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Let’s cook dishes
Fort Kochi tharavu perattu

(Duck cooked with pepper infused onion masala and coastal spices. Inspired by the
�&�S�L�Q�T���.�S�I�N�F�S���H�Z�N�X�N�S�J�X���T�K���+�T�W�Y���0�T�H�M�N���W�J�L�N�T�S���\�M�J�W�J���Y�M�J���R�J�F�Y���•�F�[�T�Z�W�X���F�W�J���M�N�L�M�Q�N�L�M�Y�J�I

than the spices. )

(Recipe of Ms.Priya Mary Antony)

795Attirachi kakkam with Mutta sirka

A Thalasseri style preparation of Mutton with Malabar spices and herbs , served
with deep fried rice dumplings which is a local version of the famous Yorkshire

�U�Z�I�I�N�S�L���K�W�T�R���:���0�����F�S�I���Y�M�N�X���I�N�X�M���W�J�[�J�F�Q�X���Y�M�J���*�S�L�Q�N�X�M���H�Z�Q�N�S�F�W�^���N�S�•�Z�J�S�H�J���N�S���9�M�F�Q�F�X�X�J�W�N���W�J�L�N�T�S

(Recipe of Ms.Sumaiya Kareem)

395Amaranth Curry

�&���•�F�[�T�Z�W�K�Z�Q���F�S�I���Q�Z�]�Z�W�N�T�Z�X���H�Z�W�W�^���\�N�Y�M���7�J�I���X�U�N�S�F�H�M���F�S�I���O�F�H�P�K�W�Z�N�Y���X�J�J�I�X���N�S���F���H�T�H�T�S�Z�Y
gravy. Made of local ingredients easily available in Kerala. This is a perfect

vegetarian delicacy of Konkani community in Kochi.

(Recipe of Ms.Sreelakshmi N Prabhu)


