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introduction


I call my style of cuisine “two Souths cooking.” Its flavors and dishes are characterized and rooted in my deep affection for the resourcefulness and soulfulness of cooking in both my mother country India, in the far southern state of Kerala, and my chosen home in America’s southern, culinary-savvy city of Atlanta, Georgia.
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This collection of recipes brings together the culinary roots of two special places where genuine hospitality and meaning are crucial ingredients. These two Souths are over nine thousand miles apart and would seem to be in separate universes. Surprisingly, I have found their shared aspects—a warm, humid climate, abundant produce varieties, expanses of rice acreage, and busy coastal communities along with a spirit of sharing, a gift for entertaining and storytelling, a talent for creating bounty out of an often modest pantry, and a sincere embrace of simplicity—blend easily in my South by South cuisine. These combined southern cultures, which value gathering family and friends around a festive table, and my abiding appreciation of the expressive capabilities of cherished foods are the touchstones of my cuisine.


My family’s homestead was a bustling community of three houses surrounded by banana plants, papaya trees, and coconut palms located steps away from the Arabian Sea. In Kerala it is not uncommon for land to be distributed among siblings, who then build houses in close proximity to one another and enclose them with a common fence. My maternal grandmother’s name was Carmel, hence our covey of homes came to be known as Carmel Compound. Brought up among a passel of fourteen children, I was the first girl and, therefore, doted on by a loving assortment of aunts, uncles, cousins, and brothers, all of whom praised me for my polite manners and good grades as well as admonished me for stealing baskets of fruits and hopping fences.


When I wasn’t climbing trees to sample their luscious edible treasures, I loved to spend time with my mother and three aunts in a kitchen set apart from the back of the house. Both tradition and innovation reigned in that kitchen. Under the tutelage of these loving women, I absorbed lessons in preparing traditional, coastal Keralan fare. Often charged with preparing the spices needed for a specific dish, I found the daily array of freshly roasted selections mesmerizing. I became fluent in the vocabulary of spices—their names, their flavors, and the feelings they evoked. Just as descriptive words enhance a story, I learned that black pepper, cumin, coriander, fenugreek, turmeric, cinnamon, clove, nutmeg, star anise, and mustard seeds can add expression to a dish and speak the flavors of a particular season of the year.


Spices direct from the market were always ground by hand with either a mortar and pestle or a batu giling (a sort of fat rolling pin of undressed granite rolled over a thick, flat granite slab) in Carmel Compound’s kitchen. Enticing aromas from pungent seasonings like kodampuli, asafoetida, and cambogia arose from cast-iron griddles and clay cooking pots, flavoring the air and the conversations of my female relatives, as they navigated me through the intricacies of using seasoning combinations to perfectly enhance a dish. Spices sizzled and simmered over a fire fed with wood and the husks left from grating coconut. My enthusiasm and confidence grew as I became adept at working with these tools and embraced the eclectic flavors that abound for those who live along the historical spice route.


SPARKED BY MY ALWAYS CURIOUS APPETITE, I SET UPON AN ENTHUSIASTIC INVESTIGATION OF THE FOODS OF MY PROVINCE AND THE NEARBY CITIES OF THE MALABAR REGION, PARTICULARLY THE PORTS WITH THEIR HISTORIC CREOLE-LIKE BLENDING OF SPICES AND FLAVORS BROUGHT BY ARAB, ROMAN, PORTUGUESE, DUTCH, BRITISH, AND ASIAN TRADERS AND SETTLERS.


Sparked by my always curious appetite, I set upon an enthusiastic investigation of the foods of my province and the nearby cities of the Malabar region, particularly the ports with their historic Creole-like blending of spices and flavors brought by Arab, Roman, Portuguese, Dutch, British, and Asian traders and settlers. I eagerly anticipated the Jewish, Christian, Muslim, and Hindu festivals and the myriad of enticing foods they featured throughout the year. Traveling with my family broadened my palate and fed my inquisitive streak as I sampled unaccustomed flavors and ingredients and witnessed new cooking techniques.


