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			INTRODUCTION

			 

			Spices are the foundation of and inspiration for much of my cooking and have been for years. I rely on them to add layers of flavour to my food, though this hasn’t always been the case. There was a time when I was bewildered by the sheer number and complexity of spices. When you think of spice what comes to mind? Hot food? Curry? Confusion? All too often ‘spice’ or ‘spicy’ is used as a generic term, usually describing a dish which is particularly hot or that contains chillies. In fact, spices are wondrous, almost magical ingredients that, when used properly and balanced carefully, can help you to create a whole spectrum of extraordinary dishes, from the simple and delicate to the tantalisingly complex. 

		
			For centuries spices were one of the primary causes of war, exploration and empire building. They were hunted all over the globe and sent thousands of miles to royal courts as exotic bounties from far-flung, mysterious lands. We now have these exciting ingredients on our doorsteps – many of us have kitchen cupboards full of spices – and yet we tend to view them with a degree of confusion, if not suspicion. All over the country spices are bought, used once or twice and then consigned to the back of the cupboard for years. When they are finally used, they are merely faintly scented dust with little to offer – their magical properties having long since departed.

			
			My spice cupboard is my haven, my treasure trove of flavour. I am inspired by the stunning aromas and flavours of spices, their amazing versatility and the opportunities they provide to add complexity to the food we cook. I want to share this love of spices with you and hopefully change the way you think about and use them. 

			
			Writing this now I can hear torrential rain on the windows and the grey street outside. But if I just imagine the smell of certain spices I am instantly transported to somewhere more exotic. The spring shower becomes the monsoon – warm, tropical and exciting instead of dreary and cold. This is the power of spice: harness that power and discover how they can lift your cooking to new heights.

			 

		



		
			MY KIND OF COOKING

			 

			My dad is English and my mum is Indian. I was born in Mexico, and when I was four years old we moved to India, where I spent the majority of my formative years. As a result it is the source of a large proportion of my culinary influences and treasured food memories. But I was also lucky enough to live in some other amazing places: Mexico, Spain, Tanzania and, of course, the UK. My recollections of my different homes are dominated by smells and flavours, each unique to wherever I was living at the time. It is the evocative nature of food that I find particularly fascinating. Whether it’s tortillas cooking, the rich, heady scents of a bustling spice market, a huge paella over a wood fire or fish grilling at the local market, a single smell can unlock very specific memories for me instantly transporting me back to a particular time and place many years ago and many miles away. The food that I cook is the culmination of the experiences I’ve had, the places I’ve lived and the people I’ve met. As a family we used to take holidays and trips all over India, each of which contributed in some way to my love of and approach to food: eating lobster on the beach in Goa, steamed dumplings in the Kullu Manali Valley, crab kalia in Orissa or fish curries in Kerala. The smell of a barbecue being lit still conjures up visions of venison, wild boar, quail and pigeon cooked on a sigri, or brazier; pre-dinner nibbles being passed around as the kids drink mango juice and the adults enjoy far stronger stuff. Every time I cook my Mussalam lamb chops (see here), I’m suddenly back in my uncle’s palace in Limbdi, Gujarat. I am constantly trying to recreate these food memories, often using them as starting points for new dishes.

			 

			I learned to love food at a very early age. My mum is the best cook I’ve ever known, even though she didn’t cook at all when she was younger. Her family belongs to one of the former princely states of India. At the time of independence in 1947 her paternal grandfather was the last ruler of Kathiwada, a small state in Madhya Pradesh. Among his favourite pastimes was cooking, and his recipes are very much a part of our family’s inheritance. My mother’s maternal grandfather had two daughters. The elder, Princess Chandra Kumari, was my mother’s mother. The younger, Princess Suraj Kumari, was married to Digvijay Singh, the Maharaja of Sailana (his book, Cooking Delights of The Maharajas, is still in print today). Throughout my mother’s childhood all food was prepared in the palace kitchens, and as a result she never learned to cook. After she married my father, however, she started teaching herself. Now, 30 years later, she is responsible for some of the most stunning dishes I have ever eaten.

			
	 

			Food has always been very important to my family – both immediate and extended. My father’s eldest sister, Yvonne, is an amazing cook and I remember clearly the vast spreads she would have waiting when we came over to the UK for the summer or weekend visits from school. This was my introduction to fantastic British home baking and cooking, food quite unlike that of my childhood. I can now appreciate that my style of cooking was beginning to take shape long before I was aware of it, and it is this foundation that I try to build on daily, influenced by new ingredients, techniques and recipes. 

