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      introduction


       


      
      introduction

      
      The word ‘curry’ is thought to derive from the South Indian Tamil word kari. It is generally used to describe any spiced,
         saucy dish, best known in Indian, Sri Lankan, Bangladeshi, Indonesian, Malaysian, Burmese (Myanmar), Thai and other South
         Asian and Southeast Asian cuisines.
      

      
      The concept of curry was first brought to the West by British colonists in India in the 18th century. Civil servants and officers
         in the British Raj acquired a taste for spicy dishes and brought their new-found recipes home to Britain or to other parts
         of the Empire, and adapted them to suit their own tastes. Mulligatawny Soup (see page 30), for example, is a mild anglicized
         version of a fiery South Indian sauce.
      

      
      The most common misconception is that a curry is a hot and spicy dish. Of course some curries are extremely hot, but on the
         whole most recipes are a balanced blend of spices and herbs with a delicate and highly sophisticated flavour.
      

      
      curries today

      
      We now know and love curries that come from different countries around the world. They differ greatly in their taste and content,
         with vast regional variations and many well-defined cuisines, each with its own history.
      

      
      Whatever its origins, a curry usually contains a selection of fresh and dried herbs and spices. Depending on the dish, other
         ingredients could include chillies, curry leaves, ginger, garlic, shallots, lemon grass, coconut milk, palm sugar, tamarind
         paste, Thai fish sauce, shrimp paste and chopped tomatoes – the list goes on. The recipes and ingredients vary from region
         to region, as well as from country to country.
      

      
      As knowledgeable and passionate food lovers today, we have embraced curries from all over the world. You can buy most of the
         ingredients in any large supermarket, and with the miracle of Internet shopping you can even order exotic ingredients and
         have them delivered to your door.
      

      
      This book offers exciting recipes to suit every palate, and you may soon join the ranks of the millions of curry addicts around
         the world.
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      dry spices and other ingredients

      
      The following ingredients will be useful in your quest to create wonderful curries. The flavour of dry spices decreases with
         time, so buy them in small quantities and use them up quickly so you always have a fresh supply.
      

      
      amchoor

      
      Dried mango powder, used as a souring agent in Indian curries. Substitute with a little lemon juice or tamarind paste if unavailable.

      
      asafoetida

      
      Also known as ‘devil’s dung’, this plant resin is found in lump or ground form, and is very strong in flavour. Usually used
         in very tiny amounts in lentil preparations, it is believed to counteract flatulence.
      

      
      cardamom

      
      This spice is usually used whole in its pod, as an aromatic to flavour rice and curries. You can also use the little black
         seeds inside the pods, by crushing them and using as part of a spice mixture.
      

      
      cassia

      
      Also known as Chinese cinnamon, cassia has a coarser texture and stronger flavour than cinnamon.

      
      chilli

      
      Whole dried red chillies add fiery heat to a curry; dried chilli flakes tend to have a milder flavour. Chilli powders made
         from dried chillies vary in heat from mild to very hot.
      

      
      cinnamon

      
      This sweet and warming aromatic spice comes from the bark of a tree and is available as sticks or rolled bark. Also widely
         used in ground form.
      

      
      cloves

      
      Native to Indonesia, the clove is an aromatic dried bud from an evergreen tree. Used whole or ground, it has a penetrating
         and sweet flavour.
      

      
      coconut milk & cream

      
      Coconut milk and cream is widely available in cans or cartons. They are added to curries to impart a rich, creamy texture.
         You can make your own coconut milk by mixing the grated flesh of fresh coconut with water. Blend well, then sieve to remove
         the coconut flesh.
      

      
      coriander

      
      The small, pale brown seeds of the coriander plant are available whole or ground, and form the base of many curry pastes and
         mixes. They have a tangy flavour, similar to lemon.
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      cumin

      
      Essential in Asian cooking, these small brown elongated seeds are used whole or ground, and have a distinctive warm, pungent
         aroma. Whole seeds may be dry-roasted and sprinkled over a dish just before serving.
      

      
      dhana-jeera

      
      This is a mixture of equal quantities of ground coriander and ground cumin.

      
      fennel seeds

      
      These small, pale green seeds have a subtle aniseed flavour and are used as a flavouring in some spice mixtures.

      
      fenugreek seeds

      
      These tiny seeds are usually square in shape and are shiny yellow in colour. They are used widely in pickles and ground into
         spice mixes.
      

      
      garam masala

      
      This classic spice mix is usually added to a dish at the end of the cooking time so the flavours stay fresh. It usually comprises
         ground cardamom, cloves, cumin, cinnamon, peppercorns and nutmeg.
      

