices. Mix the salt and turmeric to-
gether and place in a flat plate. Heat the ghee ina
frying pan. The ghee should cover about 1 inch of
the pan. Dip each shice of eggplant in salt-turmeric
mixture (the slices should be thoroughly dry) and
rul the mixture on the shice as a coating, Fry the
picces in the pan of ghee on a medium-high flame,
turning as necessary, Hold a small sharp knife over
a piece of eggplent puwkd and let it drap. If ot falls
straight through, hitting the bottom of the pan,
and the eggplant is as soft as bulter, it's ready to
offer, IT there is excess ghee, strain it through a
picce of muslin and pour i1 on plain rice. The
muslin will remove the salt and turmeric.

Althaugh Krsoa is the Supreme Parsonality of Godhead, He appeared
i 1Fs wearld as 8 cowswbard boy to enjoy ranscendantal pastinss as
the 50 ot Manda Mah3rdja and His wile Yasdodd in the land of Windieana.

EGGEPLANT AND TOMATOES

1 eggplant 2 1. turmeric

giree For Frying It salt

3 culred tomaloes I greern pepper

¥ 1. csimin powaer X cup goldern raising
M E cayenine IR t. asafoetida

Wash and chop the green pepper, then saulé in
ghee wntil tender. Drain and set aside. Cube egg-
plant and fry in ghee until done. Drain and set
aside. Put a livtle ghee in a pan. Cook tomatoes,
spices, green peppers and raising for 5 minutes,
then add eggplant and cook an additional § minutes,
uncovered.

EGGPLANT, TOMATOES AND CHICK-PEAS

1% b, tomatoes T L. rwremeric

& medivm eggplants 1 crushed chilis
¥ cup chick-peas pinch asaloetida
W oeup ghee

Soak chick-peas overnight, Boil until tender, drain
and set aside. They may be mashed. Cut tomatoes
inte guarters and cook untl they are almost all
liguid. As they cook, cut eggplant into thin wedges.
Heat the ghee and add chilis. When chilis are brown,
stir in asafoetida and turmeric. Add eggplant and
fry, stirring constantly. When eggplant is soft and
coated with spices, add chick-peas and tomatoes,
Cook covered, stirring occasionally until vegetables
are tender and mixture thickens. This is delicious
with rice and lemon,
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EGGPLANT AND ZUCCHINI
I eqaplamt ¥ cup ghee solidgs
2 b, zwcching T 1. salt

1 F cumia seed ¥ remeric

I ¢ crushed chilis

Wash and cut vegetables into 17 chunks, Make
basic massala. Add vegetables and spices and stir.
Cook covered on medium heat, stirring occasionally,
After 20 minutes, lower heat and continue cooking
until vegetables are done. Then remove cover and

let excess water steam off.

GGREEN PEFPERS
2 T, ghee ML corfander
& chopped green peppers Y . turmerlc

M ocup chick-pea flowr salt
i cup grated cocormul
Simmer peppers in ghee until tender. Drain, Mix in

other ingredients and fry for 5 minutes.

GREEM VEGETABLES BHAJI

2 bunches spinach T4 L salt

T burrch turnip fegves I T. corfander

I bunrch white rodish kb capenne
fegves 1 srnall piece ginger

2 T. ghee

Wash vegetables. Remove the hard stems and cut
roughly. Heat 2 T. ghee. Add spices and vegetables
and stir well, Cook, uncovered, on low flame uniil
all water is evaporated. Stir again. Add butter.
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KOFTA (for 6)

Balls

2 med. heads couliflower  abour B eup ehick-pea
2 polatoes flawr

T4 ¢, buremeric pirrch asalfoetida

Fis 1. salr ghee for deep frying
Sauce

10 romatoes % ground ginger
¥t whale cummin seed It salt

¥ b erushed ohilis 2 bav feaves

¥ 1. wihale corlander seed 13 1, oregana

M 1 asafoefids 2 T. ghee

Grate the cauliflower and potatoes together, Drain
excess water, Add all the spices and enough chick-
pea flour to hold ingredients together in 1" balls.
Dreep-fry the kafta balls in medium hot ghee. Drain
an paper towels and set aside.

Sauce: dry roast the cumin seeds and add chilis.,
Brown chilis and add asafoetida and ginger. Chop 3
tomatoes and add. Simmer 10 minutes on a low
heat. Meanwhile, blend 7 tomatoes and add to
sauce with bay leaves and oregang, Cook slowly for
¥ hour to one hour, Tomato sauce can be begun
first and balls can be fried during the simmering
time. When tomato sauce is ready to offer, add the
kofta balls, Serve with melted butter and LEMON
RICE® and CHEPURIS®.

Kofta



ORRA AND COCOMLUT
i T.ghee M cup COCOmE
i fb, okra (halfved ¥t gimger

fong wiay) 1l cups yoghurt
L4 ¢ salt M P cayenne

Mk grownd Burmeric ¥ b corfgnder

Heat ghee. Add halved okra. Fry 5 minutes, then
add salt, turmeric and ginger. Fry until done, Com-
bine yoghuwrt, cayenne, coriander and coconut.
Toss with okra,

PEAS AND TOMATOES WITH CASEIN  (serves 4-6)
cerd from ¥ gallon of mille 1 1. cayenne

Ml tomatoes I, peas

6 T. ghes 135 ¢ salt

I . turmeric I cuip whey (save fram
It ginger curd)

2 1. ground coriander ghee for deep friving

Let curd hang 34 hours and reserve 1 cup whey,
Make cascin balls. (5¢¢ p. 22) Set aside. In a frying
pan hext ghee and add all the spices except salt. Heat
for a minute or two, then add the tomatoes. When
the tomatoes cook down a little, add the peas and
whey and salt. Lower flame and cook until peas are
tender, Add the fried casein balls and simmer about
15 minutes. This is a very rich and tlangy vegetable,
especially good for festive celebrations,

PEAS AND PEANUTS

2 b, peps ¥ 1. cayenne

M cup raw peanuts ¥ ground block

4 T. ghes panner

pinch asafoetida T, ground corlander
T i salt 1, elnnageracert

%t turmeric M f allspice

Heat the ghee in a frying pan. Add a pinch of
asafoetida. Add peanuts and cook until light golden
brown, add peas and stir lightly, Add salt and spices
one at a time and stir undil all are well mixed. Cook
uptil peas are tender,

POTATOES AND PEPFERS

2 b, pataloes, diced I green pepper
M coug ghee I r, rurmeric

I t. basic massala It saft

Make basic massala and add green pepper. Add
potatees, Stir. Add turmeric and salt, Cover with
water and cook uncovered until done.
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MASHED POTATOES AND CABBAGE

4 potaloes ko, anise seeds

It turmmeric Jufee of 1 lermon

I lorge cobbage i cup brown sugar
b cup ghee | o waghur!

Inrsic massaia

Wash vegetables. Boil peeled potatoss in turmeric
water, Mash, Make basic massala. Fry shredded
cabbage in ghee with anise, Sprinkle with lemon
juice and sugar. Add 1o potatoes. Add yoghurt and
imix.

POTATOES, CAULIFLOWER AMD PEAS
4 pofatoes ghee

I t. turmeric 2 1. sait

I cup green peos M L cayenmd

I canaliflower M cumin powder
Boil all vegetables. Mash into a pasie. Add spices
and make into pattics, Fry in pan until crust is
farmed. Turn aften and add more ghee 3% necessary,

POTATOES, CAULIFLOWER IN YOGHURT

I semall caaliflpwer 1 T. turmeric

4 potatoes ML ginger

ghes 14 1 salt

I cup yoghurt

Break washed cauliflower into flowercttes, Wash
and slice potatoes, Deep-fry both in ghee until
golden. Drain. §oss inte spiced yoghurt.
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DEERFRIED POTATOES (serves 6)

5ib, pototoes, cut inone 2 T, ghee
fnch cubes I i cumin seed
ghee It crished chifls
I cup chapped green piach asafoelioe
pepper fopt.) salt

Using frying basket, deep-fry potatoes in ghee until
potatoes are light golden color and are easily
plerced with a sharp knife. Do not brown, When
they are all done, heat 2 T. ghee in a small pot, Add
cumin seed and heat until brown, Then add asafoe-
tida and chilis. When chilis are brown, add ghee and
spices ta potatoes and salt well, Add green peppers
and mix.

