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Introduction

			India and Beyond

			In 2008, I authored a book called 660 Curries that captured the essence of a curry as seen through the eyes of cooks and their eaters within the Indian subcontinent (including Pakistan, Sri Lanka, and Nepal). These saucy dishes anchored their position at the table, at every meal, evidence of their existence dating back to India (and Pakistan) around 4000 BCE, along the Indus River, and flourishing with the sophisticated Indus civilization of Mohenjo-Daro and Harappa between 2500 and 1600 BCE. Mortars and pestles pounded spices like saffron, sesame seeds, mustard seeds, cumin, tamarind, turmeric, ginger, garlic, and peppercorns, flavoring dishes that included meats, fish, wild game, barley, wheat, rice, peas, lentils, chickpeas, and even fruits like pomegranate, dates, and bananas.

			The sophistication of Indian cuisine, balancing six taste elements of hot, sour, sweet, bitter, salty, and astringent (umami was a much later discovery), is deeply embedded in the annals of ayurvedic medicine, from around the first century BCE, a science that dictated the role of spices, herbs, and other flavorings to regulate various body types for a sense of equilibrium. Temperature contrasts, colors, aromas, and textures were under consideration as well, as practitioners of ayurveda combined seemingly disparate ingredients with highly nuanced results, balancing the therapeutic qualities inherent in food. Every dish had a specific spicing technique, every stew and sauce a particular name. The word curry was nonexistent in any of the languages spoken in India for thousands of years until the British set deep colonial roots in this subcontinent.


	“If any dish deserves 	to be called global,	it is curry. From	Newfoundland to	the Antarctic, from	Beijing to Warsaw,	there is scarcely a	place where curries 	are not enjoyed.”

		—COLLEEN TAYLOR SEN,
		CURRY: A GLOBAL HISTORY




			This book, The Curry Trail, follows the journey and the influence of the colonials and the Indian diaspora itself to comprehend the introduction and acceptance of curries, in all their forms, including curry powders and pastes, around the globe. To understand the presence of the British and the subsequent concept of curry powders, it is best to follow the spice trail (and particularly the path of the peppercorn) to and from India. India’s geographic location has long placed it at the crossroads of international trade routes, and the spices, which for many years grew only on its land and that of its neighbors, made India more than just a convenient stopping point. They made it a destination.

			Even though spices and other goods were being traded via land routes during theNeolithic period (which began around 10,000 BCE), it is the emergence of viable sea routes that catapulted the spice business from the East to the European West (spanning almost 10,000 miles) and forged a conduit for the maritime silk route. The Austronesians (those cultures and countries comprising people speaking Austronesian languages from Taiwan, Madagascar, Oceania, and the seafaring parts of Southeast Asia) were early builders of oceangoing ships and established maritime spice routes that included southern India and Ceylon (now Sri Lanka) as early as 1500 BCE, eventually reaching Africa and the Arabian Peninsula. Indians were already trading peppercorns with the Middle East (by land) around 2000 BCE; they experienced a boom in the spice trade with the Arabs and Phoenicians 800 years later when the rulers from East India controlled cloves and cinnamon from Sri Lanka and the Moluccas (now Indonesia).

			
				First we had Mulligatawny soup,

				Which made us all perspire,

				For the cook, that obstinate nincompoop,

				Had flavoured it hot as fire.

				Next a tremendous fragmentary dish

				Of salmon was carried in,—

				The taste was rather of oil than fish,

				With a palpable touch of tin.

				Then, when the salmon was swept away,

				We’d a duckey stew, with peas,

				And the principal feature of that entree,

				Was its circumambient grease.

				Then came the pride of my small farm-yard,—

				A magnificent Michaelmas goose:

				Heavens! his breast was a trifle hard;

				As for his leg, the deuce!

				Last, we’d a curry of ancient fowl:

				In terror a portion I took,—

				Hot?—I could hardly suppress a howl—

				Curse that fiend of a cook.

				—“The Police-Wallah’s Little Dinner,” 1871
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				A Fragrant Journey

				Curry has crisscrossed the globe, setting roots in kitchens from Australia to Antarctica. Yes, you read that correctly. There may be no recipe for penguin curry in this book— thankfully, since penguins are protected— but there is evidence suggesting  curries made their way onto the  menu for members of certain  expeditions as early as 1902. 

