U eonG &Gy (2 Guj)  Madras Samayal
https://www.youtube.com/watch?v=6C0tCJ8iE14&t=93s

GCHemeuwmesr QLI (HL&61T:

50 - 1/2 G ésiy6sug.
QeumIGUILD - 1/4 Gaésietong
Qu(mEh &FTsLD - 1/2 Gaésretong
2 @pHHHLD LIGHLILY - 12 Gy ssetg
&MNIGauLINem60 - fiMgerney

U 6501 (h - 1 Qaengg
&lett6rT CleUMISMUILD -1 s
ComISML LITeL - 100 Hl6LEO
Cassmi - 173

6% & 60 - 1 GH &8s y6tulg.
SM\G e - 1 GH &8 6tug.

o Ly - 172 Gaésiy6dug.
iy

12345/67890

Q&I(pemM:

1. QEURISTILSMS HIGIHSTE HMIGSH M6UHSE6LD.

2. uFem& LhlensMi HIGN(HSHEMTS BMISHE MEUSHSHELD.

3. @@ UTEHnGHleL stamblemnl el (B sMUBSHID &Hend GCUTL(B ewLebd. GG
ppeugid Qallgss N6t §Ts5HMmE CFIHE UGHEHSHLD.

G GCapl UTESTSS56

LOIG6rOUTI6L SI6MIT&SH6 LD

QeumsmuLD, Wr&sM, sMHGaLNmen CEJHG Herml cply eIl aLd.

SesorGLd &emy el Tl eyLb.

SiNbhsNenT CHRISMI LITEL QUEBRISTID 2 L] CFI5HH QLI &L 1q60 BHTsi@ HILOIL LD
Qarg&aiL ey

9. eteubiFFOULOL Lafl e (h @méseld

®© N o g

GLWLLUGILUMLG.
https://www.youtube.com/watch?v=VgcuXxM5VMg

25 g turmeric / LD@hH & 61T

v kg Red chili /LO1GTETLL

Y kg Coriander / GQ1&IT&&LD6L6E0!
50g Thoor dal /G|e)LD LI(HLIL
50g channa dal /L6060 LI(HLIL
50g urad dal /2_@p&HSHLD LI(HLIL
50g Cumin seeds /&J&LD

50g pepper corns /LOl6N(G

25g mustard seeds /5H&

25¢ fenugreek seeds /Gl6UHGUILD
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Method :

1. Add 1 tbsp oil

2. Roast fenugreek seeds ,pepper corns ,mustard seeds Separately in the same oil

3. Roast Chillis in the same oil

4. Dry Roast Coriander seeds, Thoor dal, channa dal, urad dal and cumin seeds separately
5. Grind everything into a fine powder.

Note : DO NOT ROAST TURMERIC

Poondu Kulambu

Ingredients

1 cup garlic

1 cup onion

tamarind (lemon size)

some dried vegetables (mango, brinjal ...)

1 tsp mustard seeds

1 tsp fennel seeds

1/2 tsp urad dal

curry leaves

1 1/2 tbsp curry powder (kulambu powder)

salt to taste

Method:

1. Heat 1 tbsp oil, add mustard seeds, fenugreek seeds, urad dhal, curry leaves
2. add Garlic and onion

3. In another pan add the tamarind extract, dried vegetables and also add the kulambu powder (curry
powder), salt and allow it to boil

4. add (3) to (2) and bring the entire gravy to a boil.



