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Setting Up your Bengali Kitchen:
Here is how to set up your kitchen so that you can Cook Like a Bong
Kitchen Utensils
The saying goes “
Maache Bhaate Bangali
”, (fish and rice makes a Bengali). So, to start with
the first thing needed to set up a Bengali kitchen is a handi and a kadai/ karahi (wok).
Handi and Karai:
According to the wiki page of 
handi
, it’s a round bottom Indian cooking vessel with a smaller
mouth. Handi is especially used to prepare rice and also rice preparations like payesh (rice
pudding) or pulao. Since I moved to the US, I have used a sauce pan instead of a handi, just
because of the fact you don’t get a handi here easily
The karai or wok is an indispensable item in the Bengali kitchen. Whether it’s a fish curry or dal
and even fried, it is used everywhere. So, if you are planning to setup a Bengali kitchen, then
better have at least one handy
Ladles and Whisks:
Khunti or the pancake turner is a must have in a Bengali kitchen. Just like the wok it is used
everywhere – from preparing curries to frying veggies. Along with this a ladle for serving gravy
items and a tempering ladle will set you rolling in the kitchen.
There are different types of whisks that are available in the market. The most common being the
balloon whisk. Though, I still prefer the very Bong daler kata (a special type of whisk with
fanlike blades attached to the end of a long rod), a balloon whisk for blending lentils and
preparing lassi (if you are yet to buy a blender) is good enough.

Knives and Sears:
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I have seen my mom, grandma, aunts and next door aunty using a bonti to chop vegetables and
also cut and scale fish. Bonti is a carved knife, attached to a heavy wooden base. But again the
lack of indigenous items in the American stores led me to resort to knives. When I first started
cooking I had just one knife. It was the first time I used one, and the first couple of weeks I had a
hard time adjusting. There are sets of 6 or 10 knives available, so if you want you can own one,
or else just start with just one; I splurged and bought myself a 21 piece knife set, along with a
butcher knife. Add a peeler and a grater to your list of cutting items.
Scissor always relates to cutting papers during those craft periods in school. But, to tell you the
truth it is really handy in the kitchen also. I have a pair and I use it for opening packets, chopping
herbs and also cutting fish fins and tails, oh and a secret, I use my pair of shears to chop beans,
and green onions too
Dinner sets and silverware:
If you are a bachelor or just a newlywed then a couple of plates, glasses, bowls and a few
spoons and forks; and serveware will be good enough for you to start with. But, just to be on the
safer side and also if you want to entertain a few guests over the weekend go ahead and buy a
nice dinner set. Over the years you’ll end up buying so many that it will be hard to fit in the
kitchen cabinets.
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Spices for Your Kitchen:
When it comes to cooking Bengali food, you must have certain spices handy. Not only do you
need quite a few ground spices, but some whole spices are also a must. Here’s some you should
have:
Whole Spices 
Whole spices are generally used for tempering. The first one that you would use almost regularly
are the cumin seeds. It is one of the most versatile and most commonly used spices. Tempering
your moong dal or cholar dal with cumin seeds gives it an added flavor. You might just need a
teaspoon, but be sure to have it in your kitchen. Also, cumin is one of five spices in panch
phoron (which literally means five spices).
Talking about panch phoron, its is a very Bong thing. If you get hold of a packet at your grocery
store, that’s great, but if you don't then you can make it at home. Just add equal portions of
whole cumin, fenugreek, fennel, black mustard and nigella  and you’ll have your panch phoron
ready in no time. Other than cumin, all the other four spices are also used separately for
tempering and mustard seeds are often ground to paste to prepare mustard gravy.
When we talk about spices in a Bengali kitchen, you cannot leave out posto or poppy. Poppy is
one of those spices which comes with quite a big price tag, yet it’s one of the most popular spices
in any Bengali household. Warm rice, masoor dal and aloo posto  the three things that connect
all Bongs.
And to end the list of whole spices are the whole garam masala, which include cinnamon,
cardamon, cloves generally. Other than these bay leaves are always good to have. And, there also
some other spices like caraway seeds, peppercorns, nutmeg, mace  which are used in some
specific recipes.
Ground Spices 
The list for ground spices is simple. The mostly used ones are  turmeric, cumin, coriander, chili,
paprika. Other than these garam masala powder produces a great richness to any meat
preparation.
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Bhaja Bhuji
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Khasta Kochuri
Deep fried lentil filled Indian bread. Best served with hot tea .