      
      gram flour

      
      Also known as besan, this pale yellow flour is made from dried chickpeas, and is used for thickening and binding. It is the main ingredient in
         savoury batters.
      

      
      ground bean sauce

      
      Widely available in Oriental and Asian stores, this sauce is a mixture of soy beans, flour, sugar, salt and water.

      
      kecap asin and kecap manis

      
      Kecap asin is a thick, dark soy sauce and kecap manis is a sweeter version. Both are made from salted, fermented soya beans.

      
      mustard seeds

      
      Black, brown or yellow, these tiny round seeds are widely used as a flavouring, and are usually fried in oil until they pop
         to impart a mellow, nutty flavour.
      

      
      nigella seeds

      
      Also known as black onion seeds or kalonji, these tiny black, oval seeds are most frequently used to flavour breads and pickles.

      
      palm sugar

      
      Known as jaggery in India and nam tan peep in Thailand, this is the sugar produced from the sap of palms. Sold in cakes or
         cans, the sugar has a deep caramel flavour and light brown colour. It is used in curries to balance the spices.
      

      
      
      saffron

      
      These deep orange strands are the dried stamens from a special crocus and are used to impart a musky fragrance and golden
         colour to rice dishes and desserts.
      

      
      sambal oelek

      
      This is a spicy chilli and garlic paste used in the cooking of Indonesia and the Straits and as a condiment to be eaten with
         rice.
      

      
      shrimp paste

      
      Also known as kapee, this is a pungent preserve, made from pounding shrimp with salt and leaving it to decompose. It is sold
         in small jars and has a very powerful aroma that disappears when cooked.
      

      
      star anise

      
      Star-shaped and dark brown in colour, this spice has a decidedly anise flavour. It is used widely in Indian cooking.

      
      sweet chilli sauce

      
      This a sweet and mild sauce made from red chillies, sugar, garlic and vinegar.

      
      tamarind paste

	  Used as a souring agent in curries, the paste from the tamarind pod is widely available and can be used straight
         from the jar. You can also buy it in semi-dried pulp form, which needs to be soaked in warm water and strained before use.
      

      
      Thai fish sauce

      
      Also widely known as nam pla, this sauce is one of the main ingredients in Thai cooking and is made from the liquid extracted from salted, fermented fish.
      

      
      turmeric

      
      This bright orange-yellow rhizome has a warm, musky flavour and is used in small quantities to flavour lentil and rice dishes
         and curries. It is widely available as a dried, ground powder.
      

      
      urad dhal

      
      Although it is a type of lentil, this round white pulse is used as a spice when it is fried to release and intensify its nutty
         flavour.
      

      
      white poppy seeds

      
      Also known as khus, these tiny white poppy seeds are used in Indian cooking, mainly to thicken sauces and curries.
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      fresh aromatics & spices

      
      The following fresh herbs and aromatics, including Thai basil, lemon grass, lime leaves, coriander and curry leaves, and ‘wet’
         spices, such as onion, ginger, galangal, garlic and shallots, are essential when cooking various different curries.
      

      
      chillies

      
      Fresh green and red chillies are used in many curries to give heat and flavour. Much of the heat resides in the pith and seeds,
         so if you want the chilli flavour with less heat, slit the chillies in half and remove the pith and seeds.
      

      
      coriander

      
      It is usually the delicate coriander leaves that are used to flavour dishes, but the stalks and roots are also used.

      
      curry leaves

      
      These highly aromatic leaves are used fresh in Indian and Southeast Asian cooking. The leaves freeze very well and can be
         used straight from the freezer.
      

      
      galangal

      
      Just like its cousin ginger, this rhizome is used in curries and other savoury dishes. It is peeled and cut into very fine
         slivers or chopped very finely before use. You can substitute ginger if you don’t have any.
      

      
      garlic

      
      One of the essential flavours used in cooking curries, garlic is used with ginger and onion as the base for many dishes. It
         is used sliced, crushed or grated.
      

      
      ginger

      
      Another indispensable aromatic, fresh root ginger is peeled before use. It has a fresh, peppery flavour and is used in both
         savoury and sweet preparations.
      

      
      lemon grass

      
      Known as sere in Indonesia, serai in Malaysia, takrai in Thailand and tanglad in the Philippines, this green grass is used for its citrus flavour and aroma. It can be used whole by bruising the base
         of the stalk to release the flavour, or it can be finely sliced or chopped.
      

      
      lime leaves

      
      These leaves come from the knobbly kaffir lime plant and are highly aromatic. They are usually finely shredded, but can be
         left whole. They freeze well and can be used straight from the freezer.
      

      
      onions

      
      This humble vegetable forms the base of many curries and similar dishes. Used sliced or chopped, it is usually fried slowly
         before the other curry ingredients are added.
      

