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DEDICATION


To Mum, the superwoman who taught me how to make round rotis, chicken biryani and everything in between.
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HOW TO USE THIS EBOOK


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.
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INTRODUCTION


I grew up eating spaghetti keema instead of spaghetti bolognese. It was always rice in my lunchbox, never sandwiches and crisps. My palate was being Desified from the get-go! Desi is a term used to describe people, food and products of the Indian subcontinent. Desi or Deshi is derived from Sanskrit, and literally means ‘land’, though the word is widely understood to refer to the people of Pakistan, India and Bangladesh.


I spent most of my childhood following my Pakistani mum around the kitchen – sometimes helping her make rotis, sometimes on rice-washing duty – but most of the time just hoping she would let me taste some meat from the pot. Spending all this time with her allowed me to understand the true essence of Pakistani food.


I became obsessed with experimenting in the kitchen, watching cooking shows, simply eating and enjoying food. I was known in my family and at school as a baker and chef. I held many bake sales through school and college, which eventually led me to create my Instagram @ZaynahsBakes, where I shared cake recipes online. I began to receive messages from people in my local area asking to buy cakes and cupcakes for birthday parties, and my Instagram page quickly transformed into a local cupcake delivery business. Over time, I shared more and more authentic Pakistani recipes and fusion recipes for Ramadan.


The success of my Ramadan Recipe series allowed me to reach new audiences, the majority of whom are Desi foodies. I continued sharing family-friendly recipes, fusion and authentic Desi food that anyone can cook and enjoy.


Ramadan is a month of prayer, mindfulness, charity, sharing and of course fasting. It’s an opportunity to get closer to God, to ask for forgiveness and test our discipline. Suhoor (or Sehri) is the meal we eat before sunrise to prepare ourselves for the day of fasting ahead. It’s important to fuel our bodies with long-lasting carbohydrates, protein to keep us as strong as possible and water so that we are hydrated. Iftar is the evening meal that marks the breaking of our fast. Once the sun has set, we can enjoy food and drink as normal until the sun rises again. Dates are significant during Ramadan: it is Sunnah (good habitual Islamic practice) to break our fast by eating a date, as did our Prophet Muhammad (SWT, which is a shorthand way to say, ‘Glory to Him, the Exalted’). Dates are rich in fibre and sugar, they help our bodies reach a healthy blood sugar level quickly after fasting all day. It’s also recommended to break your fast with water.


This book includes my favourite recipes for Suhoor and Iftar. For those mornings when time is tight, try one of my 5-minute Breakfasts, and for days when you fancy indulging in a more hearty meal for Suhoor, there is a selection of 20-minute Breakfasts. For Iftar, you will find a wide variety of meals to suit you and your family – First Bites, Family Feasts and Easy Meals – followed by Sweet Treats. The final chapter is all about drinks, from masala chai to bubble tea.


Take this book as your guide to nourishing, flavourful, simple and Desified meals, perfect for the whole family to gather around and share for Ramadan, Eid and beyond. Before you start, I would recommend taking a browse through the Desi Pantry section and stocking up on any essentials you may need.
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SUHOOR



Wa bisawmi ghadinn nawaiytu min shahri Ramadan.


The translation of Suhoor in Arabic is ‘the last part of the night’, referring to the fact that it is the meal eaten early in the morning during Ramadan, before the break of dawn.


The end of this meal marks the start of the fast, and is followed by prayer. The time of this earliest meal varies each year, depending on the month when Ramadan takes place. Within the month of Ramadan itself, the time of Suhoor also varies day by day as each daily fast gets longer or shorter, depending on what time the sun rises and sets and where you are in the world.


It’s important to fuel your body with a hearty, balanced and filling Suhoor meal. The first chapter of this book include recipes for breakfast that contain long-lasting carbohydrates, protein and healthy fats to keep you fuelled for as long as possible. During your Suhoor meal, make sure you are drinking plenty of water to keep yourself well hydrated.


Some tips for Suhoor to help ease your fast:


• Avoid caffeine, as it can cause dehydration. Try replacing your usual cup of tea or coffee with a decaf alternative, fresh juices or milk.


• Eggs are full of protein and quick to prepare. Enjoy omelettes, boiled or poached eggs with toast, naan or paratha to make you feel full.