POTATOES AND YOCGHURT
2 b, potatoes

2 cups ].-'l::rg.FJHr'!'

e salt

Wash and cut potatees in half, Boil in a pot with
weater, When done, drain, mash and add spices. Add
yoghurt and mix well.

11, turmeric
I e ground curiin

Paotatoes, Cauliflower
amd Peas



SPINACH IN COCONUT MILK

I cup dried grated 2 1B, spinach
COCoT Tt Temon juice
I cup mill M. Pemmer

Combine coconut and milk in a saucepan, When it
bwils, remove from heat and discard pulp. Wash
spinachi and drain well. Chop, Combine spinach,
lernon juice, pepper and coconut milk in a sauces
pan, Cook covered over low heat for 20 minuies.

SPIMACH, EGGPLANT AND CHICK PEAS

AT ¥ cup chick-peas

& bunrches spinach I T larrmeric

5 large tomatoes T, sair

i cggplant ¥ cup melted butter

Spak chick-peas overnight. Drain and seL aside, Slew
tomatoes in simmering water until soft, Drain ofi
excess water and mash. Set aside. Wash and chop
spinach and eggplant. Make massala. Add eggplant,
tomatoes, chick-peas, spinach and spices, Cook over
medivm heat until done. Add butter.

STRING BEANS [scrves 4-G)
2 Ib, string beans
M ocup ghee solids
juice of 1}4 femans
(straimed)
Tis t. saft
Wash string beans well. Break off both ends and
remove strings. Fut them in a saucepan and put one
inch of water in the bottom of the pan, Place on
medium flame. When water begins to boil, cover
and lower flame slightly. Steam string beans until
they are temder, Check frequently to see that water
dogs not evaporate, Add a little more water if
necessary. When string beans are done, drain them.
Keep the water, as it is very nutritious and flavor-
Ful, to use v rice o dabl. Add the ghee solids,
When they melt, add salt and spices and lemon.
Mix very well. Add peanuts.

M1 black pepper

{ T. grousd corfander

e oewp Fried pearnuts
fapt.}

STRING BEANS AND EGGPLANT

1 eqgplart, chopped i L. salt

v2 T, sirimg beaws 12 1. turmmeric

M cup ghee 113 cup water

It curmin rassala

K ochili, erushed

Boil string beans in water until soft. Drain and set
aside, Put ghee in a pan and make massala, Add
chopped eggplant and stir. Add water and other
spices, Cover and cook, stirring cocasionally until
the eggplant is soft as butter. Mix in the string
beans. Cook five minutes uncovered.
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SWEET POTATOES [serves &)
25 1h. sweel pololoes

{or yams)
§ cup grated cocorud
5 stick butter (2 0z2.) M1 cayenne
I 1, ground Black pepper =t allspice
Cut yams in halves or guarters if large. Baoil until
soft. Peel and mash, Toast coconut. Add butter,
coconut, salt and spices to vams, Mix well.

M4 cimrarnon
I b grownd cumin
i T. zaft

TOMATOES AND PLANTAINS (serves &)
& plartains, peefed and 28, salt

cut in T inch chunks giee For deep fryving
& large tomaloes I T. amchur (manga
6 T. ghee powder)
I I, cuerninr seed The T. ground coriander
M p, crpsired ehilifs
Cut tomatoes in quarters or eighths, Boil plantains
im water until they are bright yellow and slightly
tender. Test by piercing with a sharp knife. Drain
plantains, Heat ghee for deep frying and deep fry
plantains wuntil they are golden brown, Bemowve
Heat & T. ghee and add cumin seeds. When cumin
browns, add crushed chili peppers, When chilis are
brown, add tomatoes. Cook until soft and semi-
liquid. Add plantains, salt and spices and keep
cooking until tomatoes form a mice saucc and
plantaing are tender. Cover and cook on a low flane,
stirring occasionally to prevent sticking or burming.
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LiPtela,

135 cups faring feream of M1 cumin powder
wheat ) T broken chili

1 cups dived sirimg 2 cups waler
breans, peas and calrbage b oo butter

2 1. salt

Put farina into a dry skillet and stir briskly and
contimuously over medium flame wuntil browned.
When nicely browned, remove from fire and pour
into a bowl., Heat butier. Make massala. Add
vegetable, Let cook for a few minutes, Then add
2 cups water. Let it come 1o a boil and cook until
the wvegetable is done, Add 2 1, sali. Add- farina,
stirFing as wyou put it in. 1t will scak up water
quickly and is done in no time. 11 has the con-
sistency of dry halovah.

LIPMA (I [serves 4)

4 T. ghee I cup faring [cream of
¥ cup peas witeal )
2 med, green peppers [cul strained juice of

i sl pieces) feiron

1 small cauliffower ar cal. 2 T, butter
buge [cut in small pleces) M 1. turmeric

2t salr pinch asafaetida
L Cavenne pefper

Put the ghee in a deep pot and heat it well, Add the
chopped cauliflower or cabbage until if becomes
clear and slightly soft. Add green pepper and sauté
about 5 minules, stirring continuously. Add water,
peas and spices and bring to a fast boil; then turn -



the heat shightly down and cook several minutes
until vegetables are tender. Add farina by pouring
it slowly with one hand and stirring with the other
to avoeid lumps, [The farina should be dry roasted
beforehand.) Add the lemon juice and butter. Stir
very firmly until wpme is perfectly blended and not
mushy-aboul 5 minutes. This is very tasty and easy
o prepars.

WET CAULIFLCAVER,

4 med. cauliffowers T8 T, salt

7T, ghee 2 T. bustter or ghee
2t turmeric sonlils

I b crushed chilis wafer fo cover

Cut cauliflower in flowerettes, In large frying pan
heat ghee and add crushed chilis, When chilis
brown, add furmeric, stir, and add cauliflower,
Sauté cauliflower 5 or 10 minutes and add enough
water 1o cook the cauliflower. Cover and salt, Cook
covered, stirring occasiomally until tender. Add
butter. The juice is delicious poured over plain rice.

When Kregna's cowherd friends came 1o beg
food from sarme brafrmamas who were par-
forming Vedic rituals, the brohmanas refussed
therm, but the wives of the brafmanas, out of
spontanaaus alfection, immeadiatahy went out
inlo the forest to offer a nice feast to Krsna
and His brother Balardrma,

WET CAULIFLOWER AND POTATOES [serves 6-8)
3 1b. potatoes, cut in | { T. turrmeric

drch cubes 3T, ghee
2 small-med, couwliflowers, T 1. curnin seed
el irr smoll flowerettes T 1. crushed cfilis
I T, salt pinch asafoetida
¥ cup yoghurt

Deep fry potatoes and cauliflower in deep fryer
until tender, but still white, Keep pulling fried
vegetables in a separate large pot until all vegetables
are done, Ina separate pot, make massale [asaloe-
tida, cumin seed, chilis and ghee), Fill the pot with
water sufficient to cover the vegetables. Bring to a
boil am a high flame, then add salt, turmeric and
yoghurt. Add vegetables, bring to a boil and turn
off flame.

note: Split pea bargs may be added io this vege-
table preparation. The fried bargs should be fiest
soaked in salt water, then added to the cooked
vegetables to soak up the juice. The beres do not
have to soak in yoghurt for this preparation.

ZUCCHIMNI AND PEPPERS

2 Ik, zucchin M oeup ghee

2 green peppers ¥ 8. turmeric
rrassala KL salt

Fry washed and sliced zucchini and peppers in
massala and ghee. Add salt and turmeric.
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Chudy Moodles

CHUDY MROCDLES

I cup chick-pea Mour
I L durmeric

! 1, salt

Mix together flowr, spices and a few tablespoons
hot water to make a firm dough. This should not
be like a bater, bul it should be wet enough 1o
squeeze throwgh a ricer. Knead the dough for 5
minutes, and meanwhile heat the ghee in a deep
pot. When the ghee is almost smoking, place a nice
amount of dough i the mcer, and squeere it
through into the ghee, In a minute the noodles will
be done; they will have a brown color. Do not fry
oo long because they keep cooking when removed
from the ghee, These are very crunchy and spicy
and delicious, They are very nice with putfed rice,
fricd peanuts and golden raisins, all combined, or
they can be mixed with bard dahl.

