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WHO DOESN’T LOVE A CURRY?


Whether it’s a take-away korma in your kitchen or a lamb biryani at your local Indian restaurant, a curry is most people’s favourite Friday night supper or weekend treat.


But there’s so much more to curry than shop-bought or restaurant curries. A proper home-made curry can be an exquisitely fragrant dish, with delicate flavours that surprise and titillate your taste buds. We want to show you how to make the most delicious curries you’ve ever tasted and share our curry secrets.


This one-stop curry book will demystify curry cooking. It will inspire you to get out your spices and have a go. These recipes will be the best you’ve ever tasted – fresh, fragrant and fantastic. These are curries for the 21st century.
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RECIPES FROM AROUND THE WORLD . . .
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Sadly, home-made curries can turn out bland and muddy – or just mind-bendingly hot. Our recipes are the real deal, using great techniques and secrets we’ve discovered on our travels in Asia as well as years of cooking curries ourselves. First off, spicy doesn’t have to mean hot. A curry can be lip-smackingly good without making you want to reach for the fire extinguisher. In our recipes we explain how to use ingredients to create layers of spicy flavours that will delight you, not burn your tongue off.


We’ve come up with the best recipes for all your favourites – as well as some you might not have come across – and you’ll be amazed how easy they are to make. Try dishes such as our Keralan prawn curry – it takes 10 minutes and tastes fantastic.


We know that those long ingredients lists in some curry recipes can be daunting, but don’t worry. We will show you how to build your basic spice collection and learn what goes with what. Soon you’ll be using a range of spices as easily as you shake on the salt and pepper, and with great results. All our ingredients are available in the supermarket or online.


In this book we’ve assembled a wealth of brand-new, tried and tested recipes from around the world – from simple dishes for a quick midweek taste treat to fantastic feasts for a weekend celebration.


You’ll also find recipes for the yummy extras, with everything from starters to pickles and chutneys.


We’ve come up with some fab ideas for refreshing and flavourful sweet dishes, too, that make an ideal final flourish after your curry. And we’ve included a section on basic techniques to help you prepare ingredients for the best results and explain how to tell your scotch bonnets from your bird’s-eyes.
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Now, one more thing. As many of you will know, we’ve lost quite a bit of weight lately and we’re proud of ourselves. As you also know, we love our curries and we’ve found they can be the dieting cook’s best friend as a good curry is built on flavour and fortunately there are no calories in flavour. So spice up your taste buds – and your diet – with the recipes in our Light Curries chapter. They’re as tasty as the full-throttle versions, but help to keep you trim.


Cooking curry used to be a way of disguising less than perfect ingredients, but nowadays we use the best and enhance flavours, not camouflage them. We’ve learned from the experts, who make brilliant curries daily, and we want to share our knowledge and passion with you.
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A few little tips from us:


Weigh all the ingredients carefully and use proper teaspoons and tablespoons and a measuring jug. With spices, the difference between half a teaspoon and a teaspoon can really affect the taste and balance of the dish.


All onions, shallots and garlic to be peeled, unless otherwise specified.


We always use free-range eggs and plain natural live yoghurt – full-fat unless otherwise specified.


We specify sunflower oil in most of our recipes, but you can use vegetable oil if you prefer.


Bunches of fresh herbs vary in size. We’ve mostly used large bunches (50g or so) or small bunches (15–20g).


We’ve judged the amount of fresh chillies as exactly as we can but their hotness does vary depending on where they come from, so keep tasting. Remember – you can always add more heat but you can’t take it out! Long and plump chillies are interchangeable – use whichever you have.


We’ve made cooking times and temperatures as accurate as we can, but always check that your food is properly cooked.
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MASALA POPPADUMS


Crispy, crunchy poppadums make a great start to your meal. You can make your own, but the simplest thing is to buy ready-made uncooked poppadums, fry them up yourself and serve them warm with some home-made dips and chutneys. Fantastic. Some people microwave or grill poppadums, but we think the fried ones taste best. Makes 12


600–800ml sunflower oil


12 uncooked poppadums, look out for the flavoured ones


fresh onion and tomato relish, natural yoghurt and fresh coriander, for serving


Pour the oil into a large wide-based saucepan or sauté pan and place it over a medium heat. Put a cooking thermometer in the oil to check the temperature, then heat the oil to 190°C. DO NOT ALLOW THE OIL TO OVERHEAT. NEVER LEAVE HOT OIL UNATTENDED.


As soon as the oil has reached the right temperature, take a poppadum with metal tongs and lower it slowly into the pan (you don’t want the hot oil to splash you). Within about 5 seconds the poppadum will have puffed up and grown about a third larger.


Before the poppadum gets the chance to brown, take it out of the hot oil with your metal tongs and place it in an upright position to drain. We put ours in a wide metal toast rack to drain, which works really well, but you could simply lean your poppadums against a clean saucepan with some kitchen paper underneath them to catch the drips.


Continue frying the poppadums until they are all cooked. Watch the temperature of the oil closely as you don’t want it to overheat.


When the poppadums are cooked, serve them warm with assorted dips, chutneys, pickles and relish. Or if you prefer, put them on plates and top with fresh onion and tomato relish (see here) and some fresh coriander. A drizzle of minted yoghurt sauce (see here) goes well too. Break the poppadums apart with your fingers to eat.
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KING PRAWN PAKORAS


Pakoras are a kind of fritter and can be made with lots of different kinds of vegetables as well as fish or meat. The main ingredient is dipped in a spicy batter made from chickpea flour, sometimes called gram or besan flour, and emerges with a wonderful, light-as-air, crispy coating. We love pakoras and this prawn version is one of our favourites. Makes 20–25


400g peeled raw king or tiger prawns, thawed if frozen


sunflower oil, for deep-frying


lemon wedges, for serving


cucumber raita, for dipping (optional)


Batter


100g gram (chickpea) flour


100g plain natural yoghurt


5 tbsp cold water


1 tsp black mustard seeds


1 long green chilli, deseeded and finely chopped


4 spring onions, trimmed and finely chopped


finely grated zest of ½ well-scrubbed lime


1 tsp fine sea salt


Devein the prawns (see here). Rinse them in cold water and pat them dry with kitchen paper – this is important as the drier the prawns are the better they hold the batter.