• Add a handful of nuts and seeds to your porridge or cereal for added protein and a healthy source of fat.


• Eat fresh fruit and vegetables for fibre, hydration and nutrients.


• And of course, drink plenty of water.






IFTAR



Allahumma inni laka sumtu wa bika aamantu wa alayka tawakkaltu wa ala rizq-ika-aftartu.


Iftar is the meal eaten during Ramadan after the sun has gone down. It is often shared with large groups of friends and members of the extended family.


When breaking our fast at sunset each day, it’s important that we hydrate well and ease ourselves into the meal after a day of abstaining from food and drink. Traditionally, Muslims break their fast with dates. High in sugar and fibre, they help our bodies quickly return to a healthy glucose level. The dates are usually followed by a refreshing drink and some nibbles before we sit down together for the main meal. The later chapters of this book cover recipes for those first bites, as well as for easy one-pot dinners, family feasts and of course desserts.


Some tips for Iftaar to enjoy your meal-time:


• Always start your meal with something hydrating, such as a glass of water and a refreshing drink (find inspiration in the drinks chapter at the end of this book).


• It’s Sunnah (good habit) to break your fast with dates, as they give you a quick boost of energy after a long day of fasting.


• Don’t stuff yourself! I know you’re hungry, but now that your fast is open, you can continue to gradually enjoy food into the night.


• Although it's tempting, try to avoid eating too much fried and highly salted food, as this just leads to thirst during the fasting hours.
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DESI PANTRY







	Achar (mango pickle)...............


	Sour and spicy preserved mango pickle, eaten alongside curries and breads







	Ajwain (carom seeds)...............


	Commonly used in Indian spice mixes







	Aloo bukhara..............................


	Dried plums used in Indian cooking







	Amchoor (mango powder).....


	Sour and tangy, adds a unique sweet flavour to grilled meat







	Atta................................................


	Wholemeal wheat flour for making chapatis, rotis and parathas







	Basil seeds (tukmaria).............


	Similar to chia seeds, high in protein







	Chaat masala.............................


	Spice blend used for flavouring masalas and (especially) snack foods







	Crispy chilli oil.............................


	Spicy oil containing crispy bits of chilli, garlic and other flavourings







	Curry leaves (fresh)..................


	Best when quickly fried in hot oil to release the flavour, good for adding to your turka (fried whole spice mix)







	Fennel seeds (saunf)................


	Look similar to cumin seeds, but with a strong, earthy, aniseed flavour.







	Ghee...............................................


	A type of clarified butter, widely used in Indian cooking







	Gram flour (besan)...................


	Chickpea flour, used in pakora and other deep-fried foods







	Kala namak.................................


	Pungent black salt, with sulphuric tones, from northern India







	Kashmiri chilli powder..............


	A mild, deep red chilli powder







	Mango pulp.................................


	Use canned mango pulp to make lassi when mangoes are not in season







	Methi (dried fenugreek)...........


	A bitter Indian herb used in Butter Chicken and other curries







	Mustard seeds............................


	Packed with antioxidants and slightly bitter in flavour







	Papri...............................................


	Crisp pieces of fried wheat dough, used to make Papri Chaat







	Rooh Afza....................................


	This concentrated syrup flavoured with rose can be diluted in water or milk as a refreshing drink, or added to dishes







	Sev..................................................


	Fried chickpea noodle snack, often included in Bombay mixes







	Tamarind sauce (imli).............


	A sweet and sour brown sauce made from the fruit pod of a tree







	Turkish green chilli.....................


	Long mild green chilli peppers, available in Middle Eastern shops
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CUCUMBER RAITA



Raita is a popular yogurt dip served with biryani, curries and other South Asian dishes. Its cool and refreshing taste tones down the intense flavours of any food with which you are eating it. (Pictured)


MAKES ABOUT 500 G (1 LB)


1 cucumber


500 g (1 lb) thick full-fat natural yogurt


2 tomatoes, diced


1 red onion, finely diced


¼ teaspoon chilli powder


salt and black pepper


Wash your cucumber and grate it into a bowl. Put the grated cucumber inside a clean tea towel and squeeze it to drain away most of the moisture, then put the cucumber into a large bowl with the yogurt.


