 VEGETARIAN

RICE

1)      GHEE BHATH
2)      BIRANJI 

3)      VEGETABLE BIRYANI
4)      BISIBELE BHATH
5)      DHAI BHATH
6)      LEMON RICE
7)      VANGI BHATH
8)      ALOO NU BHATH
9)      TOMATO BHATH
10)      PEA PULAO
11) MUSHROOM BHATH

12) KHICHRI

13) METHI RICE
14) SPICY GREEN RICE
15) VEGETABLE PULIHORA
16) BOMBAL /  PONGAL

17) VAGAR BHATH
GHEE BHATH :




        INGREDIENTS : 2 cups Basmati Rice





¼ cup Ghee





1½ cups Onions (chopped)





2 pieces Cinnamon





20 Cloves





10 Cardamom





1 Garlic





2 pieces Ginger

                                  Salt for taste

METHOD :  Wash and soak rice in water for ½ hour. Heat ghee in a vessel and fry chopped Onions. Add Cinnamon, Cardamom and Cloves and fry them. After few minutes add the rice and mix them for 3 minutes. Add the ginger-garlic paste. Add 1½ cup of water and salt. Pressure cook for 10 minutes in a cooker. Serve hot.   
BIRANJI :


              INGREDIENTS :      Basmati Rice  
     : Washed and Soaked

                                                       Whole garam masala

                                                        (cloves, cardamom, cinnamon, pepper)

                                                        Ginger-Garlic paste     : 1 tsp






          Onions
               : 1, chopped lengthwise

                                                        Shahjeera

     : ½ tsp

                                                        Bay Leaves                 : few

                                                        Mint(optional)
     : 2 tsp, finely chopped

                                                        Cilantro

     : 2 tsp, finely chopped

                                                        Turmeric powder        : little

                                                        Garam masala powder : ½ tsp







Dhaniya powder          : 1 tsp

                                                         Salt

                                                        Oil / Ghee

  METHOD :     Heat Ghee . Add Shahjeera, whole garam masala and bay leaves. Now add the chopped onions, fry till they turn little brown, and add ginger-garlic paste. Fry for a while then add all the dry masala’s along with mint and cilantro. Fry till the raw flavor of the masala’s vanish. Now add the soaked rice, mix well and pour in water (preferably hot water). Close lid, let it cook on high flame for a while when water evaporates a little. Stir then lower the flame and close the lid tightly and cook till done.

VEGETABLE BIRYANI :
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                           INGREDIENTS :

Basmati Rice

  : Washes and soaked          

                                                                   Whole garam masala

                                                                   (cloves, cardamom, cinnamon, pepper)

                                                                   Ginger-Garlic paste     
  : 1 tsp








Onions
             
  : 1, chopped lengthwise








Tomato


  : 1-2 , finely chopped

                                                                   Shahjeera

    
  : ½ tsp

                                                                   Bay Leaves               
  : few
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Fresh coconut






Mint leaves


                                  Poppy seeds(khus khus)     Grind to a fine paste






Ginger 


                                 Garlic





         Green chilies





         Vegetables ( like potatoes,     : cut lengthwise                                                                                                        





         carrots, beans, cauliflower )






Turmeric powder          
     : ½ tsp






Dhaniya powder

     : 1 tsp






Salt






      Oil

METHOD :          Heat oil. Add the whole spices, ginger-garlic paste, and onions. Fry till onion turn transparent. Then add tomatoes and the coconut paste, fry for a while. Now add all the chopped vegetables and cook them. Then add the soaked rice along with salt, turmeric powder, dhaniya powder and required amount of water and cook on slow flame till done. Garnish with cilantro and fried onions and serve with Raitha.

