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Bhanu Hajratwala : Gujarati Kitchen: Family Recipes For The Global Palate before purchasing it in order to
gage whether or not it would be worth my time, and all praised Gujarati Kitchen: Family Recipes For The Global
Palate:

2 of 2 people found the following review helpful. GoodBy AlpeshBeing a Fiji Born indian, i can relate a number of
recipes to my early childhood and even now. They are bring back memories of food | used to have and its helping my
shape my own recipes. These recipes are unique to Fiji Guijratis and | applaud the author in writing such abook. And |
dont mind advertising your book within our Khatri community in Sydney.2 of 2 people found the following review
helpful. Love this book!By MOOOQOOthisis a great book to learn how to cook Gujarati food, which isn't ways easy.
This book helps me understand the basics so | make a number of different things! 2 of 2 people found the following


http://f3db.com/pub/links.php?id=9380658494

review helpful. Guirati Kitchen isgreatBy R F GrocottGujarati Kitchen is easy to read, has interesting associated
comments and paragraphs. Many of the recipes have components available here.

Gujarati food, known for its exquisite taste, is a secret among Indian foods waiting to be discovered. In Gujarati
Kitchen: Family Recipes for the Global Palate, Bhanu Hajratwala brings that secret to life by revealing treasured
family recipes. After presenting several easy to make spice blends that can be used in multiple recipes, Gujarati
Kitchen gives you step by step instructions for exotic starters like Paturi and Kheema Fataka and savoury vegetarian
and non-vegetarian entrees like Oondhiyu, Vaddhoo and Tarande Saucende. Also included are all-time favourites such
as Theplaand Khichadi, sweets such as Mohan Thaal, and chutneys, pickles, snacks and drinks. Finally, no meal
would be complete without the tantalizing Mukhwaas presented at the end.

About the AuthorBhanu Hajratwal a, a cook par-excellence, isfondly called the Martha Stewart of Gujarati cooking by
her friends and family. Bhanu was raised in atraditional Gujarati family in the Fiji 1slands where she devel oped her
initial taste for authentic homemade Guijarati dishes. When she moved to the United States after mar- riage, she
learned to improvise and maintain authentic flavours despite the limited availability of ingredients. Since then, she has
compiled several cookbooks for community organizations, recipes for worship during ceremonies and has also
conducted cooking demon- strations and classes throughout the US, New Zealand, Fiji, Indiaand Australia.



