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  Weights and Measures




  Both metric and imperial measurements have been given in this book with the metric measures being rounded up or down to the nearest unit. Remember to use one or the other and

  not to combine imperial and metric measurements in one recipe.




  All spoon measurements throughout the book are slightly rounded spoonfuls unless specified as being level.




  I refer to two types of ‘cup’ measurement in the recipes. The first, which I call the ‘UK cup’, is the size of a UK teacup, approximately 5 fluid ounces

  or 150ml. The second is the standard US cup: 8 fluid ounces or 240ml. The important thing is that you use the same cup size throughout a recipe.




  





  The Right Equipment




  A restaurant chef always uses a large frying pan with deep sides (approximately 4 inches or 10cm) for cooking his curries. This is important and results in a large amount of

  food being in contact with the hot surface at one time and a large area for the evaporation of water. Not only does this speed up cooking, but it allows a more rapid thickening of the sauces

  without overcooking the meat, fish, or vegetables. If you do not have such a pan already, it is well worth investing in one. Alternatively, use a saucepan large enough to afford you the same

  benefits.
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