				[image: ] 

				ASIA

					1	India (pp. 18, 21)

					2	Pakistan (p. 25)

					3	Bangladesh (p. 29)

					4	Sri Lanka (p. 33)

					5	Nepal (p. 35)

					6	Cambodia (p. 38)

					7	Myanmar (p. 41)

					8	Thailand (p. 44)

					9	Vietnam (p. 54)

					10	Hong Kong (p. 57)

					11	Malaysia (pp. 57, 60, 64)

					12	Borneo (p. 67)

					13	Indonesia (p. 70)

					14	China (p. 74)

					15	Tibet (p. 79)

					16	Japan (p. 84)



				 africa &  the middle east

					17	Ethiopia (pp. 91,
				94, 96, 99)

					18	Somalia (p. 91)

					19	Eritrea (pp. 91, 99)

					20	Mauritius (p. 102)

					21	Morocco (p. 105)

					22	Nigeria (p. 110)

					23	South Africa (p. 113)

					24	Egypt (p. 117)

					25	Israel (p. 121)

				
europe & oceania

					26	Denmark (p. 129)

					27	United Kingdom (pp. 132, 135, 138, 141, 143)

					28	Italy (p. 146)

					29	France (p. 149)

					30	Germany (p. 152)

					31	Portugal (p. 154)

					32	Australia (p. 158)

					33	Fiji (p. 161)

				the americas

					34	United States (pp. 135, 143, 167)

					35	Mexico (p. 170)

					36	Jamaica (p. 176)

					37	Trinidad and Tobago (pp. 179, 182, 184)

					38	Guyana (p. 189)

			

			Black Gold Beckons 
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The native Piper nigrum vine wrapped around other plants, usually coffee. Its green fruit, when poached in boiling water and dried in the sun, shriveled to become what we know as black peppercorns, bursting with the seduction of a slow burn on the tongue. That’s what took traders, rulers, warriors, marauders, preachers, and refugees to southwestern India off the coast of Malabar (now called Kerala) in droves starting around 500 BCE to procure massive amounts of this beguiling spice, which was often referred to as black gold. Indian traders were supplying ginger, black pepper, cardamom, and cinnamon to the Romans via the Arabs until the Romans, by the first century BCE, figured out a way to cut out the middleman and get to India by ship to procure spices directly, using the flow of monsoon winds across the Indian Ocean.

			Even though the Arab traders, for many years, were considered to be the controllers of the spice trade between Asia and Europe, it wasn’t until the Europeans established transatlantic and transpacific trade routes that the supply chain control transferred to the Europeans, truly shaping the Western world’s economies. The first Islamic rulers in India were the Mughals, or Mongols (descendants of Genghis Khan), who arrived and spread their power from 1526 CE to 1857 CE. The period was rich and vibrant with culture, architecture, and cuisine (saffron, nuts, dried fruits, black pepper, cardamom, cinnamon, and other aromatics). The British, who had come in as traders and, in 1600, formed the East India Company, soon became a commercial superpower. Eventually the British government supplanted the East India Company and gained control of the country in 1857 under a system known as the British Raj, taking formal control of India as the Mughals crumbled under growing religious strife with non-Muslims.

			The Europeans took control over other parts of India as well—the Dutch and the Danes spreading their influence between 1605 and 1869; the French between 1668 and 1954; and the Portuguese between 1505 and 1961. But it was under the British Raj, which lasted until 1947, that Indian stews and saucy dishes were bastardized into monochromatic Anglo-Indian cuisine. This muted the vibrant complexity of Indian foods—dishes traditionally layered with spices and sauces and cooked in a multitude of ways—to a duller panacea blend that appealed to the regimented senses of the British. 




			So, is curry by another name still a curry?

			Simply put, the answer is an unequivocal yes. We know that the idea of curries—saucy, brothy, gravy-rich, and stewy dishes, from simple to complex, made with spices, spice blends, herbs, and nuts—has thrived in the Indian subcontinent for at least 6,000 years. The renowned historian and writer K. T. Achaya, in his indispensible work of biblical proportions, Indian Food: A Historical Companion, attributes any spiced dish from the south as a kari (a Tamil word), which was called a caril as early as 1502 CE by the Portuguese. Alan Davidson, author of The Oxford Companion to Food, concurs with curry being derived from kari, and explains its association with the soupy dishes of South India that are spiced with a roasted medley of coriander, cumin, curry (kari) leaves, mustard seeds, black pepper, fenugreek, turmeric, cinnamon, cloves, and cardamom. Here’s another interesting explanation, however, this one from author Dharam Jit Singh, who wrote Classic Cooking from India: “Curry is a word that comes from the Hindustani turcarri. In the colloquial it is shortened to turri, which in Anglo-Saxon usage is called curry.” 