Preparation time: 20 minutes

Cook time: 20 minutes

Makes 12

Ingredients:
For the filling 
● ½ cup moog dal
● 1 teaspoon cumin seeds
● ¼ teaspoon asafoetida
● 1 teaspoon ginger garlic paste
● 1 teaspoon paprika
● 1 tablespoon dry mango powder
● 2 tablespoon bengal gram flour
● 3 tablespoon mustard oil
● ¼ cup loosely packed cashews and raisins
● Salt to taste
For the dough 
● 2 cups unbleached plain flour
● 1 teaspoon baking powder
● 1 teaspoon salt
● 2 tablespoon ghee
● 1 cup of warm water
Oil for frying

Directions:
For the filling 
Soak the split yellow lentil for at least 3 hours, better overnight. Grind the lentil in a grinder with
as little water as you can.
Heat the oil in a saute pan, and add the cumin seeds. As the seeds start splattering add in the
asafoetida and the dal paste after 10 seconds. Mix well and saute for 2 to 3 minutes.
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Add all other ingredients except the raisins and stir till the dal is lightly browned about 5 minutes
with continuous stirring; the dal will turn dark. Take out of flame and mix the cashews and
raisins.
For the dough 
Using a sieve, sift the flour in a large bowl. Add the baking powder and salt. Stir with a fork to
mix well. Heat the ghee to melt.
Pour in the warm water gradually, while stirring the flour with your fingers. Knead the flour well
to make a soft dough. Pour in extra water if required. Divide the dough into 12 equal size balls.
Dust the working surface with extra flour and roll one ball to about 3 inches in diameter. Place
about 1 heaped tablespoon of filling. Seal all the sides and roll again into a ball. With a rolling
pin roll the ball to a diameter of about 3 inches.
Repeat the above step till all the balls are filled with the filling.
For frying 
Heat about 2 cups of canola oil in a wok. Test with one kachori. Once you feel the oil is heated
well, gently place one kachori in the oil if it floats up with a sizzle the oil is at the right
temperature. Fry all the kachoris in batches. Fry one side for about 3 minutes and then the other
side for 2 minutes or till the whole kachori turns brown. Once fried place the kachoris on a
kitchen towel to drain out the excess oil
Serve immediately with tomato ketchup or tamarind chutney.
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Daler Vada
Whether you serve it with hot tea or as a accompaniment of rice and dal, these fritters are just to die for

Preparation time: 5 hours

Cook time: 10 minutes

Makes 20

Ingredients:
●
●
●
●
●
●
●
●

1 cup red lentil
1 small size onion
1 teaspoon turmeric powder
1 tablespoon ginger paste
1 teaspoon chili powder
3  4 green chilies
Oil for frying
Salt to taste

Directions:
Soak the red lentil for 3 to 4 hours and grind in a grinder.
Chop the onions into very small pieces. Chop the green chilies. Mix all the dry spices, ginger
paste, chopped onions, green chilies to the lentil paste.
Heat about a cup of canola oil in a wok. Drop a small amount of the batter in the oil to test for
right temperature. The batter will instantly rise sizzling if the temperature is right.
Add 1 tablespoon of batter and fry till it’s golden brown on all sides about 2 minutes for each
vada. Transfer to a kitchen towel to drain out excess oil. Serve immediately as an
accompaniment with masala chai or as a side with rice and dal
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Beguni
Eggplants fried in crunchy chickpea flour batter is an unique combination as a snack with tea or a side with rice and dal

Preparation time: 10 minutes

Cook time:15 minutes

Makes 20

Ingredients:
●
●
●
●
●
●
●
●

1 half large eggplant or 1 small eggplant
1 cup bengal gram flour
1 teaspoon nigella seeds
1 teaspoon turmeric powder
1 teaspoon chili powder
1 teaspoon baking powder
Salt to taste
Canola oil for frying

Directions:
Thinly slice the eggplant into 20 pieces.
In a large bowl add all the ingredients except the oil, and pour in about 1½ cup of water with
constant whisking with a balloon whisk to make a runny batter, like a pancake batter
Heat about 2 cups of oil in a deep frying pan, drop a small amount of batter to test the
temperature of the oil. If the batter sizzles up instantly the oil is ready to fry.
Dip each eggplant slice in the batter individually, make sure that the batter covers the slice
entirely. Gently put the batter dipped eggplant slices in the heated oil and fry for 2 minutes, turn
to the other side and fry for another minute or till the beguni is puffed up and the coating looks
crispy and brown. Repeat for all the egg plant slices
Transfer to a kitchen towel to drain off excess oil. Serve immediately

Notes:
While making the batter, pour little water to make it into a thick paste. Then pour some more
water to dilute it. This method makes the batter consistent and there will be no dry balls of flour
in the batter
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Peyaji
details.

