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I, Himanshu Singh, hereby declare that this book “The Chef Secret Recipes: Punjabi Flavours” is a work of my own effort and research.

The recipes, explanations, and cultural notes included here have been carefully compiled, drawing inspiration from authentic Punjabi traditions, home kitchens, and personal cooking experiences.

This book is created for educational and culinary purposes, and every recipe has been presented in good faith to help readers enjoy and explore Punjabi cuisine.

Any resemblance to other works is purely coincidental, and due credit has been given wherever applicable.

I affirm that this book has not been published elsewhere in the same form and remains my original intellectual property.

Himanshu Singh

Author
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Punjab: A Land Where Food is a Festival


[image: ]




Food in Punjab is more than just nourishment—it is joy, pride, and celebration. A Punjabi meal is always hearty, generous, and filled with warmth. Whether it’s the smoky aroma of tandoori roti, the creamy richness of dal makhni, or the festive spirit of sarson da saag with makki di roti, Punjabi food carries not only flavours but also emotions.

[image: ]This section, “30 Punjabi Recipes”, has been crafted with the help of 5 passionate chefs who bring together their years of expertise, secrets passed down from grandmothers, and modern kitchen wisdom. Each one added their personal touch—some taught us how to slow-cook a dal in a clay pot for that earthy taste, while others revealed how a simple dollop of homemade white butter can transform a dish into a feast. Together, they ensured that these recipes represent the soul of Punjab, from village kitchens to festive dining tables.

What makes these recipes special is not only their authenticity but also their accessibility. We know home cooking doesn’t always come with a tandoor, a clay handi, or rare ingredients. That’s why every recipe here suggests smart alternatives and home-friendly solutions. Can’t find sarson (mustard greens)? We’ll show you how to combine. 

Spinach and methi for a similar taste. Don’t have a tandoor? Your simple tava or oven can still give you the smoky naan you crave.

In these pages, you’ll find vegetarian favourites like creamy lassi, spicy chhole, and comforting kadhi pakora, along with non-vegetarian delights like butter chicken and Amritsari fish fry. Each recipe is clearly marked with cooking time, veg or non-veg category, and the best vessel to use, so you can confidently plan and cook at home.

[image: ]But more than just instructions, these recipes are an invitation to experience Punjabi culture. An invitation to sit with your family around a table, to share a bowl of rajma chawal, to laugh over hot parathas stuffed with butter, and to celebrate life with food that speaks the language of the heart.

So, step into this flavourful journey with us. 30 Punjabi recipes, 5 chefs, and countless memories—all waiting for you in the pages ahead. Taste Punjab, and let your kitchen come alive with its warmth.

Welcome to Punjab.

Welcome to the secrets of flavour.

— Himanshu Singh
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Punjabi Chhole Bhature (पंजाबी छोले भटूरे) 
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Ingredients (सामग्री) – For 4 People

For Chhole (Chickpea Curry)


	
Chickpeas – 2 cups (400g) – काबुली चना


	
Onion – 2 medium (150g) – प्याज़


	
Tomatoes – 3 medium (200g) – टमाटर


	
Ginger-Garlic Paste – 2 tsp – अदरक-लहसुन पेस्ट


	
Green Chilies – 2, slit – हरी मिर्च


	
Coriander Powder – 2 tsp – धनिया पाउडर


	
Cumin Powder – 1 tsp – जीरा पाउडर


	
Red Chili Powder – 1 tsp – लाल मिर्च पाउडर


	
Turmeric Powder – ½ tsp – हल्दी पाउडर


	
Chhole Masala – 2 tbsp – छोले मसाला


	
Garam Masala – 1 tsp – गरम मसाला


	
Salt – 2 tsp (or to taste) – नमक


	
Tea Bags (Optional, for color) – 2 small – चायपत्ती के टी बैग


	
Oil/Ghee – 4 tbsp – तेल/घी


	
Fresh Coriander – 2 tbsp, chopped – हरा धनिया




Whole Spices (साबुत मसाले):


	
Bay Leaf – 1 – तेज पत्ता


	
Cinnamon Stick – 1 inch – दालचीनी


	
Cloves – 3 – लौंग


	
Black Cardamom – 1 – बड़ी इलायची


	
Cumin Seeds – 1 tsp – जीरा




For Bhature (Fried Bread)


	
All-Purpose Flour – 2 cups (250g) – मैदा


	
Semolina – 2 tbsp – सूजी


	
Curd – ½ cup (100g) – दही


	
Baking Powder – ½ tsp – बेकिंग पाउडर


	
Salt – ½ tsp – नमक


	
Sugar – 1 tsp – चीनी


	
Oil – 2 tsp + for frying – तेल


	
Water – as needed (~½ cup) – पानी






Recipe (Step by step)

Step 1: Preparing the Chickpeas (Chhole)

Take 2 cups (400g) of kabuli chana (chickpeas) and wash them thoroughly under running water at least 3 times. This removes dust and makes them cleaner. Place them in a big bowl and pour in about 5 cups of water. Cover with a lid and let them soak overnight (8 hours).  