1 L. cavenne pepper
ghee for deep frying

MUNG BEAN KACHDRIS
2 cups white flour

I cup chick-pea flaur

I salt grarn massold

I I cavenng pepper 1 cup yvoghurt

peartut off for deep frvimg X cup mung bears

4 rmedim polaiods

Make a soft dough with sufficient water using the
white flour. o not put any butter or ghee in the
dough. Mix the chick-pea flour with the salt and
cayvenne, and dry roast the chick-pea flowr in a pan
until nicely browned, Mix the chick-pea flour with

2 cups chudy noodles
tamaringd sauce

water 1o make o soft dough, Prepare chudy noodles
using encugh flour to vield 2 cups. If possible, use
a ricer with small holes to make long, thin fnoodles,
Set aside,

Mow, with the white flour dough, make a ball about
one inch in diameter, Push your finger inte the ball
o make a depression about 3/8 inch deep, Make a
ball from the chick-pea Mour dough a kit bigger than
a pea. Place the chick-pea ball inside the depression
in the white flour dough, and then pinch the white
dough topether, completely enclosing the chick-pea
Ball. Again roll the ball lightly in wour hands
s that it is evenly round. Mow, very care-
fully roll a nice-sized perd from the ball. (Be very
careful that nothing is stuck on the rolling pin or
o the rolling surface o break the purid, )

Heat the peanut oil {oil is used for this preparation
50 that the pori will be very hard and crisp rather
than tender} and fry the puris. Fry until they puff
up. Then continue 1o fry wntil the puris are very
hard and crispy.

Before you begin the frying process, boil the pota-
toes, peel them, and dice them in 1 inch cubes,
Boil the mung beans until they are soft, but not
mushy or broken, Set both aside. Prepare tamarind
sauce and add 2 T. salt, Set aside. Begin fry-
ing lhe puris, When they are all done, in the
center break a hole about 27 in diameter in the
crispy, puffed-up pord, and drop a few pieces of
boiled potato inside. On top of the potatoes, put
some mung beans, then a big spoonful of yoghurt,
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on top of the yoghurt put some chudy noodles, and
then sprinkle gram massala. Finally, put a generous
amount of tamarind sauce on top of all the layers.
Prepare all the kachoris in this way, and offer, This
preparation is described as being so delicious that
it appears that kochoris are from the upper plangs
!.ar'y' 5'!."5|.E:I'I'1i-.

PAKDRA
hatter:
I cup chick-pea Mour
It grownd cumin seed
It turmeric
T ¢, ground corfander
Bt each—allspice & wagter

cinnarran ghee for deep frving
Sift chick-pea flour. Add all spices, salt and baking
powder, Mix with hands until blended. Add water
a little at a time to avoid lumps. Heat ghee for deep
frying.
plain pakora:
Pour a small amount [abowut 1 T.) into hot ghee, It
will puff up and become similar to a ball. Turn over
and brown, Tap with a spoon=if it sounds hollow
it's done, Remove with a skimmer and drain on
paper toweling, Fry several at a time,
filled pakora:
Filling: thin-sliced eggplant wedges or strips, small
cauliflower flowerettes, green pepper strips, aspara-
gus tips, parsley sprigs, thin rounds of rucchini or
cucumber, carrot rounds or strips, Pieces should be

NI osaft

Y ¢, crushed chilis
1. baking powder
fictle fess than T cup
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no bigger than 2™ long and they should be thin,
Dip wegetables into batter and deep fry until golden,
Remowve and drain, The little fried batter drips can
be removed and saved for salad or peas and peanuts.

POPPERS

Poppers are not prepared, but they are bought at
Indian specialtly stores. They are round, incredibly
thin and crisp crackers. They come in a variety of
brands and spice mixtures. The twa best brands are
Ambi's arBedekar’s. The three main flavors are:
red chill (hot), Mack pepper (tasty but not hot),
and plain,

The poppers should not be offered uncooked. They
are fried in this way: heat ghee in a large frying
pan. It isn't necessary to fill the pan; 1/3 full is
plenty. When ghee is very hot, place a popper in
the pan. In a matter of seconds it will expand
sideways and become light in color. Immediately
remove with tongs and stand sideways in a pot
limed with paper toweling. Drain very well. These
fry very quickly, so don’t allow the popper to curl
up. These are very delicious and delicate and go
very well with rice and peas, or potato preparations.
Before offering them, be sure that they are placed
50 as nob to absorb any juices and become soggy.
The poppers are prepared from different flours
made from beans.

Pakora



POTATO KACHORIS

Filling I:

2 medivm potolfoes pinch asafoetida
Y cup peas ML osaft

Mt each of cinnamon,
cloves & nutmeg

I L ground coriander

5 T. ghee

i £ urmeric
I 1owihole cumin seeds
e r. crushed chilis
1" piece ginger roof,
LUl e grmall pieces
Filling 11:
Al ingredients the same but omit the peas, add M
of one medium cauliflower cut inm tiny pieces.
Dough:
T cups white Mowr
H cup witole witeal flour
ghee solids or bugter
Prepare dowgh as for gurfs, soft but not wet, Knead
well, caver with dampened cloth and set aside. Cut
potatoes in large chunks and boil until cooked bul
nat very soft. Drain, peel and set aside,
Filling I: Heat ghee and add ginger. Fry until ginger
browns, then remove ginger and add cumin seed.
Brown and add asafopetida and chilis, Brown chilis
and add all spices except salt. Heat spices thor-
oughly and add pofatoes, Fry potatoes, mashing
slightly as they cook, and then add peas and salt.
Fry five minutes more and then mash thoroughly.
Filling 11: Heat ghee and add ginger. When brown,
remove and add cumin seed. When cumin seed is
brown, add asafoetida and chilis. Brown and add

ghee For frving
wafer

cauliflower, Fry cauliflower until it s as soft as
butter. Mash, then add potatees. Fry as for 1, mash-
ing and adding spices. Mix thoroughly and mash
well when dane,

To stuff: Pinch off 1" balls of dough and roll owt
to 2% circles, Place 1 t. or more of filling on one
side and fold in half, making a half-circle shape.
Using a tiny bit of water, seal very well. Fry in
medium hot ghee until done, Eachorls fry about
the same assarmrosg. | est by moting the golden brown
codor and a hollow sound when tapped.

FUFFED RICE (for 4-6)

& cups puffed rice salt

I cocumber peeled, cut in Black pepper
very fivn slices 38 cugp butter

Heat butter until melted. Soak cucumber in salted
water for ten minutes. Then drain very well, Whean
the butter is cool, pour over puffed rice and mix in
well, Sprinkle salt and pepper and mix in with dry
cucumbers. If it is too dry, add a little more melted
butter,
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RADHABALL ABHA KACHORIS
ghee Far deep Fryving CAVEITE PEpper

I cup of cleaned, split aeafortida

wrad daff 2 T, Freshly grownd
2 cups wiite Howr anise seed
salt butter or ghee solids

Wash urad dahl thoroughly. Soak in water overnighi,
Dirain, leaving a tiny bit of water, In a blender,
grind wrad dahl uniil it is a smooth paste, adding a
little more water if necessary. The paste should be
very thick, Set aside, Add anise seed to paste. Using
white flour, butter or ghee solids and water, make
a soft dough, like purd dough, (Not wet,) Let the
dough sit for one hour under a dampened cloth.
Meanwhile prepare three very small bowls in the
following manner;

1. Put inamixture of 1 T, water and ¥ «, asafoetida.
2. Put plain salt in the second.

3. Put cayenne pepper in the third.

Pinch off balls of dough one inch in diameter. Raoll
them out into circles of 2¥% inches in diameter.
Pinch off a bali ot kechard paste about one inch in
diameter; dip into cach of bowls in succession, and
place in the center of the circle of Aochor! dough,
Gather up the dough around the paste as you would
gather a paper bag. Make sure all the urad dahl is
covered, and seal the top edge very well wsing a
litthe water. Flatten the scaled kachori with a roll-
ing pin, and then roll gently as you would a perrd or
chamati,
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Be very carelul not to break the surfaces. If neces-
sary, pat them out by hand, Deep-fry the kachori
in fairly hot ghee as you would a purd. Stand up
Rachoris on paper toweling to drain, Before offering
them, refry very quickly, but do not brown.

