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Food of Sri Lanka
Over 100 easy-to-follow recipes with stunning colour
photographs throughout.

A Sense of Viidu
A free open access ebook is available upon publication. Learn
more at www.luminosoa.org. The Emergence of Modern
Hinduism argues for the importance of regional, vernacular
innovation in processes of Hindu modernization. Scholars usually
trace the emergence of modern Hinduism to cosmopolitan
reform movements, producing accounts that overemphasize the
centrality of elite religion and the influence of Western ideas and
models. In this study, the author considers religious change on
the margins of colonialism by looking at an important local
figure, the Tamil Shaiva poet and mystic Ramalinga Swami
(1823–1874). Weiss narrates a history of Hindu modernization
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that demonstrates the transformative role of Hindu ideas,
models, and institutions, making this text essential for scholarly
audiences of South Asian history, religious studies, Hindu
studies, and South Asian studies.

Still Counting the Dead
Nesa Arumugam writes with passion about themes she chooses.
Added to this, her meticulous research and careful scholarship
make her a trustworthy author of non-fiction. Her books have an
easy literary style that belie the wealth of information in them.

Disappearing Foods
At long last, Sarah Britton, called the “queen bee of the health
blogs” by Bon Appétit, reveals 100 gorgeous, all-new plant-based
recipes in her debut cookbook, inspired by her wildly popular
blog. Every month, half a million readers—vegetarians, vegans,
paleo followers, and gluten-free gourmets alike—flock to Sarah’s
adaptable and accessible recipes that make powerfully healthy
ingredients simply irresistible. My New Roots is the ultimate
guide to revitalizing one’s health and palate, one delicious recipe
at a time: no fad diets or gimmicks here. Whether readers are
newcomers to natural foods or are already devotees, they will
discover how easy it is to eat healthfully and happily when whole
foods and plants are at the center of every plate.

The Essential South Indian Cookbook
In recent times, the coconut-flavoured cuisine of the Malayalis
has gained immense popularity. Appam and Istoo, Avial and
Olan, Irachi Biryani and Pathiri, all these and more are now
served in restaurants and homes all over India. In this collection,
the author hilights recipes that are considered to be specialities
of dofferent regions and communities of the state, from the
typical vegetarian hindu dishes of Palakkad to the syrian
christian delicacies of Tranvancore.

Charred Lullabies
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The Assassination of Rajiv Gandhi
ln this richly perceptive travelogue, Japanese designer Nao Saito
explores the kitchens of South India, bringing together
architecture, cookery, and conversation.

They Came from Jaffna
Three Sisters Bake
Serendip takes us on a rich and rewarding journey through Sri
Lanka.s traditional foods, its family-oriented culture and its
colourful approach to life.

Essential Kerala Cook Book
Join Peter Kuruvita on the route less-travelled, through island
regions bursting with culinary diversity. In My Feast, Peter
Kuruvita explores the spirit and rich culture of Sri Lanka, the
Cook Islands, Indonesia, Vanuatu and the Philippines, and shares
the secrets of their unique cuisines. Blending traditional cookery
from these remarkable locations with Peter’s own unique style of
cooking, the My Feast ebook is the perfect companion to his SBS
TV shows, Island Feast and My Sri Lanka.

Sri Lankan Cookbook
Whisk up perfection in no time! Elevate your next culinary
creation from forgettable to fantastic with over 200 marinades,
dips, and sauces to craft your own signature concoction. You
know the saying: Behind every great salad stands an even
greater dressing. And with Dressings, you're sure to never run
out of options! This is the only dressing bible you'll ever
need--full of useful ideas for any season and for any occasion.
Try Mamie's grapefruit-papaya dressing over a bed of kale. Make
your own Hollandaise sauce (with a vegan alternative!) for
homemade Eggs Benedict. From rose water vinaigrette to smoky
ranch, Dressings gives you the tools to spice up any meal. Fresh
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ingredients deserve a dressing to match, and the recipes inside
couldn't be easier to make. Save yourself a trip to the store and
give your meal a much-needed kick with Dressings! Here are just
a few of the fabulous recipes: *No-Vinegar Vinaigrette *LemonThyme Dressing *Honey-Black Pepper Vinaigrette *Sally's
Roasted Tomato Dressing *Pesto Potato Salad Dressing