(Optional tip: Add a pinch of baking soda to the water. This helps the chickpeas become soft and cook faster.)

[image: ]Next morning, drain the soaked water and transfer the chickpeas to a 5-litre pressure cooker. Add 4 cups of fresh water, 1 tsp salt, and 2 tea bags (optional). The tea bags don’t add flavour but give the chana a beautiful dark brown restaurant-style colour. Close the lid and cook on medium flame for about 7–8 whistles (around 25 minutes).

Once done, switch off the flame and let the cooker release pressure naturally. Open the lid, discard the tea bags, and check the chana. Press one between your fingers – it should mash easily. If not, cook for 2–3 more whistles.

Step 2: Making the Masala Base

Take a heavy-bottomed alone ( kadai ) iron works best. Place it on medium flame and heat 4 tbsp oil / Ghee for 2 minutes. Now add the whole spices: 1 bay leaf, 1 cinnamon stick, 3 cloves, 1 black cardamom, and 1 tsp cumin seeds. Stir for 30 seconds until they release aroma.

Add finely chopped onions (2 medium). Stir occasionally and let them cook for 6–7 minutes on medium flame until golden brown. Don’t rush this step – the onions must turn caramelised, not raw.

Now add 2 tsp ginger-garlic paste and 2 slit green chillies. Stir well for 1 minute so the raw smell goes away.

Next, add the tomato puree (3 tomatoes, blended). Cook this mixture for 8–10 minutes, stirring often, until the oil starts separating from the sides. This is a very important step called bhunai (slow frying of masala) – it ensures the gravy becomes rich and flavorful.

Once the masala looks cooked, add powdered spices: 2 tsp coriander powder, 1 tsp cumin powder, 1 tsp red chilli powder, ½ tsp turmeric powder, and 2 tbsp chhole masala. Stir well for 2 minutes. The kitchen will now smell like a Punjabi dhaba!



Step 3: Adding Chana to the Gravy

Now, pour the boiled chickpeas along with their water into the kadai. Mix everything gently. With the back of your spoon, mash a few chickpeas – this will thicken the curry naturally. Cover with a lid and let it simmer on a low flame for 20 minutes. Stir occasionally so it doesn’t stick to the bottom.

Finally, sprinkle 1 tsp garam masala and garnish with chopped fresh coriander. Switch off the flame. Your Punjabi Chhole is ready.

Step 4: Preparing the Bhature Dough

While chhole simmers, let’s make bhature. In a mixing bowl, take 2 cups of all-purpose flour, 2 tbsp semolina, ½ tsp baking powder, 1 tsp sugar, and ½ tsp salt. Mix well. Add ½ cup curd and 2 tsp oil. Slowly add water (around ½ cup) and knead into a soft, elastic dough.

This kneading should take 10 minutes – don’t hurry. The dough must be smooth. Cover with a damp cloth and let it rest for 2–3 hours. This resting gives bhature their fluffy texture.



Extra Tips for Perfect Bhature Dough


	
Resting Time is Crucial 	
[image: ]If you have more time, let the dough rest 4–5 hours instead of 2–3. The longer resting helps the dough ferment slightly, making the bhature softer and puffier.




	
Curd Temperature 	Always use room-temperature curd (दही). If the curd is too cold, fermentation will be slower, and bhature may turn out chewy.




	
Kneading Technique 	Don’t just press the dough — stretch and fold it while kneading. This develops gluten, which gives elasticity and helps bhature puff up beautifully.




	
Oil in Dough 	Rubbing 1 tsp of oil on top of the dough before covering prevents it from drying and forming a crust while resting.




	
Soft but Not Sticky 	The dough should feel soft like an earlobe. If it sticks too much to your fingers, dust a little flour; if it’s too hard, sprinkle a little water.













	
Testing Before Frying 	Before rolling all, test-fry one bhatura. If it doesn’t puff 
	Rest the dough longer, or

	Roll slightly thicker, or

	Check oil temperature (must be medium-high, not low).








