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I t  i s  f e s t i v e  t i m e .  M a n y  r e g i o n s  c e l e b r a t e
N e w  Y e a r  a n d  H a r v e s t  f e s t i v a l s  t h i s
m o n t h .
F o o d  i s  a n  i n t r i n s i c  p a r t  o f  a l l  t h e s e
f e s t i v i t i e s .  F e s t i v e  f o o d  n e e d  n o t  c h a i n
y o u  t o  t h e  k i t c h e n ,  e v e n  i f  y o u  a r e
c o o k i n g  f o r  a  c r o w d .  E v e n  o t h e r w i s e ,  i t  i s
a  g o o d  i d e a  t o  m i n i m i s e  k i t c h e n  t i m e  a s
m u c h  a s  p o s s i b l e .  

O i l  f u m e s ,  p a r t i a l l y  b u r n t  c o o k i n g  f u e l ,
o t h e r  c o o k i n g  f u m e s  c a u s e  h o u s e h o l d
p o l l u t i o n ,  s o  m u c h  s o  t h a t  W o r l d  H e a l t h
O r g a n i s a t i o n  h a s  t e r m e d  K i t c h e n  p o l l u t i o n
a s  a  s e r i o u s  h e a l t h  h a z a r d .  T h i s  k i t c h e n
p o l l u t i o n  c l a i m s  m o r e  l i v e s  t h a n  l o s t  f r o m
i n d u s t r i a l  a i r  p o l l u t i o n .  D u r i n g  f e s t i v e
c o o k i n g  o r  c o o k i n g  f o r  a  c r o w d ,  w o m e n
e n d  u p  s t u c k  i n  t h e  k i t c h e n  t h e  w h o l e
d a y .  O r  e n d  u p  o u t s o u r c i n g  f o o d ,  w h i c h
c o m e s  w i t h  i t s  o w n  s e t  o f  d r a w b a c k s .

T h e r e ’ s  n o  n e e d  f o r  t h a t  a n y m o r e .  W e
h a v e  s t a n d a r d i s e d  a  v a s t  r a n g e  o f  f e s t i v e
r e c i p e s ,  a c r o s s  c u i s i n e s .  W e  h a v e
s t a n d a r d i s e d  t e c h n i q u e s  l i k e  z o n e d
c o o k i n g ,  t o  c o o k  u p  v a r i e t y ,   m a k i n g
p o s s i b l e  O n e  s h o t  t h a l i s .  W e  h a v e
p o w e r f u l  S c a l i n g  u p  t e c h n i q u e s  t o  e a s i l y
f e e d  a  c r o w d  a t  a  m o m e n t ’ s  n o t i c e .

P a r t i c i p a t e  i n  t h e  i n t e r a c t i v e  c o o k i n g
d e m o s  a n d  w e b i n a r s  e a c h  m o n t h .  B r u s h
u p  y o u r  O P O S  s k i l l s .  S p e n d  m o r e  t i m e
w i t h  y o u r  f a m i l y  a n d  l e s s  t i m e  i n  t h e
k i t c h e n ,  w i t h o u t  c o m p r o m i s i n g  o n  f o o d .

F o u n d e r ' s  N o t e

T h i s  m o n t h ' s  c o v e r  p a g e
s h o w c a s e s  A n i t a  R a m a n i ' s '  O P O S
R a s p b e r r y  J a m !  A  b e a u t i f u l  w a y
t o  e n d  t h e  w i n t e r y  m o n t h s  b y
m a k i n g  d e l i c i o u s  j a m s  f r o m
s e a s o n a l  f r u i t s  a v a i l a b l e  l o c a l l y .
L e t ' s  a d d  s o m e  t a r t n e s s  t o  t h e
b r e a k f a s t  t o a s t  : )

IN THIS ISSUE
LET'S TALK FOOD

A series of inspiring examples of how it is
possible to empower your children with
the cooking as a life skill.

CELEBRITY  REWRITES
Your favourite celebrity chef recipes
getting the magical OPOS touch!
Complex, overly time consuming recipes
simplified and presented to you! 

MYTH BUSTERS
A monthly column to help you with facts
that can shape your thoughts and
choices.