			The British took the names of many of these individual dishes—like kormas with saffron and nuts, potent onion-soused dopiazas, and heady black cardamom–scented and cockscomb-colored roghan josh—and grouped them in one swooping word: curry. It was a catchall for any dish that was Indian. They had their bawarchis (cooks) combine a specific array of spices and pound them into a more submissive mélange they called curry powder—mellow in heat, and scented with the spices they traded across the world and their colonies to benefit the king’s or queen’s treasure chest. They instructed their cooks to anglicize the curries, fashioning rich roux-style sauces that swathed their meats, fish, poultry, and vegetables—all topped with sweet-tart apples, sugary mango chutney, desiccated coconut shreds, and sultanas (golden raisins). Not surprisingly, this style of cooking never appealed to the Indians, who preferred the nuances of the dishes they made in their own home kitchens. These highly individualized creations used the age-old teachings to harmonize the elements of taste, color, texture, temperature, and aroma—the subtleties (and, often, laboriousness) of which were not appreciated by the British.

			Hannah Glasse’s recipe “To make a curry the Indian Way,” published in 1747 in her book The Art of Cookery Made Plain and Easy, was the first curry recipe published in English. It set the benchmark for the British to blend and carry curry powders back to their birth country, to relive their experiences with Anglo-Indian curries. This was further cemented with a “stock receipt for curry powder” from Colonel A. R. Kenney-Herbert in 1885, listing must-have spices like turmeric, ground coriander seeds, cumin seeds, fenugreek seeds, mustard seeds, dried red chilies, black peppercorns, poppy seeds, and dried ginger. Law’s Grocer’s Manual, first published in London in the late 1800s, dictated twelve to nineteen ingredients in commercial curry powders, including rice and tapioca flour. 
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			How Did Curry Culture Travel?

			
			The myriad traders, conquerors, refugees, and colonizers, upon return to their birthlands, assimilated spices and techniques that shaped the world of curries into their existing meal patterns. Many of the British expats, after their stint serving the Raj in India, managed to take their ayahs (servants) and bawarchis to Britain, making sure their penchant for their Anglo-Indian mulligatawny (see Creamy Chicken Vegetable Soup with Apples) and other anglicized curries was assuaged on a regular basis. But most significantly, when Indians left their country to travel, emigrate, work, or study in many of the nations that had colonized them, their food and curry culture were steadfast companions on their journey, spreading the gospel of curries, albeit with the convenience of curry powders and pastes. Writer Colleen Taylor Sen hit the nail on the head when she wrote in Curry: A Global History that “while the British brought curry to their English-speaking colonies, it was Indians themselves who took their eating habits to the rest of the empire.” 

			One example is the Bangladeshis (previously called Sylhetis), who were and are major players in the British culinary scene. They worked the engine rooms of British steamboats in the mid-nineteenth century. Once they realized that the wages being paid to them were a fifth of what a Caucasian garnered, many jumped ship and settled in ports from Rangoon (now Yangon) to Singapore to Southampton, and to New York. One well-known Sylheti, a Mr. Ali, opened a small coffee shop in the early 1900s, in East London’s Canning Town, serving rice and curry to many of the boatmen. Soon a trend was established, as many followed suit with cafés on Sandys Row, Brick Lane, and Commercial Road. Once the British immigration laws changed in the late 1950s, Sylhetis were able to bring in families and relatives from “back home,” who helped them run these cafés that served the foods they and their clientele yearned for, flavors that satiated their nostalgic palates.