Preparation time: 10 minutes

Cook time: minutes

Serves: 6 to 8

Ingredients:
●
●
●
●
●
●

4 large onions
1 teaspoon chili powder
2 tablespoon bengal gram flour
2 tablespoon mustard oil
Salt to taste
Canola oil for frying

Directions:
Thinly slice the onions and transfer to a large bowl. Pour in the mustard oil, season with salt and
mix well with your hand. Marinade for about 15 minutes.
Add the chili powder and bengal gram flour and mix well to coat the onions.
Heat oil in a frying pan, about an inch deep. Take about 2 tablespoon of the onions and flatten
the fritter pressing between your four fingers and thumb. Gently place in the heated oil. Fry one
side for about 2 minutes and the flip and fry for another minute.
Repeat the step till the whole mixture is over.
Serve hot with hot tea and ketchup
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Niramish
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Sabji Diye Mooger Dal
Its a comfort food by itself, you can have it just like a soup or serve it with rice or roti

Preparation time: 10 minutes

Cook time: 30 minutes

Serves: 4 to 6

Ingredients
●
●
●
●
●
●
●
●
●
●
●
●
●
●

2 cup split yellow lentil
1 large carrot
½ cup cauliflower floret
½ cup peas, fresh or frozen
1 tablespoon cumin powder
1 teaspoon turmeric powder
1 teaspoon chili powder
1 tablespoon ginger paste
23 bay leaves
1 tablespoon cumin seeds
2 tablespoon canola oil
1 tablespoon ghee
1 teaspoon garam masala
Salt to taste

Directions
Heat a saucepan and add the split yellow lentil and continue stirring over medium flame until the
dal starts getting darker in color and becomes fragrant; about 5 minutes. Pour about 4 cups of hot
water and boil the dal till its half done
Chop the carrots into quarter inch squares, and the cauliflower florets almost to the same size.
Heat a tablespoon of oil in a wok or fry pan and slightly fry the cauliflower florets, about 3
minutes.
Once the dal is half done add the carrots and cook for another 10 minutes. Add the fried
cauliflowers and peas; cook till the dal is almost cooked. Leave the dal little runny as moong dal
tends to absorb water and the dal will get thick. Pour extra water if you feel it’s getting too thick.
In a small fry pan heat the other tablespoon of oil and add in the cumin seeds and bay leaves. As
they start to splutter add the seeds along with the oil to the cooked dal. Add in all the spices
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except the garam masala. Give it a good stir. Cook for 2 minutes
Sprinkle the garam masala and pour the ghee
Serve warm with rice and fries.

Notes:
You can boil the dal in a pressure cooker, that will save some time. Generally moong dal cooks
in 2 whistles of a pressure cooker. Put in the carrots, chopping them into larger pieces
Instead of canola oil, you can use ghee for tempering the cumin seeds, the dal will be more
fragrant.
You can add ghee instead of oil for tempering the whole spices, this will give an added aroma to
the dal
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Fulkopir Tarkari
A very spicy cauliflower recipe, served as a side dish with rice and moong dal

Preparation time: 10 minutes

Cook time: 20 minutes

Serves: 6 to 8

Ingredients
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●

1 large cauliflower
2 large potatoes
1 large onion
1 medium tomato
½ cup peas, frozen or fresh
810 cloves of garlic
1 2” cinnamon stick
45 cardamon
45 cloves
3 bay leaves
1 tablespoon ginger paste
1 tablespoon garlic paste
1 teaspoon chili powder
1 teaspoon turmeric powder, extra for mixing with vegetables
1 teaspoon paprika powder
4 tablespoon mustard oil
1 teaspoon garam masala
1 teaspoon ghee
Salt to taste

Directions
Cut the cauliflower into 2 inch florets. Dice the potatoes in to 1 inch squares. Slice the onions.
Separately mix the cauliflower and potatoes with pinch of turmeric and salt
Heat the oil in a wok, separately fry the potatoes and cauliflower till they are slightly browned on
the sides.
In the same oil add the onion and fry till they are soft, about 5 minutes. Add the whole cardamon,
cinnamon, cloves and bay leaves. Chop the tomato into small pieces,and add to the onion. Put in
the garlic and peas. Fry till the tomatoes are mushy and oil starts to separate.
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In the meantime take a small bowl and add all the dry ground spices along with the ginger and
garlic paste. Pour about 3 tablespoons of water and make it into a paste. Add this paste to the
wok, and give it a good stir.
Add the fried cauliflowers and potatoes and mix to coat with the spice paste. Fry for another 3
minutes so that the spice starts darkening
Pour in 1 cup of warm water and cook covered till the vegetables are fully cooked about 15
minutes. Stir occasionally
Pour in the ghee and sprinkle the garam masala. Serve hot with rice or roti

Notes:
I have used mustard oil for this recipe, spicy Bengali recipes calls for mustard oil to get that extra
hint of richness. But you can use any other oil of choice
Bengali recipes generally uses potatoes, so I have used it here too. But if you want you can omit
the potatoes
If you don't have tomatoes, pour about ¼ cup of tomato sauce instead
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Patoler Dalna
Patol is a versatile vegetable, fry it or make it into a curry it always tastes yum

Preparation time: 10 minutes

Cook time: 25 minutes

Serves: 6 to 8

Ingredients
●
●
●
●
●
●
●
●
●
●
●
●

500 gm pointed gourd/ patol
2 to 3 medium potatoes
2 bay leaves
3 tablespoon mustard oil
1 tablespoon cumin seeds
1 teaspoon turmeric powder
1 tablespoon cumin powder
1 tablespoon ginger paste
1 teaspoon chili powder
½ teaspoon garam masala
1 teaspoon ghee
Salt to taste