This preparation is one of Srimalt Radharants
favorites and is always prepared for Her appearance
day. There is nothing in the material world to com-
pare with the flavor of Radhaballabha Kaechoris,

SAMOSA - 30 tlakey, delicious samaosas

Fillimg:

I small cawfliflower It cayenne pepper
% Ik, peas % 1 allspice

VS cup ghee 1 cinnamaon

T cunin seed
Y . asafoetids

1. ground ginger

K T, ground cumin
seed
W T. ground caricnder

T, soft
Dough:
2 cups white Howr 4 T, ghee solids or
fittle over ¥ cup ghee
WARFFR g ler ghee for deep-Irying

Cut cauliflower in tiny pieces. Heat ghee and
add cumin seed. When they brown, add asafoetida.
Fry cauliflower in ghee and spices on medi-
um  flame wntil cauliflower is tender but not
browned. Add peas and cook until peas are tender,




Add salt and all other spices, Cook until vegetable
is wvery soft and can be mashed easily and then
continee until the paste s quite dry and a little
dark in calor,

Dough:

Cut ghee solids or butter into the white flour, Mix
together with hands until it is the consistency of
coarse corn meal. Slowly add warm water. Mix very
well arvd then knead until dough is comple tely sofl—
about 10 minutes. Pinch off balls about an inch in
diameter. Roll out in circles 3%-4" in diameter,
Cut in half. Place ball circles across the leflt hand
with rounded edge towards fimgers, On straight
edge put a thin ling of water with finger. Pull tap
cormer down, twisting over slightly until you have
4 cone. Press firmly on the seam to seal. Fill 2/3 of
the cone with filling and then seal the wop edge,
first moistening the two sides with a little water,
Pinch, twist and fold the sealed edge in successive
folds o Form a fluted top. Each samrose shouwld
have 10-12 litile pressed-down folds, The final
ohjective s to have a uniform triangular or fan-
shaped samose, They must be well sealed so that
they will not break open during the deep frying
Heat ghee for deep-frying. Fry somosas 1ill golden
and flaky. Test for doneness by tapping lightly
with tongs or spoon, If it sounds hollow, it is done,
This is the maost deliciows pastry ever made. [See
illustrated diogram. )

URAD DAHL KACHORIS

b eup vrad dahl wirfer

15 cups white Hour or L. salt
I cop white Mowr ard T 1. cavenie
M cup wiheat four Mt oasafoetida

56 T, ghee solids or ghee for deep fryving
butler

Soak urad dahl for 3-6 hours, Drain, and cresh the
beans. Heat 2 T. ghee in a frying pan, and fry the
urad dahl with salt, cayenne and asafostida, Fry for
10 minutes, then add a little more ghee to make
the filling smoother, Prepare a very soft dough from
the flour and ghee solids or butter, Add a little
water and when the dough is well-kneaded, make
small balls, 2" in diameter, and swff in the same
way as potato kechors. Roll out the kachorts like
puris, using a rolling pin rubbed with ghee, and the
rolling surface rubbed with ghee. The puri should
be carefully rolled so as not to break, and should
only be 1%-21" in diameter, Heat the ghee for
deep frving. Fry until they puff up, remove from
the ghee and drain, and when they cool off, deep
fry in ghee a second time. IT you like you can wait
until a few minutes before offering 1o re-fry. These
are very similar to Radhaballabha Kacharis.
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Apple Chutney

CHUTNEYS

AFLE CHUTNEY

5 Ths, apples ML cloves

2 cup water Tt turmerlc

4 cup bulter It ginger

2 T crushed I 1. cfnhamon
clilfs 6 Cups st

I £ nutmey

Wash, core and pecl apples. Measure spices. Steam
apples in water until done. Remove lid and coak
off excess water, In a deep skillet heat butter and
make massala. Add all ather spices immediately.
Stir; add apples and let cook on a high heat, cook-
ing away excess liquid. Add the sugar until mixture
becomes jam-like. Remove from heat, Serve cold
e Krsna,

AVDCADCDY CHUTHEY
Mash 3 avocados to a pulp. Spice with lemon, chili
powder, ginger, honey and salt.

BANANA CHUTNEY

12 hananas A cup sugar

I" piece tamarind L growund cumin

Mt mutmeg M ¢, ground red pepper
ML cinnamon WL ginger

Mt black pepper

Soak tamarind overnight in a small amount of water.

Push through a straimer into a large bowl and add
all other ingredients, Mash, mix and serve cold.

BANAMA SAMBAL
4 hanamnas I 1 nufmeg
M Cup Sogeir B cup butter

Juice of 2 Nmes

Sprinkle bananas with sugar, lime juice and nutmeg,
Sauté in butter until light brown, Serve as a side
dish.

FlG AMD DATE CHUTMEY

Tia ths. figs I T. turmeric
% b dates 1% cups sugar
2 T. cumin seeds 6 T. ghee

a crushed chili peppers  waler

Grind or chop dates and figs wery fine, Put ghee in
a pan. Make massala and add other spices. Add
fruit and stir. Add water to cover and boil for one
hour. When cooked, add sugar, When mixture re-
sembles a hot jam, remove from fire and cool. This
can also be made with figs or dates alone,

GREEN TOMATO CHUTHEY

2 gts. green tomatoes 2 T, turmeric

T cup green pepper, I cup golder raising
chapped I3 cup ghee

Tt cumin seed T ¥, sait

Chop tomatoes into quarters, Fry green pepper in
ghee with cumin seed. Add tomatoes. Cook on a
medium heat, Then add turmeric and raisins, Do
nol overcook,
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LEMON PICKLE

1 1. fresh lemons, 2 oz, gram massaly
cleaned properly  sugar {optional)
and dried very well 2 oz, salt

Prepare a jar large enough to hold the lemons. Wash
it thoroughly and then dry it until there is no mois-
ture left. With your hands and the knife perfectly
dry, quarter the lemons, without cutting all the
way through. Put a few teaspoonsful of massala,
sugar, and salt mixture in the bottam of the jar,and
also put the spice mixture inside the cul of the
lermons. Place 2 lavers of lemons in the jar, and then
a layer of salt and spice mixture, alternating in this
way until all the lemons are in the jar. Place a
square of clean cloth on top of the jar, and then
put a tight-fitting cover on, It will be ready in 3
months, After one week check and see if mold has
formed on any of the lemons; if it has, remove the
lemon with the mold and place the remaining
lemons in the sun. Cover the lemans in the jar with
salt and sugar completely, After a day in the sun,
covered by salt and sugar, they will be all right,
Re-cover the jar with a new cloth and seal tightly,
When ready, small pieces may be offered with rice,
vepetables and dofl preparations.
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PINEAPPLE CHUTNEY

2 fresh pineapples, i I, cimmamon
chopped small L cloves

Y cup butter, melted T T, nutmeg

cumin seed it ginger

red pepper 2% cups brown sugar

I 1. corfander I cup golden ralsing

It turmeric

Chop two fresh pineapples into small pieces. Melt
butter, adding cumin seed and red pepper. Cook
until brown. Toss in pincapple, Cook until pine-
apple reaches liquid consistency. Add remaining
ingredients. Bring 1o a beil, then simmer for two
hours, stirring occasionally until liguid cooks down
toa mush,

PLUM CHUTNEY
2 gts. plums 13 cups mitk
3 cardarnom pods 2 1. corignder

I groted coconut F cups sugar

Fit plums and cut into chunks. Put into a deep pan
owver medium heat, Add remaining ingredients and
cook to a chunky puree, Cool and serve cold.

i

Pineapple Churney



AN CHUTMNEY

M Ib. ralsins Warler
T 1, currin seeas SLRIT
2 chili EREOEErs ghee

Heat ghee, Make massala. Add raisins, stir, and add
water. Cover and cook on high heat. When water is
evaporated, add enough sugar to make jam-like
consistency. Serve cold.

FHUBARE CHUTMEY
3 ths. frestr rbubarty wler
I T. salt basic massala

I T furmmeric

Trim rhubarb and cut into cubes. Make massala
Add rhubarb, stir, add salt, turmeric and stir,
Cover with water and cook until water is evapo-
rated. Serve cold.

