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At the age of nineteen, Kenny McGovern was diagnosed with ‘social anxiety disorder’ and eventually became too ill to carry on working. As the years passed, he became almost housebound as a result of his illness and as such lost touch with many parts of life which although enjoyable are often taken for granted. Simple pleasures such as buying a nice sandwich from a local café or going out for a meal became impossible for him to do.


As a result of this, and because of his love of food and cooking, he eventually took to trying to recreate many of his favourite shop-bought foods at home. ‘If I can’t go to McDonalds, I’ll make my own,’ was his philosophy. Over a period of five years or more, he tested and tweaked many, many recipes, his new hobby quickly building into an obsession.


In 2010, Kenny decided to publish some selected recipes in his first book, The Takeaway Secret. It became an instant bestseller, following word-of-mouth recommendations on the internet.


With huge support and encouragement from readers, his confidence has grown, along with his food obsession. As a result Kenny once more ventured out into the world. researching and learning about the historic links between street food and local people and the recent upsurge in the modern, exciting and vibrant street food culture. His next book, The Street Food Secret, followed in 2017, closely followed by The American Diner Secret in 2019.
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NOTES ON THE RECIPES


All eggs used in the book are large eggs.


All milk used in the book is whole milk/full-fat milk.


When purchasing spices, try not to buy more than you need for the foreseeable future – fresh spices will add great flavour to your dishes while older spices will lose some of their flavour and aroma over time.


Oven temperatures relate to standard oven temperatures – for fan-assisted ovens, cooking time should be reduced slightly, or cooking temperature lowered by 20°C.


Recipes may be scaled up or down as desired, providing quantity ratios remain consistent. However, when cooking curry sauces proper reduction of the sauce is desired and so cooking one portion at a time is advised.










ACKNOWLEDGEMENTS


This book exists thanks to the invention and hard work of countless takeaway and restaurant chefs who have created such a wide variety of dishes over the years. With every curry dish ordered, a new flavour or aroma is discovered and their creativity and passion for the dishes they serve is to be admired. The dishes included in this book can of course be found at most (if not all) Indian restaurants, but I’ve been influenced mostly by my own experiences from various curry houses, including Kebab City, Lassani, The Ashoka, and The Anarkali in Glasgow, as well as Ashiq’s, Masala Grill and The Viceroy in Dunfermline. Special mention goes to Ohms from The Viceroy restaurant in particular for his encouragement, cooking tips and advice. Credit also goes to the long list of takeaway and fast food fans online who share my passion for recreating these dishes and more besides. Their advice and knowledge has been ever valuable, and I’ve been lucky enough to make some good friends online amongst a community of encouraging and delightful people, including Dan Toombs (The Curry Guy), Andy Cheung, Alex Wilkie, Frank Mooney, Ohms, Mistrychef, SavvytheNerd, Lou, Kirsty Bowker, Louise Boyle, Phil H, Sarah-Louise Kelly and many more.


Thanks and appreciation as always go to my family and friends for their encouragement and for helping me in taste-testing various recipes – Margaret, Frank, Stephen, Deborah, Mike, Roisin, Christy, Ian, Alexx, Rebecca, Adele, Audrey, John, Sam, Larraine – not forgetting Phoebe, almost certainly my youngest enthusiastic taste-tester so far. Thanks too to all the staff at Little, Brown for allowing me to share my food obsessions through these books and for being ever encouraging and open to new ideas. Last, but certainly not least, my huge thanks to you for picking up this book. I hope that when you try my recipes you’ll be pleased with the results.










CONTENTS


Introduction


Store cupboard ingredients


Fresh ingredients


Equipment


STARTERS AND APPETISERS


RESTAURANT-STYLE CURRY DISHES


CHEF’S SPECIALS


TRADITIONAL AND STREET FOOD DISHES


SIDE DISHES


BREADS


RICE


SUNDRIES AND CHUTNEYS


DRINKS AND DESSERTS


MAKE YOUR OWN INGREDIENTS


Index










INTRODUCTION



Indian cooking is perhaps the greatest proof that variety really is the spice of life. The vast use of different herbs and spices results in dishes that are packed full of flavour. Often misunderstood by those who are slightly fearful of the hotter dishes available, Indian cooking uses a wide variety of aromatic ingredients to add depth of flavour to every dish and these aromatics and spices are not necessarily all hot.


