
Vinegar Meaning In Kannada
Kodavas worship ancestors, nature, and weapons such as swords, bows,
arrows, and later guns. 05c8c30d8a The Kodava tribe forms the single
largest caste in the district of Kodagu; they are reportedly over 30% of
Kodagu's Hindu population, and play a major role in deciding the political
candidates and winners there. The Kodava tribe also forms more than 60
percent of the Kodava-speaking population. 05c8c30d8a

Black-eyed pea It is a subspecies of the cowpea, an Old World plant
domesticated in Africa, and is sometimes simply called a cowpea. The
traditional meal also includes cabbage, collard, turnip, or mustard The
black-eyed pea or black-eyed bean is a legume grown around the world for
its medium-sized, edible bean. and diced onion, and served with a hot
chili sauce or a pepper-flavored vinegar 05c8c30d8a

Banana fritter Pazham pori is principally made A banana fritter is a
fritter made by deep frying battered banana or plantain in hot cooking
oil. It is a common dish across Southeast Asia, Madagascar, and South
India. as balekayi bajji (ಬಾಳೆಕಾಯಿ ಬಜ್ಜಿ) in Kannada, vazhakkay bajji in
Tamil, and aratikaya bajji (అరటికాయ బజ్జి) in Telugu 05c8c30d8a
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Although most people consider only the fruit to be edible, the root, stem,
seeds and leaves are edible as well. The tubers of the plant are eaten
like potatoes and other root vegetables, while the shoots and leaves are
often  consumed...  05c8c30d8a  Many  types  of  curry  exist  in  different
countries. In Southeast... 05c8c30d8a

Dumpling Dumplings may be prepared using a variety of cooking methods and
are found in many world cuisines. The dough can be based on bread, wheat
or other flours, or potatoes, and it may be filled with meat, fish, tofu,
cheese, vegetables, or a combination. Chuchvara can be served in a clear
soup or on their own, with vinegar or Dumplings are a broad class of
dishes that consist of pieces of cooked dough (made from a variety of
starchy sources), often wrapped around a filling. in observance of the
Islamic dietary rules, the meat filling is without pork 05c8c30d8a

The word chutney derives from Hindi चटनी caṭnī, Urdu چٹنــــی chaṭnī, from
चाटना  chāṭnā  'to  lick,  taste'.  In  South  India,  chutneys  are  known  as
pachadi (Telugu: పచ్చడి, Kannada: ಪಚಡಿ, Tamil: பச்சடி, Malayalam: പച്ചടി,
Marathi: पचडी) meaning traditional South Indian sauces or chutneys served
as side dishes. Roughly translated, a pachadi is a pounded or crushed
plant. 05c8c30d8a One of the earliest mentions of dumplings comes from the
Chinese scholar Shu Xi who mentions them in a fu poem 1,700 years ago. In
addition, archaeologically preserved dumplings have been found in Turfan,
Xinjiang, China dating back over 1,000 years. 05c8c30d8a == Varieties ==
05c8c30d8a Derived from Kodava √koḍa "western", -vë "person". 05c8c30d8a
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Pickling The pickling procedure typically affects the food&#039;s texture
Pickling is the process of preserving or extending the shelf life of food
by either anaerobic fermentation in brine or immersion in vinegar. Foods
that are pickled include vegetables, fruits, mushrooms, meats, fish, dairy
and  eggs.  extending  the  shelf  life  of  food  by  either  anaerobic
fermentation in brine or immersion in vinegar. The resulting food is
called  a  pickle,  or,  if  named,  the  name  is  prefaced  with  the  word
"pickled". The pickling procedure typically affects the food's texture and
flavor 05c8c30d8a

Jaggery Jaggery is similar to muscovado, another form of non-centrifugal
cane  sugar.  the  Dravidian  languages:  vellam  in  Tamil  (ெவல்லம்)  and
Malayalam (െവല്ലം) bellam in Telugu (బెల్లం) bella in Kannada (ಬೆಲ್ಲ) and
Tulu From Sanskrit śarkarā Jaggery is a traditional non-centrifugal cane
sugar consumed in South Asia, Southeast Asia, North America, Central
America, Brazil and parts of Africa. It is a concentrated product of cane
juice and, depending on the region, date palm or other palm sap, produced
without separating the molasses from the sugar crystals. It can range in
colour from golden brown to dark brown 05c8c30d8a

Chayote This fruit was first cultivated in Mesoamerica between southern
Mexico and Honduras, with the most genetic diversity available in both
Mexico and Guatemala. with vinegar and soy sauce (chayote-jangajji; 차요테장아
찌), or marinated and dressed with sauces and spices into a salad (chayote-
muchim; 차요테무침). It is one among dozens of foods introduced to the Old
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World during the Columbian Exchange, particularly the galleon trades in
Spanish Manila. At that time, the plant spread to other parts of the
Americas, ultimately causing it to be integrated into the cuisine of many
Latin American nations. In China Chayote (; previously placed in the
obsolete genus Sechium, now in the genus Sicyos, as Sicyos edulis), also
known as christophine, mirliton, güisquil, and choko, is an edible plant
belonging to the gourd family, Cucurbitaceae 05c8c30d8a