Directions
Chop both the heads of each pointed gourd, and peel the skin partially. Then half the patol
laterally. Peel the potatoes and dice them to an inch size pieces. Sprinkle both the patol and
potatoes with a pinch of salt and turmeric powder
In a wok, heat 2 tablespoon of oil and fry the potatoes and patol together, giving the potatoes a 2
to 3 minutes head start, as the potatoes take longer to cook.
Once the vegetables are half fried, the potatoes will turn slightly brown; take them out of the wok
and place on a kitchen towel to get rid off the excess oil. Throw out the remaining oil
In a bowl add all the ground spices except garam masala, ginger paste and season with salt. Pour
in about 2 tablespoon of water and make it into a smooth paste
In the same wok pour in the leftover oil, temper with the cumin seeds and bay leaves, as the
cumin starts to sizzle put the vegetables back in the wok. Add the spice paste and stir well to
coat. Stir fry for 2 to 3 minutes till the spice paste changes to a darker color.
Pour in about 2 cups of water and cook covered till the vegetables are fully cooked. Stir once or
twice in between. Pour extra water if the vegetables gets too dry
Sprinkle the garam masala and pour the ghee. Serve hot with rice or roti
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Jhinga Posto
A twist to the quintessential comfort food for all Bengalis, aloo posto

Preparation time: 7 minutes

Cook time: 15 minutes

Serves: 4 to 6

Ingredients
●
●
●
●
●
●
●

4 medium ridge gourd
¼ cup poppy seeds
1 teaspoon nigella
1 teaspoon turmeric powder, optional
3 4 green chilies
2 tablespoon mustard oil
Salt to taste

Directions
Peel and dice the ridge gourd into ½ inch size pieces.
Grind the poppy seeds in a spice grinder, pour about 3 tablespoon of water in a small bowl and
add the ground seeds to make it into a paste. In turn pour tablespoon of water, poppy seeds, 1 or
2 chilies and a pinch of salt and grind to a paste in a food porcessor
Heat the oil in a wok, add the poppy paste along with the turmeric and stir fry till il starts coming
out. The paste would start to come out of the wok. Transfer to a bowl
In the same wok, pour about a tablespoon of oil and temper with nigella seeds. Add the the ridge
gourd and fry for about a minute. Add the fried poppy paste and stir to coat.
Pour in about a cup of water and cook covered till its done
Serve hot with white rice
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Amish
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Tel Koi
Climbing perch cooked in a flavorful spicy broth

Preparation time: 5 minutes

Cook time: 10 minutes

Serves: 4

Ingredients
●
●
●
●
●
●
●
●
●
●
●
●
●

8 climbing perch or koi fish
1 teaspoon nigella
1 tablespoon cumin powder
½ tablespoon coriander powder
2 teaspoon turmeric powder
¾ tablespoon chili powder
1 tablespoon ginger paste
10 green chilies
2 sprigs of cilantro, optional
½ teaspoon garam masala
1 teaspoon ghee
1 tablespoon mustard oil
Salt to taste

Directions
Thoroughly clean the koi fishes. Make diagonal slits on either side of the fish with a sharp knife,
this helps the fish to cook quickly. Wipe the fish dry with a kitchen towel and lay on a plate.
Sprinkle with a pinch salt and turmeric powder
In a bowl add the turmeric, coriander, cumin, chili powder and ginger paste, pour water to make
it into a runny paste, then pass this paste through a strainer.
Heat oil in a flat bottom pan and throw in the nigella seeds, as they start spluttering carefully
place the fish on the pan, making sure all are touching the bottom of the pan. Pour the strained
spice mix over the fish, season with salt , add in about 5 green chilies and cook for about a
minute. Pour about a cup of warm water and cook covered till the fish is cooked about 8 minutes.
Once the fish is cooked sprinkle the garam masala and pour the ghee. Transfer to a serving tray
and garnish with the extra green chilies and cilantro
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Notes:
This is a very hot and spicy recipe, but if you want you can reduce the number of green chilies to
bring down the heat.
It is preferred that koi is not fried when cooked into a gravy based dish as it makes the meat of
the fish very chewy.
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Rui Kalia
Generally served in the afternoon of weddings, it is a very spicy preparation with loads of flavors

Preparation time: 10 minutes

Cook time: 30 minutes

Serves: 8

Ingredients:
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●

8 pieces of rohu
1 large red onion, sliced
1 tablespoon chopped garlic
8  10 cloves of garlic
1 medium tomato, chopped
2 tablespoon dry raisin, soaked till plump
1 teaspoon panch phoron
¼ cup Greek yogurt, beaten
2 tablespoon cumin powder
1 tablespoon turmeric powder
1 tablespoon coriander powder
1 tablespoon chili powder
1 teaspoon paprika
1 teaspoon garam masala
1 teaspoon ghee
½ cup mustard oil
Salt to taste