Funny Boy
Discover the techniques behind crafting your favorite
concoctions from this first and only compilation of the renowned
Formula List creations from Apotheke, the original New York City
cocktail apothecary that applies mixology to the world of plant
science wellness. With its 1800s-Parisian-absinthe-den vibe
combined with an air of opium-den secrecy, Apotheke is a
unique urban apothecary that provides a multi-sensory
experience for its clientele. Talented botany-minded mixologists,
dressed in lab coats labeled “Dispensing Chemist,” experiment
behind the glowing marble bar with local and exotic herbs,
botanicals, and tinctures. Much like herbalists and apothecaries
have done for thousands of years, they balance science, art, and
flavor cultivating healing ingredients in boundary-shattering
cocktail formulas that offer the amazing healing power of plants.
In Apotheke, the creators of the popular speakeasy with
locations in Manhattan and Los Angeles share their holistic
approach to drinking well, delving into the use of alcohol as
medicine, the story of the establishment’s creation, and
exploring the signature house-made ingredients; local and
organic botanicals, tinctures, and produce; and ancient healing
herbal combinations that have put the storied speakeasy on the
map. With a beautiful design that echoes the award-winning
décor of their establishments, this modern wellness handbook
also features the first-ever compilation of fifty of Apotheke’s
renowned Formula List creations to recreate the flavorful
medicinal mixology of Apotheke at home, with recipes such as
Kale in Comparison, Forlorn Dragon, Sitting Buddha, and Paid
Vacation. Cheers to good health!

The Light of Knowledge
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The cuisines of Kerala and Tamil Nadu are among the finest in all
of India. The artful blend of aromatic spices and healthy
ingredients makes Kachi's Kitchen a book that must be in every
family's library. With flavorful, mouthwatering recipes passed
down through generations, this book brings authentic recipes,
unique and traditional, to your home. Ann Vinod started this
book as an effort to preserve her family's heritage and found
over 140 treasured recipes including Avial, Puttu and Fish Molee.
Kachi's Kitchen provides delicious recipes so anyone can prepare
a simple dinner or a special family feast with a South Indian flair.

The Emergence of Modern Hinduism
'A moving, authentic, humane novel which raises fundamental
questions about what it means to be kind in an unkind world'
Guardian ____________________________________________ The
Pizzeria Vesuvio looks like any other Italian restaurant in London
- with a few small differences. The chefs who make the pizza
fiorentinas are Sri Lankan, and half the kitchen staff are illegal
immigrants. At the centre is Tuli, the restaurant's charismatic
proprietor and resident Robin Hood, who promises to help
anyone in need. Welsh nineteen-year-old Nia, haunted by her
troubled past, is running from her family. Shan, having fled the
Sri Lankan civil war, is desperate to find his. But when Tuli's
guidance leads them all into dangerous territory, and the extent
of his mysterious operation unravels, each is faced with an
impossible moral choice. In a world where the law is against you,
how far would you be willing to lie for a chance to live?
____________________________________________ 'Intelligent and heartpiercing - an exceptional novel about the Britain we live in, even
if we choose not to see it' Kamila Shamsie, author of Home Fire
'Asks tough questions about the nature of goodness in an unfair
society' Sunday Telegraph BOOK OF THE WEEK 'Lively, poetically
written and above all compassionate' Sunday Times 'A female
lead who isn't defined by a romantic story arc? Yes please.
Lalwani's serious, ravishing way of writing about the secret life of
Britain is just what we need' Times

Ethnic American Food Today
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Usha's Pickle Digest is not a fancy coffee-table book on pickling.
It demolishes the myth that pickling is difficult, cumbersome and
time consuming. In simple and straight-forward language, Usha
presents 1000 mouth-watering pickle delicacies on a variety of
vegetables and fruits, guaranteed to make even the connoisseur
marvel. The author demonstrates that the fascinating world of
Indian pickling is rich in variety and sophistication, and is in a
class of its own. This book of 1000 usual and unusual pickle
recipes, covers the whole gamut of the Indian pickling repertoire.
The recipes have been adapted to suit various pilates without
sacrificing authenticity.

