20—AGENDA—APRIL 1999 sweetened yogurt drink, served icy cold andn the plate, but then that does tend to mal
frothy—to cool your palate. The cold fruit saladthe dishes taste the same. |

and yogurt sauce will also help balance the spices.
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ing any kind of dried pea or bean. The beans in this Shalimar For a different Indian cooking style and |
some Expert dish seemed cooked down into a mush, along with  We don’t recommend hopping from one Intaurant atmosphere, tfi@rthen Jar (311 S. 5t
Help with well-cooked zucchini, turnips, eggplant, and redian lunch buffet to the next (your stomach won’ve.) is a quick and easy lunch. You can also
and green peppers, all in a complex, spicy saudbank you), but on another day, you might wara buffet supper there, because that’s all the Ee
Indian cooking Although | tried to get my friends’ help to iden-to try the buffet aBhalimar (307 S. Main, $6.99 Jar ever offers—a constantly refreshed, all-

tify the spices, one of the first things they clarifor buffet). I've always liked Shalimar’s quiet, smalletarian buffet that you purchase by the pc
Buffets can offer an excellent opportunity toﬁ?d is that many Ind.ian dishe§ havg five to teinteri_or and its_ lunch buffet, but an_lndian friend$2.99/Ib). From the clientele, it seems to |
sample an unfamiliar cuisine. But buffets have wwiifferent spices (pqmln, tu.rmen.c, coriander seedf mine once judged thaF all the dishes taste thpreferred stop for the student crowd, and th
major problems: many dishes don't lend thenetc.), mgklng it dlfflcult to |d§nt|fy what any one same. If so, it's a taste_l like. _ _ laxed atmosphere (self-serve beverages, |
selves well to a buffet, and what you're eating iS2UCe might coqte}ln. Most Fhsheg, however, pegm_ O_ne of the best dlsh_es th(_ay offer is spinacplates, and a hodge-podge of wooden ta_1b|es
often a mystery. Ann Arbor’s Indian lunch buf-With the "wgt trlnlty”—garl!c, onions, a}nd gin- with fr_lgd paneer. _Paneer |s_a_3|mple _cheese mactmragesacom_e-as-you-are attitude. WhlleV\_/
fets solve the first problem by serving up lots Oger—gnd.wnh a “tgrka”—on flavored with some by boiling milk with Ie_mon juice until it forms one customer dlscovere_d he had_left home wi
buffet-friendly vegetable-and-sauce style disheg,omb'n‘,"‘t'on of spices. curds that are then welghted down to d_ral_n off thieis Wa_LIIet, but the cashier told him to pay tor
but | had to turn to expert help—my friends—to Raja Rani also served kala chana—smalyater and form a solid block. It has a sm_ular texrow, since he_eats there everyday. _
learn more about this cuisine. round, firm beans and onions in a brown sauce-tdre and appearance to tofu, but tastes like a mild The food is also more relaxed, more like h
First, | have a friend who visited India a few@Nd Kari, a tasty, mild dish of doughy balls otheese, and it can be fried without me_lting. Shalimalooking than restaurant fare. But the Earthe
years ago and then recently discovered an arraycg?ick-pea flour ("bgsan”) wrapped groundalso serves a potato and eggplant dish, which whas more choices than most buffets, and w
great Indian recipes on the Web. Being the kind &hopped vegetables in a yellow turmeric-basetsty but a bit shr_ny, and_ a mixed v_egetables argbft pieces of nan are served_to your t_able fi
auce. The best tasting dish on the table, alobean medley spiced with peppec#iantro, and cents. On the day we went, highlights includ
leap into a pint of Ben & Jerry’s, he began cookin himla mirch (green peppers and pptatoes) wadole mustard seeds. Shalimgr’sjmﬁ chickgn is cold spinach and onior_l sal_ad, chic_k-peas in
exclusively Indian meals for his family. Undaunte pparently everyope’s favorite, since it was nearl&s_ good or better t_han Raja Rani's; their othem_ato-_based sauce, spicy I|tt_|g Ientl_ls, b_rown
by the unfamiliar ingredients or multiple steps fogone when wg arrived at 1:00. o . chicken dish has arich brqwn saut_:e. _ with fried paneer, and broccoli in a thick, rich sa
each entree, he printed out recipes that intrigued Rajq Ranl also serves tando.on chlcken which  Unusual items on their buffe_t |nclu_ded friedThey also always have a tray _of sweet halval
him, learned to shop for spices like ajwain antf a.tradltlonal preparatlpn. Chicken pieces argweet potato chips and deep fr_|ed spinach bakisbowl! of bar]ana cream pu_ddmg to cool your
hing at Indian groceries, and now makes his oV\mannated yogurt and spices and cookeql qukljnat_ remlnd_ed me of hu_sh-pupples. The nan wase. If you find that_you like Indlan_food, 1
ghee (clarified butter), yogurt, and cheese. in a 700-degree clay oven. Red food coloring givesot impressive, being a bit over-cc_)oked _and chewigarthen Jar’s access_l_ble and hea_ldmykmg coul
| have another friend who has the Midas toucHe €xterior a pinkish color. The meat is usuallput Shalimar’s hot sauce—a thick, bright greebecome a regular addition to your diet.
for cooking. Well, okay, his food doesn’t turn to™Ore dry than juicy, but it's delicious. quui—fill_s your_mouth with fla\_/o_r. We gugssed it And perhaps _thi_s bit of b_a_ckgrqund on
gold, but a dinner at his house will make you feel . With a plateful of spipy Indian food, you was a mix of cilantro, Iemop juice, and Jalape_n(nomplex and sophisticated cuisine will make
like royalty. Not only can he create a molé sauc@'ght want to order a plain or mango lassi—aeppers. It was great with just about everythingext Indian meal much Iess_ofamy_sterythan
I've been blessed by such interesting and he
friends.

person who leaps into new projects the Way§

to die for or serve up authentic Ethiopan dishes
without batting an eye, but he too has studied and
succeeded with Indian cooking. His knowledge of
spices and preparations reveals a penchant for
reading cookbooks like novels and a memory for
details that's worthy of the “$64,000 Question”.

With friends like these, who needs to go to
restaurants? But | asked each of them if they
would help me learn more about Indian cooking
by accompanying me to the Indian lunch buffets
and sharing their knowledge.

Raja Rani

The first buffet we tried was ®aja Rani
(400 S. Division, $6.95 for buffet). This restau-
rant is located in a large, old house, so that the
dining area—decorated with colorful, bejeweled
wall art and set with pink linen tablecloths—is
separated into several small rooms. The buffet is
served in one such room. The first tables hold the
nan (a chewy flat bread that can be used to pick up
and eat the other food), two ordinary salads (cu-
cumbers and carrots, pears and apples), a red hot
paste with plenty of onions, and a cool cucumber-
yogurt sauce. Then a long table of chafing dishes
warm at least half a dozen vegetable and chicken
preparations. As with any buffet, the selections
may change each day, but Raja Rani uses hand-
written cards to describe your options. They al-
ways serve peas pullao, long grain white rice mixed
with green peas, which makes a good bed for all
the sauce-based dishes to come. On the day we
visited, the next item was zukini dal—“dal” mean-



