
 

 

 



 

Qabali Seviyan  ~ 

I expe rienced this unique Afghan dish at the end of my journey in Kabul . It is a rare and indulgent delicacy eaten  during Eid to mark 

the end of Ramadan  

 

Barra Peshwari  ~ 

Pakistanôs cuisine centres around  meat dishes much more than the regions in India. As one travels to the north of the country the 

cooking tends to converge  towards the  Tandoor s  or wood fired Stone lined Bhatties  

 

Chapli Kebab  ~ 

Birth place of my father, pot pourri to the exceptional kebabs, Lahore sets the bench mark of my travel.   

I found this version on the foodie street of óGawalmandiô 

 

Nihari ~

Lahore is like Pandoraôs Box, the recipe for a dish changes with every door you knock. I was served this unique dish by óBijiô (Elderly 

lady of the household)  

 

Kasuri Aloo Anardana ~ 

This potato preparation was the only respite from the daunting traffic on th e Grand Trunk road  

 

Subz - E - Bahisht  ~ 

Bahisht,  an Urdu word, literally means  óGarden or Orchard in heavenô. Punjab is famous for its use of the clay oven or óTandoorô. 

We serve this dish in the  same  w ay I enjoyed it, sitting on the Veranda one night in eastern Punjab  

 

Kararee Bhyein ~ 

Taken from the national flower of India , Lotus stem is a ra re but delicious ingredient  often  used  in Indian cooking.  Most famous in 

the Punjabi style , for be ing fried and eat en as a snack  

 

 

 

 

 

 

 



 
 

 

 

 

Murghi Nazakat ~ 

The preparation of three different types of chicken tikka is an  indicator that the utmost care, attention and respect is being 

showered on oneôs guest.  Inspired by a hearty meal prepared for me by a Dhaba Walla in Amritsar 

 

Khasta Tikki ~ 

Punjab is famou s for ótikkisô, where ever you stop you have Tikkiwala. This was served to me, with two chutneyôs, in the 

village of óBilgaô 

 

Titari ~ 

The villagers i n Punjab welcome their guests with óTitariôô, Guinea Fowl ï a speciality of the region.  Typically the Guinea Fowl 

would be shot earlier in the day during the óShikarô hunting expedition, marinated then cooked in the tandoor  

 

 

Bhalla Papdi Chaat ~ 

A tea time favourite for all North Indians, this dish finds its roots in the  Gallis óstreetsô of Old Delhi 

 

Matkey Ki Gosht Biriyani ~ 

Unanimously voted the food capital of India, Lucknow  specialises in slow or óDumô cooking. Particularly in Bir iyani dishes, where 

imparting  a distinctive earthy flavour into the rice is essential  

 

Parda Khumb ~ 

This Lucknow delicacy is unique; cooking wild summer mushrooms with spices in a pot sealed with a pastry brings out the 

unimaginable flavours  

 

Kumro Phool Bhaja ~ 

This dish is an integral part of traditional Bengali feasts. We serve ours with my mother in lawôs special spicy tomato and jaggery 

dip  

 

Paturee ~ 

The utmost respect for oneôs guest is proven by serving this dish on the dinner table 

 
 
 
 
 