Showcasing the biggest fans of OPOS,
little ones who are ever so appreciative
of all that's' OPOSed across households!

LITTLE OPOS FANS
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U n c h a i n i n g  k i d s ,  t h e  O P O S  w a y !

‘Hope he gets  something decent  for
dinner.  The food at  K iran’s  hostel  canteen
is  pathet ic . ’  

‘ I ’m stuck in  traf f ic ,  Seema be a  dar l ing
and Swiggy whatever  you l ike. ’

‘ Joe baby please don’t  cry .  Ask  nanny to
order  your  favor i te  burger  f rom Burger
Mania.  Mumma has  sent  over  the money
to her .  I ’ l l  be  home soon. ’

As  a  parent  you have been here more
often than you might  l ike.  You want  to
feed your  chi ld  healthy,  nutr i t ious  meals
a lways  (wel l  a lmost) ,  you cook healthy
meals  with  the best  of  ingredients  but  you
can’t  a lways  be around to cook.  You get
stuck in  a  meet ing,  they are  being looked
after  by  others  who can’t  cook as
competent ly  as  you,  they f ly  away from
the nest ,  and the l i s t  just  goes  on.

You took the p lunge and decided to
embrace OPOS to unchain yoursel f  f rom
the k i tchen but  have you real ly  unchained
yoursel f  unt i l  you make your  chi ld
completely  se l f  suff ic ient  when i t  comes
to food?

You whip up a  b iryani  in  minutes  and
gajar  ka  halwa is  now a chi ld ’s  p lay  for
you.  

But  i s  i t  real ly  enough as  a  parent?  Isn’t
educat ing your  chi ld  in  the art  of  cooking
actual ly  a  very  important  l i fe  sk i l l  you must
empower them with? Makes you th ink.
Doesn’t  i t?

You wi l l  agree that  a l l  l iv ing  th ings  must  eat
to surv ive.  So an educat ion in  cooking is  a
must  for  every  person.  I t  i s  actual ly  an
essent ia l  l i fe  sk i l l  which must  be taught  to
young chi ldren by their  parents .

I N T R O D U C I N G  Y O U R  C H I L D  T O
T H E  A R T  A N D  S C I E N C E  O F
C O O K I N G  I S  A C T U A L L Y  A  V E R Y
I M P O R T A N T  S K I L L  S E T  Y O U  M U S T
E M P O W E R  T H E M  W I T H  F O R
S U R V I V A L

SEEING YOUR CHILD RELISH HER/ HIS  FAVORITE MEAL IS  EVERY PARENT'S  BIGGEST JOY,  BUT
WHEN YOU TEACH YOUR CHILD TO OPOS,  YOU ARE ENSURING SHE/HE IS  FED FOR L IFE.  THIS
SERIES FOLLOWS INSTANCES WHERE INDIVIDUALS PUSHED THEIR LOVED ONES TO EMBARK

ON THE OPOS JOURNEY TO UNCHAIN THEMSELVES FOREVER FROM THE KITCHEN.

Your  l i t t le  baby (even the one’s  that  are  18+)
is  a l l  smi les  when mom or  dad OPOS
something.

He or  she enjoys  every  b i te  of  that
scrumptious  b iryani ,  ga jar  ka  halwa,  chole
bhature and everything that  you put  on his  or
her  p late.  Your  chi ld  i s  happy and so are  you.
Cooking is  easy  peasy for  you and you are
completely  se l f  suff ic ient  when i t  comes to
food.  
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There’s  no pretending that  teaching
chi ldren to  cook is  an easy  task.  What  with
al l  the cutt ing and c leaning of  vegetables
that  needs a  lot  of  pat ience.  But  actual
cooking with OPOS is  t ru ly  a  chi ld ’s  p lay
and we do have many k iddie  OPOStars .

Shobha E langovan adopted the OPOS way
of  cooking way back in  2017.  Soon her  son
Kavin  took to   i t  and was cooking on his
own.  When in  3rd grade,  h is  teachers
asked a l l  k ids  to  demo a topic  of  their
choice in  c lass .  Kavin  zeroed in  on OPOS
and was ready to  cook Mac and Cheese
whi le  h is  peers  and teachers  watched on.