The Best Of Samaithu Paar
Recipes of the Jaffna Tamils
Since the early 1990s hundreds of thousands of Tamil villagers in
southern India have participated in literacy lessons, science
demonstrations, and other events designed to transform them
into active citizens with access to state power. These efforts to
spread enlightenment among the oppressed are part of a
movement known as the Arivoli Iyakkam (the Enlightenment
Movement), considered to be among the most successful mass
literacy movements in recent history. In The Light of Knowledge,
Francis Cody’s ethnography of the Arivoli Iyakkam highlights the
paradoxes inherent in such movements that seek to emancipate
people through literacy when literacy is a power-laden social
practice in its own right. The Light of Knowledge is set primarily
in the rural district of Pudukkottai in Tamil Nadu, and it is about
activism among laboring women from marginalized castes who
have been particularly active as learners and volunteers in the
movement. In their endeavors to remake the Tamil countryside
through literacy activism, workers in the movement found that
their own understanding of the politics of writing and
Enlightenment was often transformed as they encountered
vastly different notions of language and imaginations of social
order. Indeed, while activists of the movement successfully
mobilized large numbers of rural women, they did so through
logics that often pushed against the very Enlightenment
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rationality they hoped to foster. Offering a rare behind-thescenes look at an increasingly important area of social and
political activism, The Light of Knowledge brings tools of
linguistic anthropology to engage with critical social theories of
the postcolonial state.

The Chicken Soup Manifesto
For the Reith sisters, food is about delighting the senses –
cooking delicious things that look as good as they taste. Full of
recipes for every occasion, from brunch and picnics to afternoon
tea and dinner parties, Three Sisters Bake shares the ethos that
food is for sharing and enjoying with friends and family.
Featuring hearty recipes like tomato, rocket and feta soup to
light and summery prawn, coconut and rice salad, there is a
recipe to suit every season. From easy pancakes for beginners to
impressive crusty breads for the more confident home cook,
Three Sisters Bake will be cherished by all. Best of all, the
impressive cake section will inspire anyone with a sweet tooth from the berry-drenched naked Victoria sponge, to a creamcheese-frosting covered lime and courgette cake, you won’t be
able to resist a second slice of any of these bakes. Filled with
classic recipes as well as contemporary dishes that will
undoubtedly become new favourites, Three Sisters Bake is a
celebration of flavours from three sisters who love food.

A Grammar of Upcountry Sri Lanka Malay
"An extraordinary book. This dignified, just and unbearable
account of the dark heart of Sri Lanka needs to be read by
everyone." — Roma Tearne, author of Mosquito The tropical
island of Sri Lanka is a paradise for tourists, but in 2009 it
became a hell for its Tamil minority, as decades of civil war
between the Tamil Tiger guerrillas and the government reached
its bloody climax. Caught in the crossfire were hundreds of
thousands of schoolchildren, doctors, farmers, fishermen, nuns,
and other civilians. And the government ensured through a strict
media blackout that the world was unaware of their suffering.
Now, a UN enquiry has called for war crimes investigation, and
Frances Harrison, a BBC correspondent for Sri Lanka during the
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conflict, recounts those crimes for the first time in sobering,
shattering detail.