Pour the oil into a large sturdy saucepan until it is about a third full, and roughly 5cm deep. Heat the oil to 180°C, using a cooking thermometer to check the temperature. Alternatively, heat until a small ball of the batter floats to the surface of the oil as soon as it is added. DO NOT ALLOW THE OIL TO OVERHEAT. NEVER LEAVE HOT OIL UNATTENDED.


While the oil is heating, make the batter. Mix the flour, yoghurt and cold water until smooth and thick, then stir in the mustard seeds, chopped chilli, spring onions, lime zest and salt.


Add the prawns to the batter and toss thoroughly. Using tongs or a couple of forks, lift the prawns out of the batter, 1 at a time. Lower them gently into the hot oil and cook for 2–3 minutes until they are puffed up and golden brown, turning them every now and then. You should be able to fry 6–8 prawns at a time and they should be pink throughout when cooked. Keep an eye on the oil temperature and make sure it doesn’t keep rising.


Lift the cooked prawns out with clean tongs or a slotted spoon and drain them on kitchen paper. Keep them warm while you fry the rest. You may need to let the oil return to the correct temperature between batches. Serve with lemon wedges and cucumber raita (see here) if you like.
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SPRING ONION PAKORAS


Another pakora treat. Who would have thought a spring onion could taste so delicious? These are cheap to make but have a classy flavour; a really economical snack or starter. Makes 12


1 bunch of spring onions, trimmed


100g gram (chickpea) flour


1 tsp fine sea salt


½ tsp hot chilli powder


1 tsp ground turmeric


1 tbsp sunflower oil


100ml warm water


sunflower oil, for frying


chutneys and relishes, for serving


Cut the spring onions into slices about 5mm thick and put them in a large mixing bowl. Add the flour, salt, chilli powder and turmeric and toss everything together lightly. Mix in the sunflower oil with your hand, then slowly pour in the warm water and stir constantly until the batter is smooth and thick.


Pour the oil into a large, wide-based, sturdy saucepan until it is about 3.5cm deep. Heat to 180°C, using a cooking thermometer to check the temperature. Alternatively, heat until a small ball of the batter floats to the surface of the oil as soon as it is added. DO NOT ALLOW THE OIL TO OVERHEAT. NEVER LEAVE HOT OIL UNATTENDED.


Take a dessertspoon of the batter and drop it gently into the hot oil. You may need to use a second spoon to help you do this. Continue adding the batter until you have 4 pakoras frying at the same time. Cook them for 2½–3 minutes until they are well risen and golden brown, turning them occasionally with a slotted spoon or metal tongs.


Lift the pakoras out of the oil with the slotted spoon or tongs and drain them on kitchen paper. Allow the oil to return to the correct temperature and continue cooking the remaining pakoras in exactly the same way. Serve warm with chutneys and relishes for dipping.


[image: image]


LAMB CHOP PAKORAS


This is your luxury pakora, which comes complete with its own handle – a real gourmet item. These are not difficult to make and you can get everything ready ahead of time to dip and fry at the last minute. Serves 6 as a starter


12–14 small lamb cutlets, French-trimmed


1 tsp cumin seeds


1 tsp coriander seeds


1 tsp black peppercorns


2–3 tbsp sunflower oil, plus extra for deep-frying


chutneys and relishes, for serving


Spice-infused milk


1 cinnamon stick


1 green chilli, thinly sliced


4 whole cloves


8 cardamom pods, crushed


15g chunk of fresh root ginger, peeled and finely grated


½ onion, finely sliced


250ml full-fat milk


Batter


125g gram (chickpea) flour


25g self-raising white flour


½ tsp cayenne pepper


½ tsp fine sea salt


To make the spice-infused milk, put the cinnamon stick, chilli, cloves, cardamom, ginger and onion in a saucepan and pour in the milk. Bring to a gentle simmer and cook for 5 minutes, making sure that the milk doesn’t boil over. Remove from the heat and set aside for 20 minutes to allow the spices to infuse.


Make sure the lamb cutlets have been trimmed of any fat and the bones have been scraped clean – you’ll use these as little handles when you eat the cutlets. Place a large non-stick frying pan over a medium-high heat and dry fry the cumin and coriander seeds until you can smell them toasting. Tip the seeds into a pestle and mortar, add the peppercorns and pound into a powder. Coat the cutlets on both sides with spices.


Heat 2 tablespoons of oil in the same pan and fry the cutlets in 2–3 batches until browned all over. You’ll probably need to cook them for 2 minutes on each side and then a further minute to brown the edges. Cook them in 2 or 3 batches so you don’t overcrowd the pan, adding a little extra oil if you need it. Leave the cutlets to rest on a plate.


To make the batter, put both flours, the cayenne and salt in a large bowl and make a well in the centre. Strain the infused milk through a fine sieve into a measuring jug. Slowly pour 200ml of the milk into the flour mixture, stirring it with a metal whisk to make a smooth batter.


Pour the oil into a large, deep saucepan until it is just over one-third full. Heat to 170°C, using a cooking thermometer to keep a check on the temperature. DO NOT ALLOW THE OIL TO OVERHEAT. NEVER LEAVE HOT OIL UNATTENDED. Using tongs, take a cutlet and dip it into the batter. Gently shake off the excess batter and lower the cutlet carefully into the hot oil. Add another 3 cutlets in the same way and fry them for 2–3 minutes, turning them regularly, until the batter is golden brown and crisp.


Using clean tongs or a slotted spoon, transfer the cutlets to a baking tray lined with kitchen paper and keep them warm while you fry the rest. Let the oil return to the correct temperature between batches and take great care that it doesn’t start to overheat. Serve the cutlets with a selection of chutneys and relishes.