			 

			The dishes in this book are all linked by one common thread: spice. Because of this, it’s very hard to label my style of cooking – I have always struggled with the concept of defining food strictly in geographical terms because a nation’s food is a reflection of its past and history. The Spanish food that we enjoy today would have been very different if it had not been for the Moorish invasion, while Indian food before the arrival of the Portuguese would have lacked chillies, something almost inconceivable when we consider how prevalent they are to the cuisine now. For centuries the world over, cooking styles have evolved, developed, influenced and been influenced by other cultures and I like to think of my way of cooking in the same terms: the various influences coming together to create a constantly evolving way of looking at and cooking food. Similarly the traditional idea of dishes being either a starter, a main course or a side dish does not always apply and many of my recipes can be served in a number of ways: as one of several ‘small plates’, as a pre-dinner snack, a light lunch or as part of a celebration meal. 

			 

			We have access to a limitless spectrum of ingredients and cuisines so why not take the elements we like most from each and see if we can’t come up with something greater than the sum of the parts? This is how I love to cook and eat, which is reflected in the recipes in this book.

			
		

		
 

			MY SPICE PHILOSOPHY

			 

			The best advice I can give anyone interested in cooking with spices is to understand the characteristics of individual spices. This will take time but trust me, it is time well spent. Read the section ‘Unlocking the Spice Cupboard’ (see here), which explores the individual characteristics of the spices used in this book. Start by using one spice on its own (add cumin seeds to roast potatoes for example, or a cinnamon stick to a pork casserole or stew) and continue to experiment until you start to get a good idea of what kind of flavours and aromas different spices can bring to dishes. Once you are fairly confident using individual spices, you can start combining them. 

		 

			Because spices can be so intense in flavour they possess the capability to ruin a dish if used in the wrong way, or to bring a dish to life if used in the right way. The recipes in this book will show you that each dish can have its own unique identity created by the subtle layering of flavours. See here for different methods of cooking with spices, from dry roasting to infusing and making flavoured butters.

			 

			

			My flavour map

			 

			When I taste a dish I immediately picture the flavours – almost like a visual map of what it is that I am eating. The more complex and flavoured a dish is, the more of the map is shaded in, the main flavour groups (sweet, sour, salty, savoury and bitter) taking up large areas, with the more subtle elements filling in the gaps.

		 

			The easiest way to explain this is to think of something really basic like chips and in your mind remove the salt. When you eat an unsalted chip it just feels incomplete and lacking in flavour. For me, my ‘flavour map’ is an extension of this, looking at all the ingredients in a dish and what they bring to it. Another way of trying to explain it is using the analogy of an orchestra. A piece of music can be performed using a single instrument – the piano. Then you bring in strings, percussion, woodwind, brass and before you know it you have something completely different. It’s still the same piece of music but now it has staggering depth and richness. This is how I feel about spices – they are the additional sections of the orchestra, enhancing and enriching the original piece of music to make it more complex. 

			
			 

		
			I adore food that changes slightly with each mouthful; the flavours evolving and developing, the subtleties coming and going like distant sounds shifting with the wind. This is where I believe spices come into their own. Taste is personal: a dish that is perfectly salty, sweet or structured for one person may not be so for another. For this reason, once you have tasted some of the recipes in this book you might want to add a bit more or less of one spice, or add or take away ingredients. You may find that some do not need altering at all, but however you use them, I hope that you will make them your own.
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			Spiced pickled beetroot with goat’s cheese & hazelnuts

			
		

		
			This recipe was inspired by a dish created by Atul Kochhar, a chef whom I admire enormously – he was the first Indian chef to win a coveted Michelin star. I love the big, bold flavours here: the earthy beetroot, sharp goat’s cheese and the spices running throughout are held together by the sweetness from the sticky glaze. 

			
		

		
			Serves 4

			For the pickling liquor

			500ml ruby port

			500ml malt vinegar

			350ml water

			350g caster sugar

			5 star anise

			1 vanilla pod

			2 bay leaves

			2 sprigs fresh thyme

			2 tsp black peppercorns

			2 tsp white peppercorns

			1 blade mace

			8 cloves

			 

			For the goat’s cheese

			200g mild rindless goat’s cheese

			1 tbsp vegetable oil

			½ tsp brown mustard seeds

			2 sprigs fresh curry leaves

			1 tsp ground turmeric 

			50g plain flour

			2 eggs, beaten

			100g panko breadcrumbs, for coating

			Oil, for deep-frying

			Salt and freshly ground black pepper

			4 medium raw beetroot,peeled and cut into wedges

			50g toasted hazelnuts, roughly chopped 

			1 Granny Smith apple, cored and thinly sliced

		

		
			Place all the ingredients for the pickling liquor into a large pan and bring to the boil. Turn down the heat and simmer until reduced by half, about 20–30 minutes, then add the beetroot and allow to simmer for 10 minutes until starting to soften. Take off the heat, cover and allow to cool completely.

