The pinnacle of Kerala's vegetanan
cuisine is the sadhya, which iiterally

| means “feast” in Malayalam, the
local language. Keralites eat the meal
on special occasions such as Hindu
weddings or at Onam, the 10-day
harvest festival that takes place once
a year, around the start of September.
The meal is served on a banana leaf
plate and is a feast as much for the

| gyes as itis for the taste buds. Each
dish adds a different splash of colour
and the tastes and textures are

carefully chosen to play off each other.

| *The whole of Kerala cuisine comes

| out on that banana leaf,” Sashi Jacob,
Corporate Chef at The Muthoot Plaza
hotel, says.

The full sadhya service comprises
up to 18 dishes, each laid outon the

leaf in a specific place and order.
There’s no meat or dairy. The meal
starts with three kinds of pickle =
lemon, mango and ginger — at the top
left of the leaf. There are also both
sweet and salty banana chips to the
bottom left. Next there's pachadi
{yoghurt with bitter gourd), kalan
{coconut with raw banana and red
bean) and olan (pumpkin, coconut
milk and ginger).

The “main courses” such as avial (a
thick mush of drumstick vegetable,
coconut milk, curd and curry leaves),
kootu curry {a hot and sweet curry
with vegetables, banana and coconut)
and sambar (curried stew of lentils
and vegetables) are followed by
puttermilk and the sweet payasam,

or pradhaman dessert




