



[image: ]






[image: Illustration]





[image: Illustration]






To Sia and Yuv, with all my love.








Contents


Introduction


Friday night takeaway


Chaat


Feasts for two


Fast feasts


Barbecue


Picnic


Festive feasts


Sunday brunch


Glossary of UK/US terms


Index


Acknowledgements




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.





Introduction


If you look up the word ‘feast’ in the dictionary, you’ll find it has a few definitions. A feast is a large meal, typically a celebratory one, for an annual religious celebration, for instance. But you can call a meal at which you eat a lot of good food and enjoy it greatly a feast, too. Also, an elaborate and usually abundant meal, often accompanied by a ceremony or entertainment, can be called a feast. There are other ways to define the word, but for me, it conjures feelings of joy and thoughts of cooking with love for my family and friends to mark any significant occasion or gathering. I find so much joy in planning what to make, in cooking the elaborate meals and in watching everyone savour the food together. Devouring a delicious feast is a marvellous way for people to enjoy one another’s company, to enjoy life together. My aim for this book is to pass some of this joy from my kitchen into yours.


Of course, any good feast requires preparation, which, to me, is part of the joy of the event. I find cooking big meals very relaxing. It’s like having my own little party in the kitchen before the main party begins. I have definitely inherited this trait. I grew up in a family that loved to cook for and feed people. My parents liked to celebrate both the little and big occasions in life. We always had relatives over for birthdays and festivals, and there were often friends at our table enjoying home-cooked meals with us. Food was always at the centre of these gatherings. Everything was cooked fresh at home and made with love.


I remember clearly that my mum would cook for hours to prepare a feast for everyone without ever breaking a sweat. She would devise the menu first, then gather the ingredients, and she always cooked on the day of the feast itself. She still loves to cook feasts at every opportunity, and often calls me to discuss her menus. I’ll then receive wonderful pictures of the feast when everything is served, often showing people enjoying the food.


Like my mum, I believe that food brings people together. It’s such a great ice-breaker, as so many people love to talk about it. When I moved to the UK from India two decades ago, I found that food offered a great way of meeting people and getting to know them better. From the colleagues I met in my first job to the lovely mothers I befriended at the toddler play groups, it was discussing or sharing food that seemed to break the ice every time.
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We all know how important it is to spend quality time with friends and family, and a delicious feast certainly helps to make any kind of gathering a wonderful event. Each chapter in this book showcases a full menu for a feast designed for a specific type of occasion. These menus contain the recipes that I cook most often for Friday night feasts, picnics, festivals, Sunday brunches and so on. These are the feasts that are loved the most in my own home. I hope you will enjoy them as much as I have enjoyed devising, preparing and devouring them.


I’ve put a lot of care and thought into creating the menus. Whether you cook one dish or four from a chapter, or go for the full feast, you’ll have a wonderful meal. The spices and flavours of each dish in a menu are all balanced in a way that allows you to enjoy them together. There is something for everyone in each menu – vegetable dishes, lentils, chicken and fish, with a tasty rice dish to accompany, and a bread to scoop it all up. But feel free to mix and match across the chapters if you’d like to devise your own menu for a feast. For instance, you might want to put together a vegan or vegetarian feast, a gluten-free feast or a feast containing the recipes you like the best. Let your own palate be your guide.


You might notice that this book contains a large proportion of vegetarian recipes, although there are some very tasty chicken and fish dishes included, too. When I was growing up, chicken and fish were cooked only occasionally at home, as my father is vegetarian. And now, my husband is vegetarian, so my home cooking has always been heavily weighted towards vegetarian meals. This fact is, of course, reflected in all my books, including this one.


No matter how you choose to use the recipes in this book, I hope that these dishes will become part of the feasts you share in your own home, and contribute to the joy you experience with your family and friends as you gather together to celebrate good food and life.