			Writer Cecilia Leong-Salobir, in her book Food Culture in Colonial Asia: A Taste of Empire, shared sociologist Priscilla Parkhurst Ferguson’s description of the moment when we start referring to a community’s or culture’s food as a cuisine: “Culinary preparations become a cuisine when, and only when, the preparations are articulated and formalized, and enter the public domain.” And this is what happened with the British rendition of Indian curries. It created an awareness among British people at home and in British colonies across the globe.
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			Eurasian Curries

			The various empires that swept across landscapes and communities, expanding and contracting, were a very significant force by which food culture traveled and evolved. Looking at the dishes of empires dating from 1000 BCE to 600 CE, every one of them had sauces that were either reminiscent of or strong examples of “curries” (I’ve added quotes because the word was not known by its English name until years later). Many of the Eurasian empires that touched, encompassed, or traded with India were significant in the creation of “curry” cultures in many other countries. 

			Food preparation techniques, ingredients, and combinations traveled across and were consumed by neighboring empires. Within a single empire, the controlling powers soaked in elements of regional cuisines and transferred foundations of the empire’s food culture (pre-established, inherited, learned, and adapted) throughout their territory and beyond. Neighboring empires and countries were influenced by travelers, merchants, the tastes of the wealthy, and the migration of philosophies and ingredients. Furthermore, many empires passed their cuisine on to the empire that succeeded them or to the empires that coexisted with them. Often the empires were emulated for their power, one source of which was the empires’ food. For example, the cuisine of the Persian empire was “co-opted” from Mesopotamian culinary customs, and the Mughal and Roman empires held on to the foods of the Persian empire. Nomadic people living on the Central Asian steppes took Roman ingredients and food techniques to China, and the Romans, like many empires before and after them, diffused their evolving cuisine and its ingredients across their territories: coriander, fennel, garlic, leeks, and mustard are just some of the many plants thought to have reached Britain through Roman propagation. As my colleague and friend Rachel Laudan said in her award-winning (rightfully so!) book, Cuisine and Empire: Cooking in World History, “by 200 CE, a chain of interlinked cuisines stretched from the Roman Empire in the West through the empires of Persia and northern India and across the steppes to the Han Empire in northern China.” 

			In those early years, curry was developed (by internal and external influences) in India and was transferred out of India across various territories. But over hundreds and thousands of years the waves of cultural, political, and religious change muddled and muted some of those direct culinary lines, and as states, countries, and cuisines shifted, some of the curry dishes were transformed to the point where just a spice or an element of a sauce spoke to its memory. And then, many generations later, a new wave of change—for example, brought by a new branch of trade or a new governing body—swept over, setting a new group of curry dishes atop a cuisine that had already been shaped by curries a thousand years before. And it seems remarkable that that new curry so easily adapted to the cuisine, which already had, perhaps, a yogurt sauce and spiced rice prepared to meld with it. But in reality, the great-grandmother of curries was there all along, transformed into a dish or diffused into many fundamentals of a cuisine (such as cooking techniques, ingredients, flavor combinations) that were particular to that empire’s history of cuisine or blend of culture.
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			European and Western Curries

			
			Although the spices from India and the Spice Islands (Indonesian birthplace of nutmeg, mace, and cloves) were widely distributed in Europe by the end of the Middle Ages (the end of the fifteenth century), I haven’t seen much indication that the culture of creating curries often traveled with the spices. Just because the spices and ingredients were available, it didn’t mean that the knowledge and interest in preparing curries were transported as well. It seems like curry didn’t start to travel until the communities who made it started to travel, in larger numbers than just the representative spice traders.

			The documentation I’ve read so far shows that curry travels with the people who make it. For example, after the British spent time in India they carried the making of curry back to their home countries, supported its development in British colonies, and inspired its development in countries it traded with, like Japan. Significantly, curry made lasting impressions in countries where newly arrived Indians lived and worked. This happened, for example, when Indians left India for the Caribbean, Fiji, South Africa, and elsewhere under Britain’s indentured labor policies (from 1838 to 1919, 1.5 million Indians left India and only one-third returned) and when Indian communities left India independently—such as those who emigrated to Israel and the Gujarati traders and businessmen who followed Indian rural laborers to Fiji and Africa. Racist immigration policies—the fluxion of open and closed borders, caps on numbers of immigrants, and restrictions on marriages, for example—significantly impacted the Indian community and food cultures of many countries, either thwarting or supporting burgeoning Indian cuisines.

