Recipes in a Foed
Aldl Context

Pradeep Khanna
Associate! Director

Natienal Seylhean
Researchi Laberatory




Cooeking:

OUr deciSIen Process:
s \What adishy do' I wWant te
eat?

s \What attributes should It
nave?

llaste; Appearance,
Nutritien

s How de' | get it?
Uy O prepare
x Do | have eguipment?
s Cost, miner consideration

Choice

r';



Cooeking: Survival

Pooer family’s decision pProcess:

s What de I have?
EFeod Ingredients
\Water, Euel
Equipment
x Wihat can I buy?
Available, afifordable
x Heow many do I have te fieed?

a \What attributes; should it have?
Fill stomachs, taste

Cost, a major consideration
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Recipes for Food Aid Beneficianes

Educate apout new ingredients

s Functional preperties

Interaction with other ingredients
s \Nater, fat, salt, spices

Impact on| dish attributes
s texture, taste, mouth feel

Preduct handling
= Storage, shelf life etc.

s Nutrtienal henefiis
Why they: should use 1t?
s How to add te dishes?
Percentage replacement
s Relate to preferred foods
“SOy meat™




Keep It Simple

Tortilla Bake Groundnuit Stew.
2. medium onions, chopped 2/ Thsp. el (palminut)
1 green bell pepper, chopped 1-2 oniens, chopped
/2 cup mildrsalsa 5-6) tomMatees
2/15.5-0z. cans chilifbeans (dornot drain) 1/2 cup: ground! nuts (peanut)
1 8~0z. can| tomate sauce 1/2 cup TSP
1 cup VPR 2 CUp Water:
1 cupicormn kenmels 1/2 tsp. salt; spices, If available

3/4 cup water

1 2.25-0z. can sliced black olives, drained
1 Tasp. chili: powder

18 6™ corn tortillas

1 cup shredded Viexican-style: or cheddar
cheese

Optienal garnishes: sliced tomatoes, olives
and avecado



Nutrition and Presentation

Groundnut TSP Stew,
can be served with rice

Tortilla Bake
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