
CHAATS...
CHAATS are snacks and are for experience seekers.
Literally meaning to lick, as in flavorsome lick, CHAATS are 
all about the flavours that ignite the internal fireworks of the 
mind.
Their  function is to enliven and fortify, with  each mouth full 
a crunchy, tangy, hot and sweet affair resulting in a cooling 
mental tonic and a warming physical boost that sends you off 
with a different step. A punctuation mark in the day.
They come in between the main events of lunch or dinner
but can replace them as they are not some frivolous 
fancy that flips you up and slaps you down but built to 
stimulate and satisfy.
Chaats are all about the textures, the fresh aromatic flavors 
and seasonings that cover the sour, sweet, salty and bitter 
tastes.  
Getting the balance in the seasoning one of the most important 
things to make food work to its full potential and when the 
body is given foods that have this balance of the tastes it 
loosens, relaxes and puts it all in the right place.       

From an endless array of buckets and bowls, trolleys and trays the chaat wallahs of the city distract and delight with mix-
tures from their boxes and bags of tricks. Some wandering, some static, in Kolkata you are never far from a cheap cone of 
some crunchy tasty goodness and the positive effect of having such a choice is immeasurable. 
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textures... the chaats are variations on a theme.  
crunchy and fresh stuff, given new life with spices and chutni’s 
and seasonings.  
the texture come from grains, grams and nuts roasted or fried 
into crisp nuggets. 
raw rice, flattened rice ( churra ), chickpeas and peanuts are 
roasted in hot sand in large karahi’s ( indian woks) sieved and 
stored. the sand cooks them quick and even. oiless, dry and clean 
tasting.
chickpea flour, the gram flour, is made into a batter and fried in 
hot oil into various noodle shapes. its called sev. 
chickpea flour is good protein and absorbs less oil than white 
flour.
split dals are soaked and fried as are potato straws,puri,s, peas, 
corn and on and on.

textures...



The aromatics come from onion, ginger, green chilli and  coriander. Lime for sour and zing. 
Tomato, cucumber, potato, coconut, sprouted gram- roots and fruits  for freshness and 
nutritional clout.

fresh items

The onions in India are pink and softer in flavor. No problem to eat 
raw and they bring a unique character to the chaats. Red onion can be 
used but white onion is too strong.

these come from chopped fresh things, spices, chutnis and oil. a 
few things crop up everywhere. the things that colour the blood. 

Skinned and cut in small pieces or strips, ginger adds heat, strength 
and pungent goodness. Eat more ginger be sick less.

The fresh chopped leaves of coriander are a staple of pretty much 
all the chaat stalls. 

The green chilli used are not super hot like some of the smaller thai 
ones. They have good taste too and open the mind to think.

The lime of Asia are the size of ping pong balls and have a sweeter 
taste than the South American. 

Onion

Ginger

coriander

green chilli

Lime

tastes... 



masala ...is literally a mixture, a mixture of spices to lift the foods and 
are vital in the chaats. As with the foods they also help the 
body to perform to the best.

Chaat masala- snack masala, is the all purpose snack spice mix that brings it 
all to life.
Most chaat wallah’s have their own their blend -their individual calling cards. 
They all are  based though around the sour flavour of amchur- the powder 
from the dried green mango, black salt- the sulphuric salt from the earth, 
the heat of the red chilli powder and the slightly bitter roasted cumin powder, 
to give a hot, salty, sour lift to the chaats, the eggs, fruits, pulsed, dals and 
curds. All sorts.
Other items that can turn up in a chaat masala are coriander, carom, garam 
masala, black pepper, ginger powder, dried mint, asafoetida, nutmeg.§
The layers of options are endless.

masala



Bhaja Masala

Roasted cumin... opens the appetite and as well as turning up in the chaat 
masala the slightly bitter, nutty aromatic comfort of roasted cumin is often 
used on its own to dust over and finish a snack.
Take a pan heat it. Add the cumin seeds and roast them till the seeds turn co-
lour and the smell is released. 
Let cool a little then grind. Best stored in a air tight jar or box.