ROSE PETAL PRESERVES

3 cups fresh rose pefals 2 cups water

& cups stgar I'T. lemon fuice

Wash rose petals in cold water. Drain, place in a pot
and cover with 2 cups cold water; bring to a boil.
Strain liquid into a second pot, setting aside petals
for later use. Add sugar to liquid and boil into a
thick syrup. Add lemon juice. Return petals to the
syrup and cook for 20 minutes on a low flame. Pour
into jars, seal tightly, but do not store in the
refrigerator. Offer with PURIS* or use in HALF-
MOOMNS®

TOMATO CHUTHEY
2 s, Fomaloes Mo cumin seed

21, salt 2 T, ghee
It erushed I & coriamnder
chifl's

Cut romatoes in eighths. Cook covered wntjl
tomatoes are liguid, Add salt and coriander while
cooking. In a small pot heat ghee and add cumin
seed. When it browns, add crushed chilis. Add ghee
and spices to cooked tomatoes,

RAITAS

CUCUMBER RAITAL

I large cucumber 3 (. salt

2 cups voghurt pinch of cayvenne

B, cumin powder

Peel and thinly slice cucumber. Add yoghurt and
spices. Gently toss, Chill,
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CUCUMBER RAITA N When Krsna ate lunch with His friends in the forest, Krsna

% cucumbers 4 1. cayenne pepper appearad like the wharl of a latus flower, and the bays

1T salt ! 1/3 cups voghurt surrounding Him appeared to be its different petals. These =
15t black pepper transcenden lal activities of the Lond are described l.h..-_Sr“IIa ;
Cut off an inch slice from each end of the cucum- Frabhupdda in his book Krsna, the Supreme Personality of Godhead.

bers, On cach end make ten tiny cuts in cach -

direction. This is done by flipping the knife quickly.
The cuts should be no more than B" deep, Fit the
cul ends back on to the cucumber and rub together
vigerously, Do one end at a time, This process will
completely remove the bitterness from the cugum-
ber. Peel cucumbers. Cut in half lengthwise, and
cul each half into quarters. Then slice sirips cross-
wise, Mix the yoghurt, salt and spices together and
add to cucumber bits, Very tangy and refreshing.

POTATO RAITA |

I b, potatoes ¥ 1. gram massola
2 cups voghurt 5t cayvenne

# 1. salt

Boil potatoes, peel and dice into 1" cubes. Beat the
yoghurt and add the potatoes. Add salt. Sprinkle
with gram massala and cayenne.

POTATO RAITA NI
b, potatoes &t osaft
2 cups yoghurr cayenne [aptional)

Tl b cumin seed,

crushed, dry rogsted
Prepare potatoes as in RAITA ¥, but blend the
cumin seced with yoghurt, Add cayenne if you like.
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YT

CURRIES

CLDDY [serves 6-3)

I cop voghrort 4 cup ehick-pea Flowr
4 cups waler 3T ghee

BT salt 2 L. curnin seed

1t twrmeric It chill peppers

Mix yoghurt and chick-pea flour together in a deep
pot. Add water, salt and turmeric. Bring to a boil,
stirring occasionally, and boil until cuddy foams up
to the top of the pot. Remove from the heat. In a
small pot heat ghee and add cumin seeds. When
they brown, add chili peppers. Add to the cuddy.
The sauce can be served plain over white rice or,
best of all, it can have plain PAKORAS® added o it
and be served over rice. Very quick and delicious.

MIXED VEGETABLE CURRY
T cup green peas Mt asaloetide
! cup diced carrots 2 1. whale cumin seed

I cup diced potaioes Te osale
2 cups fresh string beans 2 L turmeric

el fn 17 pieces 2 whale chilis or 15 ¢
4 T. ghee crushed chilf
Put all vegetables and salt in a pot with barely
enough water to cover. Bring to a boil and simmer
gently until vegetables are barely tender. Set aside
after draining. In a large skillet heat the ghee and
add the cumin seeds. Brown the seeds until they
begin 1o smoke. Add chilies, then, after a few
seconds, add spices, Add vegetables and fry until dry.

POTATO CLRRY

& medivem potafoes I &, ground corlarder
3T, ghee 1L cayenne pepper
I't. whole comin seed 1 cup yoghort

T &, turmerlc I sl cucuwmber,

o salt peeled and chopped
2 cups water {aptional)

Chop potatoes fairly small. Heat the ghee and add
cumin seeds. When the seeds brown, add turmesic
and cavenne, Cook spices 2 1o 3 minutes and then
add potatoes. Fry potatoes, stirring constantly for
10 minutes, then add the water and salt. Simmer
slowly for ¥2 hour. Add the yoghurt and coriander.
Cook another 10 minutes. Sprinkle with cucumber
after it is on the serving dish. This is very nice to
serve with plain sbeamed rice and CHEPURIS®.

POTATD AND TOMATO CURRY

b potatoes It whole cumin seed
3 fornaloes It salt

3T, ghee I L. cayvenne pepper

It turmeric ¥ cup yoghurt

Chop potatoes and tomatoes and keep separate.
Heat ghee and add cumin seeds. Fry until brown,
add turmeric and cayenne, heat spices 2 to 3 min-
utes. Add the vegetables and salt and fry on high
flame for 5 minutes, Stir constantly. Barely cover
vegetables with water and simmer about 20 minutes
to ¥3 hour. Add yoghurt and cook 5 minutes mare,
Dffer with plain stearned rice.
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Burfi

BRAHMIN SPAGHETTI
I i, rlce Howur Surgar
water ghee

Mix rice flour with water to make a stiff dough. Let
dough stand long enough 1o sour {usually one day),
Then squeeze dough through a potato ricer into
smoking hot ghee, Deep fry until golden brown and
drain off excess ghee. Soak in sweel nectar made of
4 cups sugar and 2 cups wafter.,

BLIRFI

M ocup bulter 3 cups powdered rilk
15 cups sugar I cup chopped walnuts
I eup whole mitk ar alrmronds

Melt the butter. Add sugar and mix together. Add
the whole milk, stir and bring to a boil on medium
flame. Lower flame and add powdered milk, a little
at a time. Keep stirring and add cocenut and nuts,
When all powdered milk is added, stir to get out all
lumps, Use an electric beater if you have one. Light-
ly butter a rectangular or square cookie sheet. Pour
burfi mixture onto the sheet and refrigerate. When
it is cold and hard, remove it from sheet and
cut into small diamonds, Place the diamonds on a
plate. You can sprinkle finely chopped pistachios
on top. For an added nice touch, mash a ripe
banana and add it during the cooking,

COOOMUT BURFI

1 crp growrd fresh 2 1. ground muimeg

cocomit graound seeds from
135 cups sugar & cardarmoms
b cuips milk

Grind the coconut with a special coconut grinder,
or you can use a food grinder. Put the coconut and
sugar in a pol, or deep frying pan, and cook for
aboutl 10 minutes, being careful not to let it burn.
Then add the milk and cook it down for ¥ hour or
45 minutes, until it is fairly thick. Add the nutmeg
and cardamom seeds and roll into balls, ar pour iy
onto a flat sheet and cut squares or diamonds when

it 1s conl.

CELESTIAL BANAMAS

& hananas 4 1. brown sugar

21, homemade crean cinnamon to taste
cheese i cup yoghurt

2 T. butter gitee for frving

Halve the peeled bananas lengthwise and brown
lightly in ghee, Butter a pie plate and place 8 halves
on the bottom. After creaming the sugar and ¢ream
cheese wilth cinnamon, spread half of the mixture
en the § halves, Place remaining bananas on top
and spread with butter and cheewe mixture. Place
yoghurt on top. Bake at 375 degrees for 20 minutes,
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PERA (Makes & pera)
10 gz, mitk not availfable)
4 t. powdered milk 4 t. gramuloted sugar
2 black cardamams ground 6 groted pistachios
coarsely (green if black
Put whole milk in a small wok and place on a high
flame. Prepare khova (see basic preparations chap-
ter). Let the khova dry for a few minutes; then add
the powdered milk and mix well, Tharoughly mix
in sugar. Add the cardamom and mix again. Form
balls by rolling between the palms. Do not make
smoaoth round balls—make rough ones. Place perd
in the palm of the left hand; with thumb of the
right, pick up grated pistachios and press into the
middle of the pera, making a depression. Do not
offer the same day, but keep aside a day or two to
harden. The cracks in the perg increase the won-
derful flavor.