Historical Dictionary of the Tamils
How does an ethnographer write about violence? How can he
make sense of violent acts, for himself and for his readers,
without compromising its sheer excess and its meaning-defying
core? How can he remain a scholarly observer when the country
of his birth is engulfed by terror? These are some of the
questions that engage Valentine Daniel in this exploration of life
and death in contemporary Sri Lanka. In 1983 Daniel "walked
into the ashes and mortal residue" of the violence that had
occurred in his homeland. His planned project--the study of
women's folk songs as ethnohistory--was immediately displaced
by the responsibility that he felt had been given to him, by
surviving family members and friends of victims, to recount
beyond Sri Lanka what he had seen and heard there. Trained to
do fieldwork by staying in one place and educated to look for
coherence and meaning in human behavior, what does an
anthropologist do when he is forced by circumstances to keep
moving, searching for reasons he never finds? How does he write
an ethnography (or an anthropography, to use the author's term)
without transforming it into a pornography of violence? In
avoiding fattening the anthropography into prurience, how does
he avoid flattening it with theory? The ways in which Daniel
grapples with these questions, and their answers, instill this
groundbreaking book with a rare sense of passion, purpose, and
intellect.

Hidden Kitchens of Sri Lanka
Recipes treasured by more than three generations of women The
first volume of Samaithu Paar was published in 1951. More than
just a cookery book, it was intended to serve as a manual for
daily use. Over the years, those who did not find time to learn
cooking in the traditional way from their mothers have used the
three volumes of Samaithu Paar to set up home and manage
kitchen all over the world. The Best of Samaithu Paar brings
together 100 most-loved recipes chosen from the three-volume
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original. Maintaining the simplicity of language, easy-to-follow
directions and the adherence to the smallest details, the recipes
have been suitably revised and adapted using universal
measures of cups and spoons and modern utensils and
appliances in place of the more traditional ones. Recipes range
from the basic idli, dosai, sambar and rasam to their many
variations that are not so familiar to all Indians. The book also
includes specialities like Moar Kuzhambu, Mysore Rasam, Pongal,
Murukku and Jangiri, as well as pachadis and pickles. A musthave for all those who enjoy traditional Indian cuisine.

Serendip
The second edition of Historical Dictionary of the Tamils contains
a chronology, an introduction, and an extensive bibliography.
The dictionary section has over 600 cross-referenced entries on
important personalities, politics, economy, foreign relations,
religion, and culture.

Jaffna Under the Portuguese
Take an evocative journey into the heart of the real Sri Lanka
with intrepid photographer and writer, Bree Hutchins. With a
voracious appetite for all things culinary and an undaunting spirit
of adventure, Bree ventures into areas where most foreigners
don't go, seeking out the hidden kitchens of Sri Lanka. On the
reawakening Jaffna Peninsula, war widows cook crab curry and
fry spicy snacks, while in a remote eastern village, Sumith stirs
vats of smoky milk toffee over an open fire in a factory behind
his home. Bamini cooks thosai for the Hindu temple feast, and
old William boils up his Ceylon tea at Colombo's dawn wholesale
market, just as he's done every day for sixty years. And at
Monaragala Prison, in one of the poorest districts in Sri Lanka,
the inmates prepare a fragrant fish curry with pol roti. Hidden
Kitchens of Sri Lanka is far more than a collection of traditional
recipes; stunningly vivid photographs, Bree interweaves recipes
with heartfelt stories about the people who opened not only their
kitchens but their homes and hearts to her, to create a moving
yet hopeful picture of Sri Lanka today.
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Sri Lanka: The Cookbook
Stocks and broths are the foundation of good cooking, yet
information on their use is often relegated to the introductions or
appendices of cookbooks. Until now there has not been a
comprehensive culinary guide to stocks in the canon, save for
snippets here and there. Hard to believe, since most passionate
home cooks and professional chefs know that using stocks and
broths--both on their own and as the base for a recipe--can turn
a moderately flavorful dish into a masterpiece. Mastering Stocks
and Broths is the comprehensive guide to culinary stocks and
broths that passionate home cooks and innovative chefs have all
been waiting for. Rachael Mamane, a self-taught cook and owner
of small-scale broth company Brooklyn Bouillon, is reminiscent of
M. F. K. Fisher, Patience Gray, and Julia Child. She takes us on a
culinary journey into the science behind fundamental stocks and
the truth about well-crafted bone broths, and offers over 100
complex and unique recipes incorporating stocks as foundational
ingredients. Mastering Stocks and Broths includes a historical
culinary narrative about stocks in the classic French technique as
well as through the lens of other cultures around the world.
Readers will learn about the importance of quality sourcing, the
practical and health benefits of stocks and broths, and detailed
methodology on how to develop, store, and use them in a home
kitchen. The recipes place a playful emphasis on the value of
zero waste, turning spent bones, produce seconds, and leftover
animal fats into practical products to use around the home.
Readers will turn to this book when they find themselves
wondering what to do with the carcass of a store-bought roast
chicken and they want to learn how to make every inch of their
vegetables go further. Perhaps most important to remember: a
good stock takes time. This is part of the pleasure--making
stocks is meditative and meaningful, if you allow yourself the
occasion. Building a stock often happens in the background of
most kitchens--a smell that permeates a residence, a gentle
warmth that radiates from the kitchen. Readers will be inspired
by Mamane's approach to truly slow cookery and her
effervescent love for food itself.

