CHAATS arc snacks and arc fer expericnce seekers.

Literally mcaning to lick, as in flaverseme lick, CHAATS arc
all abeodut the flavedurs that ignite the internal firewerks of the
mind.

B Their functien is te enliven and fertify, with cach meduth full

a crunchy, tancy, het and swecet affair resdlting in a coeoling
mental tonic and a warming physical beest that sends you off
with a different step. A panctuation mark in the day.

They come in between the main cvents of lunch or dinncr

bdt can replace them as they arc net semc friveledus

fancy that flips you up and slaps you dewn but bdilt te
stimulate and satisfy.

Chaats arc all abeodut the textures, the fresh arematic flavers
and scasonings that cover the sedur, sweet, salty and bitter
tastes.

Getting the balance in the scasoning onc of the mest impertant
things te make feed werk te its full petential and when the
.- . bedy is civen feeds that have this balance of the tastes it

\ e F o : &40 4 l00sens, relaxces and puts it all in the right place.

From an ¢cndlcss array of buckets and bowls, treollcys and trays the chaat wallahs of the City distract and dclight with mix-
turcs from their boxcs and bags of tricks. Some wandcering, some static, in Kolkata you arc never far from a cheap conc of

some crunchy tasty coedncss and the pesitive cffect of having such a cheice is immeasurable.
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: '
RAJNS, GRAMSIAND NUTS ROASTED OR FRIED '

INTO|CRISP'NUGGETS - ‘ “ *ﬂl“

RAW RICE, FLATTENED RICE (‘CHURRA ), CHIGKPEAS AND PEANUTS ARE

ROASTED IN HOT .&'«D IN LARGE KARAHI'S ( INDIAN | WOKS) sn:vgio AND

smgzo THE SANDJCOOKS THEM QUICK AND EVEN. omzss, DRY AND CLEAT -

AS‘FING. 1 ' _

cmerEA FLOUR, THE GRAM FLOUR}'IS MADE INTOVAVBATTER AND FRIED IN [
@L INTO VARIOUS NOODLE SHAPES. ITS CALLEDISEVA ' R

CHICKPEA FLOUR 1s cooo PROTEIN AND ABSORBS LESS OIL 'r HJTE

/FLOUR. -" 5 1 s

SPLIT/DALS ARE. SOAKED AND FRIED AS ARE POTATO STRAW ¥ PEAS, |

CORN g}:ND ON AND) ON. iy
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THE ONIONS IN INDIA ARE PINK AND SOFTER IN FLAVOR. NO PROBLEM TO EAT
! P " RAW AND THEY BRING A UNIQUE. CHARACTER TO THE CHAATS. RED ONION CAN BE ‘
¢ : ™ 5 USED BUT WHITE ONION IS TOO STRONG.

3 : “ Codl O ) T BTN AR . .
o - b lG’ﬂVG ﬁ i"” SKINNED AND CUT IN SMALL PIECES OR STRIPS, GINGER ADDS HEAT, STRENGTH
: ER AND PUNGENT GOODNESS. EXAT MORE GINGER BE SICK LESS.

‘ﬁ ALY L BN PN AT
‘ THE FRESH CHOPPED LEAVES OF CORIANDER ARE A STAPLE OF PRETTY MUCH
*

C@RJANDER AL THE ST AL,

e IR, I 3 - -
y T"IE GREEN CHILLI USED ARE NOT SUPER HOT LIKE SOME OF THE SMALLER THAI
GREEN @ﬂﬂLM

ONES. THEY HAVE GOOD TAS‘I'E TOO AND OPEN THE MIND -ro THINK.
SATEE A -

\ *}‘ d | THE LIME OF ASIA ARE THE SIZE OF PING PONG BALLS AND HAVE A SWEETER
TASTE THAN THE Souru AMERICAN.
T—
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BODY,TO PERFORM TOTHE |BEST. '-r :
CHAAT MASALA - SN+ACK MASALA, IS THE ALL PURPOSE SNACK SPIGE JWIX

FMOSTLCHAAT w;\zi::!;\‘r;’= S'HAVE THEIR OWN THEIR BLEND -THEIR JNDMD({LA%; NG e
- ' T.H‘EY ALL, AREBASED THOUGH AROUND THE SOUR FLAVOUR OF AMCHUR', THE POWDER
Wl & EROMITHE D'F:J_E?.‘-) GREEN MANGO, BLACK SALT~ THE SULPHURIC SALT FROMTHE EARTH 5
Ty " . THE HEAT OF:THE AEJREDICHILLI POWDER AND THE SLIGHTLY BITTER ROASTED CUMIN
T R 7O G‘VE‘K' "OTﬁSALTY, SOUR LIFT TO‘THEJ,_C_:I_/_\ATS, THE EGGS, FRUITS, PULSED,
. cu&osrALL Sorss 4 _ 2
,'.Rf"f-?ﬁégffﬂf\‘ffsm TURN UP IN A'c«HAAfr MASAL.,:\‘iiA:‘ RE CORIANDER,