Of course, as with many cuisines, the dishes popularised around the world vary from country to country. Scotland’s large Indian and Pakistani communities have influenced curry houses around the country, in some cases laying claim to the very invention of some of the UK’s most popular dishes, including Chicken Tikka Masala, Chicken Chasni, and many others. Nowadays, many Indian restaurants offer real fusion food – dishes such as Haggis Pakora – that celebrate both India and Scotland. This marriage of cultures and cuisines is just one of the many benefits of the multicultural world we live in.


My obsession with recreating takeaway and fast food dishes over the years has led me to become more experienced with spices and the ways in which they can be used across various dishes. This book includes recipes for dishes which will be very familiar to British curry fans – including classics like Vegetable Pakoras and Pink Pakora Sauce, Spiced Onions and more – as well as some more traditional or street food-style Indian dishes such as Disco Fry Egg, Akoori and Aloo Sabzi. If you’re a fan of the Indian food you’ve known and enjoyed in the UK, I hope you’ll find it both interesting and rewarding to explore some less familiar dishes as well.


Indian takeaway and restaurant chefs work tirelessly to prepare fresh ingredients and all manner of spicy, sweet, savoury and sour curry sauces for you to enjoy. As we learn more about how to recreate these dishes at home, let’s not forget our local restaurant chefs. A takeaway is always a treat and, even in the name of research, the curry house chefs in your area both deserve and will welcome your custom, so don’t be a stranger to them. Chances are, with every order you place and every meal you enjoy, you’ll be ever more inspired to take to the kitchen and have a go.


Happy cooking!




Indian restaurant and takeaway dishes are markedly different from traditional homecooked Indian dishes. You’ll find a note at the start of each recipe indicating the cooking style used.









	Weight







	METRIC


	IMPERIAL







	25g


	1oz







	50g


	2oz







	75g


	3oz







	100g


	4oz







	150g


	5oz







	175g


	6oz







	200g


	7oz







	225g


	8oz







	250g


	9oz







	300g


	10oz







	350g


	12oz







	400g


	14oz







	450g


	1lb












	Measurements







	METRIC


	IMPERIAL







	5cm


	2in







	10cm


	4in







	13cm


	5in







	15cm


	6in







	18cm


	7in







	20cm


	8in







	25cm


	10in







	30cm


	12in












	Liquids







	METRIC


	IMPERIAL


	US CUP







	5ml


	1 tsp


	1 tsp







	15ml


	1 tbsp


	1 tbsp







	50ml


	2fl oz


	3 tbsp







	60ml


	2½fl oz


	¼ cup







	75ml


	3fl oz


	⅓ cup







	100ml


	4fl oz


	scant ½ cup







	125ml


	4½ oz


	½ cup







	150ml


	5fl oz


	⅔ cup







	200ml


	7fl oz


	scant 1 cup







	250ml


	9fl oz


	1 cup







	300ml


	½ pint


	1¼ cups







	350ml


	12fl oz


	1⅓ cups







	400ml


	¾ pint


	1¾ cups







	500ml


	17fl oz


	2 cups







	600ml


	1 pint


	2½ cups
















STORE CUPBOARD INGREDIENTS



If you’re new to Indian cooking, the vast array of spices and ingredients can appear daunting at first. However, just like salt and pepper, with a little experience and experimentation you’ll soon become comfortable and used to the different flavours and aromas each ingredient can bring. Listed below are some of the most common store cupboard ingredients which are used regularly in Indian restaurants and home kitchens and are good to have in stock.