BISIBELE BHATH :
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                           INGREDIENTS :
 
Rice



: 300 gms






Tuvar dhal   

: 300 gms






Vegetables 






(French beans, Carrots, 
: cut into cubes






Peas, Potatoes, Pumpkin.. etc)






Red chilies


: 6






Whole Garam masala
: coarsely pound






Whole Coriander seeds   : 2 tsp

 




Tamarind

         : 30 gms






Salt






Oil / Ghee

 METHOD :      Clean and wash rice and dhal separately. Roast chilies, cloves, cinnamon, cardamom, fenugreek and coriander seeds and grind to a fine powder. Soak tamarind and extract pulp and keep aside. 


Cook rice and  dhal separately and also cook the vegetables till they are almost soft. Heat ghee in the cooker and add mustard seed and curry leaves then add the onions along with few crushed garlic. Then add the vegetable , mix and now add churned dhal. When it boils add the ground masala along with rice. Remember the rice should be cooked extra soft by adding more quantity of water. Add tamarind juice and salt. Mix well and close lid and cook on low flame for 10 min. Can add water if it appears too thick. Serve  hot. Optionally can garnish with fried onions and cashews.

DHAI BHATH :
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                           INGREDIENTS :

Rice


: 2 cups










Thick yogurt
: 1 cup (well beaten adding little salt)






Milk 


: 1 cup






Mustard seeds 
: 1 tsp






Asafoetida(hing)      : a pinch






Green chilies          : 3-4 (chopped)






Ginger                   : 1” piece (finely chopped)






Raw mango           : 1 (peel and chop into fine pieces)






Curry leaves          : 1 string






Oil






Salt

 METHOD :      Add the chopped ingredients to the curd. Cook rice . Heat oil and add mustard seed and asafoetida. Add curry leaves. Pour beaten curd and mix the rice with curd. Add milk and stir well. Serve with lemon pickle. 

LEMON RICE :
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INGREDIENTS :            2 cups rice
 
 


1/3 cup lemon juice
 



Salt to taste
 



6 tbsp cooking oil
 



1/2 tsp black mustard
 



3 sprigs curry leaves
 



1/4 cup peanuts
 



4 green chilies
 



1/2 tsp turmeric
 



4 cups water


METHOD :   In a large bowl, add water, rice and cook until done. Keep it aside. Heat oil in a pan, add black mustard seeds, peanuts, and turmeric and fry until they are brown. Then add chopped green chilies, curry leaves, salt and fry for another 2-3 minutes. Remove from heat, add the lemon juice and stir well. Add this to the cooked rice and mix thoroughly. 
VANGI BHATH : 

  (Brinjal rice)
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                                    INGREDIENTS :
 
Rice







Onions

:  2 , chopped







Brinjal

: 4-6 ,  cut into small pieces
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Channa Dhal 
: 1 cup  







Urad Dhal
         : 1 tbsp







Red chilies

: 10







Methi Seeds
: 1tsp

    Roast all these ingredients 







Khus khus

: 1 tsp   

    grind to a coarse powder.







Dry coconut 
: ¼







Cloves       
         : 2-3







Cardamom
         : small piece




                             Tamarind Pulp







Jaggery







Mustard seeds      : 1 tsp







Curry leaves
         : 1 string







Salt







Oil


  METHOD :  Cook Rice and keep it aside. Heat oil and add mustard . When they splutter add chopped onions along with curry leaves. When they are little transparent add brinjal. Let it cook. Then add tamarind pulp. When the excess water  evaporates add little jaggery. Then fry little and add the ground powder. And mix well. Add salt and little chilly powder and coriander powder. Remove from fire and then add the cooked rice to it and mix it well. Garnish with coriander leaves and put the vessel on low flame with tightly closed lid for few minutes. Serve hot. 