			Remove the beetroot and place in a container or dish. Strain the cooking liquor, discarding the spices, and pour half over the beetroot to stop it drying out. Return the other half to the pan and simmer for about 30 minutes until reduced by three-quarters. You should end up with a thick glossy syrup that coats the back of a spoon. Remember, this will thicken up when it cools.

			Meanwhile, crumble the goat’s cheese into a large bowl and set aside. Heat the vegetable oil in a frying pan and, when hot, add the mustard seeds and curry leaves. As soon as the mustard seeds start popping, pour the hot oil over the cheese. Add the turmeric and mix well with a spatula; season to taste. Place in the fridge to cool for at least 2–3 hours, ideally overnight.

			Remove the cheese mixture from the fridge and roll into 12 equal-sized balls. Rub your hands with vegetable oil first – this will prevent the turmeric from staining and help you to create smoother spheres. Roll each one in the flour, then dip into the beaten egg and finally roll in the breadcrumbs until they are all coated. Return to the fridge until you are ready to deep-fry.

			Pour the oil for deep-frying into a large, heavy-bottomed pan and heat to 190°C/375°F – a cube of bread dropped into the oil should sizzle and turn golden brown in about 20 seconds. Deep-fry the cheese balls, in batches if necessary, and set aside on kitchen paper to drain.

			To serve, arrange the beetroot slices on a plate and scatter with the hazelnuts. Add the slices of apple and fried goat’s cheese balls. Finally, drizzle over the reduced pickling liquor.
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			Butternut squash with red onion, feta & coriander

		

		
			The combination of sweet, roasted butternut squash, red onion and the tang of feta, offset by fresh coriander is one of my favourite flavour combinations. This warm vegetarian salad also works well as a light mid-week lunch or supper.

		

		
			Serves 6 as a starter or 4 for lunch

			1 tsp coriander seeds

			1 butternut squash, peeled, seeded and cut into 4cm cubes

			3 tbsp vegetable oil 

			2 sprigs fresh thyme

			3 cloves garlic, unpeeled

			1 red onion, finely sliced

			150g feta, cubed

			Juice of 1 lemon

			50ml olive oil

			Small bunch fresh coriander, roughly chopped

			Salt and freshly ground black pepper

		

		
			Preheat the oven to 180°C/350°F/Gas mark 4.

			In a small pan, dry roast the coriander seeds, over a low heat, until they release their aromas. Allow to cool and then grind to a powder using a pestle and mortar or spice grinder.

			Put the cubed butternut squash in a roasting tray with the vegetable oil and salt and pepper and toss to coat. Add the thyme sprigs and garlic cloves and cook in the oven for 20–25 minutes. After 10 minutes stir through the ground coriander seeds – I don’t add them right at the start as they can burn and become bitter. Remove from the oven and allow to cool slightly. Remove and discard the thyme sprigs and set half the garlic aside.

			Mix together the red onion and cooked butternut squash, then carefully stir in the feta cubes, taking care not to break up the cheese too much.

			 To make the dressing, squeeze half of the now softened garlic from the skins into a bowl and add the lemon juice and olive oil; whisk together. Pour the dressing over the butternut squash and scatter with the chopped coriander.
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			Spring onions with romesco sauce

		

		
			This dish takes its inspiration from Cataluña where calçots (Catalan spring onions) are a regional speciality. Traditionally, they are wrapped in newspaper, grilled over charcoal, the blackened outer layers discarded and the soft flesh dipped into romesco sauce. Spring onions are a good alternative. Any leftover sauce goes beautifully with grilled fish, chicken, lamb or asparagus.

		

		
			Serves 4

			For the romesco sauce

			100g unskinned hazelnuts 

			6–8 cloves garlic, unpeeled

			⅓ thin baguette, torn into chunks 

			2 tbsp vegetable oil

			100g blanched almonds

			150g fresh tomatoes

			½ large red chilli, seeded

			200g jarred roasted red peppers

			Large pinch ground white pepper

			50ml sherry vinegar

			100ml olive oil

			Juice of ½ lemon

			Salt

			 

           
			16 spring onions or 8 green onions

			1 tsp olive oil

			Pinch sea salt flakes

		

		
			Preheat the oven to 200°C/400°F/Gas mark 6.