P DER, DYWINTFFASAFOETIDA,,




MoopisMasaLA OR MURI MASALA
ABeENGAL VMF CHAAT MASALA, M00DI OR MURI MASALA IS THE POWDER TO SPICE JHAL MURI,
HE BELOVED SNACK OF BENGAL. -
S IS JUST A VERSION. THERE 1s No ONE VERSION.
T THE DARK RICH INTENSITY OF THE MURI AH'S OF KKOLKATA ROAST THE CUMIN AND CORIANDER
LOW'AND LONG TILL DARK AND INTENSE TAKING :;

TO BURNA:
T8S CUMIN S DRY ROAST cumu;g Aﬂbé
TBS CORIA DS SLOWLY TILL BROWNED AND AR
4 BAY L DRY ROAST BAY LEAVES ILL C
1/%4 T35, WHITENPEPPER SEED ™ GRIND-WITH ALL OTHER |
+ /278 AMCHUR =
/4 T35 BLACK SALT.
" 1/4 785 CHILLI POWDER

ROASTED CUMJ:".. OPENS THE APPETITE ANDFAS WELL AS TURNING UP IN THE CHAAT

ASALA THE SLIGHTLRY BITTER, NUTTY AROMATIC COMFORT OF RO/ CUMJIiIE_; OFTEN.

o
A PAN HEAT IT. ADD THE cUMIN SEEDS AND ROAST THEM TIC THE stEDs TURN 7.0
D THE SMELL IS RELEASED. . . = AL e

L
A LITTLE THEN GRIND. BEST STORED IN A AIR TIGHT JAR OR JOX.




THE CHUTNI’S BRING A FRESH ZING AND ADD FLAVORSOME
VALUE. LIGHT WEIGHT BUT HEAVY WEIGHT THEY BRING
EVERYTHING TOGETHER.

INDIAN CHUTNI’S ARE FRESH, MADE. FRESH AND EATEN FRESH.
THE BRITISH ADAPTED THE IDEA, MADE IT A WAY OF PRE-
SERVING AUTUMN FRUITS IN SUGAR, VINEGAR AND SPICES FOR
LASTING THE WINTER AND CALLED IT CHUTNEY.

THERE ARE THREE MAIN CHUTNI’S THAT TURN UP ON THE
CHAAT WALLAHS CARTS.

A RED ONE, A GREEN ONE AND A BROWN ONE.




g AV ; v
";_&%,n HARJ CHUT REEN CHUTN
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\ " ’ \HARI (GREEN) cuu-ryu: ITS MOST SIMPLESFORIIS MADE: JQB‘E’ GORIANDER
o =5 GREEN'CHICLTY ELJME AND SALT ALLPASTED,TOGETHER ASYSTWPUEIA'S IT IS
EFFEG-«TI\’EmAND A GREAT WAY, 'ro PRESERVE THE Lu—'E OFATHIS [Inamv VOFATILE LEAF.
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- pm;w By ADDING A FEWJPEANUTS OR ROASTED GRAMSJTO iL'leE JWIXJHOLDS IT
‘Z:&P_-. TOGETHER AS WITHOUTTHEAWATER WiIdIN TIME START'TO SEPARATE
o, ZESEID{@}J@? SUGAR! WILIYHEUPIKEEPETHE. INITIAL \'/lhv'JD GREEN COLOUR AS WILINA
' @? 2
@m BE ADDED ‘E@M&sr{@ﬁ’ COOLING SAUCES 3
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- 1 4 ‘FBUN%H CORIANDER CHOPLTHE WASHED CORIANDER, STEMS AND
- "] OR 2 GREEN CHILLI'S UEAVES ALONG WITH THE CHILLI AND PASTE. IN

Q ~ 1 LIME, JAVMIXER. ISEEP PUSHING THE PULP DOWN THE

SALT f— SIDES OF THE MIXER BOWL TILL ITS A FINE MUSH
THE ADD THE SALT, LIME JUICE AND WATER TO
GET THE DESIRED CONSISTENCY.
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“ For TAMARIND CHUTNI YOU NEED TAMARIND PULP. TO GET THIS SOAK THE. PASTE. IN
WATER AND SQUEEZE OUT THE JUICE LEAVING BEHIND THE SEEDS AND FIBRES.
d THIS IS THE PULP.