	
Oil Temperature 	Oil that is too hot will make bhature brown quickly, but stay raw inside. Oil too cool will make them oily and flat. Keep oil at a medium-high steady heat (180–190°C / 355–375°F).




	
Rolling Tip 	Don’t roll bhature too thin — 3–4 mm thickness is ideal. If too thin, they won’t puff; if too thick, they’ll stay heavy.




	
Optional Trick 	Add 1 boiled & mashed potato (आलू) into the dough for extra softness. Many Punjabi households do this when they want extra fluffy bhature.






Step 5: Frying Bhature

After resting, divide the dough into 8–10 equal balls. Dust with flour and roll each into a disc about 6–7 inches wide (not too thin, not too thick).

Heat oil in a deep kadai on medium-high flame. To check if the oil is ready, drop a small dough piece – it should rise quickly. Carefully slide one rolled bhatura into the oil. Press lightly with a spatula – it will puff up like a balloon. Flip and fry the other side until golden. Each bhatura takes about 40–50 seconds. Drain on paper towels. Repeat for all.

––––––––

[image: ]


Serving Suggestion

Serve hot chhole in bowls, 2–3 bhature on the side, along with onion rings, lemon wedges, and green chillies. Traditionally, a little mango pickle is added for extra punch. Eat immediately – bhature tastes best fresh and hot.

Tips & Tricks


	Tea bags or 1 tsp dried amla powder are optional, but give an authentic dark colour to chhole.

	If onions burn quickly, sprinkle a spoonful of water while frying.

	Don’t roll bhature too thin – they won’t puff.

	Leftover chhole tastes even better the next day, as spices deepen overnight.
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Daal Makhani (दाल मखनी) – Serves 4
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Main Ingredients:


	Whole Black Urad Dal – 1 cup (200g) – साबुत उड़द दाल

	
[image: ]Red Kidney Beans – ¼ cup (50g) – राजमा

	Onion – 2 medium (150g), finely chopped – प्याज़

	Tomatoes – 3 medium (200g), pureed – टमाटर

	Ginger-Garlic Paste – 2 tsp – अदरक-लहसुन पेस्ट

	Green Chilies – 2, slit – हरी मिर्च

	Fresh Cream – ½ cup (100 ml) – ताज़ा क्रीम

	Butter – 4 tbsp (60g) – मक्खन

	Oil/Ghee – 2 tbsp – तेल / घी



Spices (मसाले):


	Cumin Seeds – 1 tsp – जीरा

	Bay Leaf – 1 – तेज पत्ता

	Cinnamon – 1 inch – दालचीनी

	Cloves – 3 – लौंग

	Red Chili Powder – 1 tsp – लाल मिर्च पाउडर

	Turmeric Powder – ½ tsp – हल्दी पाउडर

	Coriander Powder – 2 tsp – धनिया पाउडर

	Garam Masala – 1 tsp – गरम मसाला

	Salt – 2 tsp (or to taste) – नमक



Optional (वैकल्पिक):


	Kasuri Methi (dried fenugreek leaves) – 1 tsp – कसूरी मेथी (for aroma)

	1 tbsp Cream Cheese or Malai (extra richness) – मलाई



For Garnish (सजावट):


	Fresh Coriander – 2 tbsp, chopped – हरा धनिया

	A swirl of cream – 1 tbsp – क्रीम



Preparation & Cooking Time


	
Soaking Time: Overnight (8–10 hours)


	
Cooking Time: 1 hour (pressure cooking + simmering)


	
Total Time: ~12 hours (including soaking)




Recipe (Step by Step)

Step 1: Preparing the Dal & Rajma

Start the night before. Take 1 cup sabut urad dal (whole black lentils) and ¼ cup rajma (red kidney beans). Wash them 3–4 times in running water until it runs clear. Now soak them in 4–5 cups of water overnight (8–10 hours).

Soaking is essential – without it, dal will remain hard and won’t cook properly.

[image: ]Next morning, drain the water. Transfer the soaked dal & rajma into a 5-litre pressure cooker. Add 4 cups of fresh water and 1 tsp salt. Close the lid and cook on medium flame for 10–12 whistles (about 30–35 minutes).

Once pressure is released naturally, open the cooker. Check: Rajma should be soft enough to mash between fingers. If still firm, cook 2–3 more whistles.

Step 2: Making the Masala Base

Take a heavy-bottomed kadhai (iron kadhai works best for rustic flavour). Heat 2 tbsp oil + 2 tbsp butter on medium flame for 2 minutes.

