























w2 Let's cook dishes.o»

® Fort Kochi tharavu perattu 645
(Recipe of Ms.Priya Mary Antony)

(Duck cooked with pepper infused onion masala and coastal spices. Inspired by the
&SLQT .SINFS HZNXNSJX TK +TWY OTHMN WJLNTS \MJWJ YMJ RJIJFY *«F[TZWX FW/
than the spices. )

@Attirachi kakkam with Mutta sirka795
(Recipe of Ms.Sumaiya Kareem)

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
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@®Amaranth Curry 395

(Recipe of Ms.Sreelakshmi N Prabhu)
& *F[TZWKZQ FSI QZ]J]ZWNTZX HZWWA" A\NYM 7J1 XUNSFHM FSI OFHPKWZNY XJJIX
gravy. Made of local ingredients easily available in Kerala. This is a perfect
vegetarian delicacy of Konkani community in Kochi.
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