TAMARIND PULP ALONE. IS TART AND TANGY SO YOU COOK IT WITH SOME. PALM SUG-

JJ AR AND OR DATES TO MAKE A LITTLE SWEET. YOU ADD SOME. SPICES TOO TO GIVE IT
MORE..
YOU CAN BUY IN A PASTE FORM THAT HAS BEEN FREED OF ITS SEEDS AND FIBERS-
EASIEST TO USE BAD TASTE AVOID IT.
THE SEALED BLOCKS OF WET PASTE WITH SEEDS FROM THAILAND ARE LITTLE
SWEETER. ITS OK BUT THE BEST IS THE 200 GM DRIED BLOCK OF PASTE FROM INDIA.
CHEAPEST AND THE TASTIEST.
TO EXTRACT THE PULP BREAK THE BLOCK INTO SMALL PIECES INTO A POT AND COV-
ER WITH BOILING WATER AND PUT A LID ON THE POT. AGITATE FROM TIME TO TIME,
WITH AN IMPLEMENT AND BY THE TIME THE WATER HAS COOLED THE TAMARIND
WILL HAVE, SOF TENED ENOUGH FOR YOU TO PUSH IT THROUGH A SIEVE WITH YOUR
HAND OR THE. BACK OF A SPOON. WHEN MOST HAS GONE THROUGH, SCOOP OUT THE
MULCH INTO A BOWL, ADD A LITTLE WATER, JIMMY IT ABOUT AND STRAIN THROUGH
SIEVE AGAIN. REPEAT THE PROCESS ONCE MORE. AND YOU BE LEFT WITH SEEDS
AND FIBERS TO THROW AWAY AND TAMARIND PULP TO USE.
TAMARIND PULP HAS MANY USES, IN ITS NATURAL SOUR STATE OR SWEETENED,
FROM CURRIES TO DRINKS TO CHUTNI'S FOR THE CHAATS.
TO SWEETEN IT AVOID WHITE CHEMICAL SUGAR. ITS SWEETNESS IS CLOYING, UN-
SATISFYING AND LINGERING. BEST TO USE THE PALM SUGAR, THE JAGGERY- MADE
FROM THE REDUCED SUGAR CANE JUICE, WITH ITS TOFFEE LIKE TASTE OR THE

| DATES. BOTH HAVE. A SWEETNESS THAT COME QUICK AND LEAVES FAST WITHOUT
| OVER POWERING.
" FROM A BLOCK YOU SHOULD GET ABOUT | LTR ML OF TAMARIND PULP THE THICK-
» W NESS OF DOUBLE CREAM. IT FREEZES WELL.

"




PANARNELA D)
CHURIE

200 GM BLOCK DRIED TAMARIND SOAKED
AND SIEVED AS ABOVE

200 GMm pALM SUGAR

1/%4 TSP RED CHILLI POWDER

1/2 TSP GINGER POWDER

1/2 TSP ROASTED CUMIN POWDER

1/8 TSP BLACK SALT OR TO TASTE

HEAT EVERYTHING UP GENTLY TILL THE PALM SUG-
AR DISSOLVES.

LET IT COOL AND STOREK IN THE FRIDGE WERE IT
WILL GIVE YOU A GOOD FEW DAYS.
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AP BRNG A STRENS RED GOLEUR 70 T3 Sk [i3 BELIEIOUS JUST Wil T2 GARLIE THoUE] SO
WilIADDIROASTENICUNINIPOWD ERNSON EJOMITETHE NN EMINEEDSIUONG TN EJINTHEERIDGER

THIB WL MR LA A SN JAR FUL. Nep mue] 57 BeRINF @0 Wil

P Drep KAsmm Qe  BRsAk OPRN THR GIRLLSS AND REMOVE THE STEMS AD SEEDS

& Croves Ganuse AD @UT HTO RIESES.

LME JUIcE TO TSTR SeAk FOR MALF AN HOUR M NOT WATER TILL THEY @ SOFFT.

Sary To TASTE PASTE 19 BLENDER WITH THE GARIC AMD A TOUSH 6F WTER TO GET
17 @OMS.
ABD LIME AND SALT AND I NEZDED MORE WATER TO GET THE DR~
SIRED EONSISTENGY-

WHEN CURD AND TAMARIND CHUTNI MEET
IT WORKS.