ALOO NU BHATH :

(Potato rice)
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                                  INGREDIENTS :
 
Rice



: Wash and soak

            





Potatoes  


: 2-4, peeled and cut







Whole garam masala







Onions


: 2, lengthwise chopped







Tomato


: 1, chopped (optional)







Coriander leaves 

: chopped 







Ginger-garlic paste
         : 1 tsp







Chilly powder







Salt







Oil

 METHOD :  Heat oil, fry ½ of the onions to golden brown and remove, then fry ½ of potatoes till crispy and remove. Now in the same oil add whole garam masala and onions and ginger-garlic paste. Fry till little brown and then add the potatoes. Later add the tomatoes, let them turn soft. Now add all the rest of the ingredients. Stir and cook for sometime. Drain the rice and add it now. Mix well. Pour in the water along with salt. Bring it to boil and cook till done. Garnish with fried onions, fried potatoes and coriander before serving. 

TOMATO BHATH :
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                                     INGREDIENTS :
 
Rice



: Wash and soak

            





Tomatoes


:4,finely chopped











Whole garam masala
: coarsely pounded







Onions


: 2, lengthwise chopped







Mint leave


: chopped 







Coriander leaves 

: chopped 







Ginger-garlic paste
         : 1 tsp







Chilly powder







Coriander Powder







Salt







Oil

 METHOD :  Cook Rice and keep it aside. Heat oil and add whole garam masala. Add the onions and fry till light brown. Put the ginger-garlic paste. Now add the Tomatoes along with mint. Mix well and close the lid, cook till the tomatoes get soft. Now add all the masala’s and cook till the oil separates. Add coriander and little garam masala power. Mix this cooked mixture with the cooked rice and serve garnished with coriander leaves.

PEA PULAO :

[image: image8.jpg]



                                     INGREDIENTS :
 
Rice



: Wash and soak

            





Peas



: 1 cup, frozen(should boil the regular peas)






Whole garam masala







Bay leaves


: few







Onions


: 2, lengthwise chopped









Coriander leaves 

: chopped 







Ginger-garlic paste
         : 1 tsp







Green chilies

: 4, slit lengthwise










Coriander Powder







Salt







Oil

METHOD :  Cook Rice and keep it aside. Heat oil and add whole garam masala. Add the onions  and fry till light brown. Put the ginger-garlic paste. Now add the frozen peas, mix well and let it cook. Now add all the masala’s and cook till the raw flavor disappears. Add coriander leaves and little garam masala power. Mix this cooked mixture with the cooked rice and serve garnished hot. 

MUSHROOM BHATH :

                                  INGREDIENTS :
 
Rice



: Wash and soak

            





Mushroom


: Wash and cut into halves.









Whole garam masala







Bay leaves


: few







Onions


: 2, lengthwise chopped









Coriander leaves 

: chopped 







Ginger-garlic paste
         : 1 tsp







Green chilies

: 4, slit lengthwise










Coriander Powder







Salt







Oil

METHOD :  Cook Rice and keep it aside. Heat oil and add whole garam masala. Add the onion and fry till light brown. Put the ginger-garlic paste. Now add the mushrooms and cook till they turn soft. Optionally can add frozen peas and carrot as it enhances the appearance. Now add all the masala’s and cook till the raw flavor disappears. Add coriander leaves and little garam masala power. Mix this cooked mixture with the cooked rice and serve garnished hot.

KHICHRI :

                           INGREDIENTS :
 
Rice



 : 300 gms






Green gram dhal (Moong) : 300 gms






Onions


 : 2, chopped






Vegetables 






(Cauliflower, Carrots, 
: cut into cubes






Peas, Potatoes..etc)






Whole Garam masala
: coarsely pound






Bay leaves


: few






Ginger-garlic paste
          : 1 tsp






Cumin seeds (Jeera)        : 1 tsp






Chilly powder






Coriander Powder






Turmeric Powder






Salt






Oil / Ghee

 METHOD :      Clean and wash rice and dhal separately. Heat oil in a cooker. Add bay leaves and cumin seeds. Stir for a few seconds. Add onion and fry till golden brown. Add ginger-garlic paste. Stir for a few seconds. Add washed gram, rice and all the other ingredients one by one. Mix well and now pour in water. Stir and close the lid of the cooker. Cook till done. Open the lid and stir in little garam masala powder and pour little ghee evenly over khichri before serving hot.