			Asian and Eastern Curries

			
			This is a very long and complex history, which is blurred by shifting borders and the movement of people, empires, food, and trade over time. It’s also blurred by a Western focus on cultural history and influence, skewing the perspective of some of the widely available articles and books on the topic of curry. In general, I’ve seen several predominant story lines. Food culture traveled with communities as they moved around or were forced to relocate. Enforced migrations—due to, for example, pre–Modern era expansion, climate change, and war—often resulted in one food culture either blending with or being obscured by another. Food culture also traveled with trade and micro-migration, of which the complexity of the sea networks of the Austronesians is just one example. According to writer and historian Jayanta Sengupta, “if one looks at the Indian Ocean, for example, in an area that includes coastal East Africa, the Red Sea, the Persian Gulf, the Indian subcontinent, and what is now Southeast Asia (and beyond the Indian Ocean regional, coastal China and Japan), one finds a long history of connection. These connections probably reached their zenith from the twelfth century onward, and especially during the century between the latter half of the thirteenth century and first half of the fourteenth (i.e., from 1250 to 1350). During this time, long-distance trade over land, but especially over sea, had resulted in a truly spectacular set of economic relations and cultural encounters. Economies around the world connected by these routes boomed, as did new forms of cultural expression.”

			In terms of India’s influence on eastern curries, I see a very layered and long history of cross-cultural influence. Part of the sway is from being neighbors, and the trade and literal cross-pollination that happens from being in close proximity. The migration of people from India to live in other countries (such as Sri Lanka and Burma) is significant, and its impact has been documented for thousands of years. Religious food culture from India—for example, the Buddhist and Hindu practices of setting the table with rice—influenced many countries in Asia. I have managed to peel off an onion layer to reveal how ancient Indian empires propelled the transmission of curry culture, tracking the culinary changes as India’s territory, and therefore influence, expanded and contracted over time. One line of inquiry is pretty direct: to follow the spices that were transported from India into some of these countries (chilies and coriander, for example, were introduced to Thailand). In some of these cases, the receiving countries were already making stew-like dishes (curries) with fresh herbs, but spices from India influenced their cooking, forming new types of curries; and in a few cases, Indian residents in these countries became known for introducing a specific dish (aromatic duck curry in Thailand, for example).
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			Middle Eastern Curries

			This feels like a story of trade, empire, religion, migration, and admiration—what a great engaging book or movie is all about! Arabs had some of the earliest wide-reaching trade networks. And the Islamic and Persian empires controlled significant eras and areas of cultural and material trade, spreading from North Africa across the Middle East and India and into Southeast Asia. I have the impression that curries traveled across the Middle East through periods of empires and Islam expanding east and west, and the Middle East (being in the middle, and being a part of the wide-reaching networks) developed a cuisine based on the best ingredients and techniques it was exposed to. Western/Christian rulers admired Islamic and Persian cuisine, spices, and aristocratic culture and, in emulation, they imported spices and re-created dishes of the Middle East. 

			In a more direct sense, a specifically Indian cuisine has a strong presence in some Middle Eastern countries due to shared rulers and shifting borders. These days, as Colleen Taylor Sen observed in her book Curry: A Global History, “curries and Indian dishes are especially popular in Dubai, Doha and other Middle Eastern cities, while Indian and Pakistani restaurants in Saudi Arabia serve pilgrims during the Haj. There are even Indian restaurants in war-torn Kabul that cater to the large number of British and Indian expatriates.”


			[image: ]

			It is heartwarming to see that many countries that adopted curry gave it a place of high honor in their cuisines. In these countries—relatively new to curry—curry is often considered by the masses to be either the heart of comfort food or a very special treat to be featured in celebrations and weekly rituals. A significant number of nations identify it as their national dish. 
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			How to Navigate This Book