TUOMUT SWEET BALLS

I tinely shredded pinck of grownd cam-

coconut phar
3 cups segar ot
pat of butter pepper

Add 3 cups sugar to coconut and fry in a heavy pan
until the mixture thickens and sticks together. Add
butter, camphor, salt and pepper. Cool slightly and
shape into balls.
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HALF MOONS
puri dough made from one cup of flour
for orange filling: the juice of 4 oranges
2-3 T. corn starch
SUGar
Cook orange juice ina pan, and when it cooksdown
a bit, add corn starch. When the orange filling is
thickened to a jelly, add twice as much sugar to the
filling. Cook 5 minutes. Cool,
for banana filling: 2 mashed bananos
Y cup dates, walnurs,
o Coronil

Add twice as much sugar to the mashed bananas
and mix well,
for strawberry filling: one pint box fresh

strowberries (or any

berry)
3¢ corn starch
sugar
Cook strawberries on a medium flame. When they
are liquid, add corn starch and cook until they
thicken, Add twice as much sugar to the filling.
Cook 5 minwtes, and then cool, ROSE PETAL JAM®*
also makes a very nice filling.
Make 1012 balls one inch in diameter. Roll them
out to 4 inch diameter and very thin. Add approxi-
mately a teaspoon of filling (not too much or the
pastry will break open during cooking) and then
fold circle in half, pressing ends tightly together;
mioisten with water if necessary, With the tines of a
fork, press all around the sealed ends on both sides,




Laddu

On one side prick with fork 1o let steam escape
while baking. Place an a greased baking sheet and
bake ¥ hour in a preheated 400 degree oven, Check
every 10 minutes to see the progress. When one
side is golden, turn all the half-moons over very
gently, and bake another 10-15 minutes. When
both sides are golden, remove from oven and
sprinkle with confectioner's sugar. 1t is nice to
offer these warm.

JALLER

4 cups white flour
2 T, baking powder
ek sallror

b cup voghure

5ift flour and baking powder together, Dissolve
saffron in 2 1. warm water. Beat yvoghurt until
smooth. Add saffron and water, voghurt, and
enough water 10 make a thick batier of the flour.
Leave for 1 hour. Make a thick syrup with sugar
and 2% cups water, Boil until thick and add rose
water. Keep sugar water warm. Heat the ghee in a
frying pan and put some batter in a forcing bag,
Pipe round swirls of batter into the ghee and fry on
both sides until crisp. Drain the jaffelsis and put
them in sugar water for aboutl 3 minutes. Remaove
and put on serving plate.

2 cups sugar
I 1. rose water

ghee for frying (deep)

JEEBE GAJA

e oup Howr Hocup sugar

THE ¢, tnaledeng provesler M cug warer

iwhee for deep I T ghee
Fryimg

Make a soft dough lrom flour, baking powder,
water and ghee. Make 16 balls. Roll thin and oblong,
Prick with fark. Deep fry in ghee, Soak in sugar
water solution,

LADDL

I cup wnsalted butter I 113 cups dry shredded

2 cups sifted chick-pea OO
o ¥ cup choppod

2 cups sifred wilnuts ar almands
confectioner’s sugar (wnzafted)

Melt butter in frying pan. Slowly add sified chick-
pea flour, Stir continually wntil chick-pea flour is
roasted and turns a bit darker., Add coconut and
stir a bit longer, then add sifted confectioner's
sugar gradually and mix in thoroughly, crushing
lumps with a spoon, Remowe from heat and cool
until it can be handled comfortably, Squesze into
round balls about 17 in diameter. A % t. cinnamon
of nutmeg can be added for variation,
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LUGLL

T cups chick-pea flowr
ghee for frying

WATTEF

It cinnamon

4, mutmeg

Y b ginger

dask cloves

2 CLpS Sugar

I cup walér

¥ cup chopped nuis
{walnets, almonds ar
pistachios)

¥ cup goldan raising

¥ cup chopped datés
ar figs

Make thin batter of chick-pea flour and water.

Drop, shaking fraom a colander over hot ghee so

small pearls of batter are fried until golden color,

These form little crispy balls. Make a thick syrup

of sugar and water and cook down until it begins

to crystallize on sides of pan. Slightly cool. Add

drained pearls, nuts & fruits and cover evenly in

sugar syrup, Mix well, Cool until you can form into

balls. Make walnutsized balls. When cool they will

stick together,

MALPOURI
! cup powdered ghee far fryving
SN 3 ceps _'r"ll.-'ylpi":-'-"'l"
T cup white Hour (plain )
wialer I cup sirewberries
fapi. )

Make fairly thick batter from sugar and flour amd
enough water. Drop by tablespoonfuls into ot
ghee. Hemove when golden brown, Dreain, Cover
wilh yoghurt and strawberries. Serve immediately,
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MAMNGO CREAM

4 - S ripe but firm
FRGRGOes

¥ cup powgdered
SLIQar

Wash the mangoes and cut up into small pieces, but

do not peel. Simmer in a small amount of water for

25 minutes or walil tender. Press through a very

fine sieve, Cool the pulp, fold into the whipped

cream. Add the powdered sugar and gradually blend

all together. Place into cups and chill,

7% cups whipped
Credm

MYSCHE PAK
I cup chick-pea 502, waler

flowr chopped row pistachic
2 cups butter LS

{4 cups sugar

Sift chick-pea flour. Make sugar water with sugar
and water, and hoil about five minutes until sticky,
Melt ¥ cup of butter and add chick-pea flour, frv on
miedium flame and stir constantly. After 10 minutes,
add the sugar water and keep stirring. Put remainder
of butter into 2 small pet and bring 1o a simmer.
Pour dribbles of butter into the chick-pea flour and
continue stirring. Fry 10 minutes more and then
pour onto a flat greased pan to harden. It hardens
quickly, so cut into nice diamond shapes as soon as
itisa little coal.

Lugly

T

o

f

¥

o,
+




MAKALDAMNA

2 CHps SLgar T ceips vow pearints

I cup water ghee fov frfmg

Boil sugar and water until sticky, Test with fingers,
taking a small bit off stirring spoon. It will feal a
little hard. Then roll together in a small, slightly
hard ball. Remove sugar solution from heat. Fry
some peanuts in ghee slowly for about 15 minutes
until dene. Then put them in a large flat pan. Add
sugar solution spoon by spoon and stir into peanurs,
Peanuts turn whitish and are like candy-coated
peanuls.

COCOMUT NAKALDANA
2 cups coconel or |
grated frash coconu!
I cup sugar
In a frying pan heat the ghee. Add coconut and fry
over a medium flame stirring constantly until coco-
nut turns a light golden brown, Remove from heat.
In & small heavy pot, mix together sugar and water.
Keep boiling until a thick syrup is formed, Test by
putling a drop of syrup in cold water—it should
form a semi-hard ball. Pour the syrup over the
coconut and stir very rapidly. The sugar will
crystallize and you will have a dusty, sandy, sweet
coconul,

T4 T. ghee
¥ eup water

PEANLITS AND RAISING

Grind peanuts which have been cooked in ghee as
usuwal, Also grind raising {an equal amount). Add
sugar syrup (2 sugar/1 water) and cook all together
until thick and can be rolled, Roll into nice balls

Raw cashews or almonds may be substituted.

SIMPLY WONDERFULS  {a great favorite) (Makes
3 doren)
2 cups powdered milk % cup chopped vrsalted

I cup unsalted butter
T cups confectioner's
SLar
Melt butter in a saucepan. Remove fram heat and
cool slightly. Add confectioner's sugar and stir until
it becomes a creamy consistency. Add powdered
milk gradually and mix continually, Try squeezing
a small amount into a 17 ball. If it is too wet, add
a little more powdered milk, 1T it is too dry, add a
little more melted butter. Roll into balls 1" in
diameter,

S, OF coconal or
raising
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SWEET POTATO BALLS
4 med. sweel polatoes
a fitle flowr
%t nutmeg

2 cLps segar
I cup water
hee For frying

Wash and peel potatoes, Boil in water until tender.
Mazh, add spices and flour, Knead. Make 2 syrup of
sugar and water and let boil for 5 minutes. Pinch
of f olivesized balls and fry in medium hot ghee
until brown and firm. Remove and drain, Soak in
hat syrup. *%ariation: Roll dough into cvlinders
and proceed as abowe.

