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Copyright 

No part of this book may be reproduced, stored in a retrieval system, distributed, or transmitted in any form or by any means, including electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the copyright owner, except for brief quotations used in reviews, articles, or other permitted uses under applicable copyright law. 

This book is intended for educational and informational purposes. It provides general cooking instructions, ingredient suggestions, preparation methods, and serving ideas for making delicious Udupi-style coconut chutney at home. Every effort has been made to present the recipes and cooking guidance clearly and accurately. However, results may vary depending on ingredient quality, personal taste, kitchen equipment, and preparation techniques. 

Readers are encouraged to check ingredient freshness, follow proper food-handling practices, and consider individual dietary needs and food allergies before preparing any recipe. 

All product names, brand names, and trademarks mentioned, if any, belong to their respective owners. Their appearance does not imply endorsement or affiliation. 

Disclaimer: The author and publisher assume no responsibility for any loss, injury, or damage resulting from the use or misuse of the information in this book. 

Thank you for supporting this cookbook and celebrating the delicious tradition of South Indian cooking. 

Disclaimer

This book is intended for general informational and educational purposes only. It provides recipes, cooking instructions, ingredient recommendations, preparation techniques, and serving suggestions for making Udupi-style coconut chutney at home. The information is designed to help readers explore traditional South Indian flavors and prepare a delicious hotel-style accompaniment for idli, dosa, vada, and other dishes. 

Every effort has been made to ensure that the recipes and instructions are clear and accurate. However, cooking results may vary depending on ingredient quality, freshness, measurements, kitchen equipment, personal preferences, and preparation methods. Readers may adjust spice levels, salt, consistency, and other ingredients according to their tastes. 

Please check all ingredients carefully for possible allergens, including coconut, nuts, spices, and other food sensitivities. Always follow proper food hygiene, storage, refrigeration, and food-handling practices to maintain freshness and reduce the risk of foodborne illness. 

The author and publisher are not responsible for any adverse reactions, cooking mishaps, or damages resulting from the preparation or use of these recipes. 

This cookbook is not affiliated with or officially endorsed by any restaurant, hotel, or culinary institution. All recipes are shared for personal home cooking and enjoyment. 
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