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8.1 Jeera Rice: Another main course

.rr\rrratic basumathi rice is used. The

;larrtled L,utter or trii according to Lrne

u itn ralt It-- t&Sti trr [rD( cart add these

L an Sanish s ith coriander and curry

indir rdual iikes the taste.

rice item with cummins and ghee. All these flavoured rice

rice is cooked and the cummins is made to splutter in ghee or
is taste and then onion is sauted and added to the cooked rice

aad cook the rice left to idiyidual bste and way of cookiog-

leaves too- Clove and cinnarcon andtardamom can be added if

r

8.2 Chow Clion'Eath: In literal oriotfoquiaf term it means rnixture of two items. This is a famous
dish of Karnaraka which comprises of two dishes namely a sweet dish and a spl€y dish called the
Kesari bath and Kara bath- The Kesari h& is a sweet dish made of semolinq sugar syrup and ghee
and safton can be adH orfood coloringto give tfu colornmdgarnisHwith roasfed cashew and
raisins, badam efic- The Ktra M is spicy, sah. d yet sme se,molina is us€d wift onioa , musta:d,
coriaader, curr5r leaveq red chilli and of course one can garnish it too. The differeflce is oqe is sweet
the other is salty-
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