The school  wouldn't  a l low Kavin  to  cook in
their  premises  but  that  d id  not  deter  Kavin
from spreading the magic  of  OPOS us ing a
pictor ia l  poster  expla in ing layer ing and the
ease of  OPOS.  Goes without  say ing
everyone got  to  sample the yummy OPOS
Mac and Cheese Kavin  carr ied a long.

He met iculous ly  measures  out  the
ingredients ,  layers  them into h is
magicpot  and whips  up the most
del ic ious  jams,  every  t ime!

But  Leander 's  cooking sk i l l s  are  not
restr icted to  jams.  He is  a  master
OPOSer.  A  part icular ly  proud moment for
his  mom was when  a  year  ago,  Leander
made OPOS Pepper  Chicken Masala  a l l  by
himsel f .  

With an educat ion in  OPOS,  Kavin  and
Leander  are  unchained from the k i tchen
forever .  They are  tru ly  se l f  suff ic ient
when i t  comes to  food.  When are you
unchaining your  k ids?

Kavin E langovan with his  OPOS poster

Leander  Kagoo proudly  shows off  h is
OPOS Pepper  Chicken Masala

Leander  Kagoo makes Pineapple Jam

Simi lar ly ,  at  Andrea Josephine's  home,
they never  buy fru i t  Jams anymore.  Her  8
year  o ld  son,  Leander  Kagoo is  an expert
Jam maker.
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S t e p s :
I n  a  2 L  N e o ,  l a y e r  a s  b e l o w :
1 .   1 / 4  c u p  c o c o n u t  w a t e r
2 .  3 / 4 C  t e n d e r  c o c o n u t ,  5 0 g  p a l m
c a n d y ,  1 / 8 t s p  c a r d a m o m  p o w d e r ,  2
p a l m  f r u i t
3 .  C o o k  o n  h i g h  f o r  2  W h i s t l e s  o r  4
m i n u t e s .
4 .  R e l e a s e  p r e s s u r e .  A d d  2 C  c o c o n u t
w a t e r ,  b l e n d  b r i e f l y  &  s e r v e

R e p l a c e  /  S u p p l e m e n t :
1 .  C o c o n u t  j u i c e  w i t h  p a l m  s a p /  y o u r
f a v o u r i t e  j u i c e
2 .  P a l m  f r u i t  w i t h  y o u r  f a v o u r i t e  f r u i t
3 .  P a l m  c a n d y  w i t h  j a g g e r y / s u g a r /
b r o w n  s u g a r / y o u r  f a v o u r i t e  s w e e t e n e r

T i p s :
C a n  a d j u s t  s w e e t n e s s  a s  p e r
p r e f e r e n c e

S t e p s :
I n  a  2 L  m a g i c  p o t ,  l a y e r  a s  b e l o w :
1 .  2 T b s p  e a c h  ( o i l ,  w a t e r )
2 .  2 5 0 g  c h o p p e d  r a w  m a n g o
3 .  1 / 2 C  j a g g e r y ,  1 t s p  f e n u g r e e k
p o w d e r ,  1 / 2 t s p  e a c h  ( s a l t ,  c h i l i
p o w d e r )
4 .  C o o k  o n  h i g h  f o r  3  W h i s t l e s  o r  5
m i n u t e s
5 .  R e l e a s e  p r e s s u r e .  M i x  a l l  w i t h
1 T b s p  b o t t l e d  t a d k a .  B o t t l e  w h e n  i t
c o o l s  d o w n

R e p l a c e  /  S u p p l e m e n t :
1 .  M a n g o  w i t h  o t h e r  s o u r  f r u i t
( s t a r f r u i t )
2 .  J a g g e r y  w i t h  s u g a r .