      
      
      shallots

      
      These small sweet and pungent members of the onion family are widely used in Southeast Asian cooking. The easiest way to peel
         them is to slice them in half first.
      

      
      Thai basil

      
      Found in Oriental greengrocers, this delicate herb is usually used to garnish and flavour a curry. You can substitute regular
         basil if you cannot find any.
      

      
      
      homemade curry powder & pastes

      
      There is a huge variety of really good-quality, commercial curry powders and pastes from which to choose. Curry powders are
         usually labelled mild, medium or hot, but there are more specific mixes, including tandoori spice mix and Madras curry powder.
         Equally, there is a wide variety of pastes available.
      

      
      While ready-made curry powders and pastes do save time, nothing can compare to the aromatic flavour and explosion of taste
         that a homemade curry powder or paste can bring to a dish. See page 72 for a homemade Thai green curry paste recipe and page 78 for a homemade Thai red curry paste recipe. There are also a number of recipes that use curry powder. You could make your
         own curry powder using the following recipe. The number of chillis you use will ultimately determine the heat of your curry
         powder.
      

      
      basic curry powder

	  Makes 10 tablespoons

      
      
         
         

         
         
            4 tablespoons coriander seeds
               
            

            
            2 tablespoons cumin seeds
               
            

            
            4 teaspoons black peppercorns
               
            

            
            3 teaspoons brown mustard seeds
               
            

            
            2 teaspoons fenugreek seeds
               
            

            
            5–6 cloves
               
            

            
            5–6 dried red chillies, crumbled
               
            

            
            1–2 teaspoons ground turmeric
               
            

            
         

         
      

      
      Place all the ingredients, except for the turmeric, in a dry heavy-based frying pan and place over a medium heat. Stir and
         dry roast for 2–3 minutes or until the spices emit a light and fragrant aroma. Add the turmeric and stir for 10–15 seconds.
         Remove from the heat and allow to cool. Transfer to a clean coffee grinder and blend until smooth. Store in an airtight container.
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      starters


  





      





            crispy spiced egg salad


      

      Serves 4


      

      Preparation time 20 minutes


      

      Cooking time 15 minutes


      

      

         

         


         

         

            sunflower oil, for deep frying

               

            


            

            6 large eggs, boiled for 4 minutes and shelled

               

            


            

            75 g (3 oz) palm sugar

               

            


            

            6 tablespoons tamarind juice

               

            


            

            5 tablespoons Thai fish sauce

               

            


            

            2 tablespoons water

               

            


            

            2 tablespoons sweet chilli sauce

               

            


            

            6 shallots, thinly sliced

               

            


            

            4 garlic cloves, thinly sliced

               

            


            

            2 red chillies, deseeded and thinly sliced

               

            


            

            100 g (3½ oz) mixed salad leaves

               

            


            

            small handful of fresh coriander leaves

               

            


            

            25 g (1 oz) bean sprouts


            

            sunflower oil, for frying

               

            


            

         


         

      


      

      Pour sunflower oil into a wok until one-third full and heat to 180–190°C (350–375°F), or until a cube of bread

         browns in 30 seconds. Place the eggs in a slotted spoon, in batches, and carefully lower into the hot oil. Deep fry for 2–3

         minutes or until lightly golden. Remove, drain on kitchen paper and keep warm.

      


      

      Place the palm sugar, tamarind juice, fish sauce and measured water in a small pan and heat until the sugar dissolves,

         then simmer gently for 3–4 minutes. Transfer to a bowl and stir in the sweet chilli sauce.

      


      

      Meanwhile, place 2 tablespoons of the oil in a nonstick frying pan and, when hot, fry the shallots, garlic and

         chillies for 4–5 minutes or until they are lightly browned.

      


      

      Toss the salad leaves, coriander leaves and bean sprouts with the tamarind mixture in a large bowl. Divide between

         4 plates. Cut the fried eggs in half and arrange on top of the leaves. Sprinkle over the shallot mixture and serve immediately.