SWEET POTATO CRISP
12 sweel polfoioes

H corpy befter

M cup Nowr

¥ ponp Brow scgar

134 ¢, grownd Blach
PEREF

M cup heauy cream

s cup finely ground
IS

Cook potatoes. Peel and slice 2™ thick. Spread on

buttered large, shallow baking dish, Sprinkle with

butter, flour and all other ingredients. Broil until

bubbly and caramelized.
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WATERMELOMN SHERBERT
O cups pitted watermelon
e

Juice af ¥ lemon

Mash watermelon well and add lemon juice and
sugar. Pour into a large bowl and place in freezer.
Let it thaw about ¥ hour before offering. Pour
cream over sherbert and let it be nicely absorbed.
Very cooling and refreshing for Krsna on hot days.

U cLps sugar
2 cups witipping cream

ALMOND HALAVAH

& oz, almonds, T cup waler
blarched ¥ cup butter

13 cups spgar 2 T, flour

Pound or blend almonds to a powder. Melt butter
and mix in almonds and flour. Cook well. Make a
thick sugar-water syrup, adding it to the almond
mixture. Stir and cook undil it thickens and leaves
the sides of the pan. Pour into buttered dish and
cut into squares when cald,

CARROT HALANAH
2 bunches of careols
I cup sweel butter
34 cups slagar

Wash and grate carrots. Put ¥ cup butter in frying
pan and add carrofs, Cook slowly until soft (1akes
about 40 minutes). When soft, add remaining butter
and sugar. Cook for 10-15 minutes until thick, jam-
like consistency is obtained. Sprinkle with car-
damom,

crushed seeds of 5
Corcharrhanin . ol
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FARIMA HALAWAK
I cup faring

¥ cup butber

iz cups woler

Mix water and sugar and bring 1o a boil. Melt butter
in & pan, Toss in grain and raisins, stirring constantly
at a low heat for 2025 minutes until golden in
coedor. Then add grain by single spoonfuls to water
and sugar, which should be simmering. When all
grain is added, keep on fire for 2 or 3 minutes,
stirring continuously, Remove and serve hot

| Crr Suagar
harndful goldern ralsing

BANAMNA HALAVAH (Kela Halavah)
& bananas (ripe) Tia ¢, cardamom seeds

4 T. butter (peeled)
115 cups water 2 T. blanched almonds
! L. rose woler saffran

Melt butter in a heavy skillet. Peel and cut bananas
into 1" pieces. Fry in butter 5-7 minutes on medium
heat, Stic often and mash after they have fried for
5 minutes. Add % cup water. Simmer with care on
lowe heat for 3 minutes, stirring constantly., Stir the
sugar into the remaining 1 cup water and add 1o the
bananas. Boi gently 15 minutes. Stir often to
prevent scorching, and also to thicken mixture. Add
rase water, remove, and pour into & shallow dish,
gruise the cardamam seeds and sprnkle on falawal,
Sliver the almonds, and sprnkle enough saffron to
color the Aolowal golden. Offer hot or cold,

CARAMEL

I con sweelened condensed il

In a deep pat, bring enough water 1o hoil as will
completely cover the can of condensed milk, When
the water is at a rolling boil, place the unopened can
in the water. Boil constantly for 2 to 2% howrs.
Remove the can from the water and refrigerate.
When the can is cold it can be opened and the caras
mel offered to the Deities. Any chopped unsalped
nuts or coconut can be added.

CARROTS IN MILE [Gajja Kheer)

-8 b carrots IE Ib. ground almonds
5 cups rich milh B ground cordarmom
¥ cup sugar seeds

pinch ol saffron threads

Wash and grate the carrofs finely, Bring the milk to
2 boil and add the grated carrots. Cook until the
carrots are soft and the mixture has thickened
[35-40 min.). Stir occasionally with wooden spoon,
Add sugar, almonds, cardamom and saffron. When
sugar is completely dissolved and mixed in, remove
from fire. It may be offered warm or cold.
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CHANDREA MURTI
I gt milk J cups sugor
{ o water
Make PAMIE®* (curd). Make sweet nectar very
thick. Roll balls smaller than marbles and cook in

nectar until crunchy.

FIEMI
2 pz. rice flowr
24 cups rich milk

1 & rosewoter or ground
cardamon seeds fram

14 cup sugar 2 cardarmoms
10 chopped blanched 1 shelied, chopped
almands pistachio nuts, wnsalted

Mix the rice flour in a little cold milk and water Lo
avoid lumping during cooking. Bring the milk 1o a
boil, then remove it from the heat and mix in the
flour mixture. Cook aver low heat until thick, then
add the sugar and cook until a little thicker, Add
the rose water or cardamom and pour it into a bowl.
Sprinkle the nuts over top. Refrigerate and offer
cold.

B2 Tha Hare Krsna Cookbaak

HASPIA

2 cups fresh milk 2 t. cornstarch

4 cups groted coconut 2 T, sugar

Heat milk until scalding. Pour over coconut and let
steep for ¥ howr, Pour through cloth and sgueeze
all possible liquid from coconut into a bowl of
liguid, Mix cornstarch with liquid. Add sugar. Heat
again to just under boiling point. Stir constantly
wntil smooth, Pour into a shallow pan. Let set until
firm. Slice in 2" squarés. Serve cold

KHEER (Serves 4-6)

i cup long grain I cup milk

wiltite rice alrmost ¥ cup Sugar
1% cup water 1 wirle cardarmom
2 cups half milk pods

and hall cream

tnak rice in water for 4-5 hours, When ready 1o
prepare, bring milk and cream to a boil. Be very
careful not 1o burn, (For this preparation a wooden
spoon is pecessary.) While milk is boiling, add rice
and water and cardarmom pods. Bring to a boil again
and then lower heat. Stir constantly after about
15 minutes of coaking. It will thicken and rice will
dissolve into milk. The color will be pale peach, At
this point, add sugar and mix until it melts inta
pudding. Put the &heer in refrigerator and chill,
Remove cardamom before it becomes cold.




Rasagulla

KHOYA BOATS
2 cups rich milk shelled unsalted plsta-
3 rounded handfuls chio ruls

seigar

Cook milk over high flame with wooden spaon,
Sur vigorously o that it doesn't stick. Remowe
from heat when milk dries up and becomes one
slightly hardencd lump. Continue stirring until siz-
rling stops. It takes about 23 minutes to prepare
one pint of milk in this way, [One pint of milk
produces about 3 oz, of Bhopg). Then add the
sugar and mix well, Take small lumps of Bfowve and
press in your palm, closing yvour hand., With the
thumb of the other hand, make a depression in the
center. Press a pistachio nut inlo depression, The
finished shape and size is like a small boat,

KLLFI
2 grs. rich milk or 2 gis.
regular milk with half

I 1. rosewgter
I cep frozen raspberries,
ot of cream Il kelfserries ar straw-
M cup sugar berries, thawed
Caok milk until it 15 the consistency of thick cream,
stirring almost constantly with wooden spoon,
(about 25 min.). When milk is like thick cream or
thin yoghurt, add sugar, rose water and berries.
Mix well and place in freczer. Kemove from freezer
ten minutes before offering.

RASAGULLA

curd from b gal, of milk
3 cups waler
Let curd hang 4-5 hours. Remave from muslin and
knead on smooth surface until curd is smooth and
oily. Pinch off bits of curd and roll into balls about
W™ in diameter. Bring water and sugar to a hoil and
then simmer. Remove 1/3 of this sugar syrup and
put it in another pot off the heat. Place several
balls in the simmering syrup and cook about 20
minutes until they are slightly cracked and swollen,
Remove carefully with slotted spoon and place in
cooled syrup. Continue until all rasagulle are done,

Serve cool, These are wery subtle and delicate
sweels,

2l cups sugar

BEMNGALI RASAGULLA

curd from [ gallon of sweel mectar (1 part
i sugar— 4 parls warter)

I8 cup farimg

I small phg. rock candy fwhite)

Knead the curd with the farina, The farina will
prevent the curd from falling apart. Raoll balls of
curd 1 inch in diameter. In the same way that
cardamoms are inserted in rosalballi, insert a piece
of rock candy about % inch long in the resaguifa.
RKeshape the ball firmly, to prevemt falling apart.
Prepare the sweet nectar, and bring to a boil. Add
the rgseguiios and cook on a fairly rapid simmner
for about 20 minutes. If you cook them in batches,
then remove some sweet nectar 1o soak the cooked
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ones in. As you ¢ook the rasagulles, the rock candy
will melt from the heat and cause the sweel juice
to rush into the ball 1o fill up the empty space,
thus causing the rosegedld to rise up. After all the
rosaguilas are cooked, sonk them in the sweel juice
5 hours before offering.