Bay Leaves – Indian bay leaves impart aromatic flavours of cinnamon and cloves to flavoured oil or tarkas, though regular bay leaves can be substituted if you can’t source Indian bay leaves.


Black Peppercorns – Can be used whole in flavoured oil, or crushed or ground to add a different kind of heat to spicy dishes.


Beetroot Powder – Used to add a vibrant red colour to Spiced Onions (page 197) and curry dishes. I prefer to use this natural ingredient over artificial food colourings.


Chaat Masala – A spice blend including black salt and mango powder among other ingredients. This spice is used to season chaat (snack-type) dishes and salads and has a slightly sweet and acidic flavour.


Chapati Flour (also known as Atta) – A wholemeal wheat flour used to make chapatis, parathas, puri breads and more.


Chickpeas (tinned) – Convenient pre-cooked chickpeas are a great store cupboard ingredient and can be added to curry dishes or chaat snacks.


Chilli Powder – Used to add heat and rich colour to various dishes. Kashmiri red chilli powder is typically a little milder than others and is ideal when you want to add colour without adding too much heat to a dish. Mild, hot or extra hot chilli powder will add vibrant heat to curry dishes.


Cinnamon Sticks/Cassia Bark – True cinnamon (also known as Ceylon cinnamon) is more expensive than cassia (often called Chinese cinnamon), hence many restaurants (and indeed supermarkets) rely on cassia bark to do the same job. Used to flavour oils, the aromatic flavour profile of cinnamon is slightly sweet and citrusy.


Cloves – Add warmth and spice to various dishes including flavoured oils and Masala Chai (spiced tea).


Coriander Seeds and Coriander Powder – Add a warm-spicy and slightly citrusy flavour to dishes.


Creamed Coconut, Coconut Flour and Desiccated Coconut – Used in curry sauces, creamed coconut block will add a smooth, rich finish to your dishes. Both creamed coconut and coconut flour are used in various korma-style sauces. Desiccated coconut is also used in some dishes to add texture and a slight sweetness to the dish.


Cumin Seeds and Cumin Powder – Add a warm, earthy flavour to various dishes and are widely used in tarkas or flavoured oils.


Dates – These sweet and chewy dried fruits are utterly delicious and have a caramel and toffee-like flavour. Added to sour tamarind in Date & Tamarind Chutney (page 209), the resultant flavour is fantastically indulgent and matches perfectly with fried foods.


Dried Red Chillies – Used to add a little heat and a lot of colour to various dishes and tarkas.


Fenugreek – Dried fenugreek leaves (also known as methi or quasoori methi) are widely used in Indian restaurant cooking and add a delicious savoury flavour to curry sauces.


Garam Masala – Typically whole garam masala (a blend of coriander seeds, cumin seeds, cassia, bay leaf, etc.) is used at the start of the cooking process to flavour oils, while the roasted ground spices turned into garam masala powder are added more often towards the end of cooking, although in Indian restaurant-style cooking the process is so quick that the beginning is almost the end! Garam masala is aromatic, spicy and sweet.


Ghee – A form of clarified butter, ghee is rich and indulgent and can be used both as a cooking fat or as an addition to cooked chapatis, naan breads, etc. It has a nutty aroma and is extremely moreish.


Gram Flour (chickpea flour) – Also known as besan, gram flour is an essential ingredient for creating a flavourful, crispy coating in pakora dishes.


Lemon Dressing – While purists will of course argue that fresh lemon juice is best, many Indian restaurant chefs use lemon dressing as an alternative. Lemon dressing is typically made using lemon concentrate and citric acid. It’s inexpensive, has a long shelf life and adds a deliciously sour and tangy finish to curry dishes and salads or chaats.


Lentils – Used in various dal dishes as well as being a key ingredient in Dansak (page 97).


Mango Chutney – As well as being utterly delicious scooped up with crispy poppadoms, mango chutney is used in various Indian restaurant curry dishes to add a sweet and sour flavour. I like the Geeta’s brand.