      


      

      For spicy seafood salad, replace the eggs with prawns. Use 20 raw tiger prawns, peeled and deveined but with the

         tails left intact. Fry the raw prawns in the hot oil for 1–2 minutes until translucent and cooked through. Lightly toss through

         the tamarind salad mix just before serving.
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            gram flour rolls


      

      Serves 4


      

      Preparation time 10 minutes


      

      Cooking time 20 minutes


      

      

         

         


         

         

            2 tablespoons sunflower oil

               

            


            

            4 tablespoons gram flour (besan)

               

            


            

            1 tablespoon natural yogurt

               

            


            

            2 teaspoons sea salt

               

            


            

            ¼ teaspoon ground turmeric

               

            


            

            ¼ teaspoon asafoetida

               

            


            

            1 teaspoon chilli powder

               

            


            

500 ml (17 fl oz) water


            

            8–10 curry leaves

               

            


            

            2 teaspoons mustard seeds

               

            


            

            1 tablespoon grated fresh coconut

               

            


            

            1 tablespoon chopped fresh coriander leaves

               

            


            

         


         

      


      

      Lightly oil a 30 x 30 cm (12 x 12 inch) baking sheet. In a bowl, whisk together the flour, yogurt, salt, turmeric,

         asafoetida, chilli powder and measured water. Pour the mixture into a heavy-based saucepan and bring to the boil, stirring

         occasionally.

      


      

      Reduce the heat and cook, stirring frequently, for 10–15 minutes or until thick. Remove from the heat and spoon

         the mixture on to the prepared baking sheet, spreading it thinly over the surface with the back of a wide spoon. Leave for

         5–10 minutes to cool, then cut into 2.5 cm (1 inch) strips and roll them up. Divide between 4 plates.

      


      

      Heat the remaining oil in a small pan and add the curry leaves and mustard seeds. As soon as the seeds start to

         pop, spoon the oil over the rolls. Sprinkle over the coconut and coriander and serve hot or cold.

      


      

      For tomato & gram roll salad, toss together 300 g (10 oz) sliced tomatoes, 1 sliced red onion, 1 sliced cucumber

         and the cooked gram flour rolls.
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            prawn & mango kebabs


      

      Serves 4


      

      Preparation time 10 minutes, plus marinating


      

      Cooking time 4–5 minutes


      

      

         

         


         

         

            16 large raw tiger prawns, peeled and deveined

               

            


            

            1 tablespoon sunflower oil

               

            


            

            4 tablespoons lemon juice

               

            


            

            2 garlic cloves, crushed

               

            


            

            1 teaspoon grated fresh root ginger

               

            


            

            1 teaspoon chilli powder

               

            


            

            1 tablespoon clear honey

               

            


            

            1 teaspoon sea salt

               

            


            

            1 large mango, peeled, stoned and cut into 16 bite-sized pieces

               

            


            

         


         

      


      

      Put the prawns into a large bowl and add the oil, lemon juice, garlic, ginger, chilli powder, honey and salt. Mix

         well and marinate for about 10 minutes.

      


      

      Remove the prawns from the marinade and thread 2 prawns alternately between 2 pieces of mango on each of 8 presoaked

         wooden skewers.

      


      

      Place the skewers under a preheated hot grill, brush with the remaining marinade and grill for 2 minutes on each

         side or until the prawns turn pink and are cooked through. Serve 2 skewers per person with some dressed mixed leaf salad,

         if liked.

      


      

      For prawn & pineapple kebabs, replace the mango with ripe pineapple. Peel the pineapple, remove any woody sections

         of core and cut into large chunks and proceed as above.
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            tomato salad


      

      Serves 4


      

      Preparation time 15 minutes, plus standing


      

      

         

         


         

         

            1 red onion, finely chopped

               

            


            

            4 ripe tomatoes, finely chopped

               

            


            

            1 cucumber, finely chopped

               

            


            

            1 red chilli, deseeded and finely chopped

               

            


            

            small handful of fresh coriander, finely chopped

               

            


            

            4 tablespoons lemon juice

               

            


            

            50 g (2 oz) roasted peanuts, roughly chopped

               

            


            

            salt and pepper

               

            


            

         


         

      


      

      Place the onion, tomatoes, cucumber, chilli and coriander into a bowl and pour over the lemon juice. Season well,

         cover and allow to stand at room temperature for 10–15 minutes.

      


      

      Before serving, stir to mix well and sprinkle over the chopped nuts. Serve with toasted pappadoms or hot Naan (see

         page 224).