Friday night takeaway


Gobhi 65


Dal fry


Onion chickpea bhajis


Chicken tikka masala


Prawn vindaloo


Saag alu


Vegetable jalfrezi


Cumin rice


Paneer do pyaza


Peshawari naan


Double ka metha
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The whole concept of the now-traditional British Friday night curry was totally new to me when I moved to the UK many years ago. Obviously, we had Indian food every day, so to dedicate one evening to Indian food was novel. The food on Indian takeaway menus was also new to me, as most of the dishes were not truly Indian. But I happily embraced this unique cuisine for its own merits, and in this chapter, I share my home-cooked versions of everyone’s favourite Indian takeaway dishes. All these dishes complement one other, so if you’re feeling adventurous, cook them all together for a big feast for your friends and family. Or cook them one at a time and enjoy your favourites again and again. I have tried to cater for all tastes here, and there are some great combinations of dishes to be had. The Dal Fry with the Ghobi 65 is sensational, or go for the Chicken Tikka Masala and Saag Alu. The Paneer Do Pyaza is divine with the Prawn Vindaloo. You’ll love my version of Cumin Rice, which can be served with any of the curries, unless you prefer Peshawari Naan. Of course, I couldn’t leave out my Onion Chickpea Bhajis. Finish the meal with the Double ka metha to complete the wholesome Indian takeaway vibe.









Gobhi 65


This is my veggie take on the world-famous Indianrestaurant dish known as Chicken 65, the origin of which is hotly debated. Some say it was first served at a restaurant in Chennai where it was number 65 on the menu, while others say it is named after the 65 spices used to make it. Either way, it’s delicious! Although my cauliflower version doesn’t use 65 spices, I feel it captures something of the flavour of the popular chicken dish.


SERVES 4


sunflower oil, for deep-frying


1 cauliflower, cut into roughly 2.5-cm (1-in) florets


FOR THE BATTER


1-cm (½-in) piece of fresh root ginger, peeled and grated


2 tablespoons shop-bought chilli-garlic sauce


120g (4¼oz) cornflour


120g (4¼oz) rice flour ½ teaspoon salt


230ml (8fl oz) water


FOR THE STIR-FRY


2 tablespoons sunflower oil


2.5-cm (1-in) piece of fresh root ginger, peeled and julienned


8–10 fresh curry leaves


2 tablespoons shop-bought chilli-garlic sauce


2 tablespoons water


Put all the batter ingredients in a bowl and mix well with a spoon.


Heat the oil in a deep saucepan or deep-fat fryer to a cooking temperature of 170ºC (340ºF). (Maintain this throughout cooking.) Dip each cauliflower floret in the batter, then slide it carefully into the hot oil. Cook over a medium heat for a couple of minutes on each side until golden and crispy. Remove the cooked florets with a slotted spoon and transfer to a plate lined with kitchen paper to drain.


To make the stir-fry, heat the oil in a separate pan or a wok over a high heat. Add the ginger and curry leaves to the pan and let them sizzle for a minute, then add the chilli-garlic sauce, followed by the measured water. Allow the water to come to the boil, then add the fried cauliflower, stir quickly to cover the florets with the mixture in the pan, then remove from the pan and serve immediately.
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Dal fry


You might have seen this dal dish on the menu of your local takeaway, and it’s just as popular in India, where it is served at dhabas (small roadside eateries). What makes it so delicious is the double tadka – one is stirred through the cooked lentils and the other sits on top of the final dish, waiting for you to break into it and enjoy this delicious combination of three lentils.


SERVES 4


FOR THE DAL


150g (5½oz) toor dal (split pigeon peas)


50g (1¾oz) moong dal (split mung beans)


50g (1¾oz) chana dal (split yellow peas)


1 litre (1¾ pints) boiling water


1 teaspoon salt


1 teaspoon ground turmeric


FOR THE FIRST TADKA


1 tablespoon ghee


1 tablespoon sunflower oil


1 teaspoon cumin seeds


2 garlic cloves, finely chopped


1-cm (½-in) piece of fresh root ginger, finely chopped


1 green chilli, finely chopped


1 onion, finely chopped


handful of coriander leaves, finely chopped


FOR THE SECOND TADKA


2 tablespoons ghee


2 garlic cloves, thinly sliced


4 red chillies, thinly sliced


8–10 fresh curry leaves


To make the dal, put all three types of lentils into a saucepan and cover with the measured boiling water. Leave to soak for 1 hour. Stir in the salt and turmeric and cook over a medium–low heat for 40–45 minutes until the lentils are soft and mushy.


Make the first tadka towards the end of the cooking time for the dal. Heat the ghee and oil in a saucepan over a medium–low heat and add the cumin seeds. Once they begin to sizzle, add the garlic, ginger, chilli and onion and cook for 5–6 minutes until the onion begins to turn golden. Stir in the chopped coriander and mix well, then pour the tadka over the cooked dal in the saucepan and mix it in well. Transfer the dal to a serving bowl.


