12.1 Pyaz ka salan: It is an onion dish and the gravy is different from others as it pses ground nut,
sesame seeds, and coconut. It is a thick flavourful gravy served with Briyani.

13?: L:;u;(i rChairn; Dhaal: It is made with Bengal gram?md bottggou}g r?a;igl; ngki. Along with

these spices, onion, cumin seeds, ginger, garlic etc are also added to make it appetizing.. To form a
- smooth curry one has to soak the Bengal gram. Then the lauki and Bengal gram need to be cooked in
the pressure cooker and spices , turmeric etc need to be added to form a gravy and granished.



12.1 Pyazkasalan: It is an onion dish and the gravy is different from others as it uses ground nut,
sesame seeds, and coconut. It is a thick flavourful gravy served with Briyani.

12.2 Lauki Channa Dhaal: It is made with Bengal gram and bottle gourd namely lauki. Along with
these spices, onion, cumin seeds, ginger, garlic etc are also added to make it appetizing.. To form a

- smooth curry one has to soak the Bengal gram. Then the lauki and Bengal gram need to be cooked in
the pressure cooker and spices , turmeric etc need to be added to form a gravy and granished.



