indigenous meat
products of india

India can boast of as one of the largest repository of traditional meat products in the
world due to its varied culture, languages, ethnicity. It is also due to the availability of
variety of locally grown raw materials (animals, spices, herbs etc), climate and
geographical differences among the different regions/ states of the country. It is not
possible to include all such products / preparations in one title but about 60 popular
products from different regions of the country are presented with their details. This
title is unique since it contains a large variety of popular indigenous meat products of
India with their recipe, processing /preparation methodology, approximate
composition,shelf life and sensory quality.

Common cook books which are mainly written by the renown chefs and passionate
cooks. However, this title is completely different because of differences in approach in
presenting the materials. It is an amalgamation of scientific writing and cook book
writing. It will be useful for people working in the food service industries, food science
and technology labs, food processing industry and for people interested in cooking
Indian specialty products / preparations. People engaged in food products development
for marketing will also find this title a useful reference.Therefore, it is expected to be
used by people of Indian subcontinent as well asin other parts of the world.
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Preface

Due to diversity in tradition, ethnicity and culture among different
communities in India, there has been an emergence of a large variety of
indigenous meat products over the years. As such the literature on
traditional meat products of India or their documentation is scanty. To
our knowledge there is no single title available which documents
indigenous meat products of India scientifically, hence, this title is expected
to fill this gap. This book is prepared by compiling the information
collected from different parts of India on location specific indigenous
meat products and preparations including the scientific literature available
in the field. Further, our knowledge and expertise acquired in the long
working experience in the area is used to make the title both scientific
and user friendly.The title includes the processing/ preparation techniques,
recipe, approximate nutritional fact, storage life and sensory aspects of
such products.

India can boast of being one of the largest repositories of traditional
meat products in the world due to its varied culture, languages, ethnicity,
availability of abundant variety of locally grown raw materials (animals,
spices, herbs, etc.), climate and geographical differences among the
different regions/states of the country. It is not possible to include all
such products/ preparations in one title but the popular products (about
60) from different regions of the country are presented with their details
as stated earlier.

It is completely a different title because of differences in approach in
presenting the materials unlike common cook books which are mainly
written by renown chefs and passionate cooks. It is an amalgamation of
scientific writing and cook book writing which is supposed to be useful
for people working in the food service industries, food science and
technology labs, the food processing industry and for people interested
in cooking exotic and specialty products/preparations. People engaged
in food products development for marketing will also find this title as a
useful reference. Due to globalization, there is huge migration of the Indian
Diaspora all over the world who may find this title useful. Further, there
is increasing demand for the indigenous meat products of India in other
countries due to their delicious flavour. Therefore, it is expected to be
useful for people of the Indian subcontinent as well as other parts of the
world.

Authors

il




Contents

ADOUL Bhe AUHNIOTS cinvississs soimssiisassmsissssuss s absieas s siiiod sovinstsvio By abss s o Lsiosaiss v

Preface

Chapter 1: Basics of Meat and Meat Cookery

1. INtroduction ....c.ococciiiiiniiiiiriisie s s 1
2; Meat quality and characteristics wuisssiississiisnsisisimamiis 1
3. Meat handling, storage and food safety practices .................. 7
4. Meat COOKEIY ..ottt 10
5. Indigenous meat preparations...........cceereieriiniieeicinininn 12
6. Common names of Indian food ingredients/spices

in English and Hindi...........ccoooveiiiuiuiosmmssimossmsimssssssssaonsssnsass 14
7. Common cooking related terminology .......c.cccomiiriniiriniiinnnn 15
8. Photographs of some common Indian

spices & INGredients ... 17

Chapter 2: Mutton/Chevon Preparations
1.

24
3.
4.
5.
6.
7.
8.
9.

TO. MULLOTY CHUKK .ccvvvoveeeeereeecr et eeeieesee st siresieenseesesesbeansssanbesrans 47

MULEOIL CUTTY 1ovvveniiiiniie e 23
Kochi panthar jhol.........cxsseaumsismissempsisrsissminiaiiimmsasassi 26
MUtton KOrma ........ocovievirvivsionnsiissimmimissssimsimasmiosssroriasoessasmisisers 28
Galouthi Kebab ......coiimiiiiiiine i 30
Seekh kebab .......cusousaisamisinssidivissiin rev b Bsadss 33
Rogan josh usssesisssaasiiosoessiessssosssasionssasssmmsiinoions 36
Shami KEDaD .......cveiviiceiiiniiniicssscsisiessscsieses s snenns 38
Lamb curry ..o et it o asssusi s 40
INate YK wcosismmseeis s iiissibssmiomiosamsisios 44