I first journeyed to the United States when I was thirteen years old. My uncle Benjamin Gomez, a Catholic priest, was living in Michigan and had agreed to be our family’s sponsor. We arrived as legal immigrants with Green Cards in hand. My parents enrolled my older twin brothers, Tom and Joy, in school, got them settled in, and took me back home to India with them. Every six months my dad would bring me back to America to make sure my Green Card didn’t expire. My father’s foresight and belief that his children should have a global perspective governed his commitment to our education and broadened our access to the world. Shortly after returning from one of these trips to the United States, my father died suddenly. The impact of his passing was profound; my mother and I were living in India and my college-aged brothers were abroad. The worldliness that had been a benchmark of our family’s success and adaptability now left us scattered and stunned. My twin brothers advised us to join them. So, my mother and I immigrated to the United States permanently. I called Queens, New York, home for fourteen years before I married and moved south to Georgia in 2000.


My mother started catering parties and banquets in Queens with me by her side as her inexperienced, and not particularly willing, teen apprentice. She cooked for the multicultural diaspora of New York City. She began to realize, as had so many other widowed mothers and newly arrived immigrants before her, that cooking for others was a way to move forward with her life. I now see this insight as a great gift from her.
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Naturally, as a young woman in a big city full of choices, I wanted to find my own way and decided to pursue a career as an aesthetician. Here I was, a precocious high schooler, telling my family I wanted to go to beauty school . . . needless to say it was not well received. I am descended from a family deeply committed to education; they are engineers, doctors, and professors. “No way, no how” was the reaction of my higher-education-minded mother and brothers to the prospect of a family member becoming a “beauty school dropout,” much like the character in the song from the musical Grease. My family insisted I attend a real college, so I enrolled in Queens College at age sixteen to study psychology. My college credits placated my family, but I did not abandon my aesthetician goal.


Determined to fashion a life on my own terms, I found work in some of New York City’s finest spas. I developed an interest in ayurveda, an ancient Indian system of healing that originated in my home state. Ayurveda considers healing and prolonging life as a matter of balance between the senses and the influences within the body. I returned to India for a year and a half to study traditional ayurvedic treatments in the cities of Trivandrum and Bombay.


Back in New York and having fulfilled aesthetician-licensing requirements, I worked as a skin care consultant for Victoria’s Secret models, taught a variety of classes, and participated in research and development studies with several pharmaceutical companies.


I met Bobby Palayam in 1998, and we married in 2000. We had agreed that adoption would be the route we would pursue to become parents. So, when the time seemed right, we started the adoption process through an agency here in the US to adopt our son from India. After thirteen months’ wait, we joyfully traveled to India to meet our son, Ethan, a charming three-year-old, and bring him home. Ethan has been the singular most important, beautiful, and satisfying decision we have ever made in our lives. I love being Ethan’s mom. He fulfills my life in ways I never knew possible.


My independent streak and entrepreneurial spirit drove me to open my own ayurvedic spa. After we relocated in Atlanta, I launched the luxurious Neem Tree Spa. In the business’s early years, we lived in an apartment above the spa. At the end of clients’ appointments, I would often go upstairs to my home kitchen and bring down a Keralan meal of vegetable biryani and thoran for all to share. Just as the balance of elements representing fire, earth, water, and wind promote a healthy body, a balanced presentation of flavors of hot, cool, spicy, savory, and sweet lends itself to a memorable meal. Clearly, something inside of me wanted to touch all the senses, including taste.


It’s funny: it was like I was running a secret Indian restaurant hidden inside a spa. Folks had to get a facial or a massage to eat my food. These ayurvedic after-treatment parties nourished and awakened sensibilities and appetites in both my guests and myself.


The spa closed in 2008 after the steep economic downturn. I continued to correspond with many of my former patrons who lamented the loss of my rejuvenating treatments. Equally missed was the comfort found in the healthful plates of food offered at the end of spa appointments. This groundswell of support prompted me to host a supper club highlighting regional Keralan cuisine out of my home. The plan to hold one or two supper club dinners before I opened my next spa morphed into an every weekend event. Supper club dinners were selling out within minutes of being announced. I was forced to rent space in which I could cook for upward of two hundred guests. Diners enjoyed gentle coconut-based stews, spiced vegetable and yogurt salads, and goat biryani, as well as fish and seafood curries ranging from tangy to smoky, served with delectable sweet and savory breads made from rice flour batters. I chose descriptive themed names for my dishes, like Spice Route Fish Fry, to intrigue diners. The menus featured riffs on American southern favorites and quickly became known as “South by South dinners.”