[image: image]


CHICKEN TIKKA


Everyone loves chicken tikka, which is like a kind of kebab made of marinated meat threaded on to skewers. A popular takeaway dish, this is really easy to make at home. It’s great served cold too, so make a double batch and enjoy the rest the next day – perfect for taking on a picnic. Serves 6


4 boneless, skinless chicken breasts (or use boneless, skinless thighs if you like)


sliced red onion and tomato, coriander leaves, for serving


Tikka marinade


1 tbsp cumin seeds


1 tbsp coriander seeds


2 whole cloves


½ tsp black peppercorns


½ tsp ground fenugreek


1½ tsp ground turmeric


2 tsp ground paprika


½ tsp hot chilli powder


¼ tsp ground cinnamon


1 tsp flaked sea salt


2 garlic cloves, crushed


20g chunk of fresh root ginger, peeled and finely grated


4 tbsp plain natural yoghurt


Put the cumin and coriander seeds, cloves and black peppercorns in a dry frying pan over a medium heat. Cook and stir for 1–2 minutes, until lightly toasted – you know they’re ready when you can smell their spicy aroma. Tip them into a pestle and mortar or an electric spice grinder. Add the fenugreek, turmeric, paprika, chilli powder, cinnamon and salt to the warm spices and grind them all into a fine powder.


Tip the ground spices into a mixing bowl and stir in the garlic, ginger and yoghurt. Mix thoroughly and leave this to stand while you get on with preparing the chicken.


Cut each chicken breast into 7 or 8 bite-sized pieces. Stir them into the spiced yoghurt, cover with cling film and leave in the fridge to marinate for at least 4 hours or ideally overnight.


Take the chicken pieces out of the fridge and thread them on to long metal skewers, leaving 1–2cm between each piece. You should be able to fit about 6 chunks of chicken on each skewer.


Preheat the grill to its hottest setting and place the skewers on a rack over a grill pan lined with foil. Slide the pan on to a shelf as close as possible to the heat and cook the chicken for 5 minutes. Holding the hot skewers with an oven cloth, turn each one and cook on the other side for a further 4–5 minutes or until the chicken is cooked through and lightly charred.


Use a fork to slide the chicken tikka chunks off the skewers and serve with fresh red onion and tomato slices and some chopped coriander. A yoghurt dip is also good with tikka, or serve with some lemon wedges to squeeze over the chicken. If you’re saving some of the tikka to eat cold, allow the chicken to cool, then cover it with cling film and keep in the fridge for up to 2 days.


TOP TIP


Use 4 duck breasts instead of the chicken if you like. Remove the skin before cutting into chunks. Cook under the grill for 3 minutes on one side and 2–3 minutes on the other until nicely charred on the outside and hot and juicy in the centre.
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LAMB TIKKA


Try these variations on the tikka theme. The secret is in the marinade. Serves 6


400g lamb leg meat


lemon wedges, for squeezing


Tikka marinade


1 tbsp cumin seeds


1 tbsp coriander seeds


2 whole cloves


½ tsp black peppercorns


½ tsp ground fenugreek


1½ tsp ground turmeric


2 tsp ground paprika


½ tsp hot chilli powder


¼ tsp ground cinnamon


1 tsp flaked sea salt


2 garlic cloves, crushed


20g chunk of fresh root ginger, peeled and finely grated


4 tbsp plain natural yoghurt


Make the marinade (see here). Trim the lamb of any obvious fatty bits and cut the meat into 2.5cm cubes. Put the lamb in the marinade and turn it several times until coated. Cover with cling film and put the meat in the fridge to marinate for at least 6 hours or ideally overnight.


Take the lamb from the fridge and thread the pieces on to long metal skewers, leaving 1–2cm between each chunk. You can add a few chunks of pepper, courgette or onion too if you like. Preheat the grill to its hottest setting and place the skewers on a rack over a grill pan lined with foil. Slide this on to a shelf as close as possible to the heat and cook for 2–3 minutes until the lamb is lightly browned. Turn each skewer, holding it with an oven cloth, and cook on the other side for a further 2–3 minutes or until the lamb is lightly charred but still pink and juicy in the middle. You can also cook this lamb on a barbecue or a lightly oiled griddle with the extractor on full!


Use a fork to slide the tikka chunks off the skewers on to plates. Serve with lemon wedges and some salad and chutneys or dips.


PRAWN TIKKA




400g raw peeled king or tiger prawns, thawed if frozen


Tikka marinade


(see above)


Make the tikka marinade (see here). Devein the prawns (see here), then put them in the marinade and turn several times until thoroughly coated. Take the prawns and thread them on to long metal skewers, leaving 1–2cm between each prawn. Place the skewers on a small tray lined with cling film, cover them with cling film too and put them in the fridge to marinate for 30–60 minutes.


Preheat the grill to its hottest setting and place the skewers on a rack over a grill pan lined with foil. Slide the pan on to a shelf as close as possible to the heat and cook for 2 minutes. Turn each skewer, holding it with an oven cloth, and cook on the other side for a further 2 minutes or until the prawns are completely pink and lightly charred in places. Use a fork to slide the prawns off the skewers and on to plates. Serve with some chutneys or dips.
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OUR GOLL BHAJI


These little deep-fried treasures are a bit like a lovely spicy Indian falafel. They need something juicy alongside them, so serve with some chutneys and dips – we think cucumber raita (see here) is just right. Makes 20


75g shelled cashew nuts


1 tsp fennel seeds


100g rice flour


100g gram (chickpea) flour


½ tsp bicarbonate of soda


1 tsp fine sea salt


½ tsp ground black pepper


½ tsp hot chilli powder


20g chunk of fresh root ginger, peeled and finely chopped


1 heaped tbsp finely chopped fresh coriander leaves


1 medium onion, finely chopped


2 tbsp chilled ghee or sunflower oil


1 medium egg, beaten


4–5 tbsp cold water


sunflower oil, for deep-frying


lime wedges, for squeezing


Put the cashew nuts and fennel seeds in a dry frying pan and place over a medium heat. Toast until the nuts are lightly browned, tossing occasionally – keep a close eye on them as they burn easily. Tip the nuts on to a board and let them cool for a few minutes, then chop finely.


