BOOK CLUB DISCUSSION GUIDE

DISCUSSION QUESTIONS:

1

The Rules of Arrangement is written as a stream of consciousness narrative with
irreverence sprinkled through. Zoya’s internal dialogue comes from not being able to
express herself in a deeply traditional society.
Have you ever been impertinent about something that was considered sacrosanct?
How did it make you feel to say or think it?

2

What did you think about the arranged marriage rules and Punjabi family tidbits
sprinkled throughout the book? How similar or different are they to your culture or
families?

3

The relentless noise and movement of Mumbai is a metaphor for society which comes
at you from all sides, telling you what to do, when to do it, how to do it, if you’re doing
it right. What other metaphors can be applied to this story or any of its characters?

4

Zoya is dark-skinned in a culture that prizes fair skin tones. Her self-doubt makes her
accept Lalit's proposal. How do you think her insecurity affected other areas of her life
and choices? Have you ever “settled” for a situation which played to your doubts
about yourself?

5

Struggling with weight is a common pain point for women across the board, as we see
with Zoya, Sheila Bua, and Tanya. Have you ever looked at a younger picture of
yourself and wondered why you worried about your weight when you looked perfectly
fine? How did that make you feel? What is your relationship to weight and how does
that affect who you are?

6

Zoya is being “made to want” a marriage because that is the norm in her culture. Were
you made to want something because that was the thing to be done? What did you do
about it?

7

Sheila Bua is an almost larger-than-life character and her story runs parallel to Zoya’s.
Have you known someone like her in your life? What was your attitude towards them?
Did it change? What drove that change?

8

This story is about a younger woman understanding the choices made by an older
woman and what makes the aunt who she is. Ultimately it is a story about women
supporting each other. Has an older person’s story made you wonder who they were
when young, their dreams, and the choices they had to make?

9

In the end, Zoya choses herself over a man and over tradition. What did you think
about her decision? Do most of us have the courage to choose ourselves and our
personal growth while under pressure from society to do the opposite?

10 happened after Zoya reached New York? Do you think Sheila Bua became a full time
How do you think Zoya’s relationships will evolve with Sheila Bua? What do you think
artist after the ending? How do you think her family would react if she continued
painting nudes?

11 that the oil helps her hair frizz less. What are some of the must-do rituals in your

The book begins and ends with the ritual of oiling Zoya’s hair. Zoya doesn’t realize
culture or family that you rebelled against, but found to your consternation, that they
were helpful after all?

12 Indian food, and did it change after reading the book? Of all the Indian food mentioned
Food plays a big part in Zoya and Arnav’s relationship. What is your perception of
in the book, what would you like to eat the most?
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RECIPES FROM THE RULES OF ARRANGEMENT

Indian-style
Omlette
Ingredients
2 eggs
2 tbsp chopped onions
2 tbsp chopped cilantro
1/2 finely chopped serrano pepper or long green chilli
1 tbsp chopped tomato
1-2 tbsp chopped spinach or arugula
Small piece of fresh chopped/mashed ginger
Salt to taste
1 tbsp vegetable oil or butter
1/4 tsp chilli powder or paprika
1/4 tsp coriander powder (optional)
1/4 tsp dry mango powder (optional)

Directions
Crack the eggs in a bowl.
Add all the ingredients and spices, except for oil into the
eggs and whisk well with a fork.
Warm a non-stick or cast iron pan and add the oil.
Once the pan is hot, pour the egg mixture into it. Lower the
flame, and cover the pan for about 2-3 minutes.
Once the eggs look semi-cooked on top, and the bottom
looks lightly browned, carefully flip the omlette. Let the
other side cook for about 1-2 minutes till slightly browned
and your eggs are ready!
This omlette can be eaten with buttered toast, with an
avocado toast, or simply wrapped in a roti or tortilla.