			The recipes in the following pages highlight countries around the world that celebrate curries. They are broken down by nation within continents. I have never been a fan of using words like authentic, classic, and traditional to describe recipes from different parts of the world. As we have seen time and time again, food is dynamic and is a reflection of the fluidity of cultures that accommodate new ingredients and techniques, or adjusts when ingredients or techniques fall out of favor. I consider the curry recipes representative of a particular culture, but every cook within that nation may well have hundreds of versions. These are my renditions that make use of simple methods and deliver satisfying flavors in your home kitchen (or in a commercial one, for that matter). 
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Asia
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			Undeniably, the South Asian subcontinent is the birthplace of curries, its magical prowess unsheathed with hundreds of spices and flavorings at its disposal. Its cooks roast, pulverize, and perfume a seemingly unending array of stews, stir-fries, rice dishes, and breads—all incorporating flavors that span the spice alphabet from amchur to zafran. No surprise this neck of Asia became the epicenter of the world’s spice trade, tempting merchants, invaders, and colonizers to its shores. With a whopping forty-eight countries in Asia, it is no easy task to identify each country’s desire for a particular array of spices in their culinary repertoire. But the influences of spices, herbs, aromatics, and pastes are deepest felt in the southeast countries of Asia. Like a whirling dervish dancer who spins with dizzying but controlled balance, a cook in Thailand pounds disparate ingredients like lemongrass, lime leaves, fresh galangal, toasted cumin, coriander, and a multicolored array of chilies to fashion a sophisticated and well-nuanced paste with which to punctuate their curries. China’s and Japan’s reliance on the anglicized curry powder, and Sri Lanka’s inclusion of all things related to its native cinnamon, make for many more equally scintillating curries.


	
			The Mother Blend

			Madras curry powder  ➤ India and England

		

	Butter Chicken

			Murgh makhani ➤ India

			

Minty Date-Stuffed Lamb Patties with Stewed Mustard Greens

			Chapli kebab saag ➤ Pakistan

			

Mustard-Fennel Smothered Shad 

			Sorshe ilish maacher jhol ➤ Bangladesh

			

			Prawn Curry with Darkened Cinnamon

			An˘duru kurun˘du saman˘ga issan kariya ➤ Sri Lanka

			

Potato and Bamboo Shoot Curry with Black-Eyed Peas

			Aloo bodi tama ➤ Nepal

		

	Steamed Turmeric-  and Chili-Smothered Halibut in Banana Leaves

			Fish amok ➤ Cambodia

		

	Egg Noodle Soup with Coconut Milk

			Khow suey ➤ Myanmar

			

The Curry Paste Trilogy

			Kæng kah¯rī` ti·r p·hākh ➤ Thailand

			Red Curry Paste

			Green Curry Paste

			Yellow Curry Paste

			

Pan-Fried Tofu with Red Curry Paste

			Têāhˉūˆ pˉha.d phrik pˉheā ➤ Thailand

			

Chicken Lemongrass Curry with Potatoes

			Cà-ri gà ➤ Vietnam

		

	Curry Noodles with Shrimp

			Mee kari dengan udang  ➤ Hong Kong and Malaysia

		

	Chicken Curry with Lemongrass and Curry Leaves

			Kari ayam ➤ Malaysia

		

	Flaky Griddle-Cooked Breads

			Roti canai ➤ Malaysia and BEYOND

			

Pan-Fried Salted Cod Curry with Cucumber Relish

			Bacalhau gulai ➤ Borneo

		

	Unripe Jackfruit and Potatoes with Mussels

			Gulai cubadak ➤ Indonesia

		

	Wok-Seared Curried Fried Rice 

			Gali fen ch’ao fan ➤ China

		

	Flaky Curry Puffs

			Piàn zhuàng gaˉlí pào fú ➤ China

		

	Steamed Chicken Dumplings with a Spiced Tomato Sauce

			Momos ➤ Tibet

		

	Chicken Curry with Carrots and Pickled Ginger

			Kare raisu ➤ Japan

	


			India and England

			Jewel in the Crown

			Madras curry powder is a perfect example of Britain’s colonialist tendency to simplify and package all that was foreign, complex, and “exotic.” India, their “jewel in the crown” (which they inhabited, first as traders and then as rulers, from 1608 to 1947), enticed Britain with its aromatic, peppery, complexly layered, 6,000-year-old dishes: There is evidence of mortars and pestles having been used in the 4000 BCE Mohenjo-Daro civilization of the Indus Valley! Indian cooks had a seemingly chaotic way of spicing food—oftentimes roasting, toasting, and pounding a combination of disparate ingredients—but it resulted in flavors that were harmonious, layered, and nuanced. 

			In Oxford Companion to Food, Alan Davidson takes us back to 1885 when Colonel A. R. Kenney-Herbert, a distinguished writer on the foods of the Anglo-Indians, took a stab at a “stock for curry powder.” It incorporated turmeric, coriander seed, cumin seed, fenugreek, mustard seed, dried chilies, black peppercorns, poppy seed, and dry ginger—and he offered up the recipe even though commercial curry powder mixtures were being used in Britain at the time. 