An understanding of port-city cooking can only evolve after one has lived and eaten in an area where the intermingling of foods and cooking techniques constantly changes as ships arrive and depart. I have lived in several great seaports—Thope and Mumbai in India and New York City—and witnessed firsthand the impact varied cultural exchanges can have on a population’s eating habits. Atlanta enjoys its own complex cultural crosswind. My travels to the port cities of Savannah, Charleston, New Orleans, and Miami have spurred me to develop my own interpretation of some of their favorite local dishes. Along both the fabled Malabar Coast and the Gulf of Mexico’s shores, spices and produce follow the seasons, the tides, and the manifests of the boats that come into their ports. All sorts of ingredients make their way into the larders and pantries of these regions, and certain foodstuffs might only be available for a fleeting period of time. Local cooks learn to work with ingenuity and a certain daring—a sensibility still at play here in the American South. My recipes are a mingling of cooking styles and flavors rooted in my affection for these two locales, and I find this journey endlessly exciting.


MY RECIPES ARE A MINGLING OF COOKING STYLES AND FLAVORS ROOTED IN MY AFFECTION FOR THESE TWO LOCALES, AND I FIND THIS JOURNEY ENDLESSLY EXCITING.


The enthusiastic support and encouragement of patrons, friends, and family helped me to recognize that by returning to my kitchen roots, my personal “spice route” had come full circle once again. Much like my mother, I moved my own life forward by cooking for others. In a way, this profession of chef chose me. Cardamom Hill, my first foray into the restaurant business, opened in January 2012. Heady critical acclaim soon followed, and the business was a great success. But balancing the demands of a white-linen restaurant with motherhood led me to make some tough decisions. I knew I wanted to continue to cook professionally, but I also realized I wanted to be home with my son in the evenings, so I closed Cardamom Hill in July 2014. I had recently opened Third Space, a culinary event venue near my home. Third Space’s open kitchen provided a place for me to teach cooking classes and was the perfect location to reinstate those intimate, private dinners and forums for my style of cooking. Not long afterward, our imprint expanded with the opening of Spice to Table in a space next door. The culinary conversation I had started with my adopted hometown could continue in these settings and allow a more balanced work and home life.


Now, my life is filled with the joys of being a mother, the daily challenges of being a business owner, and the gift of being able to work as a CARE chef ambassador.


When I’m cooking in my little Indian patisserie, Spice to Table, or teaching a class at Third Space and find myself in the company of a guest who says something tastes delicious, my immediate reaction is to share the recipe and tell the guest how easy it will be to replicate the dish in their kitchen. This book, I hope, will further the sharing of favorite dishes and the inquisitive exploration of flavors started by those early supper club evenings. I am pleased to share my personal journey through this album of recipes as a way to bring the flavors of my two Souths into kitchens everywhere.









a few notes on ingredients


Several of Kerala’s unique ingredients are listed in recipes throughout this book. I thought it might be handy to talk a bit about these up front.
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The Keralan palate is drawn to sour, pungent, and camphoraceous flavors. In these recipes I cook with kodampuli, asafoetida, and curry leaves. For those familiar with these ingredients, I hope to share new ways to use them by incorporating them into favorite regional dishes. And for those trying these spices for the first time, your flavor vocabulary will certainly be enhanced with vibrant new tastes.


I am in the habit of calling finely ground spices powder. I think it makes them sound more magical, and frankly, I do feel they contain some mystical powers. Generally, I grind spices with a mortar and pestle. For larger batches or if a very fine powder is needed, I will use a small coffee grinder. For grating nutmeg and citrus zest, a Microplane grater works best.


My masal dhabba, the ubiquitous spice tin found in Indian kitchens, holds Kashmiri chili powder, green cardamom pods, turmeric, and garam masala, as well as mustard seeds, cumin seeds, cloves, and cinnamon sticks.


Unless otherwise specified, use the following glossary for reference and clarification of ingredients called for in this book’s recipes.
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[image: ][image: ]  ALLSPICE


Sometimes referred to as pimenta (not to be confused with pimiento, the pepper), allspice is the sundried, cured unripe fruit of a tropical evergreen tree. Unprocessed, the berries look like swollen peppercorns. When powdered, the aroma of allspice is redolent of cinnamon, cloves, and nutmeg all combined together with strong citrus notes. When purchasing whole allspice, look for dried berries with a deep, dark reddish-brown color and rough surface with no hint of mustiness in the aroma. Powdered allspice should also have a deep brown color and rich aroma and possess a slightly oily—never dusty—feel when pinched.