Mix both the flours with the bicarbonate of soda, salt and black pepper in a large bowl. Stir in the cashew nuts and fennel seeds, then add the chilli powder, ginger, coriander and onion. Rub the ghee or sunflower oil into the dry ingredients and then stir in the beaten egg. The mixture will look very crumbly at this stage.


Stir in the 4–5 tablespoons of water, a little at a time, and mix with clean hands until you have a firm, slightly sticky dough. Roll the dough into 20 walnut-sized balls and put them on a tray.


Pour the oil into a large, sturdy saucepan until it is about a third full and the oil is roughly 5cm deep. Heat to 170°C, using a cooking thermometer to check the temperature. DO NOT OVERHEAT. NEVER LEAVE HOT OIL UNATTENDED. Alternatively, use an electric deep fat fryer.


Using a slotted spoon, gently lower the balls, 6 or 7 at a time, into the hot oil. Cook them for about 3 minutes until golden brown, turning every now and then. Check the temperature of the oil and make sure it doesn’t keep rising.


Lift out 1 of the goll bhajis and cut it open. The bhaji should look fairly dry inside and not at all soggy. If it’s not quite cooked, fry for a minute or so more. When the bhajis are ready, lift them out with tongs or a slotted spoon and drain them on kitchen paper. Keep them warm while the next batches are fried. You may need to let the oil return to the correct temperature between batches.


Serve with lime wedges for squeezing over the bhajis and some chutneys and dips if you like.
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OUR ONION BHAJIS


No argy-bargy about these! Bhajis are really easy to make and great to eat. Home-made versions can be a bit flabby and oily, but not these! We’ve used beaten egg, which makes our batter extra crisp and golden. For the best results, it’s worth investing in a cooking thermometer. They cost less than a tenner and will help you keep your oil at an even temperature. Makes 12–14


125g gram (chickpea) flour


3 medium onions (about 600g)


2 long green chillies


1 medium egg


1 heaped tsp garam masala (see here or use ready-made)


½ tsp hot chilli powder


1 tsp fine sea salt


5 tbsp cold water


sunflower oil, for frying


lemon or lime wedges, for squeezing


Put the flour in a large mixing bowl. Peel the onions, then cut them in half from root to stem and slice fairly finely. Add them to the flour. Cut the chillies in half and remove the seeds (see here). Finely chop the chillies and toss them with the onions and flour.


Break the egg into a medium bowl and whisk in the garam masala, chilli powder, salt and water. Stir this into the onion mixture until the onion slices are lightly coated. Add a little more water if the flour remains powdery or isn’t coating the onions thoroughly.


Pour the oil into a large saucepan until it rises halfway up the sides. Heat the oil to 170°C using a cooking thermometer. DO NOT OVERHEAT. DO NOT LEAVE HOT OIL UNATTENDED. Take a serving spoon and scoop up a spoonful of the battered onions. Scrape the mixture gently into the pan using a second spoon. The oil will bubble up a little around the onion mound. Add 2 or 3 more spoonfuls, dropping them carefully into the oil in exactly the same way.


Fry the bhajis for 3–3½ minutes, turning them halfway through the cooking time, until they are golden brown and crisp. They will rise to the surface of the oil as they cook. Lift them out of the pan with a slotted spoon or tongs and drain them on kitchen paper. If you are nervous about deep-frying, cook your bhajis in a frying pan in a couple of centimetres of oil instead. Alternatively, cook them in a deep fryer if you have one.


Make the rest of the bhajis in the same way and serve warm with lemon or lime wedges for squeezing and an assortment of chutneys and dips if you like.
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SAMOSAS


Everyone’s eaten packet samosas at some time, but the difference between those and a home-made samosa is like chalk and cheese. These are just beautiful – perfect little pies that are great for a snack, a party or any occasion. You can roll and cut the samosa pastry into semi-circles and fold them into cones for filling, but in this recipe we make the samosas out of rectangles of dough and they look and taste fab. To make a template, cut out a 28 x 8cm rectangle from a cereal box or other piece of cardboard and cover it in foil. You can then use this time and time again. If you don’t fancy making your own samosa pastry, you can buy ready-made samosa wrappers from Asian grocery stores. Makes 9


Filling


1 medium potato (about 300g)


1 tbsp sunflower oil


½ medium onion, finely chopped


1 garlic clove, finely chopped


1½ tsp garam masala (see here or use ready-made)


½ tsp ground turmeric


½ tsp black mustard seeds


50g frozen peas, thawed


½ tsp flaked sea salt


freshly ground black pepper


Samosa pastry


250g plain flour, plus extra for rolling


1 tsp fine sea salt


4 tbsp sunflower oil


100ml warm water (50ml just-boiled water and 50ml cold water)


about 1.2 litres sunflower oil, for deep-frying


To make the filling, half fill a medium pan with water and bring it to the boil. Peel the potato and cut it into cubes of about 1cm. Carefully drop the potato cubes into the water and bring it back to the boil. Cook for 4½–5 minutes or until the potato pieces are completely tender. You can test a cube by poking it with the tip of a knife. Drain in a colander and set aside.


Heat the oil in a small non-stick frying pan. Add the onion and garlic and cook over a low heat for 3 minutes until the onion is soft but not coloured, stirring regularly. Sprinkle over the garam masala, turmeric and mustard seeds. Fry for a minute more, stirring constantly.


Tip the potato cubes and peas into the pan and cook for 1 minute, stirring and pressing the potatoes with the back of a wooden spoon to crush them a little. Season with salt and plenty of pepper. Leave to cool.


To make the pastry, mix the flour and the salt in a large bowl. Pour the oil into the bowl and rub it into the flour with clean fingertips until the mixture has the consistency of breadcrumbs. Add the water, stirring with your fingers until the mixture comes together to form a ball. Transfer the dough to a lightly floured surface and knead for a minute, then divide it into 9 equal portions.


Roll a portion of dough out on the floured surface into a rectangle only slightly larger than the template. The dough needs to be extremely thin, so keep rolling until you can make it large enough. Cut around the template and throw away the trimmings.


