Tandoors am clay ovana that sre sir-drissd, ambacikdes Tn sl or
earth, end Mrexd with either wood or charmoal or ges et the botiom.
The heat generaled b distriboted o the sides of the tven, The

average tamperatune within a2 tandoor anges hebwesn 500 b
B C

Tandoors srm moxt commonly usad in North 1ndla. [t s s versstis
place of arpiipmant and cen ba ussd o ook masts, bebels,

bresats, snd dal (el punSe) with sxpual ooss Over et yeoan,
thans have bean vanations In the typas of tandoors avallabls:
Trom gae operated models tn slectric ones. Howssr, In the finsl
snalyxix, tha nvor from the originel chamnel-fired tandoor i
rurpsmmbin. TedBon hokds that s Emioor In reguisr s
improves the fieneor of erwthing aoolesd in K, Bexsuse the: hosbed
Gy Polaaas 3 el low Trag rancs that pemates the fexd In the
casa of mosts, the final teste &5 & resdt of the smoka that
mmaralex from the merineds, which hes drippad on tha ot
charcmal.

Tamioors are e o ook B variety of mests and bresda, The
preroquisios for cooldng meats 1n the Bndoor ks that they must ba
marinatad. The popularky snjoved by Indian culsine sound the
mrk can ba stiriutad, In g mesors, o e tendoor,
bacmum i v vary s oll or fet for cooking end Hhe foods Bus

okt are oxderatety skl

Prior to use, the tandoor hes o be sosoned. This & done by
nubbing the Inaide vl of' the tandons with 3 pasta of apinach or
wy other gresn, leefy vegatehle. Aftar this s driad, § mbdye of
mustard oll, buttmmilk, jaggery, and sl i= appiel owr tha
pasie. The andoor ks then hested by (ighting o small fine at the
e, 5y theat the temperature rses gradually I the tem pature
risas oo fast, the imtamal walls will aack and it will not ba
posxd bia e corimol the ampersiire. Dnos hested, tham biyes will
poal off, srud k has in b mesppliad thres or four Bmas o properly
Segoon e toncionr. Arally, B naide walls neesd to be sprinided
with brinaand allowsd to dry.
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