T i p s :
1 .  C h o p  t h e  m a n g o  i n t o  l a r g e  p i e c e s  s o
t h e y  d o n ’ t  d i s i n t e g r a t e  a f t e r  c o o k i n g
2 .  T h i s  d i s h  c a n  b e  s t o r e d  f o r  w e e k s
r e f r i g e r a t e d
3 .  S t o r e  i n  a n  a i r t i g h t  j a r  a n d  u s e  a
d r y  s p o o n  t o  p r e s e r v e

Methamba
App ID: 7330 by Ranjitha Jeurkar

Tender Coconut Payasam 
App ID: 8299 by RK

SUMMER IS  HERE!!  GET READY TO KEEP YOURSELF HYDRATED BY EXPERIMENTING WITH
VARIOUS SEASONAL PRODUCE.  BEAT THE HEAT WITH SOME OF OUR CURATED SUMMER

SPECIALS FEATURING SOME OF THE SEASON'S  BEST INGREDIENTS!

o p o s  s u m m e r  s p e c i a l s
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P r e p :
1 .  S o a k  1 / 2 C  r i c e  i n  w a t e r  f o r  3 0  m i n s

I n  a  2 L  m a g i c  p o t ,  l a y e r  a s  b e l o w :
1 .  1 T b s p  g h e e ,  1 / 2 C  m i l k ,  1 / 4 C  w a t e r
2 .  S o a k e d  ( &  d r a i n e d )  r i c e
3 .  1 5  s a f f r o n  s t r a n d s ,  2  e a c h  ( c r u s h e d
g r e e n  c a r a m o m ,  c l o v e s ) ,  1 ' '  c i n n a m o n
s t i c k
4 .  C o o k  o n  h i g h  f o r  3  w h i s t l e s  /  5  m i n s
5 .  L e t  p r e s s u r e  s e t t l e .  O p e n ,  f l u f f  u p ,
m i x  i n  1 / 2 C  p o w d e r e d  s u g a r ,  2 T b s p
r o a s t e d  m i x e d  ( c a s h e w s ,  r a i s i n s ,
a l m o n d s )  a n d  s e r v e

R e p l a c e  /  S u p p l e m e n t  :
1 .  C r u s h e d  c a r d a m o m  w i t h  c a r d a m o m
p o w d e r  o r  a n y  o t h e r  s w e e t  s p i c e s
2 .  S a f f r o n  w i t h  a n y  o t h e r  e d i b l e  c o l o r s
3 .  S u g a r  w i t h  j a g g e r y

T i p s  :
1 .  C a n  a d d  m o r e  w a t e r  f o r  m u s h i e r
t e x t u r e
2 .  C a n  u s e  b a s m a t i  o r  a n y  o t h e r  r i c e
3 .  S o a k  l o n g e r  i f  r i c e  i s  u n d e r  c o o k e d
4 .  C a n  u s e  a  t s p  o f  g r a t e d  b e e t r o o t  f o r
n a t u r a l  r e d  c o l o r

P r e p :

1 .  S o a k  1 / 4 C  e a c h  ( m u n g  d a l ,  c h a n a

d a l )  i n  w a t e r  f o r  4  h o u r s .  D r a i n

I n  a  C o o k b o t ,  l a y e r  a s  b e l o w :

1 .  1 C  w a t e r ,  1 T b s p  g h e e

2 .  S o a k e d  &  d r a i n e d  l e n t i l s

3 .  P l a c e  a n  i n n e r  v e s s e l  w i t h  1 C

j a g g e r y  p o w d e r  m i x e d  w i t h  1 / 4 C

w a t e r

4 .  C l o s e ,  e n s u r e  v e n t  i s  l o c k e d

5 .  C l i c k  > >  M e n u  > >  D A L  m o d e

6 .  O n c e  b o t  b e e p s  a n d  d i s p l a y s  L O ,

a l l o w  p r e s s u r e  t o  s e t t l e

7 .  O p e n ,  r e m o v e  i n n e r  v e s s e l .  M a s h

t h e  d a l .  M i x  a l l  w i t h  1 / 4 C  e a c h

( w a t e r ,  c o c o n u t  m i l k ) ,  1 / 4 t s p  e a c h

( c a r d a m o m  p o w d e r ,  d r y  g i n g e r

p o w d e r ,  r o a s t e d  c u m i n  p o w d e r )  &

s e r v e

R e p l a c e  /  S u p p l e m e n t :