Moodi Masala or Muri Masala

1 tbs cumin seeds

1 tbs coriander seeds

4 bay leaves

1/4 tbs white pepper seed

1/2 tbs amchur

1/4 tbs black salt

1/4 tbs chilli powder

Dry roast cumin and coriander seeds 
slowly till browned and aromatic.
Dry roast bay leaves  till crisp.
Grind with all other ingredients.

A Bengali version of chaat masala, Moodi or Muri masala is the powder to spice jhal muri, 
the beloved snack of Bengal.
This is just a version. There is no ONE version.
To get the dark rich intensity of the muri wallah’s of Kolkata roast the cumin and coriander 
slow and long till dark and intense taking care not to burn.

Bhaja masala is a Bengali mix that takes the roasted cumin a stage further add-
ing either red chilli’s and grinding or roasting cumin with the other four spices 
panch paron (mustard seed, fennel , fenugreek, nigella and fennel) with roast 
cumin.



CHUTNI'S... 
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.



Hari Chutni - Green Chutni

Hari (green) chutni in its most simple for is made from just coriander 
leaf, green chilli, lime and salt all pasted together. As simple as it is 
effective and a great way to preserve the life of this highly volatile leaf. 
Mint leaves can be added too and to give extra dimensions fresh ginger, 
onion or garlic can be added as can cumin, in seed form or roasted and  
powdered. By adding a few peanuts or roasted grams to the mix holds it 
all together as without  the water will in time start to separate. 
A pinch of sugar will help keep the initial vivid green colour as will a 
teaspoon of oil.
Yoghurt too can be added to make a hot cooling sauce.
So many uses it has- kebabs to eggs to the chaats and for many its the 
original sandwich spread.
It will give you a good few days in the fridge and freezes well too.

Basic hari chutni

1 bunch coriander

1 or 2 green chilli’s

i lime

salt

Chop the washed coriander, stems and 
leaves along with the chilli and paste in 
a mixer. Keep pushing the pulp down the 
sides of the mixer bowl till its a fine mush 
the add the salt, lime juice and water to 
get the desired consistency. 



tamarind chutni

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.
THIS IS THE PULP.
TAMARIND PULP ALONE IS TART AND TANGY SO YOU COOK IT WITH SOME PALM SUG-
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 SOFTENED 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 1 LTR ML OF TAMARIND PULP THE THICK-
NESS OF DOUBLE CREAM. IT FREEZES WELL.



200 gm block dried tamarind soaked 
and sieved as above

200 gm 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 store in the fridge were it 
will give you a good few days.

tamarind 

 
chutni



Yogurt is curd and  cooling and soothing to temperature inside and out. a little sour,   
a little sweet, salty too. occurs in the chaat family. doi phuchka, papri chaat, 
   I use with Dhokla, with fruit, muslie and cucumcumber. 
     Whisk up the curds, a little salt and sugar, thin with water. 
           Very simple sauce but often perfect.
                 Its in the whisking in of the water that makes the difference. 
                       To start it will seem to get thicker, then levels and 
                             when it starts to get thin again is the time to stop. 
                                      When curd and tamarind chutni meet 
                                                           it works.

yogurt - curd - sauce

Break open the chillli’s and remove the stems and seeds 
and cut into pieces.
Soak for half an hour in hot water till they go soft.
Paste in blender  with the garic and a touch of water to get 
it going.
Add lime and salt and if needed more water to get the de-
sired consistency.

9 Dried Kashmiri Chilli

4 Cloves Garlic

Lime Juice to taste

Salt To Taste

Dried Kashmiri chilli’s are not hot having a mild rich flavour that fits perfectly with garlic 
and bring a strong red colour to the chutni. Its delicious just with the garlic though some 
will add roasted cumin powder. some omit the lime. Keeps longtime in the fridge.  
This will make half a jam jar full. Not much it doesn’t go wtih.

Red Chilli Garlic chutni