			For epochs prior, South Indian cooks were sun-drying these same spices to flavor signature stews called sambhars. A unique combination was fashioned in each home kitchen, defying a homogeneity throughout all South Indian kitchens. However, the British creation of a uniform and good-tasting Anglo-Indian curry gained a foothold and opened the world to Madras curry powder, a simplified adaptation named after South India’s coastal city of Madras (now called Chennai).

			Yes, you can procure many kinds of Madras curry powders all across the globe in the spice aisle of any supermarket, but making your own is embarrassingly simple, time efficient (you really can’t spare five minutes of your time to make this?), and frugal. Here is my version, used in many of the recipes in this book.



			
The Mother Blend

			Madras curry powder ·◆· Makes 1 cup

			2 tablespoons coriander seeds (see Tips)

			1 tablespoon cumin seeds (see Tips)

			2 teaspoons fenugreek seeds

			1 teaspoon fennel seeds

			1 teaspoon black or yellow mustard seeds

			1 teaspoon black peppercorns

			½ teaspoon whole cloves

			1 teaspoon cardamom seeds (see Tips) 

			8 to 10 dried red chiles  (like chile de arbol),  stems discarded

			2 sticks cinnamon, broken up into smaller pieces

			1 tablespoon ground turmeric

			1 teaspoon ground ginger

			½ teaspoon freshly grated nutmeg

			1 Pile all the ingredients except the turmeric, ginger, and nutmeg in a spice grinder (or a clean coffee grinder). You may have to grind the whole spices in batches if your grinder is unable to accommodate that voluminous pile in one swoop. Grind the ingredients to the consistency of finely ground black pepper, tapping the lid to release any of the intoxicating blend back into the grinder’s cavity. Transfer to a medium bowl. Repeat with the remaining whole spices. 

			2 Stir in the turmeric, ginger, and nutmeg to fashion a blend that may very well draw the word “wowee” from your lips (after the nose does the talking).

			3 Store this spice blend in an airtight jar (preferably glass) in your cool, dry pantry, away from sunlight. In my opinion, refrigerating the blend will adversely affect its flavors (because of the moisture in the cooling unit). This blend will keep for up to 6 months.

			[image: ]


			
			
Tips

			➤ Part of the Apiaceae—also called Umbelliferae—family (think parsley, fennel, and carrot), the coriander plant, indigenous to the Mediterranean region, is known by many names: cilantro, Chinese parsley, and Arab parsley. The leaves and seeds have found extensive usage in food, medicine, and preservation. The Egyptians were using it as early as 1352 BCE and the Buddhist emperor Ashoka introduced it to India around 200 BCE. The lightweight and light-colored brownish-yellow seeds are highly aromatic, very citrus-like, especially when ground fresh. Coriander is a key ingredient in curry powders; I highly recommend buying it only as seeds. (You’ll find a lengthier description of eight different flavors of coriander in my 2008 book, 660 Curries.) 

			➤ A crucial spice along the spice route, cumin is also a member of the Apiaceae family and is the Mediterranean’s gift to the world. Many curry powders and other blends (like Morocco’s ras al hanout, used in Slow-Cooked Chickpeas with Saffron) incorporate this slender, spindle-shaped spice that is musky, nutty, earthy, and highly aromatic. 

			➤ True cardamom, indigenous to the hilly areas of southwestern India in Kerala, is the second most expensive spice in the world (next to saffron), and its heady menthol-like aromas have won the world over in savory and sweet recipes. A close cousin to ginger and turmeric, these plump green pods (reminding me of bleeding hearts) are hand-picked and sun-dried or spread out on drying racks in small sheds. They are available at Indian markets, some supermarkets, and online; some stores stock the bleached-white version of green pods, and I have found no difference in taste and aroma between them. 

			➤ To get at the seeds, pry open the pod with your fingers. A whack with the broadside of a knife also helps loosen the pod. Remove the black seeds from within and discard the skin and small vein that holds them together. Pods vary in size but 6 to 8  should yield ½ teaspoon of seeds; you’ll need 10 to 12 for a whole teaspoonful.

			[image: ]
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