METHI RICE :
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INGREDIENTS : 
½ tsp. Black Pepper
 




6 nos. Cashews (chopped coarsely)
 




½ tsp. Cumin Seeds
 




1 tsp. Garlic (paste)
 




1 tsp. Ginger (paste)
 




1 no. Onion (sliced)
 




Salt to taste
 




Vegetable Oil for frying
 




2 nos. Green Chilies (finely chopped)
 




4 bunches Fenugreek Leaves (cleaned and blanched)
 




1 cup Rice (basmati) (boiled)
METHOD :   Heat oil in a pan, add jeera, cashews, ginger-garlic paste, green chilies and fry for a few seconds. Add onions and fry for a 2-3 minutes. Add the blanched methi leaves and fry for a few seconds. Mix in the rice and add salt and pepper. Just before serving garnish with grated cheese.     
SPICY GREEN RICE :

INGREDIENTS :
3 nos. Cardamom
6 nos. Cinnamon (sticks)
6 nos. Cloves
1 cup Mint (leaves)
2 nos. Onion (chopped)
Salt to taste
1 cup Spinach (leaves)
10 nos. Green Chilies
4 cups Rice (basmati)
1 cup Coriander leaves










         ginger & garlic paste - 2 tbsp 





                 


 jabitri – 1        











       water - 6 cups

METHOD :   Blanch all the green leafy vegetables and grind them into a paste together. Add oil to the pan, add cloves, cardomom, cinnamon, jabitri and sauté them. Later add ginger and garlic paste and sauté for few seconds. Later add the chopped onions and slit green chilies and saute them till the onions become transparent. Then add the green leafy paste to the pan, mix well, and allow it to cook for few minutes until the boils appear. Later add the rice and mix well. Then add water, salt and mix well and cover the pan with a lid. Allow it to cook ,after the rice is cooked, garnish it with coriander.
VEGETABLE PULIHORA :
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INGREDIENTS :
500g basmati rice
50g carrots, chopped finely
50g cauliflower, cut into florets
50g cabbage, chopped
20g green chilies
20g red chilies
15g mustard seeds
25g Bengal gram
25g Black gram
50g peanuts
1/2 tsp turmeric
A pinch of asafoetida
2 bunches curry leaves
75g tamarind, soaked in water
75g oil
Salt to taste
METHOD :   Wash the rice, add chopped vegetables, required quantity of water and cook until the rice is three-fourth cooked. Remove from heat and cool it. Heat oil in a pan, fry mustard seeds, red chilies, Bengal gram, black gram, peanuts, and curry leaves until they gets golden brown. Then add chopped green chilies, asafoetida, and tamarind water. Cook until all the ingredients are tender. To this, add turmeric, salt and mix well. Transfer this mixture to the rice and mix well. Allow it to cook on steam for 10 minutes. Serve hot.
  BOMBAL /  PONGAL :
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INGREDIENTS : 
 250g rice
 
100g green gram (moong dal)
 
10g pepper corns
 
1 tsp turmeric
 
Salt to taste

METHOD :   Wash the rice and green gram well and soak in water for 10 minutes. In a rice cooker, add rice, green gram, turmeric, pepper corns, salt, 1/2-liter water and cook until the rice is done. Serve hot with rasam.
VAGAR BHATH :
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INGREDIENTS :
2 cups leftover rice
2 tbsp any pickle
2 green chilies, chopped
1 small onion, chopped
1 tsp mustard seeds
1 tsp cumin seeds
1 tsp urad dal (black gram)
1 tsp chana dal (bengal gram)
4-5 curry leaves
1 tsp turmeric
2 tbsp oil
Salt to taste
METHOD :   Mix salt and pickle to the leftover rice. Heat oil in a pan, season with mustard and cumin seeds. To this, add urad, and chana dal and fry for few minutes. Then add chopped green chilies and onions and fry until they are golden brown. Add curry leaves and turmeric and stir well. Now, add leftover rice and fry until it is done. Serve hot.