1 .  M u n g /  c h a n a  d a l  w i t h  t u v a r  d a l /

m a s o o r  d a l

2 .  C o c o n u t  m i l k  w i t h  m i l k  /  n u t  m i l k

3 . J a g g e r y  w i t h  s u g a r /  y o u r  f a v o u r i t e

s w e e t e n e r

Paruppu Pradhaman
App ID: 5960 by Visalakshi KV

Meethe Chawal
App ID: 3140 by Shweta Arora

VARIOUS REGIONS ARE CELEBRATING THE BEGINNING OF A NEW YEAR IN APRIL .  FROM
BAISAKHI  TO VISHU,  UGADI  TO BIHU THERE'S  SOMETHING SPECIAL HAPPENING ACROSS THE

LENGTH AND BREADTH OF THE COUNTRY.  WE HAVE HAND-PICKED TWO NEW YEAR
DELICACIES FOR EVERYONE TO TRY OUT THIS  T IME!

F E S T I V E  N E W  Y E A R  s p e c i a l s



O P O S  A  t o  Z
An excerpt  from Sreeja Praveen's  OPOS Alphabet  Train:

 

Pressure bake zones in  a  s ingle  shot,
To cook up a storm in  your  magic  pot.

Zoned cooking helps  you whip up a feast ;
Exper ience Thug l i fe  -  Cook l ike  a  beast!

 

Indian meals  consist  of  mult ip le  d ishes  served together  as  a  thal i .  Even for  breakfast  or
dinner,  mult ip le  s ide-dishes  accompany the main d ish.  With l i festy les  gett ing bus ier ,  the
number of  d ishes  s lowly  decreased to  one or  two.  Even th is  was sometimes sk ipped,  with
r ice/  rot i/  id l i /  dosa being paired with just  p ick les .

There was a  great  need to  cook mult ip le  d ishes  together.  The concept  is  not  new.  Ear l ier
pressure cookers  came with vessels  that  can be stacked over  each other .  After  cooking,  the
vegetables  and dal  would be removed and sauteed/ s immered with spices  to  become dry
curr ies  or  gravies .  The vegetables  invar iably  got  cooked to  a  mush,  los ing colour ,  texture,
nutr ients  and f lavour
.  
F i rst ,  the concept  of  cooking d i f ferent  d ishes  together  seemed a l ien and weird.  How do we
keep the d ishes  separate? Won’t  everything taste  the same? Won’t  a l l  f lavours  mix  together?
Is  th is  ‘weird’  cooking real ly  necessary? Gett ing the answers  to  these quest ions  took
repeated tr ia ls  and val idat ions.  S lowly,  we real ised that  there is  no intermingl ing  of  f lavors
because the zones are  phys ica l ly  separate.  Because the cooking t ime is  too short .  Some
mixing d id  happen when we used a  water  buffer .  But  we learnt  that  the water  buffer  in
contact  with  d i f ferent  zones turns  into stock,  which can be mixed in  with  any curry ,  making
them more f lavourful .  We a lso learnt  to  choose combinat ions  careful ly ,  to  get  the exact
f lavour  prof i le  we wanted.  We learnt  to  ensure d ishes  with very  contrast ing f lavor  prof i les
are not  zoned together.  

Mult ip le  OPOS techniques had to  come together  to  make th is  happen -  water less  cooking,
cut  s ize  var iat ion,  pressure baking,  Layer ing,  P IP,  Nest ing & MPOS.  A major  OPOS cookbook,
‘The Story  Of  India  Through Food’  was wr itten to  record these thal is .
A  ready to  serve thal i  in  minutes,  when you open the pot!  Read more in
https://oposchef .com/techniques/z- for-zoned-cooking/  
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Pineapple Pickle
App Recipe Id : 11117 by Chindhamani N | Original Recipe: Veena's Curryworld

