North Indian Food: The popularity
	Punjabi people have vigorous appetites and their love for food is visible from the food pallet that they offer. The Punjabi food, like other Indian cuisines is often spicy. Punjabi food includes a large variety of breads like: Nans, parathas, chapati's made of maize flour. With the passage of time Punjabi cuisine has undergone many changes, however the cuisine still remains synonymous with spicy, creamy and aromatic gravies.
 

Some of the world famous Punjabi dishes are:
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Chole Bhature
Sukhi Dal
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Paneer Amritsari
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Palak Makkai Malai
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Makki Di Roti
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Lassi Patiala
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Aloo (Potato) Tikki
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Sukhi Channa Dal
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Pista Lassi
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Baingan Da Bhurtha
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Five-Jewel Creamed Lentils
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Sag Gosht (Lamb and Spinach)
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Chaamp Masala (Lamb Chops Masala)
[image: image13.png]


Murgha Kari (Chicken Curry with Tomatoes)
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Murgh Makhan (Silken Chicken)
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Mattar Paneer (Peas with Farmer Cheese)
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Chicken Dilruba
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Gajar Halwa (Quick Glazed Carrot Halwa)
(You may like to research one or two of these, so that you can write more about them in your assignement).


	
Northern Indian cuisine: The regions are famous for:
Kashmiri, Punjabi , Rajasthani, Marwari, Gharwal and Pahari, UP, Awadh or Luchnawi.

-   Kashmiri - In Kashmir, when weddings take place, guests are made to sit on the floor in fours and share the meal out of a metal plate called a trami. The rice is in a mould usually in the centre of the plate and the plate is quartered into four, for each person eating. There is also an earthen pot of freshly made yogurt and chutneys for the groups to share. The meals begins with a ritual of washing your hands at a basin called the tash-t-nari, which is taken around by attendants. Kebabs of different varities are served (methi korma, tabak maaz, safed murg and zafrani murg) for the first course and then the main course usually consists of seven dishes (Rista, Rogan Josh, Tabak Maaz, Daniwal Korma, Aab Gosht, Marchwangan Korma and Gushtaba).


-  Punjabi - Sarson ka saag, originating from Punjab. This dish of mustard greens simmered and slow cooked over coals along with rajma, kali ma or lentils and served in dhabas or roadside stalls which many say has the best food in Northern India.  The dishes are served with unleavened bread of cornmeal or wheat and a dollop of butter or with steamed basmati rice.

-  Rajasthan - Gram flour or Besan is a major ingredient here and is used to make some of the delicacies like Khata, Gatte Ki Sabzi and Pakoda (Onion bhajis). Powdered lentils are used for Mangodi and Papad. Bajra and corn are used all over the state for preparations of Rabdi, Khichdi and Rotis. Sweets include Laddoos, Malpuas, Jalebies, Rasogullas, Mishri Mawa, Mawa Katchori , Sohan Halwa, Mawa and many more

- Uttar Pradesh - Most families in Uttar Pradesh eat vegetarian food. Banaras, India's holiest city is in UP, is famous for it's bazaars full of 'jalebis', sweetmeats and a myriad variety of 'kachoris'. The 'pethas' 

- Awadh style of cooking are world famous for its tender meat dishes and excellent sweets.
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Lucknow is known world wide for its biryanis and different meat preparations. Nihari and naan, a mutton dish served for breakfast is one of the dishes that should be tasted to be believed. 

      The Indian menu
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Building an Indian Menu
For beginners, eating an Indian meal might be somewhat of problem let alone cooking a balanced Indian meal. Indian food is designed to be eaten with the group. Unlike western food, Indian food cannot be eaten or served without a combination. Thus, even though you like that curried vegetable or chutney, try not to eat it by itself. Combine it with rice or Indian bread or with other dishes. This will help you enjoy the meal more and will not give any digestion problems later. 
There is basic rule about how to combine dishes to make a complete Indian meal. Each Indian meal should consist of starch (for example: rice and/or Indian bread), one or more main dishes (for example: meat dish or fish dish, or a lentil and vegetable combination) and some kind of chutney. Usually two vegetables and/or lentil dish will be served with meal; one ‘wet’ with lots of soup and one ‘dry’.
The Expected Etiquette While Eating at an Indian Restaurant
In major urban centres, there are many restaurants and fast food joints that follow a homogenized "global" etiquette. However, in mainland India, there is still a uniquely Indian etiquette. This article is about that etiquette.

The basic etiquette for eating in any restaurant involves leaving a nice tip for good service, and being courteous to your host. As far as Indian restaurants are concerned, many of them are not very formal. However, there are a set of rules that must be followed.

Rule No. 1 is, "Do not ask for Beef or Pork." You must keep in mind that the majority of Indians are either Hindus or Muslims. In the Hindu religion, the cow is sacred and so it cannot be eaten. Similarly, Muslims consider the pig to be filthy. Most Indian restaurants do not serve either beef or pork. Ask for these only if you see them on the menu. Do note that many Indian restaurants only serve vegetarian fare. These restaurants generally have 'vegetarian' written prominently on their signage. Do not offend the owner by asking for meat.

One huge faux pas when dining at an Indian Restaurant is to offer someone else your Jutha. Jutha is a Hindi word meaning "food which has come in contact with your mouth, your saliva or your plate." It is considered very rude and unhygienic to offer someone else your Jutha unless you are close friends or family.

Indian food is meant to be eaten with the hands. Many Indian foods such as naan or roti (flat bread) can be enjoyed by eating with the fingers. The proper method would be to break the roti or naan, soak it in vegetable curry, and eat it. The idea behind eating without cutlery is that eating is a very sensual activity. Hence, as many of the senses as possible -- taste, smell, sight, and touch -- must be involved. However, if you are not comfortable eating with your hands, you can always pick up a fork and spoon. If you do decide to use your hands, remember to use only your right hand for eating. The left hand should be used only to serve yourself food or to pass a dish to someone else. Left-handed people can reverse this arrangement. The basic idea is that one hand goes to your mouth, while the other manages the food.

Many Indian restaurants do not serve alcohol. The restaurants that do serve alcohol, do not usually offer much range. Indians do not have a wine and dine culture, so it would be best to go dry and try something like a mango lassi as a refreshing alternative.

As far as restaurant etiquette goes, paying the bill is always an issue. In India, when a person invites you to a restaurant, it generally means that (s)he is the host and that (s)he is going to pay the bill. Even if Indians want you to pay, when offered money, they will say no at least once. Be doubly sure whether or not they want to share the bill.
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