Add 1 tsp cumin seeds, 1 bay leaf, 1-inch cinnamon, and 3 cloves. Stir for 30 seconds till fragrant.

Now add finely chopped onions (2 medium). Fry slowly on medium flame for 8–9 minutes, stirring often, until they turn golden brown.

Tip: If onions start burning, sprinkle a spoonful of water – this slows cooking and prevents bitterness.

Add 2 tsp ginger-garlic paste + 2 slit green chillies. Fry for 1 minute until the raw smell disappears.

Next, add tomato puree (3 medium tomatoes blended). Stir well and cook for 10 minutes on medium flame. This stage is called bhunai (slow frying). You’ll know it’s ready when the oil starts separating at the sides.

Add powdered spices:


	2 tsp coriander powder

	1 tsp red chilli powder

	½ tsp turmeric powder



Stir well for 2–3 minutes. The masala will look deep red and glossy.

Step 3: Combining Dal with Masala

Now, add the boiled dal-rajma mixture (with the cooking water) to the masala. Mix gently. Mash a few spoonfuls of dal with the back of the ladle – this will thicken the gravy naturally.

Add 1 cup of hot water (if too thick) and let it simmer on low flame for 30–35 minutes, stirring occasionally. This slow simmering is what makes dal makhani velvety and creamy.


[image: ]Step 4: The Magic of Butter & Cream

After simmering, add:


	2 tbsp butter

	½ cup fresh cream

	1 tsp garam masala



Stir slowly. You’ll see the dal turning silky, rich, and creamy.

For restaurant-style flavour, crush 1 tsp kasuri methi (optional) between your palms and sprinkle it in. Cover with a lid and cook on the lowest flame for another 10 minutes.

Step 5: Garnish & Serve

Transfer hot dal makhani into a serving bowl. Garnish with:


	Fresh coriander (2 tbsp, chopped)

	A swirl of cream (1 tbsp)

	A small cube of butter (optional, for richness)





Serving Suggestions

Dal Makhani is best enjoyed with:


	Butter naan, garlic naan, or tandoori roti

	Steamed basmati rice or jeera rice

	A side of onion rings, green chillies, and pickle















Tips & Tricks


	
Patience is Key – The longer the dal simmers, the better it tastes. Traditional dhabas cook dal makhani over a slow fire overnight. At home, simmer for at least 40 minutes.

	
Butter & Cream Balance – Don’t overuse cream; butter adds richness while cream makes it smooth. Too much cream will make it bland.

	
Iron Kadhai Advantage – Cooking dal in an iron kadhai gives a rustic, earthy flavour that’s close to dhaba style.

	
Reheat with Milk, Not Water – If reheating the next day, add a little milk instead of water to keep it creamy.

	
Optional Smoky Flavour (Dhungar Method) – Heat a small piece of charcoal until red hot, place it in a small bowl, keep that bowl inside the dal pot, pour ½ tsp ghee on the coal, and cover tightly for 2 minutes. This gives an authentic smoky restaurant-style aroma.
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Paneer Tikka (पनीर टिक्का) – Serves 4
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Ingredients (सामग्री) – For 4 People

For Marinade


	Paneer (cottage cheese) – 400g, cut in cubes – पनीर

	Thick Curd/Yogurt – ¾ cup – दही

	Ginger-Garlic Paste – 2 tbsp – अदरक-लहसुन पेस्ट

	Red Chili Powder – 1 tsp – लाल मिर्च पाउडर

	Turmeric Powder – ½ tsp – हल्दी पाउडर

	Garam Masala – 1 tsp – गरम मसाला

	Chaat Masala – 1 tsp – चाट मसाला

	Kasoori Methi – 1 tsp – कसूरी मेथी

	Mustard Oil – 2 tbsp – सरसों का तेल

	Lemon Juice – 2 tbsp – नींबू का रस

	Salt – 1 tsp – नमक

	Besan (Gram Flour) – 2 tbsp – बेसन



For Vegetables


	Capsicum – 2 medium (cut in squares) – शिमला मिर्च

	Onions – 2 medium (cut into squares) – प्याज़

	Tomatoes – 2 medium (cut into squares) – टमाटर



	



For Basting


	Butter/Ghee – 3 tbsp – मक्खन/घी

	Fresh Coriander – for garnish – हरा धनिया

	Lemon wedges – for serving – नींबू



Recipe (Step by Step)

Step 1: Preparing the Paneer. Cut 400g paneer into 1.5-inch cubes. Don't make them too small - they'll break while cooking. Gently rinse paneer cubes in cold water and pat dry with a paper towel. This removes excess salt and makes them softer.