Place the pastry rectangle with a short side facing you. Fold the right-hand corner across the pastry, so the point is in the very middle, 10cm up the rectangle (just over a third of the way) facing along the length towards the end. There will be a small triangle of pastry overhanging at the bottom of the left hand side. Fold the pastry from the left-hand



corner, over the point in the middle, so it meets the right-hand side of the rectangle and creates a cone of pastry that can be filled.


Using a teaspoon, spoon a little of the filling inside the cone shape. Fold the filled pastry back up the pastry length, working from side to side twice more until you have a fully wrapped samosa triangle and a small amount of excess pastry. Dab a little water over the underside of the excess pastry at the end to help it stick and fold over the triangle. Press firmly to seal the samosa. Set aside while you make another 2 samosas in exactly the same way.


Pour the oil into a large saucepan to a depth of about 4cm. Put a cooking thermometer in the oil and place over a medium-high heat. Heat to 160°C. DO NOT ALLOW THE OIL TO OVERHEAT. DO NOT LEAVE HOT OIL UNATTENDED. Using a slotted spoon, lower 3 of the samosas, 1 at a time, into the hot oil where they should immediately begin to sizzle.


Cook the samosas for 6 minutes on each side until the pastry is golden, crisp and lightly puffed. Alternatively, you can cook them in an electric deep fryer. It is important to fry the samosas slowly as the pastry layers need to cook thoroughly and the filling should be hot right through to the middle. Set a timer so you don’t forget about them!


While the first samosas are frying, prepare 3 more for cooking. Watch the temperature of the oil in the pan very carefully as you work and make sure it does not overheat. Remove the cooked samosas with a slotted spoon and drain them on kitchen paper.


Continue making and frying the samosas until you’ve made 9 and used up all the filling. If preparing the samosas in advance, allow them to cool completely, then cover and keep them in the fridge for up to 2 days. Reheat the samosas on a baking tray in a preheated oven at 200°C/Fan 180°C/Gas 6 for about 10 minutes until hot right through. Serve with our minted yoghurt sauce (see here).
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SEEKH KEBABS


Top tip from us – cook these kebabs like sausages in a frying pan with a little oil, as they hold together well and are easy to turn. That’s what we like to do but if you prefer, shape the mince mixture around skewers and pop them under the grill until cooked through. Makes 12


1 small onion, roughly chopped


¼ small green pepper, deseeded and roughly chopped


2 plump green chillies (deseeded)


15g chunk of fresh root ginger, peeled and roughly chopped


3 garlic cloves, roughly chopped


1 tsp flaked sea salt


2 tsp garam masala (see here or use ready-made)


¼ tsp hot chilli powder


1 tbsp tomato purée


400g lean minced lamb


3 tbsp finely chopped fresh coriander leaves


1–3 tbsp plain flour (optional)


4–5 tbsp sunflower oil


freshly ground black pepper


lemon wedges, mixed salad, dips and chutneys, for serving


Put the onion, green pepper, chillies, ginger, garlic, salt, garam masala, chilli powder and tomato purée in a food processor. Season with lots of freshly ground black pepper – and we mean lots. Add more than you imagine you’ll need to be sure of a great flavour.


Blitz the ingredients into as smooth a paste as you can make it. You’ll need to remove the lid of the food processor and push the mixture down with a spatula a few times. Add the lamb and blitz once more. Tip the mixture into a bowl and stir in the coriander. Cover with cling film and chill for about an hour to allow the mixture to stiffen a little.


Divide the mince mixture into 12 portions and roll them into balls. Then form each ball into a long, fairly thin sausage shape, about 15cm long. If your mince becomes a little sticky, either roll with wet hands or dust your hands with plain flour as you roll.


Heat the oil in a large non-stick frying pan. Gently place a few kebabs into the pan and cook for about 10 minutes over a medium heat until golden brown and cooked through, turning them often. It’s best to cook these kebabs in batches of up to 6 at a time, depending on the size of your pan, and keep each batch warm as the next is prepared. You shouldn’t need to add any extra oil as some will be released through the fat in the lamb.


Serve the kebabs hot with lemon wedges for squeezing, salad and some dips and chutneys. This mince mixture also makes excellent kofta balls that can also be eaten cold or made in advance and warmed through in a hot pan or on a baking tray in a preheated oven.
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SHAMI KEBABS


This is our take on a shami kebab – first cousin to the seekh. They are usually made with boiled beef and pulses, but we’ve cut out a few steps to make ours with lean minced lamb and canned chickpeas. They still contain all the traditional spices though and taste delicious served as a snack or starter with a minted yoghurt dip, salad and chutneys. Makes 12


400g can of chickpeas


½ medium onion, roughly chopped


2 garlic cloves, roughly chopped


20g chunk of fresh root ginger, peeled and roughly chopped


1 long green chilli, trimmed and roughly chopped


1 tbsp garam masala (see here or use ready-made)


1 tsp fine sea salt


400g lean minced lamb


small bunch of fresh coriander, leaves finely chopped


small bunch of fresh mint, leaves finely chopped


3 tbsp sunflower oil


freshly ground black pepper


minted yoghurt sauce, sliced red onion and chutneys, for serving


Tip the chickpeas into a sieve over the sink and rinse them in cold water. Shake them a few times to drain and transfer them to a food processor. Add the onion, garlic, ginger, chilli, garam masala and salt. Season with a few twists of ground black pepper.


Blitz the mixture to as fine a purée as you can. You may need to remove the lid of the food processor a couple of times and push the mixture down with a rubber spatula until the right consistency is reached.


Add the lamb and herbs and blitz the mixture on the pulse setting until combined. The mince mixture should be thick and paste-like, but don’t over blend or it could become too soft. Transfer it to a bowl, cover with cling film and chill for 30–60 minutes. This will help the meat mixture stiffen a little and make it easier to roll.


Take the bowl from the fridge and divide the mixture into 12 portions. Shape these into smooth balls, rolling them between the palms of your hands. Flatten the balls into pattie shapes, about 8cm in diameter, and put them on a tray ready to fry.


Heat the oil in a large non-stick frying pan over a medium heat. Fry the shami kebabs in 2 batches for about 4 minutes on each side until they are lightly browned and cooked through. Keep the first batch warm while you cook the rest. Serve hot with minted yoghurt sauce (see here) and some sliced red onion and chutneys if you like.