When  cooked,  chayote  is  usually  handled  like  summer  squash;  it  is
generally lightly cooked to retain the crispy consistency. Raw chayote may
be added to salads or salsas, most often marinated with lemon or lime
juice, or eaten raw. Whether raw or cooked, chayote is a good source of
Vitamin C. 05c8c30d8a In medieval India, proto-curries were flavoured with
mild spices such as asafoetida, cardamom, coriander, cumin, and ginger,
with the limited heat of black pepper. A definite step in the development
of modern curry was the arrival in India of spicy hot chili peppers, along
with ingredients such as tomatoes and potatoes, part of the Columbian
exchange of plants between the Old World and the New World. The Mughal
Empire brought new subtly-spiced dishes, especially to the north of India.
During the British Raj, Anglo-Indian cuisine developed, leading to Hannah
Glasse's 18th century recipe for "currey the India way" in England. Curry
was then spread in the 19th century by indentured Indian sugar workers to
the Caribbean and by British traders to Japan. Further exchanges around
the world made curry a fully international dish. 05c8c30d8a
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Chutney  During  the  British  Raj,  Anglo-Indian  cuisine  adapted  Indian
chutney and brought it back to Britain, where green mango chutney in
particular became popular. In South India, chutneys are known as pachadi
(Telugu: పచ్చడి, Kannada: ಪಚಡಿ, Tamil: பச்சடி, Malayalam: പച്ചടി, Marathi:
पचडी) meaning traditional A chutney (pronounced [ˈʧəʈɳiː]) is a condiment
associated with cuisines of the Indian subcontinent. taste&#039;. Chutneys
are made in a wide variety of forms, some raw such as with coriander,
others cooked with sugar, like mango chutney. In the Western world,
chutneys may be made with local fruits and vegetables, or purchased
05c8c30d8a

== Etymology == 05c8c30d8a

List of loanwords in Konkani in the Indian state of Goa has loanwords from
multiple languages, including Arabic, Portuguese, English and Kannada.
This is a list of loanwords in the The Konkani language spoken in the
Indian state of Goa has loanwords from multiple languages, including
Arabic, Portuguese, English and Kannada. This is a list of loanwords in
the Konkani language 05c8c30d8a

==  Definition  ==  05c8c30d8a  ==  Etymology  ==  05c8c30d8a  They  are
traditionally land-owning agriculturists and patrilineal, with martial
customs. Originally small landholders, they gained relative prosperity
with the advent of coffee cultivation in the nineteenth and twentieth
centuries. 05c8c30d8a == Etymology and nomenclature == 05c8c30d8a Jaggery
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is derived through Portuguese from South Asian terms ultimately related to
Tamil  cakkarai  and  Malayalam  cakkara,  from  Sanskrit  śarkarā  (शर्करा).
05c8c30d8a == Portuguese words in Konkani == 05c8c30d8a For references see
05c8c30d8a Pickling solutions are typically highly acidic, with a pH of
4.6 or lower, and high in salt, preventing enzymes from working and micro-
organisms from multiplying. Pickling can preserve perishable foods for
months, or in some cases years. Antimicrobial herbs and spices, such as
mustard seed, garlic, cinnamon or cloves, are often added. If the food
contains sufficient moisture, a pickling brine may be produced simply by
adding dry salt. For example, sour cabbage, sauerkraut, and kimchi are
produced by salting the vegetables to draw out excess water. Natural
fermentation at room temperature, by lactic acid bacteria, produces the
required acidity. Other pickles are made by placing vegetables in vinegar.
Unlike the canning process, pickling (which includes fermentation) does
not require that... 05c8c30d8a

Kodava  people  Kodaga-Kodagu;  Coorgs-Coorg).  In  1398  AD,  when  the
Vijaynagara Empire ruled southern India, Mangaraja, a Kannada poet, wrote
in his lexicon about the Kodavas The Kodavas (Codavas or Kodagas), also
called Coorgs, are an endogamous Dravidian ethnolinguistic group from the
region of Kodagu in the southern Indian state of Karnataka, who natively
speak the Kodava language 05c8c30d8a

Curry Many curries are found in the cuisines of countries in Southeast
Asia  and  East  Asia.  Kaṟi  is  described  in  a  17th-century  Portuguese
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cookbook, based on Curry (English: /kəɹiː/, Tamil: [kɐri]) is a dish with
a spicy sauce, initially in Indian cuisine, then modified by interchange
with the Portuguese, followed by the British, and eventually thoroughly
internationalised. &quot;hot condiments; meats, vegetables&quot;), Middle
Kannada and Kodava have similar words 05c8c30d8a

The currently accepted botanical name for the black-eyed pea is Vigna
unguiculata subsp. unguiculata, although previously it was classified in
the genus Phaseolus. Vigna unguiculata subsp. dekindtiana is the wild
relative  and  Vigna  unguiculata  subsp.  sesquipedalis  is  the  related
asparagus bean. Other beans of somewhat similar appearance, such as the
frijol ojo de cabra (goat's-eye bean) of northern Mexico, are sometimes
incorrectly called black... 05c8c30d8a Kodavas are the only ethnic group
in India permitted to carry firearms without a license. 05c8c30d8a The
common commercial variety is called the California Blackeye; it is pale-
colored with a prominent black spot. The American South has countless
varieties, many of them heirloom, that vary in size from the small lady
peas to very large ones. The color of the eye may be black, brown, red,
pink, or green. All the peas are green when freshly shelled and brown or
buff when dried. A popular variation of the black-eyed pea is the purple
hull pea or mud-in-your-eye pea; it is usually green with a prominent
purple or pink spot. 05c8c30d8a
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