Step 2: Making the Perfect Marinade In a large bowl, whisk ¾ cup thick curd until smooth. The curd should be thick - if watery, hang it in a muslin cloth for 30 minutes. Add ginger-garlic paste, red chilli powder, turmeric, garam masala, chaat masala, and salt. Mix well.

Crush kasoori methi between your palms and add to the mixture.

Add besan (gram flour) and whisk well. This helps the marinade stick to the paneer and creates a beautiful coating when cooked.[image: ] 

Add mustard oil and lemon juice. Mix everything until you get a smooth, thick marinade.

Step 3: Marinating Process Gently add paneer cubes to the marinade. Very carefully coat each piece without breaking them.

Add cut vegetables (capsicum, onions, tomatoes) and mix gently.

Cover and refrigerate for a minimum of 2 hours. For best results, marinate for 4-6 hours or overnight.

Step 4: Preparing for Cooking Remove from fridge 20 minutes before cooking - room temperature paneer cooks better.

If using wooden skewers, soak them in water for 30 minutes to prevent burning.

Thread paneer and vegetables alternately on skewers: paneer → onion → capsicum → paneer → tomato. Repeat pattern.



Step 5: Cooking Methods

Method 1: Oven (Best Option)


	Preheat oven to 220°C (430°F)

	Line a baking tray with aluminium foil and grease with oil

	Place skewers on tray, brush with melted butter

	Bake for 12-15 minutes, turning once halfway through

	Switch to grill mode for the last 2-3 minutes for a charred effect



Method 2: Stovetop (Most Common Indian Home Method)


	Heat a normal tawa, frying pan, or even a pressure cooker base

	Add 1 tsp oil, cook paneer pieces for 2 minutes on each side

	No need for special equipment - a regular gas stove works perfectly

	Total cooking time: 8-10 minutes



Method 3: Gas Flame (Most Authentic)


	Hold skewers directly over the gas flame using tongs

	Keep rotating continuously

	Cook for 6-8 minutes until charred spots appear









Step 6: Final Touch 

Brush cooked tikka with melted butter or ghee. Sprinkle fresh coriander and serve immediately with lemon wedges.



Extra Tips for Perfect Paneer Tikka

1. Paneer Quality Matters


	Use fresh, soft paneer. Hard paneer will remain chewy even after cooking.

	Homemade paneer works best - store-bought can be soaked in warm water for 10 minutes to soften.



2. No Thick Curd? Home Solutions:


	Regular curd + 2 tbsp milk powder - mix and let sit 15 minutes

	Hang regular curd in cotton cloth for 30 minutes

	Mix curd + 1 tbsp maida (all-purpose flour)

	Use buttermilk + 2 tbsp besan



3. No Mustard Oil? Common Home Alternatives:


	Use regular cooking oil (sunflower/soybean) - works perfectly fine

	
[image: ]Have sesame oil for hair? Use 1 tsp mixed with regular oil

	Mix 1 tbsp oil + pinch of hing (asafoetida) for a similar flavour



4. Perfect Char Without Burning


	High heat for a short time is key

	Don't overcook - paneer becomes rubbery

	If edges burn quickly, reduce the heat and cook longer



5. No Skewers? Common Home Solutions


	Use steel forks or serving spoons to turn pieces

	Cook directly on a greased tawa - works just as well

	Make small aluminium foil boats to hold pieces

	Use thick steel wire from old hangers (clean well first)



6. Make-Ahead Tips


	Marinate the night before for deeper flavours

	Can be reheated in a microwave for 1 minute (though fresh is always better)



7. Vegan Version


	Replace paneer with extra-firm tofu or cauliflower florets

	Use coconut yoghurt instead of dairy curd



8. Spice Adjustments


	For kids: Skip red chilli powder, add ½ tsp paprika for colour

	For extra heat: Add chopped green chillies to the marinade



9. Restaurant-Style Secret


	Add 1 tbsp cream cheese to the marinade for extra richness

	Mix orange food colour with oil for that bright restaurant look (optional)









Common Home Alternatives (घर में आसान विकल्प)

No Kasoori Methi?


	Use fresh mint leaves (pudina) - chop and add the same amount

	Dried mint leaves work too

	Skip it completely - recipe still tastes great



No Besan (Gram Flour)?


	Use maida (all-purpose flour) - same quantity

	Use cornflour/cornstarch - half the quantity

	Use rice flour - same quantity



No Garam Masala?

	Mix: ½ tsp cumin powder + ½ tsp coriander powder
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