I n  a  2 L  N e o ,  l a y e r  a s  b e l o w :
1 .  2 T b s p  s e s a m e  o i l .
2 .  2 5 0 g  c h o p p e d  p i n e a p p l e ,  3  g a r l i c  p o d s ,  1  b r o k e n
g r e e n  c h i l l i  m i x e d  w i t h  1 / 2 t s p  e a c h  ( s a l t ,  r e d  c h i l l i
p o w d e r ) .
3 .  P l a c e  a n  i n n e r  v e s s e l .  A d d  1 t s p  e a c h  ( j a g g e r y ,
K a s h m i r i  r e d  c h i l l i  p o w d e r ) ,  1 / 2 t s p  s a l t ,  1 / 8 t s p  e a c h
( t u r m e r i c ,  a s a f o e t i d a ,  f e n u g r e e k )  p o w d e r s  m i x e d
w i t h  1 T b s p  s e s a m e  o i l .
4 .  C o o k  o n  h i g h  f o r  2  W h i s t l e s  o r  4  m i n u t e s .
5 .  R e l e a s e  p r e s s u r e .  O p e n ,  a d d  1 T b s p  v i n e g a r ,  1 t s p
b o t t l e d  t a d k a .  M i x  a l l .  L e t  c o o l  &  s t o r e  i t  i n  a i r  t i g h t
s t e r i l e  j a r .

 Chilli Cheese Toast
   Recipe ID# 10642 by Supreetha Rangaraj | Original Recipe: Nisha Madhulika

I n  a  2 L  N e o ,  l a y e r  a s  b e l o w :
1 .  2 T b s p  b u t t e r  ( s m e a r  t o  c o v e r  t h e  b a s e ) .
2 .  2 C  f i n e l y  c h o p p e d  m u l t i - c o l o u r e d  c a p s i c u m .
3 .  1 t s p  e a c h  ( f i n e l y  c h o p p e d  g r e e n  c h i l l i e s ,  r e d  c h i l l i
f l a k e s ) .
4 .  3 / 4 C  ( 5  c u b e s )  c h e e s e  c h o p p e d  i n t o  1 / 2 "  c u b e s .
5 .  C o o k  o n  h i g h  f o r  3  m i n u t e s .
6 .  R e l e a s e  p r e s s u r e .  O p e n ,  m i x  a l l  &  c a p s i c u m  c h e e s e
f o n d u e  i s  r e a d y .
7 .  S p r e a d  c a p s i c u m  c h e e s e  f o n d u e  o n  1 0  s m a l l  t o a s t e d
b r e a d s ,  t o p  i t  w i t h  s o m e  m o r e  g r a t e d  c h e e s e .  S e r v e  h o t
w i t h  k e t c h u p .

C h i l l i  p o w d e r  w i t h
p i c k l e  p o w d e r .
P i n e a p p l e  w i t h  a p p l e /
p e a r / y o u r  f a v o u r i t e
f l e s h y  f r u i t .
S e s a m e  o i l  w i t h  y o u r
f a v o u r i t e  o i l .

R e p l a c e / S u p p l e m e n t :
1 .

2 .

3 .

CELEBRITY CHEF OPOS REWRITES
A n  i n i t i a t i v e  t o  r e w r i t e  t r a d i t i o n a l  r e c i p e s  b y  c e l e b r i t y  c h e f s  u s i n g  t h e  O P O S

t e c h n i q u e s .  E a c h  s u c h  r e c i p e  h a s  b e e n  c a r e f u l l y  r e w r i t t e n ,  v a l i d a t e d  a n d  p u b l i s h e d
w i t h  l i v e  v i d e o s  m a k i n g  s e e m i n g l y  c o m p l e x ,  t i m e  c o n s u m i n g  r e c i p e s  a  c h i l d ' s  p l a y ,
l i t e r a l l y !  P i c k l e s  a r e  s y n o n y m o u s  w i t h  s u m m e r s  a n d  s o  a r e  q u i c k  f i x  c h e e s e  t o a s t s .

W e ' v e  p i c k e d  s o m e  c e l e b r i t y  r e w r i t e s  s h o w c a s i n g  s o m e  m u s t - t r y  s u m m e r  r e c i p e s !      



O P O S e r s  a r o u n d  t h e  w o r l d  b u i l t  o n  t h e  s a m e  t e m p l a t e ,  t w e a k e d  i t  s l i g h t l y  a n d
u n l o c k e d  v a r i o u s  t h a l i s  c o v e r i n g  e v e r y  n o o k  a n d  c o r n e r  o f  I n d i a  a n d  b e y o n d .  A l l
f e s t i v e  f e a s t  p r e p a r a t i o n s  i n v a r i a b l y  b e c a m e  e a s i e r  w i t h  t h e  O P O S  T h a l i  t e m p l a t e s .   