Apotheke
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Discover the diverse (and delicious) cuisines of South India.
Indian food is as complex, broad, and varied as the country
itself--and it's time to bring that expanse of flavors to your
kitchen. Drawing on the rich traditions of South India, The
Essential South Indian Cookbook will take your taste buds
somewhere they've probably never been before. The Essential
South Indian Cookbook lets you explore the rarely-tasted
regional cuisines of India's southern states. Travel to Tamil Nadu,
Karnataka, Kerala, Telangana, and Andhra as you sample
delicious foods and learn how each of these areas contributed to
the rich traditions of Indian dining. The Essential South Indian
Cookbook includes: 75 South Indian recipes--Discover a
mouthwatering variety of unique and flavorful dishes that
include idli (savory rice cake), dosa (rice crepes), sambar
(vegetable stew), chutneys, and more. Taste the south--You'll
enjoy an Indian cookbook that examines the varied histories of
South India's states--and their contributions to the legacy of
Indian food. True Indian kitchen--Learn how to keep your flavors
authentic in this Indian cookbook, filled with advice for selecting
essential spices and must-have cookware. Earn a new stamp on
your culinary passport with the help of The Essential South
Indian Cookbook.

The Encyclopedia of the Sri Lankan Diaspora
In this remarkable debut novel, a boy’s bittersweet passage to
maturity and sexual awakening is set against escalating political
tensions in Sri Lanka, during the seven years leading up to the
1983 riots. Arjie Chelvaratnam is a Tamil boy growing up in an
extended family in Colombo. It is through his eyes that the story
unfolds and we meet a delightful, sometimes eccentric cast of
characters. Arjie’s journey from the luminous simplicity of
childhood days into the more intricately shaded world of adults –
with its secrets, its injustices, and its capacity for violence – is a
memorable one, as time and time again the true longings of the
human heart are held against the way things are.

Rice & Curry
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My New Roots
This book is the first compilation of the experiences of the Sri
Lankan Tamil diaspora in Australia. It explores the theme of
home—from what is left behind to what is brought or (re)created
in a new space—and all the complex processes that ensue as a
result of leaving a land defined by conflict. The context of the
book is unique since it focuses on the ten-year period since the
Sri Lankan civil war ended in 2009. Although the war has
officially come to an end, conflict continues in diverse and
insidious forms, which we present from the point of view of those
who have left Sri Lanka. The multidisciplinary nature of the book
means that various aspects of Sri Lankan Tamil experiences are
documented including trauma, violence, resettlement, political
action, cultural and religious heritage, and intergenerational
transmission. This book draws on qualitative methods from the
fields of history, geography, sociology, sociolinguistics,
psychology and psychiatry. Methodological enquiries range from
oral histories and in-depth interviews to ethnography and selfreflexive accounts. To complement these academic chapters,
creative contributions by prominent Sri Lankan artists in
Australia seek to provide personalised and alternative
interpretations on the theme of home. These include works from
playwrights, novelists and community arts practitioners who also
identify as human rights activists.