			Put the hazelnuts in a frying pan and dry roast for 10 minutes. When cool enough to handle, rub them to remove the skins. You can, of course, buy skinned hazelnuts but I prefer to toast them as it gives a lovely smoky flavour to the sauce.

			Place the garlic cloves and bread chunks in a bowl and drizzle with the vegetable oil, then place the garlic in a small roasting tin. Cook for 15 minutes before adding the bread chunks; cook for another 10 minutes until the bread is golden brown and the garlic softened. Set aside and when cool enough to handle, slip the soft garlic cloves out of their skins.

			Whizz the hazelnuts and almonds in a food processor until finely ground. Add the bread chunks, garlic, tomatoes, chilli, red peppers and ground white pepper. It will be a thick paste now so add the sherry vinegar and keep the motor running as you drizzle in the olive oil. You’ll end up with a glorious, thick, delicious sauce. If it’s too thick, add a little water to thin down. Season to taste with salt and lemon juice.

			Brush the onions with olive oil and sprinkle with sea salt flakes. Cook for couple of minutes on each side, either on a barbecue or in a smoking hot griddle pan. Arrange the onions on a platter and pour over the sauce.

			
		



		
			Aubergine crisps with truffle honey

		

		
			These pre-dinner nibbles featured on the bar menu during my chef’s season at Benares (one of London’s top Indian restaurants, headed by Atul Kochhar) proved very popular. Add a few spices to the breadcrumbs for extra flavour and then work out which version you like best – below are a few suggestions to get you going.

		

		
			Serves 4

			2 large aubergines, cut into thin slices, about 2–3mm

			750ml whole milk

			150g fine dried breadcrumbs

			Coriander seeds, ajwain seeds or fennel seeds, coarsely ground (optional)

			Oil, for deep-frying

			50ml truffle honey or good-quality clear honey 

			Small bunch flat-leaf parsley, finely chopped

			1 lemon, quartered

			Salt and freshly ground black pepper

		

		
			Put the aubergine slices in a bowl and cover with the milk – they should be submerged. Leave to soak for 1 hour. 

			Strain off the milk and discard and then use kitchen paper to pat off any excess moisture from the aubergines. Season the slices with salt and pepper.

			Put the breadcrumbs in a shallow dish and stir in the coriander, ajwain or fennel seeds, if using. Coat each aubergine slice in breadcrumbs and set aside. 

			Heat the oil in a large, heavy-bottomed pan to about 180°C/350°F (the aubergine should sizzle as soon as it hits the oil). Deep-fry the aubergine slices in batches and drain on kitchen paper.

			Serve the aubergine crisps drizzled with honey and scattered with chopped parsley. Finish with a squeeze of lemon juice.

		



		
			Fried bocconcini

		

		
			I’m a sucker for anything deep-fried. These balls of oozing, melting cheese served with a sharp and sweet relish really make my mouth water. Mozzarella is the perfect vehicle for the spices as it clings to all the wonderful flavours in the batter. If you can’t get bocconcini, use regular buffalo mozzarella and cut into bite-sized cubes.

		

		
			Serves 4

			12 balls bocconcini or 20 mozzarella pearls

			25g rice flour

			Vegetable oil, for deep-frying

			1 lime, quartered

			Tomato Relish (see here), to serve

			 

			For the batter

			125g rice flour

			75g gram (chickpea) flour 

			2 tsp fennel seeds 

			½ tsp chilli powder 

			1 tsp ground turmeric 

			1 tsp ajwain seeds 

			¼ tsp garam masala

			150–200ml cold water

			Salt and freshly ground black pepper

		

		
			Roll the bocconcini in the rice flour and leave in the fridge for a couple of hours or overnight.

			Mix together all the ingredients for the batter in a large bowl, adding the water a little at a time until you have a thick, smooth batter. 

			Pour the oil for deep-frying into a large, heavy-bottomed pan and heat to 190°C/375°F – a cube of bread dropped into the oil should sizzle and turn golden brown in about 20 seconds. 

			Dip the flour-coated bocconcini into the batter then deep-fry, in batches, for 1–2 minutes. Remove and drain on kitchen paper. 

			Serve immediately with a squeeze of lime and some Tomato Relish.
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			Cheese and cumin croquettes

		

		
			One of my favourite Spanish tapas is ‘croquetas’ – cylinders of béchamel sauce, rolled in breadcrumbs and then deep-fried. Here I’ve added cumin seeds to give them a warming spice note. I often make these in large batches as they freeze really well – simply freeze the breadcrumbed croquettes on trays and transfer to freezer bags once they are solid. They will defrost in about 20 minutes so are perfect for serving with a glass of something cold the next time you have unexpected guests. 

