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Jammu Kashmir

From Wazwan to
Khatta Meat

Jammu and Kashmir offer a rich culinary
heritage that reflects a blend of Indian,
Central Asian, and Persian influences,
characterized by aromatic spices and bold
flavors. Rice is the staple, accompanied by
a variety of savory dishes featuring
vegetables, chicken, mutton, or fish.
Kashmiri  cuisine is known for its
vegetarian staples like Haak and Nadur,
while the grandeur of the Wazwan during

weddings showcases the region's culinary.....
orhstry, with dishes like Harisa on,df Seekh——2

In Jammu, the cuisine is equally diverse,
with  specialties like Rajma Chawal,
Khatta Meat, and Kaladi Kulcha reflecting
the local flavors. Street food, such as
Moniji Gaade, Masaal TsoT and Jammu's
Chole Kulche, ad
culture, making e

dsito the |brc1nt food
the region’s ridl _‘ T

hospitality. L)
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Woazwan, a traditional multi-course feast,
is a cornerstone of Kashmiri culture,
featuring mostly meatbased dishes like
lamb and chicken, prepared by a Wasta
Woaza (head chef) and a team of Wazas.
The feast includes aromatic dishes
seasoned with Kashmiri red chilies, cloves,
and cinnamon, served in copper utensils
heated with firewood.

The meal begins with handwashing using a
copper Tash Naér and features a large
copper platter called Trame, followed by
various  dishes served in intervals.
Accompaniments include Kashmiri Pulao,
curd with saffron, salads, and pickles. The
feast ends with a dessert like Firni or Kulfi
in summer and hot Halwa in winter.



Other
Cuisines

Yakhni Dum Aloo

Yakhni is a curd-based mutton gravy that is Dum Aloo is a popular dish in
a cornerstone of Kashmiri cuisine. The dish Kashmiri cuisine, featuring potatoes
is delicately spiced with bay leaves, cloves, cooked in a flavorful blend of ginger
and cardamom, which infuse the yogurt powder, fennel seeds, and hot spices.
gravy with subtle yet complex flavors. The potatoes are usually deepfried
Yakhni is often served with rice and is a before being simmered in a rich,
part of the traditional Wazwan meal. spicy gravy, which allows them to

soak in the complex flavors offering a
vegetarian twist on the classic

Yakhni.

Haakh

Haakh is a simple yet flavorful dish made from collard
greens, cooked until tender and often accompanied by
cheese (paneer), mutton, or chicken. The greens are
typically sautéed with garlic, green chilies, and mustard
oil, creating a comforting and nutritious dish that is a
staple in Kashmiri households.




Other

Cuisines

Harissa

Harissa is a cherished winter delicacy
made from minced lamb meat, rice, and a
blend of spices, believed to have Persian
origins. The ingredients are slow-cooked
together to create a hearty and warming
dish, often enjoyed during the colder
months. The texture is rich and creamy,
making it a popular comfort food in
Kashmir.

A

Lotus Stem and Fish

A festive delicacy in Kashmiri cuisine, lotus
stem (nadru) is cooked with fish to create a
unique and flavorful dish. The lotus stem is
prized for its crunchy texture, which
contrasts beautifully with the tender fish.
The dish is often prepared with spices like
turmeric and fennel, making it a celebratory
addition to special meals.



Rajma Chawal
A signature dish of Jammu, Rajma Chawal
pairs red kidney beans cooked in a rich,
spiced tomato gravy with fragrant rice. The
addition of desi ghee enhances the flavor,
while accompaniments like Anardana chutney
add tanginess. Rajma from Bhaderwah (GI-
tagged) is renowned for its superior taste,
making this dish a culinary jewel across the
division.

Khatta Meat

sourness of dried

Kaladi Kulcha

Kaladi Kulcha is a quinfessential
Dogra delight. Kaladi, a matured
cheese with a smoky flavor, is pan-
fried to a golden crisp and
sandwiched between fresh kulchas.
Often  accompanied by tangy
chutneys or pickles, this dish captures
the soul of Jammu's cuisine. lts unique
texture and savory taste make it a
favorite among both locals and
visitors.

Khatta Meat is a tangy mutton curry infused with the

mango powder or pomegranate seeds.

Slow-cooked with aromatic spices, the tender meat
delivers a perfect balance of heat and tang. Traditionally
served with rice or rotis, this bold and flavourful dish is a
mustry for those seeking authentic Dogra cuisine.