Directions:
Wash the fish, making sure there are no scales left on the skin. Place on a kitchen towel to dry.
Sprinkle about a teaspoon of turmeric powder and a pinch salt on the fish.
Heat the mustard oil in a heavy bottom pan, fry the fishes in batches. Before you place the first
fish make sure the oil is super hot, else the fish tends to stick to the pan. Fry for 3 minutes on the
first side and then another minute on the other side. Transfer to a kitchen towel for drain off the
excess oil.
Discard almost all of the oil excepting about 2 tablespoon. Add the sliced onions, cook for about
5 minutes till the onions are almost done. Add the ginger and garlic and fry for another minute or
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two. Put in the tomatoes and raisin and cook till the oil starts separating. Transfer everything to a
food processor along with the beaten yogurt and mix to a fine paste. Pour little water at a time, if
the paste gets too thick
In the same pan add the panch phoron and wait till they start spluttering, add in the onion paste,
along with all the dry spices except the garam masala. Saute the spice mix till it’s fragrant, about
3 minutes.
Gently transfer the fish back to the pan, and carefully coat the spice mix to the fish, pour about a
cup of water and cook for 3 to 5 minutes. Sprinkle the garam masala and transfer to a serving
bowl.
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Bhapa Chingri
The easiest way to cook shrimps, and yet it’s one of the yummiest recipes you can ever taste

Preparation time: 10 minutes

Cook time: 8 minutes

Serves: 4 to 6

Ingredients:
●
●
●
●
●
●
●

½ kg medium size prawns
5 tablespoon mustard seeds
3 tablespoon mustard oil
1 teaspoon turmeric powder
1 teaspoon chili powder
8 10 green chilies
Salt to taste

Directions:
In a grinder, grind the mustard seeds with 5 tablespoons of water along with the turmeric powder
and salt. Slit the green chilies from the middle, lengthwise
Clean, pull out the back vein and take out the shells of all the shrimps. Mix the mustard paste
with the shrimps and put it in a steel tiffin box. Pour the mustard oil and place the green chilies
over the shrimp, and cover with the lid.
Place the tiffin box in a sauce pan or stockpot and pour hot water till half the height of the tiffin
box. Cook for 6 to 8 minutes.
Very carefully take out the tiffin box from the water bath and let it stand for 10 to 15 minutes
before opening.
Serve immediately with warm white rice

Notes:
Alternately, you can also cook the shrimps in a microwave. Place the shrimps in a microwave
safe bowl. Cook at high for 3 minutes covered on 1100 watt microwave. Adjust the timing for a
different wattage microwave.
You can adjust the heat, by reducing the number of green chilies, or taking out the seeds of the
chilies
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Niramish Murgi
Vegetarian chicken, the name itself is an oxymoron, but it’s chicken cooked without onion or garlic, things that we Bengalis consider
nonvegetarian

Preparation time: 10 minutes

Cook time: 40 minutes

Serves: 4

Ingredients:
●
●
●
●
●
●
●
●
●
●
●
●
●
●
●

1 kg bone in chicken, cut into medium size pieces
2 large potatoes, diced to quarters
1 teaspoon cumin seeds
1 medium tomato, chopped
½ cup chopped cilantro
2 tablespoon kasuri methi
2 tablespoon cumin powder
1 teaspoon turmeric
2 teaspoon chili powder
1 teaspoon paprika powder
1 tablespoon ginger paste
8  10 green chilies, slit to half lengthwise
1 teaspoon garam masala
4 tablespoon mustard oil
Salt to taste

Directions:
Heat half the oil in a thick bottom pan and fry the potatoes just until the sides start to brown.
Transfer on a kitchen towel to drain excess oil.
Pour the extra oil and temper with cumin seeds. Add the chicken and fry till they start browning.
In the meantime take a small bowl and add the ginger paste and all the dry spice powder except
the garam masala, make it into a paste and pour over the chicken. Give it a good stir to coat the
chicken, then saute for another 3 to 5 minutes on medium heat.
Add half the cilantro, kasuri methi and green chilies and fry while stirring just until the cilantro
leaves start to wilt, about 2 minutes. Season with salt. Pour about 3 cups of warm water and add
the half fried potatoes. Cook till the chicken is fully done.
Sprinkle with garam masala and garnish with cilantro leaves. Serve hot with rice or roti
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Chingri Bharta
Shrimps are always an easy and tasty side dish with warm rice, this preparation will definitely steal your heart.

