Macpherson (2006) gives the following definition of “adaptation”: The process of transforming or modifying something to suit a
particular purpose or environment, especially by change of structure or by adding new parts.

Here is an adaptation of the famous South Indian snack, Tharai Thappattai. This version can be made with dried beans instead
of ready-made thoppukadai (a mix comprising urad dal, rice flour and black gram dumplings). Traditionally, these are deep-
fried in hot oil to give them their characteristic crispy exterior. Here, the legumes are toasted in hot oil and then mashed before
being cooked with the masalas to give them a creamy texture. Ingredients: Method: Tharai Thappattai is a staple dish in the
whole of Tamil Nadu. It is especially popular during festive occasions. This recipe can be made year-round, not just during
festivities. The recipe here serves 6 servings. The ingredients listed are enough for making six tharai thappattai snacks. This
section shows the Tamil words that are commonly used in this recipe. This list is incomplete and should always be checked
against the actual recipe, since some ingredients may vary from region to region.

The English translation of the recipe is given above. However, for a more detailed description of the steps involved in the
preparation of this recipe, please refer to the Tamil version presented just above this section. This section provides some tips on
how to handle or prepare this ingredient efficiently. If there are any other details that you may need to know about handling this
specific ingredient, then please click on its link. Otherwise, please skip to the next section.

This section provides recipes that are similar to the one being featured here. Please note that if you have an Url-specific issue
with a particular step, it will be out of scope for this page and you should head over directly to our recipes page instead .

Notes: You can store it as it is or by covering with a wet paper towel. This will keep it fresher for longer. In some parts of the
world, particularly in India, this paneer is also called as vankayi thappattai from the word “vankayi” which means a pot or a
bowl. Notes: This recipe is based on the famous South Indian snack Tharai Thappattai . It can be made with dried beans instead
of ready-made thoppukadai (a mix comprising urad dal, rice flour and black gram dumplings).
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