			
		

		
			Serves 6–8 as a snack

			750ml whole milk

			2 bay leaves

			1 onion, roughly chopped

			1 tsp black peppercorns 

			6 cloves

			100g unsalted butter

			1 tsp cumin seeds

			100g plain flour, plus extra 	for rolling

			½ tsp ground cumin

			200g grated Cheddar cheese

			2–3 eggs, beaten

			200g panko breadcrumbs 

			Oil, for deep-frying

			Salt and freshly ground black pepper

			
		

		
			Pour the milk into a pan and add the bay leaves, onion, peppercorns and cloves. Bring to a simmer then take off the heat and set aside to infuse for 5–10 minutes. Strain the milk into a jug and discard the spices and onion.

			Melt the butter in a large pan and when foaming, add the cumin seeds. Stir-fry for a minute then add the flour and stir continuously over a medium heat for about 5 minutes, until golden. Gradually add the infused milk to the flour and butter, whisking to make sure you have a smooth mixture. 

			Stir in the ground cumin and cheese, season with salt and pepper and then pour into a bowl. Allow to cool, then cover with cling film and chill in the fridge for at least 3–4 hours. I often make this the day before and leave to chill overnight. 

			Use a tablespoon to scoop heaped portions of the chilled béchamel and then use your hands to roll into balls about the size of a walnut. A good tip is to rub your hands with a little oil to stop the mixture sticking to them. You should end up with 30–40 balls or croquettes. 

			Roll each ball in flour, then dip in beaten egg and finally roll in breadcrumbs. Heat the oil in a deep-fryer or large pan to 180°C/350°F, or until a cube of bread turns golden in 30 seconds. Deep-fry the croquettes in batches for 2–3 minutes until golden brown. Drain on kitchen paper and serve immediately with something to dip them into – try Saffron Aioli (see here) or some mayonnaise.
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			Smoked salmon, pink grapefruit & pickled cucumber salad

		

		
			Here the oily salmon and the fresh, sharp, bitter grapefruit seem worlds apart, but when bridged by the sweet and savoury miso and cucumber salad it all starts to make sense.

		

		
			Serves 4

			2 pink grapefruit

			25ml olive oil

			Juice of ½ lemon

			Juice of ½ lime

			½ large red chilli, seeded and finely chopped

			1 large or 2 small fennel bulbs, tough outer layer removed

			Small bunch fresh tarragon, leaves picked and finely chopped

			200g smoked salmon, cut into strips

			Small bunch fresh coriander, roughly chopped

			Salt and freshly ground black pepper

			 

			For the miso-pickled cucumber

			5 tbsp miso paste

			100ml rice vinegar

			3 spring onions, finely sliced

			1cm piece fresh ginger, peeled and grated

			150ml water

			2 tsp sea salt

			3 tbsp caster sugar

			3 star anise 

			1 large cucumber, seeds removed and cut into very thin strips 

		

		
			Make the miso-pickled cucumber a few hours in advance, or even better a day or two earlier. Mix together all the ingredients except the cucumber in a large jar or airtight container and stir until well combined. Add the cucumber strips and set aside in the fridge for at least 3–4 hours so that they take on the flavours. This will keep in the fridge for up to a week.



OEBPS/image/Page5_fmt.png





OEBPS/image/Page6_fmt.png





OEBPS/image/Page13_fmt.png
SMAILL
PLATES





OEBPS/image/Page4_fmt.png





OEBPS/image/Page7_fmt.png





OEBPS/image/Page21_fmt.png





OEBPS/image/Page3_fmt.png
SPICHE

LAYERS OF FLAVOU®R

DHRUV BAKER

WEIDENFELD & NICOLSON





OEBPS/font/MinionPro-Regular.ttf


OEBPS/image/Page11_fmt.png
SAVOURY

SWEET

SOUR

SALTY





OEBPS/image/Page17_fmt.png





OEBPS/font/GuadalupePro.ttf


OEBPS/font/ExcelsiorLTStd.ttf


OEBPS/font/ExcelsiorLTStd-Italic.ttf


OEBPS/image/Page1_fmt.png
SPICE





OEBPS/image/Page15_fmt.png





OEBPS/font/ExcelsiorLTStd-Bold.ttf


OEBPS/image/Page23_fmt.png