Preparation time: 5 minutes

Cook time: 10 minutes

Serves: 4 to 6

Ingredients:
●
●
●
●
●
●
●
●

½ kg small shrimps, shelled and cleaned
1 large red onion, chopped
10 garlic cloves, sliced
2 green chilies, chopped
1 teaspoon turmeric powder
1 tablespoon dry red chiles
3 tablespoon mustard oil
Salt to taste

Directions:
Roughly chop the shrimps
Heat about a tablespoon of oil and fry the onions till they are soft. Add the shrimps and garlic
along with the turmeric and chilies. Fry for 2 minutes or till the shrimps start to turn pink.
Transfer to a food processor and pulse 2 to 3 times to make a mash. Transfer to a serving plate
and garnish with green chilies and pour the extra 2 tablespoon of mustard oil

Notes:
Shrimps cooks very easily, if you cook it for a long time, the meat tends to get chewy.
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Bhaat Ruti
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Peas Pulao
Flavorful rice to go with any of your favorite side dish

Preparation time: 5 minutes

Cook time: 25 minutes

Serves: 6 to 8

Ingredients:
●
●
●
●
●
●

3 cups of long grain rice
1 cup peas, fresh or frozen
2 2” cinnamon stick
8 to 10 cardamom pods
8 to 10 cloves
4 tablespoon ghee

Directions:
Heat the ghee put in the cloves, cinnamon and cardamom and fry for 10 seconds, just till the
spices are fragrant
Add the rice and stir to coat the ghee. Add the peas. Pour in 6 cups of water and cook till the rice
is fully cooked about 20 minutes. Check in between to see if the rice is too dry, add a little more
water at a time
Fluff the rice with a fork. Serve with your favorite vegetarian or nonvegetarian side dish
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Bhuna Khichudi
Dry and fluffy style of khichudi, prepared specially as bhog during Durga pujo

Preparation time: 10 minutes

Cook time: minutes

Serves: 6 to 8

Ingredients:
●
●
●
●
●
●
●
●
●
●
●
●
●

1½ cup gobindobhog rice
1 cup split yellow lentil
2 tablespoon ginger paste
1 teaspoon turmeric powder
1 teaspoon chili powder
2 teaspoon cumin powder
1 teaspoon coriander powder
1 teaspoon cumin seeds
1 teaspoon garam masala
3 tablespoon ghee
5  6 green chilies
2  3 bay leaves
Salt to taste

Directions:
Dry roast the split yellow lentils till they are fragrant and just starts to turn slightly brown about 5
minutes. Transfer to a bowl and wash thoroughly. Spread over a kitchen towel to drain off the
water.
Wash and clean the rice too.
Heat 2 tablespoon of ghee in a deep bottom pan. Add in the cumin seeds and bay leaves. As the
seeds start to splutter add the lentil and dry red chilies. Add in all the spices except the garam
masala and the ginger paste. Stir to coat the lentils.
Pour in about 3 cups of warm water and cook covered till the lentil is cooked halfway through.
Add in the rice and stir well. Season with salt. Add the green chilies. Pour in more water as and
when necessary.
Once the rice and lentil is cooked through, sprinkle the garam masala and ghee.
Serve hot with beguni or labda
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Triangle Parotha
A good way to start any day. Club these parothas with any side dish of choice

Preparation time: 10 minutes

Cook time: 30 minutes

Makes 10

Ingredients:
●
●
●
●
●
●
●

1 cups whole wheat flour
1 cup unbleached plain flour
1 teaspoon carom seeds
1 teaspoon salt
2 tablespoon canola oil
Water
Canola oil for frying

Directions:
Mix the two kinds of flour along with the salt and carom seeds. Pour in the oil, and slowly pour
in about a cup of warm water. Knead to a soft dough. Use extra flour if the dough gets too watery
Divide the dough into 10 equal balls. Slightly grease one ball with little oil, and roll out into a
circle. Fold the parotha into half along the diameter. Then again fold the half into another half.
The circle will now become a quarter of a circle. Roll the quarter circle with a rolling pin to
make a thin parotha. Do it for all the balls.
Heat a frying pan, slightly grease with oil. Place one parotha and fry one side till dark circles
start to appear. Flip and fry the other side. Each parotha takes about 2 minutes to fry the first side
and 1 minutes on the second.
Serve hot with your choice of curry and pickles.
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Koraishutir Kochuri
Spicy mashed peas filled kochuri calls for a yummy start of the day

Preparation time: 10 minutes

Cook time: minutes

Serves: 6 to 8

Ingredients:
For the filling 
● 1 cup green peas, fresh or frozen
● 1 teaspoon cumin seeds
● 1 teaspoon dry ginger powder
● 1 teaspoon chili powder
● 1 teaspoon cumin powder
● ½ teaspoon asafoetida
● 2 tablespoon canola oil
● Salt to taste
For the dough 
● 1 cup plain unbleached flour
● 1 teaspoon salt
● 1 tablespoon canola oil
Canola oil for frying

Directions:
For the filling 
Boil the sweet peas, and drain of the water. Grind to a paste in a grinder.
Heat the oil in a fry pan. Add in the cumin seeds, as they start to splutter add in the asafoetida.
Add the sweet peas paste along with all the other spices, season with salt. Stir constantly till the
paste no longer sticks to the pan
For the dough 
In a large bowl, sift the flour and stir in the salt. Pour in the oil while stirring flour with your
fingers in a rotating motion
Pour in about ½ cup of warm water and knead to make a soft dough. Divide the dough into 10
small balls
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Flour a working surface, roll out one ball to about 3 inch diameter. Put in a tablespoon of the
peas filling. Seal all sides and roll into a ball. With a rolling pin, roll the ball into a round luchi
about 5 inches in diameter. Do the same for all the other dough balls
Heat oil in a wok, fry each kochuri one at a time, till they are fluffy about 3 minutes on each side.
Serve hot with aloo dum
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Misti
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Jilipi
Bengal’s very own vegan version of the funnel cake