RASABALLI
curg
seeds From cardamonm pods
sungar water in the Tollowing proporiicn. 3 SUgar for
4 water fuse g spfficient mixfure of water both
fon bl ged then o soak )
Knead the curd wniil creamy, and then roll
rascballis inte balls of one inch diameter, With the
small finger, make a depression in the balls 1/3 of
(e thickness of the resgbaf®, Pul in one seed
from a cardamom pod and ¥ €. sugar. Finch to-
gether and re-roll the ball, When all are filled and
rolled in this way, put them in simmering siugar
water and simmer on medium heat for ¥ hour, The
balls should be stirred and the sugar water should be
almost boiling. These may be done in batches like
rasagelta, with some sugar-water taken out for
soaking. After boiling, the rasaballis should be left
to soak in the sugar water for 3 days, and stirred
ance of twice a day,
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SANDESH

curd froem & gallon 1i4 cups sugar (nol maore

of il thigey T part sugar o <
| F rose wialer arls curd)
fopt.;

Let curd hang 4-5 hours, Remove curd from muslin
and knead on a smooth surface until card is smooth
ard oily, Mix curd and sugar and rosewater to-
gether in a small pot and place on a very low heat.
Be wery careful not to burn it. Stir constantly until
curd begins to pull away from the pan and is not so
sticky. Remove and knead again. Roll into balls.

SOMETHIMNG ELSE

I cup rice grated lermon rind
4 cups vk s

2T, burrer ML cinnammon

I cup sugar dush nutmeg

Soak rice in 2 cups milk for 2 hours, Add other 2
cups milk. Cook on low heat in thick pot until rice is
tender, Set aside to cool. Preheat oven o 3350,
Butter a 2 guart casscrole. Work butter with sugar.
Add to rice with rind, spices, nuts, etc, Pour intc
casserale, Bake for 4% minutes, Serve warm or cold,
plain or with chilled whipped cream.




Sweel Hice

SWEETBALLS

fresh ghee for deep frving 2 cups water

14 cup whole rik 2 cups sugar

4 cups powdered milk

Make sweet nectar by mixing sugar and water until
it 15 clear. In a mixing bowl put whole milk and
add powdered milk a little at 2 time. Beat with a
fork wntil all milk is added and vou have a stiff
gough. Rub a lintle ghee onio a smooth surfaced
table and on your hands. Knead the dough for a
few minutes, quickly, and then pinch off hits and
rodl into balls 2" in diameter, Make the balls very
quickly because the dough tends to dry up, (It
will be easiest if you do this in 2 or 3 batches by
dividing the milk measurements in half or thirds,)
Heat the ghee in a large frying pan that keeps its
heat well—cast iron is very good for this preparation,
Deep fry the swecthalls very slowly on low heat
until they are golden brown. Keep stirring gently,
They will swell up during the cooking. When they
are dane, remove them with a slotted spoon and
place them in the sweet nectar. Soak them for [-2
days, stirring gently 3 or 4 times a day. This s the
devotees' most favorite sweel.

SWEET RICE I

4 cups fresh ik Hocup sugar
M ocup rlce anch of black
pinch camphor pepper

Cook rice in milk, stirring constantly until the
mixture is thick ke puddimg. This will take about

1 hour. Add sugar, and two grains of camphor and
a pinch of black pepper.

SWEETRICEN

F oups rice

o cups milk

2 cups whipped cream
sugar to toste (¥ cupl
Coaok the rice as wsual, Let stand to cool for 34
hours. Then add whipped cream, finely chopped
bananas or pineapple, and sugar, 5tir well and serve

2 bananas, ripe or 2
fresh chopped pire-
apple

cold.
SWEET RICE 1N
M ocup white oF % gollorr myilk
Bosmalts rice 15 whole cardemom pods
134 cup sugar fopt. )

Cook all the rice with 1 cup of milk for abouwt 240
minutes until soft, Then add the cardamom pods.
Gradually, over a period of 2 howrs, add the remain-
ing amount of milk, strring occasionally with a
wooden spoon, The sweet rice should be thin, and
the consistency like fresh cream: the color should
he whitish. Before vou remove the sweet rice
from the fire, add the sugar and stir until the sugar
is completely absorbed. 1f cardamom is used, re-
move them before the sweet rice cools, Place the
sweel rice in the refrigerator and offer when very
cald. If wou have the time, vou can cook the sweet
rice all day, adding more and maore milk, Do not
cook the sweet rice in an aluminum pot.
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Banana Mectar

MILK

T qt. milk {for 4 peopfe)

14 - I3 cup sugar

Bring milk 1o a boil three times (as i1 foams up,
turn down, then turn flame wp, then down, and
then up). Add sugar. Simmer milk about 3 minutes,
and stir sugar in well using a wooden spoon, A
whole cardamom or a drop of rosewater may be
placed in the milk and cardamom removed when
milk is done, Honey may be substituted for sugar,
wsing about 13 cup per quart. Milk can be affered
with a ripe banana or some figs, or dates, Milk
should be poured from one cup 1o anather. This
cools the milk and also makes it more flavorful,

BANAMNA NECTAR

I gt milk T whale cordarmom
Vlarge ripe barang pinch cinnamorn

13 cup sugar Binch nuptmeg

2 T, butter pinch ground corlander

Bring the milk and all the spices to a boil, and
crush the banana with vour hands, Add the
crushed banana and the sugar. Let the milk boil
three times and turn flame down (o a simmer. Add
the butter and allow it 1o melt. Cool by pouring
the milk back and forth from one cup to another,

MASSALA MILK

2 cups mitk 10-12 ground pistachios

2 T, sugar fpeeled)

& ground alfmands pirch erumbled saffron
{tfrnched) crushed seeds of two

M . grovnd natmeg cordarmom pords

Bring milk to a boil three times and then lower
heat and add all spices, nuts and sugar. Stir and
cook for five minutes,

DAHI

cqual parts voghurt
arnd fruld fuice

Mix the yoghurt and the fruit juice and add sugar

in this propartion—13 cup sugar to 2 cups dahi.

This is a wonderful chilled drink during the summer-

time for Their Lordships $67 57 Radhi-Krsna.

Siigar

LASSI

3 parts yoghiurt to black pepper
I part waler sonly

ey rogsted cumin
seed or SugEr

Mix the yoghurt and water. For each 4 cups of
yoghurt and water add % t. salt, ¥ 1. black pepper
and 1 t. roasted cumin seed, Mix well, Lassi can
also be prepared by mixing yoghurt and water and
adding 13 cup sugar for each 2 cups lassi. This is
ancther delicious summer beverage.
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INVITATION

O behalf of our spiritual master, His Divine Grace A.C. Bhaktivedamta Swami Prabhupada, we invite you to portake
of a sumptuous feast of Krsna prasadam every Sunday af any of the Hare Krsng temples listed on the opposite page.
The Sunday festival and fove feast usually beging around four p.m. Please come and enjoy
@ whole feast of transcendental Food and advance wanderfully in spiritual life, The devotees wilf be
more thon pleased fo show you how o offer all your food to Krgna, so that vour eating may dlways be
simply wanderful and your advancement on the path back home, back to Godhead, will be sure.

Hare Krsna,
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by His Divine Grace A.C. BHAKTIVEDANTA SWAMI PRABHUPADA

BHAGAVAD-GITA ASITIS

SRIMAD-BHAGAVATAM, CANTOS 1-3 (6 Vols.)

TEACHINGS OF LORD CAITANYA

THE NECTAR OF DEVOTION

SRI ISOPANISAD

EASY JOURNEY TO OTHER PLANETS

KRSMA CONSCIOUSNESS: The Topmast Yoga System

KRSNA, THE SUPREME PERSONALITY OF GODHEAD (2 Vols.)
TRANSCENDENTAL TEACHINGS OF PRAHLAD MAHARAL
TRANSCENDENTAL TEACHINGS OF CAITANYA MAHAPRABHU
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RAJA-VIDYA: The King of Knowledge
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“This knowledge is the king of education, the most secret
of all secrets. It is the purest knowledge, and because it gives
direct perception of the self by realization, it is the perfection
of religion. It is everlasting, and it is joyfully performed”

BHAGAVA -TA ASITIS
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