Mint Sauce – Used in tikka marinades and an essential ingredient in Spiced Onions (page 197) and Pink Pakora Sauce (page 212).


Mustard Seeds – Used to flavour oil or tarkas, mustard seeds will pop excitedly in hot oil and add warmth and spice.


Nigella Seeds – Also known as kalonji seeds or black onion seeds, these can be added to naan breads and have a slightly bitter, smoky and caramelised onion flavour.


Nylon Sev – These thin, crispy gram flour noodles are a delicious snack and are ideal for topping chaat and salad dishes.


Poppadoms (ready to fry) – A perfect store cupboard essential, these poppadoms have a long shelf life and can be cooked in hot oil in just a few seconds, allowing you to enjoy fresh and crispy poppadoms with your favourite curry dishes any time you choose.


Rice – Although ‘instant’ rice pouches are widely available and can be very convenient, it’s worth investing in good quality basmati rice to accompany your curry dishes. Use my method on page 186 to cook foolproof Plain Basmati Rice.


Rice Flour – Combined with gram flour, rice flour adds a delicious light crispness to pakoras and can also be used to make Instant Dosas (page 150).


Tamarind Block – Another excellent long-life store cupboard ingredient, dried tamarind block can be soaked in hot water before pressing through a sieve to produce tamarind paste whenever you may require it. Tamarind has a sweet and sour flavour.


Tomato Purée, Tomato Passata and Tomato Ketchup – Sweet and rich, tomatoes in various forms are widely used in Indian restaurant cooking. Ketchup is the building block for perfect Spiced Onions (page 197) and is widely added to curry sauces such as Patia (page 99).


Turmeric Powder – Adds colour and a slightly bitter and pungent flavour to dishes, and is very good for your health.


Vegetable Oil – Used in large quantities, of course, for Curry Broth (pages 68 and 72) and for frying pakoras, bhajis and poppadoms. If you’re conscious of consuming too much oil, use the amount required in each recipe regardless – this will ensure the spices are cooked out as they should be and any excess oil can easily be spooned off after cooking and discarded (or better still, stored for future use in fried rice dishes or curry broth).










FRESH INGREDIENTS



Coriander Leaves – Add a fresh citrus finish to all manner of curry dishes, as well as an attractive decorative effect. A small minority of people may have an unfortunate genetic dislike of fresh coriander and find it leaves a soapy taste in the mouth. If you’re not one of those people, count yourself lucky and indulge in fresh coriander often!


Lemons – Preferred by many over lemon dressing, fresh lemon juice is acidic and cuts through fatty foods, hence lemon slices are often served with fried foods such as pakoras (or fish and chips!).


Milk – Used in Lassi (page 218), milk is the perfect way to cool down the palate when indulging in a particularly hot dish. It is also used to make Paneer Cheese (page 233) and to thin out Pink Pakora Sauce (page 212).


Onions – You simply can’t begin to recreate Indian restaurant food without onions, and you’ll need a lot of them! They are the primary ingredient in Curry Broth (pages 68 and 72), as well as being used in all manner of side dishes such as Spiced Onions (page 197) and Vegetable Pakoras (page 18).


Spinach Leaves – Added to curry dishes, spinach leaves will quickly wilt and reduce almost like magic – if you think you’ve added too much spinach to your dish, let it cook down for just a minute and you’ll find it almost disappears! Spinach is also a common ingredient in Vegetable Pakoras (page 18).


Spring Onions – Some of the hotter curry dishes you’ll find in this book such as South Indian Garlic Chilli (page 108) and Sharabi (page 117) are often finished with thinly sliced spring onions as well as the more traditional fresh coriander leaves.


Yogurt – Adding creamy yogurt to a particularly spicy dish is a great way to mellow the heat (I prefer to add yogurt at the end, after switching off the heat, as it can easily split if cooked in the sauce). Yogurt is also used widely in Indian restaurants to make dips, including Mint Sauce (page 214) and Pink Pakora Sauce (page 212).