Preparation time: 2.5 hours

Cook time: 45 minutes

Makes 20 jilipis

Ingredients:
●
●
●
●
●
●
●
●
●

1 cup unbleached flour
2 tablespoon corn flour
2 tablespoon besan
1 teaspoon yeast
2 tablespoon whole milk plain yogurt
2 drops yellow food color
Few strands of saffron
1 cup granulated sugar
Canola oil for frying

Directions:
Take 2 tablespoon of lukewarm water and pour the yeast in it, let sit for 10 minutes. In a large
bowl sift all the dry ingredients and stir to mix. Add the yogurt along with ⅓ cup of water to
make a pancake like batter. Pour in the yeast culture.
Keep this mixture covered in a warm place for about 2 hours, do not disturb while the batter
ferments.
In the meantime, make the sugar syrup. Add the sugar and a cup of water along with the
cardamom pods and boil while stirring frequently till the sugar syrup coats the back of a spoon
about 30 minutes. The syrup will have a single string consistency. That is if you dip a spoon and
take it out, the syrup will drop down from the spoon in a single thread
Pour the drop of food color to the batter and give it a good stir to mix well.
Pour the mixture in a ketchup bottle or a piping bag fitted with a #3 nozzle. Heat about 2 cups of
oil in a deep bottom vessel. Drop a small amount of batter to the heated oil, if the oil is heated
properly, the batter should float to the top sizzling instantly without changing color.
Hold the nozzle down and squeeze the bottle or piping bag, and move your hand into two spirals,
starting without the inner one
Fry the jilipis for 2 minutes, take out with a slotted spoon and place in the sugar syrup. Let the
jilipis stay in the sugar syrup for 5 minutes to soak in
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Before serving sprinkle with saffron strands
______________________________________________________________________________
___

Notes:
When you add the yeast to the water, if it doesn’t bubble then throw that batch of yeast and use a
new one.
Food color gives an added vibrancy to the jilipis, if you don’t want to use it just skip the step.
Instead you can also add a tablespoon of milk mixed with dissolved saffron to get the color
Traditionally jilipis are fried in pure ghee, but instead you can add about 2 tablespoon of ghee to
the preheated oil to have a better smell
If you have a candy thermometer handy, you can use to test the temperature of the oil. The oil
should read 350F for it to fry the jilipis
Jilipis test best when warm. You can serve it with vanilla ice cream or rabdi. Or, if you want to
have the true Bengali experience serve jilipis sandwiched between two buttery toasts, yes we
love sweets even for breakfast
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Sweet Boondi
Bonde or sweet boondi is a traditional Bengali sweet, a must have during Bijaya. If you like it my way, serve it with plain yogurt

Preparation time: 10 minutes

Cook time: 45 minutes

Makes 1 big bowl

Ingredients:
●
●
●
●
●
●
●
●

1 cup besan
1 teaspoon baking powder
1 cup sugar
4  5 cardamom pods
2 drops yellow food color
2 drops red food color
Canola oil for frying
Sliced almonds (optional)

Directions:
Sift the besan in a bowl and add the baking powder. Stir to mix well. Pour in about ½ cup of
water to make a runny batter. Divide the batter into 3:1 ratio, and add the yellow food color to
the larger portion and red to the other
Add sugar and water along with the cardamom pods in a stock pot and boil till the syrup reaches
a two string consistency
Heat the oil in a deep bottom pan. To taste if the oil has reached the optimum temperature, drop a
small amount of batter to the oil. The batter should float to the top instantly without changing
color.
Take a large slotted spoon over the oil and pour a small amount of batter with ladle to the oil
through the slotted spoon, the boondis will be ready in 30 seconds. Using another slotted spoon
take out the boondis and place on a kitchen towel to soak the extra oil. Repeat the process till all
the batter is finished.
Once, the boondis dry, transfer them to the sugar syrup and soak for about 10 minutes. Serve
garnished with sliced almonds

Notes:
While frying if the temperature of the oil gets too hot, try reducing the flame to medium
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You can make darbesh using these boondis. Just mix in about ½ cup of khowa kheer, handful of
raisin and broken cashews, mix well. Take about a heaped tablespoon of the mixture in your
palm, and using both your palms rotate to make balls
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Rajbhog
A better larger version of the famous rasogollav

Preparation time: 20 minutes

Cook time: 45 minutes

Makes 20

Ingredients:
●
●
●
●
●
●
●
●

1 cup chana
¼ cup khowa
1 teaspoon bleached flour
1 teaspoon semolina
¼ teaspoon cardamom powder
2 cups sugar
2 drops edible yellow color
1 teaspoon rose water

