-(a0an Recipe

SORPATEL a 1a inglez

Wo know your Aunty's sorpatel in S5iolim ia
fantastic, but lets see what we here can do
to make our own variety. You got all tha
ingredients 7 Lots chock: S lba bally pork,
1 1b Ox liver. MNow the spices: chilly
powdor, haldi, Jesra, some garam masala.
Also cloves; cinnamon; garlic and greon
gingor. Don't forget the vinegar and grean
chillies.

Lot's start phase one: Wash tho pork and
| tha liver. Boil the=m separately, add a
1fuu clove pods and half a table-spoon full |
of salt. The pork should ba ready in 30 |
minutos,; and wall, tha liver about 15
minukos .

Lat's gat on with phase two: Closely chop |
three large onions, inch long piece of -
grean ginger and a half dozen pods of garlic
Do the sase with the chillice: Oh; yos,; cut |
only two or throm. Xesp these all separat- |
inlr. Get a smoall bowl, and lots now mix |
the powdored spicea. Put In three table=-
spoons of chilly powder, 1 tablespoon full
of haldi powdar, 1 tablespoon full of jerra,
1 tablespoon of garam masala, and 1 tea- .
spoon of pepper. Mix those dry, and then
add half a cupfull of vinegar and keop on
skirring until it Forms & nice pasto., Add
@ little water if tho paste becomes teo
Lhick.

And now to phase three: Is the =eat cooler

| wall 7 Whore is that stock 7 Add two pints

[| mow ? Keep the stock and lets dice the moat

into small bits and do the liver until
last., MNow the frying, that's a tricky job,
are you wearing your old ghipt , what you
need is a suit of armour, but nover mind
now, Fry the cut oeat into portions, do
not overfill the pan and keep on turning
it while on the fire. Ahl iz it nice and
eriepy T Is the frying all done T Colleck
somp of the oll; we will need it, Don't
fry the liver.

Lastly, the important phase four: Ah, uaing
the oil collected fry those onions in that
large ten inch sauce pan, let it brown, add
to it, your choppod garlic, gresn ginger
and green chillies and stir them well on
not too high a fire. Now start adding tha
=gat slowly and keep stirring, and now

the liver. Get tha paste now and pour it
in,and give it a good stir. Is it mixed

of this to the mixture. Lot's taste it,
Cor Blimay! it's hot and raw, but nover
mind we need soma salt now. 1 suppose two
teaspoons will be onough, wo con add somo
more later if necessary. 0.K. stick tho
lid on and let it stgam slowly for a
couplo of hours. It won't be ready for
eating today. Let It cool and tcmorrow it
should bo seasoned sufficiently. Uarm it
on o slow fire and let it asteam Tor about
an hour. Ah: We'll have a grand Toast of
this tomorrow with pulao. This should be
enough for more than eight of ws.

SORPATEL

racipe produces tasty results,
| Porhaps it could be improved on
{ and further tips from experion-
cad readers will be welcomo, "

1 Editor's Note: Let's hopo this

Sorpatel can be deep frozen,
but when required it should be
allewed Lo thaw coepletely, this
could take about 24 hours. It
should than be hoated in a

wara oven bofore serving.

If things go wrong whilst cook-
ing, don't 'phone me. 1 am
only experienced in judging the
end rosulta,

! For the effert involvad, it is
| worth while cooking im bulk.

| This would serve for about a

| week, but must be warmed

| reqularly and atored in o cool
place. IF you still Find you
have too much in hand, our
Committee merbors would ba

| pleased to come to help you
along!
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