EQUIPMENT



In order to authentically recreate Indian takeaway food at home, there are various pieces of equipment and utensils that can help us achieve our goals. While not essential, if you’re serious about all things curry, you’ll most certainly be interested in adding these items to your kitchen.


Aluminium Frying Pan (22cm) – Used widely in the catering industry, aluminium pans can reach the required temperature quickly and allow sauces to catch a little on the surface of the pan. This might sound undesirable, but this caramelisation actually adds greatly to the flavour of the curry. When serving up your curry, be sure not to miss any of those flavours by scraping every possible drop of sauce from your cooking pan to your serving plate.


Foil Trays and Containers (or an eco-friendly reusable alternative) – If you’re as obsessed with recreating takeaway food as I am, you’ll want to invest in foil containers to add authenticity to your exploits. As well as adding a takeaway restaurant feel to proceedings, they’re also very useful for keeping cooked dishes warm, allowing you time to prepare accompanying dishes before serving.


Pestle and Mortar – Used to make small amounts of various chutneys and pastes. Unless you are making large amounts of chutneys or pastes, a blender will often struggle and you’ll find yourself continually having to stop and scrape the ingredients down from the side of the bowl. Although a little more time-consuming to use, a good quality, heavy granite pestle and mortar will often do a much better job, as well as offering a more hands-on cooking experience.


Spice Box – These stainless steel tins are ideal for storing regularly used spices (my own box contains cumin powder, coriander powder, garam masala, turmeric, Kashmiri red chilli powder, dried fenugreek leaves and sea salt). Spice boxes make life immeasurably easier when it comes to Indian cooking, and avoid the need to open and close various packets of spices each time.


Stick Blender – Used to blend Curry Broth (pages 68 and 72) until smooth. An essential item!


Stock Pot – If you are making a full batch of Curry Broth (page 68), a large stock pot is also essential.


Tandoor Oven – Of course, the unique flavour a tandoor oven imparts to food is part of the restaurant experience, adding smoke and char to tikka dishes and naan breads. If you’re lucky enough to own one, consider me extremely jealous!


Tava or Chapati Pan – Choose either a heavy cast-iron tava or a good quality non-stick chapati pan. These pans are ideal for preparing chapati breads, paratha breads and dosas.










STARTERS AND APPETISERS



While the main course curry dishes are the stars of the show, the perfect Indian restaurant experience starts with light and crispy pakoras, onion bhajis, meat kebabs and more. These flavourful starter dishes are an introduction to, and indication of, the delights that lie ahead.


As a general rule, I like to fry pakoras twice. As well as adding a more pronounced flavour and extra crunch to the finished pakoras, it also makes life easier because the pakoras themselves can be prepared ahead of time (even the day before), the washing up taken care of and the main curry dishes prepared. With a final flash-fry in hot oil, you can serve the pakoras up in a matter of minutes!






VEGETABLE PAKORAS (INDIAN RESTAURANT STYLE)


If you like your vegetable pakoras particularly spicy, you can add 1–2 fresh green finger chillies, thinly sliced, to the pakora mix, or serve with Red Chilli Sauce (page 211).


Serves 6 (Makes about 24 small pakoras)




3 medium onions, thinly sliced (about 200g peeled weight)


3 small new potatoes, peeled and finely chopped (about 100g peeled weight)


1 handful baby spinach leaves, finely chopped


2 teaspoons thinly sliced fresh coriander stems (optional)


Pinch of cumin seeds


¼ teaspoon cumin powder


Pinch of coriander seeds


¼ teaspoon coriander powder


½ teaspoon garam masala


¼ teaspoon turmeric


¼ teaspoon mild red chilli powder


½ teaspoon dried fenugreek leaves (methi)


¼ teaspoon Garlic Ginger Paste (page 228)


¼ teaspoon sea salt, plus extra to serve


1 teaspoon fresh lemon juice or lemon dressing


Vegetable oil for deep-frying


2–3 tablespoons water


About 100g gram flour (chickpea flour)


