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There is no other ethnicity
that can crack and cook

an egg (eedu) as a Parsi
does. From boiled to
coating lady fingers with
€ggs, and even breaking the
shell as an offering to evil forces,
Kanika Sharma finds out why and how
the Parsis fell in love with the eedu

H_is.tury_ says it all

In Persia, Parsis’ diet only consisted of pulses and meat as
vegetables were hard to come by. Plus, most Parsis who were
farmers ate roti/rice and meat. As the latter was not an option
in India, chicken became the next option. Around 40 to 50
years ago, there were no commercial poultry farms. Thus, in
order to have chicken, one would raise poultry, which meant
chicken and eggs going hand in hand. While chickens have a
high mortality rate, a large number of chickens also means a
large number of eggs. — Kurush Dalal, Katy's Kitchen

Eggs and g

As the Parsis had hobnobbed with the British, they have alw;
been egg-friendly. Also, because Parsis have a rich TOu

in baking, which was their traditional gmfeﬂsiuu in Persia, egg
are integral to their cooking. — Dalal 8

Memories galore &

il ' Whenever I would be sick
i

This recipe was my all-time
favourite as a child, growing
teenager, and now, in my early | _
fifties. I cannot forget a day 1 don
when mum (Perzen's nani)
had asked me, what would you '
like to take to college and I
would quickly say — Sali Per
Eedu. I got the secret from my -
younger brother, Rayomand,
who visited me in New

Zealand in 2009 while I was
fighting for my life against
Leukaemia. All the 21 days

that he stayed with us and
asked me what 1 wﬂll}d like to
eat, I chose only this.
— Shernaz
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| B Salt to taste (less is recommend-

Dolly Mummy’s Sali Per Eedu

For preparation 1 Let all of the above be cooked on a

B 2 tbsp oil slow fire for only then will it give

B 1 thsp ginger garlic paste away the lovely aroma.

# 1 tsp turmeric powder I Flatten the mixture across the

¥ 2 tsp red chilli powder cooking pan. 0

¥ 1 tsp garam masala 1 Gently sprinkle water over the

# 1-2 green chillies, finely chopped mixture to create steam but not

¥ 1 cup coriander leaves, too much that the sali gets soggy.
chopped Istgeadﬁlewhmkcd‘ eggs across

# 1 tomato, finely . panm:lmwrme an with a

Izﬁﬂmﬁmmsﬁdm{sa]ﬂ lid allowing it to cook for 57

B 2 eggs, whi well ' . minutes. Slide the pan across the

~ stove 50 that it cooks
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ed; potato sticks have enough ¥ Serve hot with stlis o
salt already) I.'t':..a:'fl' B This makes for a goi

lum:h. lfifﬁp . AN .1

: - - bl'&ﬂkiﬂm Dite -:-w.a..'. e
ytheoill. ~ serve on rice crackers tc
~ Saute the c paste, appeal. :
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