[image: ][image: ]  ASAFOETIDA


This seasoning is derived from a giant, ten-foot-tall cousin of fennel. The plants are tapped much like rubber plants, and the mastic is dried and ground into a powder. This flavoring is sold in amounts called tears, blocks, and pieces but is more commonly found in powdered form, which is the dried resin ground with a starch to make it more manageable. Also known as stinking gum, hing, or devil’s dung, the uncooked spice has a strong fetid smell, so a well-sealed container is needed to keep it from permeating the entire spice cabinet. However, once cooked, asafoetida provides a smooth flavor reminiscent of leeks. For people who follow the Jain faith and are prohibited from eating garlic, asafoetida is often used in its place.
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[image: ][image: ]  BUTTER


I like to use unsalted European-style butters. They are churned more slowly and have less water, or whey, than many widely distributed American brands. These high-quality butters have a fat content between 83 and 86 percent. The most widely distributed American brands’ fat content is around 80 percent. Having a higher fat content will make clarified butter, ghee, and beurre noisette richer with a slightly higher yield. Techniques for making each of these butter variations are described within the recipes. My favorite brands of ghee are Amul and Deep. Whole Foods carries a great brand called Organic India.


Clarified butter and ghee are quite similar. The only difference is that in making ghee the milk solids are allowed to lightly caramelize, lending a slightly nutty flavor to the pure butterfat before it is strained away.
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To make ghee, heat unsalted butter in a heavy-bottomed pot over low heat until melted. Let the butter simmer until the foam rises to the top. The butter will then sputter. Once the sputtering stops, no more foam is rising to the top, and the milk solids in the bottom have turned a khaki color, remove it from the heat. Skim any foam off the top with a spoon. Strain the remaining butter into a container, taking care to leave behind any solids in the pot. Ghee will keep in the refrigerator for up to six months.


[image: ][image: ]  CANE SYRUP


This syrup is made from sugarcane stalks, which are crushed to extrude the juice. It is extremely sweet, with a medium viscosity, much like maple syrup (molasses is also made from cane sugar but is further processed into a thick, dark product). In the American South, I often see cane syrup used on pancakes, biscuits, and waffles, and it is frequently sold at roadside stands.


[image: ][image: ]  CARDAMOM


I mostly use green cardamom, though a few of the recipes in this book call for the black variety. I crush the pods of either variety before using them in a recipe. The true flavor of cardamom is contained in the seeds inside the pod. Crush the pods with a mortar and pestle to break them open and release these seeds. These crushed pods contribute cardamom’s robust flavor to a finished dish. The other way I use cardamom is to grind the seeds to a fine powder in a spice blender or coffee grinder. Green cardamom is a member of the ginger family, is indigenous to Sri Lanka and southern India, and has a faintly eucalyptus-like bouquet. It is the third-most expensive spice in the world—eclipsed only by saffron and vanilla—only a small amount is needed to impart cardamom’s full flavor. Try to purchase the pods, as once the spice is ground it tends to lose flavor. However, if pods are unavailable, ground cardamom will work. Generally, ten pods are equivalent to 1½ teaspoons of ground cardamom.


Look for closed pods of black cardamom (also known as brown or Nepal cardamom) in glass containers or bags in the spice aisle of your grocery or at specialty stores. The pods may look flaky, but that is fine as long as they are not broken or split. The seeds inside the pods are sticky with a tar-like resin and lose potency once the pods are split. When first harvested in mountainous areas, these pods are bright red, but the pods are dried over low-burning fires, which turn them a dark brownish black and impart a smoky flavor. Chinese or Thai brown cardamom is usually sundried, resulting in a more camphoric, less smoky flavor.


[image: ][image: ]  CLOVES


Look for whole cloves with the small friable ball still attached to the nail-like stem. When purchasing ground cloves, look for a powder with a dark brown color and strong aroma; lighter colored and fibrous powders are most likely cut with a good bit of clove stem and will not deliver the same robust flavor.


[image: ][image: ]  COCONUT


Honestly, I rarely crack and shred a whole coconut. Very high-quality, shredded, fresh unsweetened coconut is available frozen at many groceries and can likely be found in the freezer section of Indian, Latin, and Asian markets. When I use frozen coconut, I like Keralan coconut sold under the Laxmi brand.