NARGIS KEBABS


Eggs and curry – what’s not to like? Could this have been the world’s first Scotch egg? They’re not that hard to make once you get the knack, but as always be very careful with the deep-frying. We love these little goodies for picnics or any time and they’re really delicious served warm or cold with some salad, chutney and pickles. Makes 4


4 medium eggs (fridge cold)


400g lean minced lamb


2 garlic cloves, crushed


15g chunk of fresh root ginger, peeled and finely grated


1 tsp ground coriander


1 tsp ground cumin


1 tsp paprika


¼ tsp cayenne pepper


¼ tsp ground cloves


1 tsp fine sea salt


freshly ground black pepper


salad, chutneys and pickles, for serving


Coating


4 tbsp plain flour


1 medium egg


7 tbsp sesame seeds


sunflower oil, for deep-frying (about 1 litre)


Half fill a medium saucepan with water and bring it to the boil. Gently add the eggs, bring the water back to the boil and cook them for 8 minutes. Cool the eggs under running water, then set them aside in cold water. To prepare the coating for the eggs, put the plain flour in a medium bowl. In a second bowl, beat the egg with a metal whisk until smooth. Sprinkle half of the sesame seeds over a plate.


Put the mince, garlic, ginger, coriander, cumin, paprika, cayenne pepper, cloves and salt in a large bowl. Season well with ground black pepper and mix with clean hands until thoroughly combined. Shell the eggs. Divide the mince mixture into 4 portions and roll them into balls. Place 1 of the balls in the palm of your hand and flatten with the other hand into a round about 1cm thick. It will need to be large enough to wrap around an egg. Dust 1 of the eggs in a little plain flour and place it in the centre of the spiced round of lamb. Wrap the lamb mixture around the egg and smooth any cracks with your fingertips.


Gently roll the egg in a little more flour until the meat is lightly dusted, then dip it into the beaten egg. Lift it out of the egg and gently shake off any excess. Add it to the plate with the sesame seeds and turn a few times until lightly but evenly coated, then set aside. Prepare the other 3 eggs in the same way, replacing the sesame seeds after the first 2 eggs have been coated. This will stop them getting too sticky to use.


Pour the oil into a large saucepan until it is about a third full – you will probably need about 1 litre of oil – and place the pan over a medium-high heat. Put a cooking thermometer in the oil and heat it to 180°C. DO NOT OVERHEAT. DO NOT LEAVE HOT OIL UNATTENDED. Very gently lower 2 of the coated eggs into the hot oil using a slotted spoon. The temperature will drop a little once they are added, but it will slowly rise up again. The eggs don’t have to be completely submerged.


Cook the eggs for 6 minutes or until they are golden brown and the mince is cooked. Turn the eggs regularly so they cook evenly. Using a slotted spoon, lift the eggs out of the oil and drain them on kitchen paper. Bring the oil back up to the correct temperature and cook the rest of the eggs in the same way.


QUICK AND EASY MASALA DOSAS


Dosas are one of our very favourite things. Can you believe that in India we shared a 10-foot one for lunch? This is our version and we’ve reduced the preparation time drastically – literally by a day – but we reckon that no one will know the difference. These ones are stuffed with delicious masala potatoes that go perfectly with the crisp pancakes. Makes 6


Masala potatoes


900g potatoes, preferably Maris Pipers, peeled and cut into 2.5cm chunks


3 tbsp sunflower oil


2 tsp cumin seeds


2 tsp yellow mustard seeds


1 medium onion, finely sliced


1 plump green chilli, trimmed and finely sliced (deseed first if you like)


½ tsp ground turmeric


1 heaped tsp ground coriander


¼ tsp garam masala


pinch of asafoetida


1½ tsp flaked sea salt


2 tsp fresh lemon juice


Dosas


125g gram (chickpea) flour


50g rice flour


50g plain white flour


¼ tsp ground fenugreek


½ tsp fine sea salt


1 tsp bicarbonate of soda


50g plain natural yoghurt


675ml water (375ml just-boiled and 300ml cold)

2 tbsp sunflower oil, for frying


Half fill a large pan with water and bring it to the boil. Add the potatoes, return to a fast simmer, then cook for 8–10 minutes or until they are tender. Drain the potatoes and leave them to stand while you prepare the spice mix. Preheat the oven to 150°C/Fan 130°C/Gas 2.


While the potatoes are draining, heat the oil in a large non-stick frying pan and fry the cumin and mustard seeds for a few seconds until they begin to pop. Add the onion and chilli and cook for 2 minutes over a medium heat, stirring constantly. Add the potatoes and sprinkle over the turmeric, coriander, garam masala, asafoetida and salt. Stir-fry for 2–3 minutes more, turning the potatoes in the spices until they are lightly coated and beginning to soften around the edges, then sprinkle them with the lemon juice and toss together. Scatter the potatoes on to a baking tray, cover with foil and put them in the oven to keep warm.


To make the dosas, put all the flours in a big bowl. Stir in the fenugreek, salt and bicarbonate of soda. Mix the yoghurt with the water and slowly stir it into the dry ingredients, then whisk the batter until smooth. Pour the batter into a jug and leave it to stand for 10 minutes.


Once the dosa batter has rested, place a large non-stick frying pan over a medium heat and brush with a little of the oil until well greased. Don’t have the hob temperature too high as the dosa will burn before it has a chance to dry and become crisp. Stir the dosa batter then, working quickly, hold the handle of the pan and tilt it. Pour a little of the batter into the frying pan and swirl it around until the base is thinly but completely covered. Cook for 2–3 minutes or until the bottom of the dosa is golden brown. It should be dry and crisp – especially at the edges. There is no need to turn the dosa but you should loosen it with a heatproof palette knife before filling.


