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Samhff
I l.l Santlrhar: It i. an rndispen,rable dish rrl South lndia and f,onrs an intesral part lor idli' . \ adas

;n: ri:e ,,',li,l t.:h::lain jish in Sc,uth t.'r- br:a.ia.r. tea an,l r.nain c..urse. The letltils are tlraitr and

aa,.rr 3- ..-i,--r..;J'.\.,: lui se3-\,-'nal recetable lir,e r,aiira. lrrr:rel. drumsiici,31; !nt.rf,. Tcmatoes also

:,--,:i:r : rin trithis spr;r s.rup. The samhar ts also dtrne in \ariLrus ntethods like lt depends on the

:., JII.t reglrrn \\ ise.
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13.2 Kumauni Saag: It is from the Himalayan state of Uttarakhand- It is basically a grrens or

spinach dish with fenugreek as ingredient
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