Directions:
Mix the chana, semolina and flour and knead well. Take about 2 tablespoon of the dough and roll
into an inch size ball, make sure there are no cracks on the ball
Mix the khowa, cardamom powder and food color and knead well to make a smooth dough. Take
about a teaspoon of the dough and roll into ball. There should be same number of khowa and
chana balls
Flatten the chana balls and place the khowa ball inside. Cover the khowa ball with the chana and
roll to make a ball. Do the same for all the balls.
In a stock pot pour 2 cups of water along with the 2 cups of sugar and boil till the sugar syrup
reaches a one string consistency.
Add the chana balls to the syrup and boil covered for 5 to 10 minutes checking in between. The
balls will puff up and increase in size. If you see any cracks appearing on the rajbhog remove
immediately.
After the rajbhog are all puffed up and cooked, remove with a slotted spoon and place on a deep
bowl. Continue boiling the syrup after adding the rose water, boil till it reaches a thicker
consistency. Pour the syrup over the rajbhog and serve

Notes:
Refer to how to make chana at the beginning of this book.
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If you cannot get hold of khowa, then make khowa using a cup of dry milk powder, 2 tablespoon
of unsalted butter and ½ cup of whole milk and stir continuously in a pan till the dough can come
out easily of the pan.
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Baked Rasogolla
Rasogolla is good, but when its baked in creamy sweet sauce it’s twice as good

Preparation time: 10 minutes

Cook time: 30 minutes

Serves: 6 to 8

Ingredients:
●
●
●
●
●

20 canned rasogollas
1 litre half and half
½ cup chana
2 tablespoon goond
1 teaspoon cardamom powder

Directions:
Squeeze the rasogollas to drain out the excess syrup out of them, place in a baking dish
Pour the half and half in a deep bottom pan, and simmer till the liquid reduces to almost half.
Add the chana and give it a stir. Pour in about a cup of the sugar syrup from the can to the half
and half and simmer for another 2 to 3 minutes.
Dry roast the goond for 2 minutes or till they start popping
Preheat the oven to 350F. Pour in the hot liquid over the rasogollas. Add the goond and sprinkle
the cardamom powder. Bake for 15 minutes.
Take out of the oven, serve hot or chilled
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Additional Recipes
Tamarind Sauce 

Take about a cup of tamarind pulp along with 8  10 pitted dates and half cup of water. Grind to a
smooth paste in a food processor. Season with rock salt and add ½ teaspoon of paprika for heat
Chana 
Boil 1 liter whole milk in a sauce pan. Pour in juice of 1 lemon, and wait till the water separates
from the milk solids. Strain the milk solids through a cheesecloth. Discard the whey and hang the
chana for about 2 to 3 hours to let any excess liquid to drain out. Use this chana to make
rasogolla, sandesh or any other sweet of choice.
Masala Chai 
Heat 2½ cup of water along with 2 tablespoon of sugar, 1 tablespoon of sliced ginger, 1 2”
cinnamon stick, 3 4 green cardamom and 3 4 cloves. Once the water is fully boiling add 2
tablespoon of chai tea leaves and let it simmer for a minute. Pour in ½ cup of milk and strain
immediately. It will make about 2 cups of masala chai
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Glossary of Spices
Allspice

Kebab chini

কাবাব িচিন

Asafoetida

Hing

িহং

Bay Leaf

Tej Pata

Black Cardamom

Bauro Elaich

বড় এলাচ

Black Cumin

Kalo Zeera

কােলা িজরা

Black Pepper

Gol Morich

গাল মিরচ

Black Salt

Kalo Noone

কােলা নু
ন

Brown Mustard Seed

Choto sarse/ Rai

Caraway Seeds

Shahi Zeera

Carom/Thyme

Joane/ Ajwain

Celery

Radhuni

রাধু
িন

Chili

Lanka

ল া

Cinnamon

Dalchini

দারিচিন

Cloves

Labango

লব

Coriander

Dhane

ধেন

Cumin

Jeera/ Zeera

িজরা
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Dates

Khejur

খজু
র

Fennel

Mouri

মৗির

Fenugreek

Methi

মিথ

Fenugreek Leaf

Kasuri Methi

কাসু
ির মিথ

Garlic

Rasun

রসু
ন

Ginger

Aada

আদা

Green Cardamom

Choto Elaich

Holy Basil

Tulsi

তু
লসী

Mace

Joitree

জ ী

Mustard

Sarse

সেষ

Nutmeg

Jaiphal

জায়ফল

Pickle

Achar

আচার

Poppy Seeds

Posto

Saffron

Zafran

জাফরান

Salt

Laban/ Noone

লবন/ নু
ন

Sour Mango Powder

Aamchur

আমচু
র

Spice Mixture

Garam Masala

গরম মসলা

Star Anise

Chakro Phool

চ
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ফু
ল
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Star Anise

Guamouri

Tamarind

Tetul

Tragacanth

Goond

Turmeric

Halud
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