Now make the second tadka. Heat the ghee over a medium–low heat in the same pan you used to make the first tadka. Add the garlic and chillies and cook for a minute until they soften. Now mix in the curry leaves and let the tadka sizzle for a few seconds, then pour it over the dal and serve immediately.
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Onion chickpea bhajis


I have yet to meet someone who doesn’t enjoy a freshly cooked onion bhaji. It’s such a great snack, starter, side dish – whichever way you like it. So, I’ve taken it up a notch in this recipe for all you bhaji connoisseurs! The addition of chickpeas makes these bhajis super-crispy as well as wholesome… and irresistible.


SERVES 4


2 onions, thinly sliced


120g (4¼oz) gram flour


1 teaspoon salt


1 teaspoon garam masala


1 teaspoon chaat masala


1-cm (½-in) piece of fresh root ginger, peeled and grated


400g (14oz) can of chickpeas, drained and rinsed


4 tablespoons water


sunflower oil, for deep-frying


Put the onions, gram flour, salt, dry spices and ginger into a bowl. Using your hands, squash the onions into the flour so that it becomes a little sticky.


Put the chickpeas into a separate bowl and, using a potato masher, mash them slightly – don’t completely squash them. Add these to the bowl with the onion mixture, then slowly add the measured water, mixing with your hands as you go. You want just enough water to make the batter sticky but not watery.


Heat the oil in a deep saucepan or deep-fat fryer to a cooking temperature of 170ºC (340ºF). (Maintain this temperature throughout cooking.) Once the oil reaches cooking temperature, carefully add a small batch of the bhajis to the oil, sliding them in one piece at a time – it’s up to you what size to make your bhajis, but I recommend lime-size portions (a tablespoonful of the mixture). Flatten the bhajis slightly with your fingers before you put them into the hot oil. Cook for 2 minutes on each side until nicely golden and crispy. Using a slotted spoon, transfer the bhajis to a plate lined with kitchen paper. Leave to drain while you cook subsequent batches, then serve immediately with your choice of dipping sauce.
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Chicken tikka masala


If a restaurant has chicken tikka masala on the menu, chances are I will be ordering it. This version is an absolute winner. Cashew nuts make the spicy sauce wonderfully creamy and an ideal partner for the tasty oven-cooked chicken. Or you could leave out the masala and serve the chicken on its own – cook it on the barbecue to add that wonderful smokiness and make it more like a classic chicken tikka. To turn it into a chaat, sprinkle chaat masala and a squeeze of lemon juice over the chicken pieces and serve as a snack or starter. But make sure you try this curry, too. It’s too good to miss out on.


SERVES 4


FOR THE CHICKEN


200ml (7fl oz) natural yogurt


4 garlic cloves, grated


1-cm (½-in) piece of fresh root ginger, peeled and grated


1 teaspoon garam masala


1 teaspoon chilli powder


½ teaspoon salt


8 boneless, skinless chicken thighs, cut into roughly 4-cm (1½-in) pieces


FOR THE CREAMY MASALA PURÉE


3 tablespoons sunflower oil


1 cinnamon stick


4 cardamom pods


1 bay leaf


4 cloves


12 cashew nuts


2 onions, roughly chopped


2.5-cm (1-in) piece of fresh root ginger, peeled and roughly chopped


4 garlic cloves, roughly chopped


1 red chilli, roughly chopped


4 tomatoes, roughly chopped


FOR THE MASALA


2 tablespoons sunflower oil


2 onions, cut into chunks


1 quantity Creamy Masala Purée


¾ teaspoon salt


½ teaspoon caster sugar


1 teaspoon ground turmeric


1 teaspoon garam masala


2 teaspoons ground coriander


1 teaspoon chilli powder


1 tablespoon dried fenugreek leaves (kasuri methi)


First, prepare the marinade for the chicken. Mix the yogurt, garlic, ginger, garam masala, chilli powder and salt in a bowl. Add the chicken pieces and ensure they are coated in the marinade, then cover the bowl and leave to rest in the refrigerator for a minimum of 1 hour or overnight.


While the chicken is marinating, make the creamy masala purée. Heat the oil in a saucepan and add the whole spices and cashew nuts. Let them sizzle for a few seconds, then add the onions and cook over a medium–low heat for 8–10 minutes until golden. Now add the ginger, garlic and chilli and cook for another minute, then stir in the tomatoes. Cover the pan with a lid and cook over a low heat for 20 minutes until the tomato, onions and nuts are all softened and cooked through. Take the pan off the heat and set aside to cool slightly, then blitz to a purée in a blender or small food processor.


