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Originally createdin ' gy O FESTIVE
the kitchens of the royal - | B TREAT

Mysore pak is popular at

palace, an iconic sweet B > i, i
treatis widely belovedon  #a st GEASHVIN (0 10

5 his vear). This festival celebrate
the streets of Mysore this yea

-y mAachw
goddess Chamundeshwa
the demon Mahisha:

thousands of lights si

he cries of vendors ringout in
Devaraja Market as customers
shuffle through the narrow
lanes. Dating back to the 18th
century and the reign of Tipu Sultan, this
famous bazaar - located three hours from
Bangalore - isawarren of shops
selling everything from fresh
Mysore jasmines and colourful
noli powaders to a wide array of
fruit and vegetables.

A highlight of this charmingly
chaotic market is the Guru Sweet
Mart, founded by the descendants
ot Kakasura Madappa, the former
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Mysore and used sugar syrup,  candi F
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rer wildly, At Gurt

royal chef at Mysore Palace. Itisn’t called pakin Kannada. itis %E (:ﬁi’i cook
much to look at, but visitors flock to the This recipe, handed down through 10y lﬁf?fr Yeri
shop for a taste of its most well-known generations, sees sugar and water melted  about their se:

sweet treat, the Mysore pak. in ghee and then combined -SIOWI,.'Y_{W“:' e

“My great-grandfather created the gram flour. Cardamomand turmeric =~

Viysore pak for King Krishnaraja Wadiyar are added while a strong-armed cook “

'V nearly ahundred years ago,” says the stirsthe ingredients continuously fdi"";f; '

current owner of Guru Sweet Mart, Kumar minutes to one hour. The hot, thick liquid

Sangaraju. The story goes that the king liked s cooled and served once it solidifies.

't so much he asked for the treat’s name The resultis anaromatic, melt-in-your-

(and a second serving). Since Madappa mouth pleasure. ent site on Savy:
hadn’t thought of one, the king dubbed While Mysore pak is now available E o _{ ;

it Mysore pak, as the sweet was made in
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In sweet shops across India, the recipes here for.a fncto af tio TS
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