P i c t u r e s  o f  T a m i l  N e w  Y e a r  T h a l i ,  M a h a r a s h t r i a n  T h a l i ,   U g a d i  T h a l i  a n d  K e r a l a  V i s h u
S a d y a  T h a l i  s h a r e d  b y  m e m b e r s  o n  t h e  O P O S  S u p p o r t  G r o u p

#NewYearThalis 
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Easter Bunny Trail!      
Why should Santa have a l l  the fun.
Our  Secret  Santa quiz  was so wel l
received in  December last  year .  Let 's
p lay  the Easter  Bunny Tra i l  to  keep up
with the Easter  spir i t  and fun : )

Looks  l ike  our  Easter  Bunny is  hopping
al l  over  our  OPOS Digest  th is  month.
Read through the issue to  spot  5  Ester
Bunnies  (exact ly  l ike  the one here on
the left )  h idden anywhere across  the
pages.   

Let  us  know where you spot  them -
Cl ick  here to  send in  your  responses
before Apr i l  20th 2022.  One lucky
winner  gets  a  month's  premium OPOS
Chef  App subscr ipt ion as  a  pr ize!

get featured!
Email us on

oposmagazine@gmai l .com
with pictures  of  your  OPOS
dishes or  your  own poems,

doodles,  memes inspired by
OPOS.  T ime to get  creat ive
and share i t  with the OPOS

world.  We cannot  wait  to  see
what  you have in  store!

Congratulat ions  

Anamika Das
 

You are  the winner  of  the March
Hol i  Hai  Quiz .  

 
Reach out  to  us  on

oposmagazine@gmai l .com to
cla im your  pr ize!!  

https://forms.gle/TrFt75ZzMAG69DF1A
https://forms.gle/TrFt75ZzMAG69DF1A


m y t h  b u s t e r s

Gyaan:  
I f  you change the authent ic  rec ipes,  or  take
shortcuts ,  the ‘ taste  wi l l  change’ .

Ant i -Gyaan:
. . . i f  only  someone def ines  ‘authent ic ’ ,  ' short-
cut '  and ‘ taste’  f i rst .

Fact:
Most  don't  have an answer to  the quest ion
“What  is  taste?”  or  “What  produces  taste?“

They just  fo l low a  r i tual ized cooking method,
test ing and tast ing often,  hoping food would
become tasty .  Many bel ieve ‘ taste’  comes
from the r ight  proport ion of  sa l t  and spices.
Some bel ieve 'secret '  ingredients  and
elaborate cooking methods are  the key to
producing taste.  They jealous ly  guard these
'secret '  combinat ions.

Some bel ieve each dish has  i ts  own set  of
permitted ingredients .  Permitted spice
mixes.  Permitted cuts .  Permitted colour.
Permitted texture.  They hold these ru les
sacred.  They are  afra id  to  change anything as
' taste’  wi l l  change.  This  makes cooking very
confus ing as  th is  ru le  book var ies  f rom house
to house.

OPOS HAS DISRUPTED TRADITIONAL WAYS OF COOKING IN MORE WAYS THAN
ONE.  MYTH BUSTERS IS  OUR MONTHLY COLUMN TO HELP YOU WITH FACTS THAT

CAN SHAPE YOUR THOUGHTS AND CHOICES!

You can ignore a l l  th is  and cook freeform
once you real ize  taste  need not  be created.
I t  i s  inherent  in  food.  The best  way to  unlock
it  i s  by  avoiding overcooking or
undercooking.

No specia l  sp ice  mixes,  secret  ingredients ,
fancy cooking techniques or  se lect  pair ings
are essent ia l  for  creat ing ' taste ' .

Bottomline:
Ritual ized cooking takes  a  l i fet ime to learn.
I t  works ,  but  i t  a lso  keeps you chained to
one t iny  b i t  of  cuis ine.  You are scared to  try
anything outs ide i t  for  fear  of  taste
‘changing’ .