Dried, unsweetened, flaked. Dried unsweetened coconut, also called copra or desiccated coconut, can be found in the baking or health-food sections of most markets. Bob’s Red Mill Unsweetened Flaked Coconut is a widely available quality brand; it is not pristinely white because it is not processed with sulfides, which are used to retain the whiteness. In a pinch, reconstitute the dried coconut by soaking it in very hot water for twenty minutes, then lightly squeeze out the water and use in place of fresh or frozen grated coconut.


Dried, sweetened. Dried sweetened coconut is moistened by an infusion of sugar and used mostly in baking and desserts and is sold in bags or cans in the baking aisle.


[image: ][image: ]  COCONUT MILK


I find Chaokoh Coconut Milk in the brown and white can works perfectly. Remember to always give the can a good shake before using the milk. Coconut milk is extracted from the white meat of a coconut. It is made by simmering the fresh meat with water and then the mixture is pressed to extract the liquid. Do not use sweetened cream of coconut in these recipes; save that for cocktails.
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[image: ][image: ]  COCONUT OIL


This oil is derived from pressing dried coconut meat. The two main types available to the home cook are refined and unrefined. Refined Parachute coconut oil, which comes in a bright blue bottle, is the brand I use most often in my kitchen. Be sure to purchase 100 percent pure coconut oil for cooking (some coconut oil products used for cosmetic purposes may contain mineral oil).


[image: ][image: ]  CURRY LEAVES


These small, vivid green, spade-shaped leaves lend their citrusy, spicy, mouth-watering acerbity to curry dishes and seafood stews. The name comes from its use as opposed to its flavor. This plant, which is grown in most Keralan home gardens, is a relative of citrus, though it produces no fruits, and has a flavor that Keralans adore. Most often, curry leaves are fried in hot oil at the beginning of a dish’s preparation to extract their biting flavor and are also used in marinades. These fresh leaves will keep refrigerated in a resealable plastic bag for about a week. Dried curry leaves are available and can be used, though the dish will lack some brightness.


[image: ][image: ]  FENUGREEK


A member of the legume family, this plant is used as an herb (leaves), spice (seeds), and vegetable (leaves, sprouts, and microgreens). The light khaki seeds measure about [image: ][image: ] of an inch and are cuboid shaped with an indention on one side. Since the seeds resemble bits of gravel and the plant grows near the sea in sandy tracts and dry riverbeds, fenugreek seeds should be combed through before using to make sure no tiny bits of grit are mixed in. Bitter uncooked, once toasted the seeds lend a slightly maple, burnt-caramel flavor to dishes.


[image: ][image: ]  GARAM MASALA


The word masala simply means a blend of spices. Garam masala is a distinctive blend of spices that vary from region to region or from cook to cook. Look for this blend in Indian or other specialty spice stores. You can also make your own by blending 4 teaspoons ground fennel seeds, 2½ teaspoons each of ground cinnamon and ground caraway, and ½ teaspoon each of ground black peppercorns, ground cloves, and ground green cardamom seeds. Note that the blend called for in this recipe does not contain cumin and coriander, commonly found in many “curry-style” powders.


[image: ][image: ]  JAGGERY


Jaggery is much more than a mere sweetener in cooking. A type of sugar, jaggery also plays a healing and spiritual role in ayurvedic practices and is thought to bring good luck if a few bites are eaten before commencing a new venture.


This deep amber to brown sweetener is an unrefined sugar made from sugarcane juice that has been reduced and set into blocks for molding into loaves. Any time my mother wanted to sweeten something, she’d shave off a bit from the jaggery loaf that sat wrapped in a burlap bag on her kitchen counter and melt it down to use in a recipe. Here in the States, I can find it at most Indian markets. I absolutely adore its deep, somewhat winey flavor. Jaggery can also be made from date palm and toddy palm; I prefer it made from sugarcane.


[image: ][image: ]  KASHMIRI CHILI POWDER


This mildly hot, vibrantly vermillion powder is used to both color and flavor dishes. Kashmiri chili powder is pleasingly sweet with a pronounced bite. Though hot paprika can be substituted in a pinch, this deep crimson powder lends a special flavor and is worth seeking out. A quick online search will result in multiple sources for delivery of this exotic seasoning to your front door.