Other
Cuisines

Rajma Toda with

Methi-Sarson Saag Patisa

This winter favourite combines maize flour Patisa, a sweet confection similar to
flatbreads (Toda) with a hearty mustard and soan papdi, is a hallmark dessert of
fenugreek leaf curry (Methi-Sarson Saag). Jammu. Made from gram flour, ghee,
Cooked with garlic, ginger, and spices, the and sugar, it is known for its flaky,
saag is rich and comforting, while the rofi, meltin-the-mouth texture. Often served
paired with homemade white butter or ghee, with tea, Patisa from local shops like
adds rustic charm. It's a wholesome and those in Kud has gained fame for its
warming treat from Jammu's highlands. unmatched taste, making it a must

have for anyone visiting Jammu.

Gheur M

Gheur is a traditional Dogra pancake, widely
savored in the Jammu region, especially during
festive occasions and celebrations. Made from
fermented wheat flour batter, it is deep-fried into a
large, thin, and crispy pancake with delicate lacy
edges. Gheur is an authentic, traditional dogri recipe
from Jammu and Kashmir. Dogri people usually
prepare gheur when new bride enters the house for
the very first time or someone who comes home affer
very long time. It is like a welcome dish.




Bakery

Kashmiris are avid tea drinkers. Noon Chai
(pink salt tea) is a staple, often enjoyed with
traditional breads like Bakerkhani and Kulcha.
Kahwa (saffron tea) and Mughal Chai are
popular at festive occasions. Kashmiri tea
culture is deeply embedded in the region’s
hospitality, symbolized by the communal spirit
of sharing tea from large Samovars.

A festive delicacy in Kashmiri cuisine, lotus
stem (nadru) is cooked with fish to create a
unique and flavorful dish. The lotus stem is
prized for its crunchy fexture, which
contrasts beautifully with the tender fish.
The dish is often prepared with spices like
turmeric and fennel, making it a celebratory
addition to special meals.

Baigerkheayn

Kulcha



Teas

Kashmiris are avid tea drinkers. Noon Chai
(pink salt tea) is a staple, often enjoyed with
traditional breads like Bakerkhani and
Kulcha. Kahwa (saffron tea) and Mughal
Chai are popular at festive occasions.

Kahwa

A traditional green tea infused with
saffron, cinnamon, and cardamom, often
garnished with almonds.

Kashmiri tea culture is deeply embedded in
the region’s hospitality, symbolized by the
communal spirit of sharing tea from large
Samovars.

p Noon Chai

A festive delicacy in Kashmiri cuisine, lotus
stem (nadru) is cooked with fish to create a
unique and flavorful dish. The lotus stem is
prized for its crunchy texture, which contrasts
beautifully with the tender fish. The dish is
often prepared with spices like turmeric and
fennel, making it a celebratory addition to
special meals.




Street
Food

Popular street foods include Seekh Tuje (Kashmiri
barbecue), Halwa Paratha, Monji Gaade, Nadir
Monii, Masaal tsoT, Moong Masala, and Kaanak Masqal Tsot
Masala. These dishes reflect the vibrant and
diverse street food culture in Kashmir.

Masaal  TsoT is a traditional
Kashmiri flatbread filled with a spicy
mixture of boiled potatoes, spices,
and herbs. It is a common street
food that is both filling and flavorful,
often enjoyed on the go or as a
quick snack.

Nadir Moniji

Nadir Moniji is a crispy snack made from batterfried lotus
stems (nadru). It is spiced with a mix of local seasonings and
served hot with chutney. This dish is cherished for its crunchy
exterior and soft interior, making it a perfect tea-time snack.

Tuji
Seekh Tuje is a beloved street food consisting of
skewered meat, typically mutton or chicken,
marinated with a blend of Kashmiri spices and
grille(igver charcoal.

.



Street
Food

Kachalu Chat

Kachalu Chaat is a tangy and spicy street food delicacy cherished across Jammu.
Made from boiled and cubed taro root (kachalu), it is mixed with tamarind
chutney, fresh lemon juice, and a blend of aromatic spices like chaat masala and
red chili powder. Garnished with fresh coriander leaves and sometimes crunchy
sev, Kachalu Chaat offers a burst of flavors with its perfect balance of sourness,
heat, and earthiness, making it an irresistible local favorite.
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