Usha's Pickle Digest
Myths and Legends of the Navagraha
Featuring authentic recipes from master chefs in Burma, China,
India, Indonesia, Japan, Korea, Malaysia, The Philippines,
Singapore, Sri Lanka, Thailand, and Vietnam The Food of Asia
offers fascinating insights into the historical, geographic and
cultural context of these recipes, enhancing your appreciation of
these ancient cuisines. Anyone from the experienced cook to the
novice can quickly prepare delicious meals by following the
comprehensive; illustrated guide to ingredients, and helpful hints
sections. This cookbook contains hundreds of recipes from 12
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Asian countries and over 200 photos. The Food of Asia features
recipes for appetizers, soups, salads, main courses, snacks,
drinks, desserts, and more. Recipes include: Daikon salad Shark
fin soup Samosas Tuna sambal Beef sukiyaki Bulgogi Nasi Ayam
Rendang Daging Chicken & pork adobo Crab curry Steamed
seafood cakes Beef pho And many more favorites from all over
Asia! Also featured are measurement and unit conversion tables.
Each chapter contains the history and culture of each featured
country. You will learn about the food and customs of Asia while
also learning how to set up an organized multi course dinner
menu for every special occasion.

You People
On 21 May 1991, journalist Neena Gopal had finished just one
part of an interview with Rajiv Gandhi—the last of his life—when
his car reached the election rally at Sriperumbudur. Moments
later, Rajiv Gandhi was dead, blown up by suicide bomber
Dhanu, irrevocably changing the course of Indian politics, as
Neena Gopal, just yards behind him, watched in horror. In this
gripping, definitive book, Gopal reconstructs the chain of events
in India and at the LTTE’s headquarters in Sri Lanka where the
assassination plot was hatched, and follows the trail of
investigation that led to the assassins being brought to justice.
Drawing on extensive interviews, research and her own vast
experience as a journalist, she deftly establishes the
background—the shortsightedness of India’s Sri Lanka policy; the
friction between the intelligence agencies and between the
agencies and the external affairs ministry; the many warnings
that went unheeded; and the implacable hatred that LTTE
supremo Prabhakaran felt for Rajiv Gandhi. Bringing all these
complex threads together, Gopal takes us step by step to
Sriperumbudur as Rajiv Gandhi walked inexorably to his death
on that tragic May evening twenty-five years ago.

This Divided Island
Celebrating the universal joy of chicken soup. This is a
celebration of one of the most widely interpreted, and beloved
dishes the world over. With more than 100 recipes dedicated to
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this one special, often humble, meal, James Beard-nominee Jenn
Louis shows readers how chicken soup is not only a source of
heart-warming sustenance, but also a cure-all and the ultimate
expression of love. With chapters broken down by region and
country, The Chicken Soup Manifesto includes everything from
Algerian Chorba Bayda, Colombian and Panamanian Sancocho
and Thai Kao Tom Gai to Spanish Sopa de Picadillo. Along with
the recipes, Jenn also covers essential chicken know-how, from
selecting and storing, to stock 101 and brining. The book is fully
photographed with a design that establishes it as a collectible
object as much as a hard-working guide to the world's favorite
soup.

Food of Asia
Feather-light hoppers, fiery sambols, subtly spiced curries and
unique ‘vada’ (fried snacks) come together in this definitive
collection of Sri Lanka’s most authentic and vibrant recipes. As
Sri Lanka is being rediscovered a travel destination, its varied
cuisine is also under the spotlight. As well as absorbing
influences from India, the Middle East, Far East Asia and myriad
European invaders, the small island also has strong Singhalese
and Tamil cooking traditions and this cookbook brings these
styles together to showcase the best of the country’s culinary
heritage. Dig into 100 recipes that celebrate the island’s
wonderful ingredients, from okra and jackfruit to coconut and
chillies, and explore its culture through original travel
photography of the country, its kitchens and its people.