A FAMILY RECIPE
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RECIPES FROM THE RULES OF ARRANGEMENT

Masala Chai
Ingredients
2 cups water
2 tsp loose leaf black tea (You can use any plain black tea
and adjust this based on how strong you want the tea).
1 inch piece of fresh ginger, peeled and lightly smashed to
release the juices.
4 cardamom pods, lightly crushed (or 1/4th tsp of cardamom
powder). If you don’t have cardamom, it’s ok to skip this.
Ginger will add enough flavor.
4 tsp sugar (adjust for desired sweetness)
½ cup milk (whole milk or 2% milk works best)
A fine-mesh tea strainer

Directions
Take a deep saucepan with a spout. Butter warmers work
great for making tea! Add the water to it and let it heat.
Once the water starts getting warm, add the tea, sugar,
ginger and cardamom.
Let it all come to a rolling boil. Add the milk.
Let it boil and come to the surface of the pan, and
immediately lower the flame to the lowest. Keep an eye on
this – the tea will spill over super-fast!
Repeat this process twice. Switch off the flame. (Another
option is to skip adding the milk till after you’ve strained the
tea into a mug.)
Strain the tea with a tea strainer into a mug and you have
yourself a rich, creamy and sweet Indian chai!

A FAMILY RECIPE
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RECIPES FROM THE RULES OF ARRANGEMENT

Chicken Biryani
Biryani is a layered meat and rice dish, rich with
spices. It is a time intensive dish, but so delicious.
This recipe is much loved in my house!

Ingredients
For the chicken marinade:
Chicken - 1.15 lb
Plain yogurt - 1 Cup
Turmeric powder - ½ tsp
Red chilli powder - ½ tbsp or to taste
Salt - ½ tbsp or to taste
Coriander powder - 1 tbsp
Ginger garlic paste - 2 tbsp
Long green chilli chopped - 4-5
Onion, sliced - 1 large
Mint leaves, chopped - 2 tbsp
Cilantro, chopped - 2 tbsp
Fried onions - 1 Cup
Lemon juice - 2 tbsp
For the rice:
Water - 2 & ½ litres
Cinnamon stick - 1
Cloves - 4-5
Black peppercorns - ½ tsp
Green cardamom - 2
Star anise - 1
Bay leaves - 2
Salt - 1 & ½ tbsp
Vinegar - 2 tbsp
Basmati Rice - 500g soaked for 30 minutes
For cooking the chicken and layering:
Vegetable oil - 5-6 tbs
Cumin seeds - 1 tbs
Cilantro
Mint leaves
Friend onion
Yellow food color - ½ tsp
Water 2-3 tbs
REFERENCE: FOOD FUSION
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RECIPES FROM THE RULES OF ARRANGEMENT

Chicken Biryani
Biryani is a layered meat and rice dish, rich with
spices. It is a time intensive dish, but so delicious.
This recipe is much loved in my house!

Directions:
In a bowl add chicken, yogurt, turmeric powder, red chilli
powder, salt, coriander powder, ginger garlic paste, green
chilli, onion, mint, fresh cilantro, fried onion, lemon juice &
mix well. Marinate the chicken for 30 minutes.
In a pot add water, cinnamon stick, clove, black pepper
corns, green cardamom, star anise, bay leaves, salt,
vinegar & bring it to boil. (You can also add all the small
whole spices to a small cheese cloth bag and add to the
water).
Add rice & let it cook until ¾ done (approx. 8-10 minutes).
Strain & set aside.
In a deep pot add cooking oil, cumin seeds, marinated
chicken & stir fry for 2-3 minutes.
Cover & cook on low flame for 10-12 minutes.
Remove the lid and cook on high flame until oil separates.
This will take about 15-20 minutes. Now turn the flame off.
Take half amount of cooked chicken in a dish & reserve it
for later use.
Now add & spread half amount of boiled rice over the
chicken in the pot, add the reserved cooked chicken over
it. Sprinkle fresh chopped coriander, mint, and fried onion.
Layer with the remaining boiled rice.
Dissolve Orange food color in water and add it over the
rice in clean lines. Layer with some more fried onions.
Cover & steam cook on low flame for 8-10 minutes.
Mix and serve!
Note: Start with cooking the chicken first. You can also
cook the chicken beforehand, or even the day before and
store in the fridge.
Serves 4. Time to cook: 1.5 to 2 hrs.
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