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WORLD PEACE

by Owner and Chef Pismai

. WEEKLY
' SPECIALS

FOR LUNCH & DINNER

VEGETARIAN & VEGAN
%1, OPTIONS AVAIABLE

BEER & WINE
S NOW AVAILABLE
ol W X
11 am - 9:30 pm Mon - Fri ¢ 4 pm - 9:30 pm Sat
12 pm - 9:30 pm Sun
80 E. 29th & Willamette

302-6444

BEGINS

IN THE KITCHEN

PERMANENT
COSMETICS N\W

*Eyeliner -

eEyebrows

eLip color
eCamouflage

dJudy Culp

Technician & Trainer

15 years
EXPERIENCE & EXPERTISE

Student Work Available
Starting at S75

(541)344-7789
2371 Oakmont Way, Eugene

permanentcosmeticsnw.com

people . . . Fresh from the farm to you!
organically grown produce * organic beer & wine
organic bulk foods ¢ vitamins & supplements
organic herbs & spices ¢ special orders / case discounts
natural body care products

LOCALLY OWNED & OPERATED
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The 1st Annual

¢ Halloween Dinner Paty

M\

. October 31 * 4:30pm until 6pm
A ¢ Spooky Storytime! ¢ Festive Food!
o Sugartree Treats!

j Children’s tickets $5 (includes dinner)
/ Grown-up food will be available

Tickets must be purchased in advance

760 Blair Ave Eugene, OR ¢ 484-CAKE * 7am - 5pm daily
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Hallelujah! Carrot Halwa

Traditional sweets taste like back home.

rowing up, you know how food
G should taste. The problems arise

when you move away and then try
to replicate your favorite flavors in your
own kitchen.

As a newlywed and transplant to
Eugene, I'm a little daunted at the idea of
cooking Pakistani — what if it doesn’t taste
like back home? I've also discovered a
whole new world of Western herbs: basil, a
name always associated with British come-
dy and Austin Powers, turns out to be an
herb, as are rosemary and thyme. Initially,
my Western cooking vocabulary lessons
seemed complex enough without my wor-
rying about how to recreate my old world
with turmeric, coriander and cardamom.

However, I’'m starting to feel it’s time.
Screwing up my courage the other day, I
cooked up a favorite dessert with some
input from a visiting aunt and a couple of
substitutions in honor of good ol’ American
convenience. It’s called gajar ka halwa,
with “gajar” meaning carrot in both Urdu
and Hindi.

Halwa, explains Madhur Jaffrey, the
goddess of Indian cookbooks, is a sweet
dish of grated vegetables or whole wheat
cooked in milk, which originated in the
Middle East and gained popularity in Asia.

Carrot halwa makes a grand appear-
ance at big banquets and weddings in
Pakistan, often slathered with ghee and
nuts. Home-made versions tend to go

lighter on the grease and keep flavors
more fresh. A favorite in the Punjab for
centuries, it can be found on Indian and
Pakistani tables alike.

This convenient recipe is fairly quick,
taking no more than 30 minutes. What you
will have in the end is an extremely fra-
grant dessert, with wafting cardamom and
rose perfume. It’s a pleasure just to sniff
the pan after you’re done. Serve it hot or
cold.

You will need:

2 pounds of the juiciest carrots
you can find, peeled and grated
(My aunt scoffs at American carrots,
recommending you take out their
tough core before grating; | used
organic and left the core in)

1 c. powdered milk, full or nonfat
2 Tbs. ghee, butter or oil

6-8 small whole cardamom pods
1 Tbs. slivered almonds

1 Tbs. raisins

1 Tbs. slivered pistachios

2 eqggs

3/4 c. sugar, or start with 1/2
cup to taste

10-12 strands of saffron (optional)
1 tsp. rosewater

plit the cardamom pods open, dis-
carding the peel and keeping the

dark seeds. Put the oil, cardamom
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Student discount tickets available with valid student |.D.
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Concerts

Tickets available at the Hult Center box office
or online at hultcenter.org or hob.com or
charge by phone (541) 682-5000
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