The Hindu Index
The Tamils of the north and east of Sri Lanka have a distinct
cuisine which reflects their geography and their resourcefulness
in the use of the products of their harsh lands. This compilation
of recipes of the Jaffna Tamils is a tribute to that tradition. Rani
Thangarajah collected these from her own family recipes and
from Tamil women who maintain the spirit of Tamil cooking
wherever they go. Grandmothers, mothers and aunts are always
silently remembered in collections such as this one. The recipes
were collected in Tamil. They have been translated and edited
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by Nesa Eliezer. Encouraged by a first hand knowledge of these
recipes from her Tamil heritage in Malaysia, and a keen interest
in the cultural traditions of the Indian sub-continent, especially of
the Tamils, Nesa Eliezer has brought to this collection an
understanding of the need to record and remember these
precious recipes for the women of the Tamil diaspora.

Dressings
Brief study covering the period, 1505-1648; based on archival
records available in Portugal and historical archives at Goa.

Mastering Stocks and Broths
Well over a million people of Sri Lankan origin live outside South
Asia. The Encyclopedia of the Sri Lanka Diaspora is the first
comprehensive study of the lives, culture, beliefs and attitudes
of immigrants and refugees from this island. The volume is a
joint publication between the Institute of South Asian Studies,
NUS, and Editions Didier Millet. It focuses on the relationship
between culture and economy in the Sri Lanka diaspora in the
context of globalisation, increased transnational culture flows
and new communication technologies. In addition to the
geographic mapping of the Sri Lanka diaspora in the various
continents, thematic chapters include topics on “long distance
nationalism”, citizenship, Sinhala, Tamil and Burgher disapora
identities, religion and the spread of Buddhism, as well as the Sri
Lankan cultural impact on other nations.

Travels Through South Indian Kitchens
This book features over 60 sumptuous recipes originating from
the four corners of the island, including classics such as appa
and iddiappan (eff and string hoppers), pittu (steamed rice flour
rolls), kiri bath (milk rice), ambulthiyal (claypot fish), konda
kaum (topknot cakes) and an array of sambol or condiments.
Stunning location photography, a detailed glossary of
ingredients, and comprehensive introduction to this paradise
isle, make The Food of Sri Lanka the perfect companion for your
adventure into the delicious world of Sri Lankan cuisine.
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My Feast
Samanth Subramanian has written about politics, culture, and
history for the New York Times and the New Yorker. Now,
Subramanian takes on a complex topic that touched millions of
lives in This Divided Island. In the summer of 2009, the leader of
the dreaded Tamil Tiger guerrillas was killed, bringing to an end
the civil war in Sri Lanka. For nearly thirty years, the war's
fingers had reached everywhere, leaving few places, and fewer
people, untouched. What happens to the texture of life in a
country that endures such bitter conflict? What happens to the
country's soul? Subramanian gives us an extraordinary account
of the Sri Lankan war and the lives it changed. Taking us to the
ghosts of summers past, he tells the story of Sri Lanka today.
Through travels and conversations, he examines how people
reconcile themselves to violence, how the powerful become
cruel, and how victory can be put to the task of reshaping
memory and burying histories.

Indian Recipes
Sri Lanka is a small country - one that rarely garners
international intention as a holiday destination. However, if you
were prepared to gloss over that fact and do some research, you
would quickly find that its cuisine is some of the most wellknown on the planet. Taking influence from both its neighboring
countries and its historical trade background, Sri Lankan cuisine
has evolved over the last thousands of years into something that
is tasty, healthy, and easily recognizable. In short, it is
something that should not be missed - which is where we enter
the equation! This recipe book provides you with a simple step
by step approach to incorporating traditional Sri Lankan cuisine
into your home. Using smart and natural ingredients, in
conjunction with simple cooking techniques, these dishes are
ideal for any skill level! In this book, you will learn how to cook:
Asian inspired Sri Lankan breakfast Healthy Sri Lankan
appetizers Wholesome Sri Lankan dinners Incredible Sri Lankan
desserts Sri Lankan cuisine is very quickly becoming some of the
most sought after in the world - so, what are you waiting for?
Take the first step and expose yourself to this incredible taste
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experience!

Kachi's Kitchen
Ethnic American Food Today is the first encyclopedia to
illuminate the variety and complexity of ethnic food cultures in
this country and to address their place within the larger
American culture.
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