Spoon about a sixth of the warm potatoes on to 1 side of the dosa and roll it up firmly. Remove it from the pan with a couple of spatulas and serve immediately with a minted yoghurt sauce (see here) for drizzling. Make the rest of the dosas in the same way. (They can be kept warm on a baking tray in a low oven, but they won’t be quite as crisp.)
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THE VERY BEST SATAY


Satay comes from Southeast Asian countries, such as Indonesia and Thailand, but is now much loved in this country. It’s made from strips of chicken, meat or fish, usually marinated, then threaded on to skewers before cooking. Use metal or wooden skewers, but always soak the wooden ones in water first so they don’t burn. Delicious served with gado gado salad (see here). Makes 12 skewers


2 x 225g beef sirloin steaks, about 2cm thick


or 2 boneless, skinless chicken breasts (each about 225g)


or 400g raw peeled large king or tiger prawns, thawed, if frozen


2 tsp sunflower oil, for greasing


Satay sauce


100g crunchy peanut butter


180ml sachet of coconut milk


3 tbsp Thai sweet chilli dipping sauce


1 tbsp dark soy sauce


1 tsp fresh lime juice


2 lemon grass stalks, trimmed with white part roughly chopped


20g chunk of fresh root ginger, peeled and roughly chopped


4 garlic cloves, peeled


2 red bird’s-eye chillies, stalks trimmed off


2 tsp ground cumin


2 tsp ground coriander


1 tbsp light soft brown sugar


2 tsp Thai fish sauce (nam pla)


2 tsp dark soy sauce


½ tsp ground turmeric


3 tbsp sunflower or groundnut oil


freshly ground black pepper


lime wedges, for squeezing


If you’re using wooden skewers, place them in a shallow rectangular dish, or something similar, and cover with cold water. Leave them to soak for at least 30 minutes so they don’t burn when you cook the satay.


Next make the marinade. Put the lemon grass, ginger, garlic, chillies, cumin, coriander, sugar, fish sauce, soy sauce, turmeric and oil in a food processor and blitz to a paste. You may need to remove the lid a couple of times and push the mixture down with a spatula until the right consistency is reached. You want the ingredients in the paste to be as finely chopped as possible.


Scrape this mixture into a bowl and season with a few twists of ground black pepper. Trim the beef of any thick fat and cut it slightly diagonally but lengthways into long, thin strips. Your steak will have been cut to around 2cm, so your strips will be about 2cm wide and 9cm long, according to the size of the sirloin.


Cut the chicken breasts in the same way, at a slight diagonal angle but in fairly long strips. You don’t want the beef or chicken strips to be too long for the sticks, so 8–9cm in length should be fine. Add the strips to the marinade and stir well. Devein the prawns (see here) and add them to the marinade without further preparation.


Thread the beef or chicken strips, or the prawns on to skewers, making sure they aren’t threaded too tightly as the heat needs to penetrate. The meat should be fairly flat so it cooks evenly once threaded. As soon as each skewer is threaded, put it on a plate. Cover and leave in the fridge for several hours or overnight.


To make the satay sauce, put the peanut butter, coconut milk, chilli dipping sauce, soy sauce and lime juice in a small non-stick saucepan and heat gently until the peanut butter melts and the mixture comes together to form a thick sauce.


Stir the sauce constantly as it heats, then simmer for 30 seconds, continuing to stir. Remove from the heat and pour the mixture into a heatproof serving bowl. The sauce will thicken as it cools.


Heat a griddle pan until very hot, then brush with a little oil. Cook the beef satay sticks for 1–2 minutes on each side or until nicely browned but still pink and juicy inside.


The chicken satay will need 2–3 minutes on each side or until cooked throughout with no pink remaining. The prawns will need 3–4 minutes on each side until hot and completely pink. While the satay are cooking, press down lightly with a spatula to ensure the meat, chicken or prawns have full contact with the grill. The satay will create a bit of smoke, so make sure you are cooking them in a well ventilated area.


If you prefer, you can grill the satay. Place the sticks on a rack above a baking tray or grill pan lined with foil. Cook under a preheated hot grill for the same times as above, turning once until lightly charred and cooked throughout. If you’re using wooden skewers, try to ensure that the part without the meat is sticking out of the grill to help prevent the sticks burning. Fantastic cooked on a barbecue too.


Serve the hot satay with the warm sauce for dipping. Lime wedges are also good for squeezing over the satay.
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OUR GADO GADO SALAD


We make no claims that this is totally authentic, but we’ve taken bits of a traditional gado gado salad and made it our own. It makes a great starter before Indonesian-style dishes and a lovely salad just as it is. The peanut dressing is meant to be used fairly generously, but if you end up with lots left over, cover it with cling film and keep it in the fridge for up to three days. It’s great with satay or other grilled meats. Serves 4 as a starter or accompaniment or 2 as a main course


3 large eggs, fridge cold


300g firm tofu, drained


sunflower oil, for frying


½ small head of Chinese leaf, well rinsed


1 small round lettuce, leaves separated, rinsed and drained


½ of a cucumber


2 shallots, finely sliced


2 medium carrots


100g bean sprouts, rinsed and drained


small handful of little mint leaves (optional)


Peanut dressing


75g smooth peanut butter


175ml coconut milk


1 tbsp Thai sweet chilli dipping sauce


1 tbsp dark soy sauce


2½ tsp white wine vinegar


To make the peanut dressing, put the peanut butter, coconut milk, dipping sauce, soy sauce and vinegar in a small saucepan. Heat gently and keep stirring constantly until the sauce is smooth. Pour into a heatproof serving jug and leave to cool.


Half fill a medium pan with water and bring to the boil. Gently lower the eggs into the water and return to the boil. Cook for 9 minutes exactly. Drain the eggs in a colander and rinse under running water until the shells feel cold. Put the eggs in a bowl of very cold water and leave them while you prepare the rest of the salad.


Press the tofu on to folded kitchen paper, turning every now and then and replacing the paper until you have soaked up as much of the excess liquid as possible. Put the tofu on a board and cut it into 2cm cubes.


Pour the oil into a medium wide-based saucepan until it is about 1.5cm deep. It’s best to use a saucepan rather than a frying pan as the oil can spit once the tofu is added. A sauté pan would also do the job. Place the oil over a medium heat and as soon as it is hot, add the tofu pieces. DO NOT ALLOW THE OIL TO OVERHEAT. DO NOT LEAVE HOT OIL UNATTENDED.


