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Saveuring the traditional
cuisine of Hyderabad,
Sandy and Vyjay walk ihe
sireet leading fo the iconic
Charminar fo have a fasle
of the various food served
through the night during the
holy month of Ramadan

38

bka bheench rabe bo, mero
bhi kheencho. The words
mede us tun around A
boy stood there with an
angelic smile, pointing
at hizs shiny weres of
trinkets. He was asking us to click his
photograph too a5 he observed us
trigger happy guys clicking away. That
smile and the innocence of his face
somehow seemed to epitomize the
purity and sanctity of the haly month
of Ramadan, The suspicious month
commemorates the first revelation of
the Quran to the Prophet Moharmmed.

We were in Hyderabad doing a fiood
crawl alomg the sirest that led to
the Charminar. This was our first
experience of Hyderabad during the
month of Ramadam and it was nothing
short of a revelation in itselfl During
the month, the nights seem to Hterally
get transformed into day as vibrant
night markss come up after sundown
across Hyderabad The entire city of
Hyderabad reverberates with the vibes
of pulsating activity but the charm
arcund the streets and alleys anound
the Charminer is on a different level
altogether The streets ghitter with
the sheen of the famous Hyderabadi
bangles amd colowrful footwear wvie
with vibrantly hued clothes for your
attention. But the aroma of thousands
of kebabs and parathas wafts through

FOOD WALK

the air reminding you that food s the
showstopper of the night.

Hyderabad, the land of the MNizams
is the home of an exotic cutsine that
has evolved into a fine art over the
centuries. [t is & fascinating blend of
the best of Turkish. Mughal, Amabic,
and local Telugu cuisine. Ramadan is
the month during which one can get
a taste of some of the dishes ke the
famous Haleermn which are reserved
exchusively for this period.

Haleem iz & stew that was introduced
to Hyderabad during the reign of
the Nizams. Local spices foelled the
evolution of what is today famousky
known & Hyderabedi Habesm, the
first non-vegetarian dish to receive the
Geographical Indication Stams|{GIS)
tag in India. Hyderabadi Haleem is
meat, pounded wheat, lentils, ghes,
dry fruits with spices on & Bhatti or
mud kiln fior about 12 hours!

Thousands of outlets spring up in the
city of the Mizams during the Ramadan
muonith and serve Haleem. But s few of
them pull in crowds like a lodestone
with their bowls of Haleem which cost
about T160 for a single serve. [n owr
food crawl we visited three restaurants
that whip up the best Hyderabadi
Haleem in the city. These were Shah
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customers a few were

Ghouse,
Pista House,
and Shadahb, all at a walking distance from
the Charminar

The first Haleam pit stop was Shah Ghouse.
The night was still young but the Haleem
was flowing briskly, the staff moved around
with alacrity serving the customers while
a few were packing the Haleem in plastic
containers ‘with clockwork precision.
Apart from the Haleam which hogged the
lirmedight, the restaurant also sold desseris
Bk Kaddu Ki Kheer, Cubani Ka Meetha,
Diouble Ka Meetha, and others.

We were greeted by a brilhantly decorated
Fista House which was the next stop om
our food walk The Cafe Hee all others,
had extended counters on the street which
was teeming with people sager to get thedr
doge of the exote dishes that lined up the
counters. The place seemed o be a sea of
green with the siaff wmed out in smant
Pista green dresses A mammoth screen
capiured the images around the restaurant.
Young boys served the Haleem and
gome desserts which looked tempiingly

iresistible. The oulside of the Fista House 4m

wis 2 buzz of activity as we made our way u " . |
inzide and were met with mind boggling £ i t

array of bakery products which included a j i a' o u d' E’ SO 9001 : 2008 m

variety of cakes, pasiries, sweets, and the

mosi delectable looking cookdes,

“This cutlet has been there, ever since | was
born, so it st be definitely older than me,"
said a staff member at the Matwale Doodh
Ghar where we had stopped for something
io cool off with This is another popular
watering hole of Hyderabad which serves
miouth-watering glasses of Lassi topped
with sinfully rich cream  Another speciality
ol the Matwale Doodh Ghar is the Falooda,
a dessert that originated in Persia and camse
to India in the 16th century and was later
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grven 4 Hyderabad twist by e
N who made 1 ther owrn

We dowly made our way towarda
the Charminas, where nesthed in ita
shadow sands the Nemrah Cale &
Nakery, wery ciote 10 Uhe hesions
Mecca Maspd The Nrnrah Lafe
& Baleery i an soomic lendmark of
Hyderabad and has been catering to
the taste buds of locals and wisitors
slilke for more than fwe decades
A cup of lrani Chal with some
Coamania biscuts whie manding
mataicde the MNimmah Cale, gazng
up of the facade of the (harmminar
B amost de nposr when In

Hyderahad

We walked past the Charminer and
Tl OUF Wiy [owands our st mop
of the food walk whick was Shadab,
a restaurant with o hestory that can
be traced aa far back m 1553 from
when it had A bormble begnminga
Shasclal ia known for i Heleem and,
of course, the ismed Hyderabadi
Heryars which can be robafed i the
erovrrons of 24 restEnrent wisch hai
& vintage ool

A mectha paan thet senply meited
in the mouth drew the ourising
on our HKamaden ol walx [he
pomad and flevoors Engered aa
we drove back towards the Nowotel
Hyderabad Afrport where we were
sizying. The Innocent smule of &
[2sst 10 tr.r,' u_-ﬂ'.nﬂ bow weprey Serweath
the Charminar continoes o haunt
= i WE Melive Tt CEpEmEmsit of the
Ramadan food walk in the land of
thee Mirarmi, Hydernbaed e
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The Nimrah Cafe &
Bakery is an iconic
landmark of Hyderabad
and has been catering to
the taste buds of Tocals
and visitors alike for
more than five decades.
A cup crf.fmni (Chai with
some (lsmania biscuils
while standing outside
the Nimrah Cafe, gasing
up at the facade of the
Charminar is almost
de rigueur when in

f{t'cfrmbmi
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HE IS THE KING
OF SURPRISES,
SAYS HIS WIFE
CATHERINE

ILEGA

AT A LUS .-'_':'-'
ILLEGAL D ~._H

MEET THE
CHEF WHO
COOKED

CRAB FOR
CHARLES
SHOBRAJ
IN GOA

PETROL
PRICE HIKE
WILL LEAD
T0 PEOPLE
RIDING

BICYCLES
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