[image: ][image: ]  KODAMPULI


This spice is sometimes called gambodge or the misnomer Malabar tamarind (since it is no relation to tamarind); it is derived from a small, yellow fruit looking much like a tiny pumpkin. The tangy fruit is picked, seeded, sundried, smoked until black, and then rubbed with a mixture of oil and salt before being tightly sealed in earthenware vessels. The smokey, sour, somewhat puckery flavor is loved across coastal India. It’s considered essential to a proper fish curry and cannot easily be substituted. I have found that once folks in the US try kodampuli, they will seek out dishes with it. It is considered a “gateway flavor” for anyone interested in Keralan cuisine. It can be purchased at specialty and Indian groceries and online and has an indefinite shelf life. If you can’t get your hands on kodampuli, substitute 1 tablespoon tamarind paste—but I assure you it is worth tracking down. The dried fruit pieces look like a small, hollow black log. Once rehydrated, it has a leathery feel and looks like small pieces of dark-brown pumpkin rind.


[image: ][image: ]  MUSTARD SEEDS


The recipes in this book often call for brown mustard seeds. However, when I want a more pungent, mustardy flavor and a pronounced bite, I opt for black mustard seeds. Brown seeds have about 70 percent of the pungency of black seeds.


Black mustard seeds are specifically derived from the plant Brassica nigra. These round, hard seeds vary in color, from dark brown to black. They are tricky to harvest because the seedpods shatter easily, accounting for their higher price. The scent, pop, and crackle of dark mustard seeds as they hit hot oil is an aroma and sound you will grow to love in your kitchen.


[image: ][image: ]  RICE


In my kitchen I primarily prepare basmati rice. “Queen of Fragrance” is a frequent translation of the word basmati. To obtain a dry, fluffy texture, bring the rice and water to a boil and then cook the rice covered on low heat for 10 minutes. Remove the pot from the heat. Leave the lid on the pot for 7 minutes. The residual heat will continue to steam the rice, and the excess moisture. Uncover and fluff the rice with a fork.
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[image: ][image: ]  STAR ANISE


The fruit of a member of the magnolia family, Illicium verum is native to north-east Vietnam and southeast China. Star anise is botanically unrelated to the herb anise, but it nevertheless contains the same essential oil that gives both plants a nearly identical strong, sweet licorice flavor. Many liqueurs with an anise or licorice flavor are actually made with an extract of star anise.


[image: ][image: ]  TAMARIND


Even though tamarind is now grown commercially in southern regions of the United States where its worldwide production is second only to India, fresh tamarind can still be hard to find. Even if you can locate fresh pods, you must carefully peel and seed it and remove the fiber before using the pulp. Tamarind pulp can also be purchased in blocks, but the concentrates that I suggest using in these recipes are readily available. I like a concentrate brand called Tamicon. Bear in mind that the concentrates tend to be a tad more sour than sweet. Tamarind has a good deal of tartaric acid, making it a favorite agent for sour—a flavor for which we coastal Indians are so fond.


[image: ][image: ]  TURMERIC


This golden-hued spice has been valued through the ages for its medicinal use as well as in beauty treatments and rituals. When I was little and had a minor cut or bruise, my mom would put turmeric powder on the cut before she put a bandage on it. I do the same for my son, Ethan, trusting in the anti-inflammatory and antimicrobial qualities of curcumin, a substance found in this healing spice. It is also used in many beauty treatments and rituals throughout India. Often the day before a wedding, a bride’s body is covered in a paste of fresh sandalwood and turmeric as a symbolic rite of purity, fertility, and auspicious beginnings.


Turmeric is ground from the dried rhizome of a tropical perennial that looks like ginger with a rounder shape and a deep orangey-yellow-colored center. Quality ground turmeric powder will have an earthy aroma and a bitter, lingering flavor with an ever-so-light oily feel to the powder. Work cautiously with turmeric—it leaves stains that can be almost impossible to remove. If you do stain white clothing or table linens, try soaking the item in a plastic container for about an hour with 2 tablespoons of granular sodium perborate (denture cleaner) dissolved in 1 quart cool water; rinse and launder with bleach. Let the laundered cloth dry in bright sunlight to oxidize the stain.
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CHAPTER ONE


day starters
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