Fry the tofu for about 4 minutes, turning once or twice until golden brown. Watch out for splashes and turn with a long-handled slotted spoon or tongs. Remove when crisp and drain on folded kitchen paper.


Cut the Chinese leaf head into 1–1.5cm slices, discarding the root end, and put the slices in a shallow serving bowl Add the round lettuce leaves, tearing any larger leaves in half. Cut the cucumber into 5cm long sticks and finely slice the shallots. Add these to the salad. Peel the carrots, then continue peeling them into long thin strips with the vegetable peeler. Add the strips to the salad. Scatter the bean sprouts and mint leaves, if using, on top and toss the salad together lightly.


Peel the eggs and cut them into quarters. Arrange the eggs and tofu over the salad. Drizzle with some dressing and serve the rest separately.
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SALT AND PEPPER SQUID


with chilli and garlic dipping sauce


We usually use small squid for this but see what’s available in your fish shop. Your fishmonger will be happy to clean the squid for you. Medium squid will weigh 175–200g so you’ll need two of them. You can buy ready-prepared squid rings, but using whole squid means that you can cut them into ribbons that fry into lovely scoop shapes, ideal for dipping. Make sure to pat the squid dry with kitchen paper before mixing it with the spices. Serves 4 as a light starter to share or with drinks


5 x 75g squid, cleaned and patted dry


2 heaped tsp Szechuan peppercorns (Sichuan pepper)


2 heaped tsp black peppercorns


½ tsp dried chilli flakes


1 tbsp flaked sea salt


5 tbsp self-raising flour


5 tbsp cornflour


sunflower oil, for frying (about 500ml)


Dipping sauce


100g caster sugar


50ml cold water


2 tbsp white wine vinegar


1 long red chilli, finely chopped (deseed first if you like)


2 garlic cloves, finely chopped


15g chunk of fresh root ginger, peeled and finely chopped


1 tbsp chopped fresh coriander leaves


To make the dipping sauce, put the sugar, water and 1 tablespoon of the vinegar in a small saucepan. Heat gently until the sugar dissolves, stirring constantly, then bring to the boil and cook for 1 minute. Add the chilli, garlic and ginger and cook for 1 minute more, stirring occasionally. Remove the pan from the heat, stir in the remaining vinegar and leave to cool. The sauce will thicken as it cools.


Cut the squid cones up one side and open them out. Score the inside of the cone in a criss-cross pattern with the tip of a knife, working diagonally across the flesh. Cut the flesh into 1.5cm ribbons. Cut the tentacles into halves or quarters, depending on size. Pat the squid pieces lightly with kitchen paper and set aside.


Put the Szechuan and black peppercorns, chilli flakes and salt in a small pan and heat gently until you can smell the peppery aromas – this helps to release the flavour. Tip everything into a pestle and mortar and pound hard until everything is about the texture of freshly ground black pepper. Transfer the pepper mixture to a medium bowl and stir in the self-raising flour and cornflour. Drop the squid into the bowl and toss together until the squid is well coated with the spiced flour. Pour the sauce into a small bowl set on a plate or serving platter and stir in the coriander just before serving.


Pour 2cm of sunflower oil into a large saucepan and place over a medium-high heat. Put a cooking thermometer in the pan and heat the oil to 180°C. DO NOT ALLOW THE OIL TO OVERHEAT. DO NOT LEAVE HOT OIL UNATTENDED. When the oil reaches the right temperature, use tongs to drop a few pieces of the squid into the pan – add them 1 at a time so they don’t clump together. Fry the squid for 1–1½ minutes until golden brown and crisp. Lift the squid out with a slotted spoon and drain it on kitchen paper while you fry the next batch.


As soon as a batch is cooked, wait for the oil to get back to the right temperature and cook the next. Re-toss the uncooked squid in the seasoned flour between batches so it has a good coating. Eat as soon as possible. Don’t let the squid cool or it will go soggy.
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PRAWNS ON PURI


This prawn curry is lovely with any Indian breads and is especially good served with puris. To make them, follow our recipe here and make 6 large puris, each about 16cm in diameter, instead of 12 smaller ones. It’s a good idea to get all the ingredients assembled and prepared before you cook the puris. That way they will stay hot while you finish off the curry. Use ordinary cooked peeled prawns for this recipe, but make sure you thaw them well and don’t overcook them or they will go hard. If you don’t fancy prawns, use small cubes of chicken breast instead. Serves 6


3 fresh ripe tomatoes


4 tbsp sunflower oil


1 medium onion, finely sliced


1 long green chilli, deseeded and finely chopped


20g chunk of fresh root ginger, peeled and finely grated


3 garlic cloves, crushed


1½ tsp garam masala (see here or use ready-made)


¼ tsp cayenne pepper


3 tbsp fresh lemon juice


1 tbsp caster sugar


½ tsp flaked sea salt


400g cooked peeled prawns, thawed if frozen


3 heaped tbsp finely chopped coriander, plus extra sprigs for garnishing


freshly ground black pepper


lemon wedges, for squeezing


Skin and roughly chop the tomatoes. Place a large non-stick frying pan or wok over a medium-high heat. When it’s hot, add the oil, then stir-fry the onion and chilli for 3 minutes, stirring constantly. Reduce the heat slightly and add the ginger and garlic and stir-fry for 2 minutes more. Sprinkle with the garam masala and cayenne pepper and cook together, stirring constantly for 30 seconds.


Tip the tomatoes into the pan and add the lemon juice, sugar and salt. Cook for 5 minutes, stirring constantly until the tomatoes soften and create a spicy sauce.


Add the prawns to the pan, along with any thawing liquid, season with a little freshly ground black pepper and cook for 1½–2 minutes until hot, stirring constantly. Remove from the heat and stir in the coriander.


Divide the puris between warmed plates. Don’t worry if they have sunk a little while you were cooking the prawns. Spoon the prawn mixture into the centre of each puri and garnish with sprigs of coriander. Serve with lemon wedges for squeezing over the prawns – delicious.
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