Add the diced tomatoes and onion, sprinkle over the chilli powder, season well with salt and black pepper, then mix to combine. Store the raita in the fridge until you’re ready to serve it with your meal. It keeps for 2–3 days.
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GREEN CHUTNEY



Chutneys are versatile and can be altered depending on your taste and the meal you’re serving them with. The base of this chutney is a concentrated zesty herbal paste, which can be eaten as it is alongside curries, or stirred through plain yogurt for a lighter yogurt dip. (Pictured)


MAKES 1 X 370 G (12 OZ) JAR


2 bunches of fresh coriander


1 bunch of mint


½ onion, roughly chopped


2 tomatoes, deseeded


2–4 green chillies


2½ cm (1 inch) fresh root ginger, peeled and roughly chopped


2 tablespoons vegetable oil


½ teaspoon salt


120 g (4 oz) full-fat natural yogurt, for serving (optional)


Carefully wash the coriander and mint, then cut off and discard or compost the bottom half of the stems, retaining the leafy part of the sprigs at the top of the bunches.


Put the coriander, mint, onion, tomatoes, chillies and ginger into a blender and blend to your desired texture, adding the oil and the salt as you blend. I prefer my chutney not to be completely smooth.


You can serve your chutney at this stage, as it is, or alternatively you can mix it into the yogurt for a lighter chutney.


This will keep for 2–3 days stored in the fridge.






RED CHUTNEY



A sweet and spicy accompaniment to breads, snacks and even breakfast. (Pictured.)


MAKES 1 X 370 G (12 OZ) JAR


2 large tomatoes, halved


1 small red onion, chopped


1 garlic bulb


4 dried red Kashmiri chillies


60 g (2¼ oz) desiccated coconut


60 ml (2 fl oz) tamarind sauce (imli)


1 teaspoon sea salt flakes, or to taste


Char your vegetables either in a hot oven or directly on your gas stove top, as follows.


Oven: preheat the oven to 240°C/220°C fan/gas mark 9. In a lined baking tray, lay out the tomatoes and onion. Slice the top off the garlic bulb so that the tops of the cloves are exposed. Wrap the garlic bulb in foil and place on the tray, then roast until the vegetables begin to char, 15–20 minutes.


Stove: place the vegetables directly on a low gas flame (leave the onion whole if choosing this method and cut the garlic bulb in half horizontally before placing it on the flame cut side down). Rotate them regularly to prevent burning.


Put the charred veggies into a blender with the Kashmiri chillies, desiccated coconut, tamarind sauce and sea salt flakes. Blend until smooth, then season with more salt to taste.


Store in an airtight container in the fridge for up to 1 week.






BASIC NAAN



This popular South Asian flatbread makes a soft and fluffy accompaniment for curries such as butter chicken, and is perfect for mopping up all that rich sauce. Here’s a super-quick and simple basic naan recipe that every Desi food lover needs.


MAKES 4–6


260 g (8½ oz) self-raising flour, plus extra for dusting


2 teaspoons sugar


1 teaspoon sea salt flakes


230 g (7½ oz) full-fat Greek yogurt


In a bowl mix your dry ingredients: flour, sugar and salt. Add the yogurt and mix to form a soft dough. Add a splash of water if the dough is too dry.


Tip the dough on to a lightly floured work surface and knead for 5 minutes until smooth and stretchy. Put it into a bowl, cover with a tea towel and let it rest for at least 1 hour.


Heat a tava or a heavy nonstick frying pan and preheat the grill to medium-high. Divide the dough into 4–6 balls, depending on how big you want each naan, and roll them into oval/pear shapes about 5 mm (¼ inch) thick. Cook them one at a time in the hot pan over a medium heat until beginning to bubble and puff up on one side.


Instead of flipping the naan, place the pan under the preheated grill. It should take 4–6 minutes, depending on your grill, but check after 2 minutes and keep an eye on it, until cooked through.


Repeat to cook all the naan.
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PERFECT RICE



Many of the Iftar meals I share in this book are best served with steamed basmati rice. The formula for perfect fluffy rice is as follows: 1 part rice to 2 parts water, so 2 cups of rice needs 4 cups of water, and so on.
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