When you are ready to cook the chicken, preheat the oven to 200ºC (400ºF), Gas Mark 6. Place the chicken with all the marinade on a baking tray and roast for 25 minutes.


While the chicken is cooking, make the masala. Heat the oil in a saucepan over a medium–low heat and add the onion chunks. Cook for 5 minutes until softened. Now add the creamy masala purée, then the salt, sugar and all the spices and mix well. Cover the pan with a lid and cook over a low heat for 10 minutes to allow the flavours to infuse the sauce.


Now add the chicken with all the juices from the baking tray to the pan. Increase the heat to medium and cook for 5 minutes. Serve immediately.
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Prawn vindaloo


Vindaloo comes from Goa. Some say it can be traced back to a dish brought to Goa by the Portuguese, to which the Indians added tons of spices – and the famous vindaloo was born! This amazing curry is made with a paste of deeply aromatic spices. My version is simpler than the classic dish, and made with prawns instead of the traditional meat because I love how they soak up all the flavours in the curry.


SERVES 4


1 tablespoon sunflower oil


2 tablespoons ghee


1 teaspoon mustard seeds


1 onion, finely chopped


1 tomato, finely chopped


100ml (3½fl oz) water


½ teaspoon salt


1 teaspoon chilli powder


16 raw king prawns, peeled and deveined, tails left intact


FOR THE CURRY PASTE


1 teaspoon coriander seeds


1 teaspoon cumin seeds


2 cardamom pods


2 cloves


1-cm (½-in) piece of fresh root ginger


4 garlic cloves


6 dried chillies


1 teaspoon soft brown sugar


½ teaspoon ground turmeric


1 teaspoon cider vinegar


4 tablespoons water


First, make the curry paste. Put the coriander and cumin seeds, cardamom pods and cloves into a frying pan set over a low heat and toast for about 2 minutes until they become aromatic and begin to change colour.


Transfer the toasted spices to the bowl of a blender. Add the ginger, garlic, dried chillies, sugar and ground turmeric and blitz the mixture to a paste. Next, add the vinegar and measured water and blitz again to mix well. Set aside.


To make the curry, heat the oil and ghee in a saucepan over a medium–low heat. Add the mustard seeds and cook for a few seconds until they begin to pop. Now stir in the onion and cook for 5 minutes until it softens. Next, mix in the curry paste, then the tomato. Stir in the measured water, cover the pan with a lid and cook over a low heat for 10 minutes until the tomato is soft and mushy.


Add the salt and chilli powder to the pan and mix well. Now carefully stir in the prawns, ensuring they are coated in the masala, and cook for 3–4 minutes until the prawns have turned pink and are done. Serve immediately.
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Saag alu


Growing up in India, saag to me meant mustard leaves, and saag alu (potato and mustard greens curry) was made often in the winter months when the greens were in season. When I moved to the UK, I discovered that a dish called saag alu was popular in Indian restaurants, but was surprised to learn it was made with spinach leaves, not mustard greens. I would call this palak alu (palak means spinach in Hindi). But whatever you call it, this is a delicious dish that is great served with some naan or rice. The simple spicing makes it very easy to prepare, too.


SERVES 4


2 tablespoons sunflower oil


1 teaspoon mustard seeds


1 teaspoon cumin seeds


1 onion, finely chopped


1-cm (½-in) piece of fresh root ginger, julienned


2 garlic cloves, thinly sliced


2 tomatoes, finely chopped


1 teaspoon chilli powder


½ teaspoon ground turmeric


1 teaspoon garam masala


½ teaspoon salt


2 medium potatoes, peeled and cut into 2.5-cm (1-in) pieces


100ml (3½fl oz) water


400g (14oz) spinach leaves, finely chopped


2 tablespoons lemon juice


Heat the oil in a saucepan over a low heat. Add the mustard and cumin seeds and cook for a few seconds until they begin to sizzle. Now add the onion and cook for 5 minutes until softened and beginning to colour.


Stir the ginger and garlic into the pan and cook for 1 minute more. Next, mix in the tomatoes, the spices and salt, increase the heat to high and cook for 1 minute. Now stir in the potatoes and measured water, cover the pan with a lid and cook over a low heat for 10 minutes until the potatoes are soft and cooked through.
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