Once you understand that  taste  is  inherent  in
food,  you can go freeform and bend or
break a l l  ru les .  You can cook free.  
‘Taste  changing’  won’t  be scary  anymore.  I t
wi l l  be welcomed as  you cook up new tastes
everyday.
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r e a d e r ' s  c o r n e r
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S u j a t h a  R a v i ' s  r e f r e s h i n g
O P O S  T h a n d a i  t h i s  H o l i

Lovely gourmet meals shared by members of the OPOS Support Group. We love to see how OPOS has touched so
many households. Do keep sharing all that you OPOS for us to see and inspire readers to try out more! 

P r a d h a  N a r a s i m h a n ' s  t a k e
o n  O P O S  K a r a d a i y a n  N o m b u

A d a i s

S a n j a y y  K u m a r ' s  v e r y
i n v i t i n g  O P O S  C P F

C o r n f l a k e s  M i x t u r e

S r i v i d h y a  N a r a y a n a s a m y ' s
p i c t u r e  p e r f e c t  O P O S

B o t t l e g o u r d  S o u p

S u t a p a  M u k h e r j e e ' s  s h a r e d
h e r  O P O S  S p a n i s h  S a l m o n

a n d  P o t a t o  S t e w

G a n g a  M a n i y a n ' s  t e m p t i n g
O P O S  T o m a t o  T h o k k u



LITTLE OPOS FANS!
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There's no better validation of OPOS than a satisfied child
relishing food made the OPOS way! We can go on admiring

these little OPOS admirers forever!



O P O S  W O R L D

We aim to get every member, who is wil l ing to put in
effort,  in OPOS School with the coveted OPOStar tag
and own book.

O P O S  C R A S H  C O U R S E

The OPOSChef app is a one stop platform for all  OPOS
techniques and recipes. With over 4000 videos of varied
cuisines, the oposchef app helps you with everyday
cooking ideas!

O P O S  C H E F  A P P

Minimal Investment- unlimited earnings! Make upto
100% profits-Join the OPOS Cookbot Biryani Cooperative

O P O S  B I R Y A N I  C O O P E R A T I V E

OPOS Outlets -  Want to experience OPOS First Hand?
We have outlets at Chennai,  Tirupur, Noida and
Singapore.

O P O S  O U T L E T S

The publishing house of OPOS cookbooks with over 70
titles including best sellers l ike The story of India
through food, Best of OPOS, Diwali  Cookbook and many
more. 

O P O S  C O O K B O O K S

Buy OPOS Equipment and cook greener, healthier, tasty
food in minutes.

O P O S  E Q U I P M E N T

Learn to cook

in 10 minutes!

DO THESE TWO LESSONS AND YOU ARE
GUARANTEED GOOD FOOD FOR LIFE. 

To know how, visit us on
www.oposchef.com
or
Download the OPOS Chef App 

Also, for latest updates, follow
OPOS Chef on social media:

M a g a z i n e  T e a m
H a r i n i  S e s h a d r i
M i s h a  N e g i
P r i y a  V i v e k

Health and wellness programs focused on addressing
inflammation thereby offering healthy weight loss,
diabetes reversal and metabolic reset using a low-carb
approach.

O P O S  1 0 0 www.opos100.com

A comprehensive training module designed to teach
OPOS in the most systematic and interactive way ever.
with Modules for beginners and advanced techniques
for oposers, this course wil l  help you learn opos for all
occasions. 

O P O S  M A S T E R C L A S S www.oposkit.com

Get Yours Today

www.oposkit.com

Lesson 1 standardizes your
equipment
Add 60ml water to your MagicPot.
Cook on 'high' so as to get the first
whistle between 1 and 2 minutes.

Lesson 2 standardizes the
technique of Pressure Baking
Add 60 ml water to your MagicPot. 
Add 2C beans mixed with 1tsp oil, 1
chopped green chilli and 1/2tsp salt.
Cook on 'high' for 3 whistles/ 5
minutes. Release pressure. Mix all.

https://play.google.com/store/apps/details?id=com.cook.opos
https://apps.apple.com/in/app/opos-chef/id1361172140
https://www.facebook.com/oposchefinaday
https://www.instagram.com/opos_chef/
https://www.youtube.com/user/Thesiramki
http://www.oposchef.com/
http://www.opos100.com/
http://www.oposkit.com/
https://www.amazon.in/s?k=OPOS&i=digital-text&ref=nb_sb_noss_2
https://buy.oposkit.com/in/