Contents / x Contents / xi
12, Mutton £y e 55 12, CRICKEIIE65 oot 137
13. Mutton. kosha ssmasasispmosamsamasasisamiamis 58 13, CRICKEN PACKIE wvvvvvvrssvvvesseesseerss e 141
T4. RISt ssssassssmasmsissasiosssomamssmssoossmirmmiasssmsise 62 14, Tandoori cChickenn ...........o o ssisissiiasimsrmssmbiasmmsismismiiesssors 144
15. GUSHADA ...rcurmsmmmsmrrerspmmpss st 66 15. Malabar chicken CUTTY ..c.ooouveomiiiminiiinmeniiiessi i 147
16. Tabak mMAAZ ........cccciiisnnerisnssisenen Sk A RIS oo 69 16. ChiCKen CIOGUEHES ..orovvvveesversionsersesssssessisssesssssssisssesssssnisenees 149
17. Aab GOsh ......ccccovriiciciiiiccc BRSNS 05 72 17. Chicken gizzard Pickle ..o rocrecoeosoesicsesromircosoessoee 152
18, NINATLT oot SRR HARTRTR o w00 74 18, TAHAOOT QUALL .vvorrveenooiiissiissinsssssissivissssesasisssaassisisn 156
19. Boti Kebabs ... iisstinsisssmisssssasissiosseessossssseasssssassasssssnssssassusens 77 19. Quail meat PICKIE ....oooccioiverrrerevnresiiiessrsesiosisssessssnssesens 158
20. Mutton/Chevon Keem............ccoiiiririiimiieisineisisesiinininisssinisniins 79

Chapter 5: Miscellaneous Meat-based Preparations

Chapter 3: Pork Preparations
1. Chicken DIryani ........mmsssisssonssssisssimsasmrassssnss 161

1. SOTPOtElsuuvimueisnansussunsnrssins o asrssssmaiaseuasssass s baaisss s sicibs 83 ] i 166
2. Gahoti With DASIENGA ..covvvevereiriesvireresicirieieirs s, 87 2. Cthken khic ‘]‘7 169
I T 90 B Chicken mrUKKIL . ... cmivivssmissssims s s s s s aas
ol 4. Chicken Haleemm ..ooooueveovviroreeeiiiiiireeeinsesisseeesiasseissasssaneesssesesinees 171
A, POTK AMISHL covvvoreverirsivisiisieseiesiasssisississ st ase s 93 . e s
B, GAIRO it RO SR 96 5. Chicken roll (Kathi ROI) ..ocovvsicvrrsiiesrissssssisssisissnessee .
6. Pork pickle .......cniieniisisssssissnsssis iy 98 s
' : Z . XACTEL +ovevorerveeeeseeos el oL SRR SRSV 5 179
| 7. Smoked pork with bamboo ShoOt ......ccevrieeicrreiirrcicricnenen, 101
8. Kerala Deef TOASE...ccuviviireiiieerieiiieeeieesirsreesireeesseeeesssssnsssmssanans 183
8. GOAN SAUSAGE ...ceversssrimiieniiserneseasens it s 455 103
9. Chicken pulao e TR 1 8D

Chapter 4: Chicken Preparations

10. ChiCKEI HIOMIOS w..vovivviviiivisiesiviesesisissesssassnsessssessissinssinsssssinsnss 188
| 1. Butter chicken ........cocummenmmsms v osmmsisives 107 11, TandOOTi CRICKEN THOMIOS ..vvvveveeevrvesieieiirisvisasissessamsessissisensiei 191
2. Chicken chettiNadil ..ooc.ooceeeiiee et ssinn e 112 12, CRICKEI SAMOS ovvvvrveverisivisissesssisiiisissssisssimissssssssssssesssnnirssrens 193
| 3i Chicken fry ............. josoasmssbsomisissasssslsnsbiosiions s osssresessans 115 13, DITIEA TYIEAL 11 oeresiseesseeseseseeeessssstemesesessssessssasssssesssssseassassesssesensannsans 195
4. Chicken shammi Kebab ........ccccovviviiieciiiiiicrienenessesesssennns 117
5: Chicken #abaka .................ziwainieamiipvesinmes Gaereeeseernesrenne 119
6. Chicken korma wusssmmmmasmsnasvsasisss a1 23
7. Chicken pish-pash.......ccoeoocicininiicvniieicinniesiinieninn, 125
8. Chicken tikka Masali.......ccccccovivvviiivivciviivinisinsinioissesceniennns 128
9. Dum ki ChICKEN . uioeeieeeceiiieeeeee st e s s eecsesiseseseraessanens . 130
| 10. Gongura chicker aisassssiusmscsss s s 133

1], Chilli ChICKEI covvviiiieiscciirie s it s virsersesvsesressmtesersessesssssnsersesssssas 135