      


      

      For tomato raita to accompany any spiced curry or rice dish, omit the peanuts and the lemon juice. Before serving

         whisk 200 g (7 oz) natural yogurt and stir it into the prepared salad just before serving.
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            warm cabbage salad


      

      Serves 4


      

      Preparation time 10 minutes


      

      Cooking time 5–7 minutes


      

      

         

         


         

         

            2 tablespoons sunflower oil

               

            


            

            2 teaspoons black mustard seeds

               

            


            

            1 tablespoon finely grated fresh root ginger

               

            


            

            10–12 curry leaves

               

            


            

            1 small white cabbage, halved, cored and finely shredded

               

            


            

            2–3 tablespoons grated fresh coconut

               

            


            

            salt and pepper

               

            


            

            2 tablespoons chopped roasted peanuts, to garnish

               

            


            

         


         

      


      

      Heat the oil in a large frying pan or wok and add the mustard seeds. When they start to pop, add the ginger, curry

         leaves and cabbage and stir-fry over a high heat for 4–5 minutes.

      


      

      Add the grated coconut and stir-fry for a further 1–2 minutes. Season well and serve immediately.


      

      For sweet fennel & cabbage salad, use ½ small white cabbage, halved, cored and finely shredded, 1 head fennel,

         finely shredded, and 1 large carrot, peeled and coarsely grated. Add these to the pan with the ginger and curry leaves. Proceed

         as above.
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            vegetable samosas


      

      Makes 12


      

      Preparation time 20 minutes


      

      Cooking time 15–20 minutes


      

      

         

         


         

         

            3 large potatoes, boiled and roughly mashed

               

            


            

            100 g (3½ oz) cooked peas

               

            


            

            1 teaspoon cumin seeds

               

            


            

            1 teaspoon amchoor (dried mango powder)

               

            


            

            2 fresh green chillies, deseeded and finely chopped

               

            


            

            1 small red onion, finely chopped

               

            


            

            3 tablespoons chopped fresh coriander

               

            


            

            1 tablespoon chopped mint leaves

               

            


            

            4 tablespoons lemon juice

               

            


            

            12 filo pastry sheets, each about 30 × 18 cm (12 × 7 inches)

               

            


            

            melted butter, for brushing


            salt and pepper

               

            


            

         


         

      


      

      In a large bowl, mix together the potatoes, peas, cumin, amchoor, chillies, onion, coriander, mint and lemon juice.

         Season with salt and pepper to taste and set aside.

      


      

      Fold each sheet of filo pastry in half lengthways. Put a large spoonful of the potato mixture at one end and then

         fold the corner of the pastry over the mixture, covering it in a triangular shape. Continue folding over the triangle of pastry

         along the length of the pastry strip to make a neat triangular samosa.

      


      

      Place the samosas on a greased baking sheet, brush with melted butter and bake in a preheated oven at 200°C (400°F),

         Gas Mark 6 for 15–20 minutes or until golden. These crisp savouries can be made in advance and frozen. They can then be cooked

         straight from the freezer.

      


      

      Serve with Mango, Apple & Mint Chutney (see page 232), if liked.


      

      For lamb or beef samosas, fry 200 g (7 oz) minced lamb or beef of your choice in 1 tablespoon of oil for 5–6 minutes.

         Stir in 2 tablespoons mild curry powder, 50 g (2 oz) tomatoes, chopped, and 50 g (2 oz) fresh or frozen peas. Season well

         and stir-fry for a further 5–6 minutes. Cool the mixture before preparing your samosas, as above.
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            spiced courgette fritters


      

      Serves 4


      

      Preparation time 15 minutes


      

      Cooking time 10 minutes


      

      

         

         


         

         

            100 g (3½ oz) gram flour (besan)

               

            


            

            1 teaspoon baking powder

               

            


            

            ½ teaspoon ground turmeric

               

            


            

            2 teaspoons ground coriander

               

            


            

            1 teaspoon ground cumin

               

            


            

            1 teaspoon chilli powder

               

            


            

250 ml (8 fl oz) soda water, chilled


            

            625 g (1¼ lb) courgettes, cut into thick batons

               

            


            

            salt

               

            


            

            sunflower oil, for deep frying

               

            


            

            natural yogurt, to dip

               

            


            

         


         

      


      

      Sift the gram flour, baking powder, turmeric, coriander, cumin and chilli powder into a large mixing bowl. Season

         with salt and gradually add the soda water to make a thick batter, being careful not to overmix.

      


      

      Pour sunflower oil into a wok until one-third full and heat to 180–190°C (350–375°F), or until a cube of bread

         browns in 30 seconds. Dip the courgette batons in the spiced batter and then deep-fry in batches for 1–2 minutes or until

         crisp and golden. Remove with a slotted spoon and drain on kitchen paper. Serve the courgettes immediately with thick natural

         yogurt, to dip.
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