1–2 tablespoons rice flour





To serve


Onion & Coriander Salad (page 201) (optional)


Pink Pakora Sauce (page 212)




• Put the sliced onions, chopped potatoes, chopped spinach leaves, sliced coriander stems (if desired), cumin seeds, cumin powder, coriander seeds, coriander powder, garam masala, turmeric, mild red chilli powder, dried fenugreek leaves, garlic ginger paste, sea salt and fresh lemon juice or lemon dressing in a large bowl. Mix thoroughly and set aside for 1 hour. During this time, the salt will draw water from the vegetables, reducing the amount of added water required; this increases the flavour of the finished pakoras.


• After the pakora mix has rested for around 1 hour, heat the oil for deep-frying to 170°C/340°F. If you’re using a deep-fat fryer with a basket, remove the basket before heating the oil (the pakoras would stick to the basket).


• Add 2–3 tablespoons of water to the prepared pakora mix then slowly add the gram flour and rice flour, mixing well and adding a little more water and flour as necessary until the pakora mix has a slightly thick consistency and slides slowly off the back of a spoon. Using two forks, carefully slide one forkful of pakora mix at a time into the hot oil. Using a fork increases the amount of rough areas on the batter and results in extra-crispy pakoras.


• Fry the pakoras in batches (I usually fry 8 or 9 at a time) for 3–4 minutes, turning them occasionally, until golden and crisp. Using a slotted spoon, lift the pakoras out and transfer them to a plate. Repeat with the remaining batter. Leave to stand for 5 minutes. Alternatively, let them cool completely and keep covered in the refrigerator for up to 2 days until required.


• To finish the vegetable pakoras, heat the oil for deep-frying to 180°C/350°F. Carefully place the pakoras in the hot oil and fry for 2 minutes until hot and crunchy. Use a slotted spoon to remove the pakoras from the oil and place on a plate lined with kitchen paper to drain off any excess oil.


• Season the pakoras with a little sea salt. Garnish with onion and coriander salad (if desired) and serve with pink pakora sauce.









MUSHROOM PAKORAS (INDIAN RESTAURANT STYLE)


Serves 1–2 (Makes 8–10 pakoras)




5 tablespoons gram flour (chickpea flour)


¼ teaspoon cumin powder


¼ teaspoon coriander powder


¼ teaspoon garam masala


½ teaspoon dried fenugreek leaves (methi)


Pinch of turmeric


¼ teaspoon Kashmiri red chilli powder


½ teaspoon sea salt, plus extra to serve


60–75ml cold water


4–5 large button mushrooms, halved


Vegetable oil for deep-frying





To serve


Onion & Coriander Salad (page 201) (optional)


Pink Pakora Sauce (page 212)




• Put the gram flour, cumin powder, coriander powder, garam masala, dried fenugreek, turmeric, red chilli powder and sea salt in a large bowl. Mix well. Slowly add the water (you may not need it all), whisking until you have a smooth, slightly thick batter. The consistency should be similar to that of double cream.


• Heat the oil for deep-frying to 180°C/350°F. If you’re using a deep-fat fryer with a basket, remove the basket before heating the oil (the pakoras would stick to the basket).


• Two small wooden skewers are useful at this stage, to work with the mushrooms without getting your hands coated in pakora batter. Add the mushrooms to the batter. To transfer the mushrooms to the oil, pierce each mushroom with a skewer and use the other skewer to encourage the battered mushroom carefully into the hot oil. Repeat until as many mushrooms as will fit comfortably are added to the hot oil (cook the mushroom pakoras in two batches if necessary).


• Fry the mushroom pakoras for 2–3 minutes – be careful, they will spit a little as the water in the mushrooms comes out. Using a slotted spoon, lift the pakoras out and transfer to a plate. Repeat with the remaining mushroom pieces. Leave to stand for 5 minutes. Alternatively, let them cool completely and keep covered in the refrigerator for up to 2 days until required.


• Tofinish the mushroom pakoras, heat the oil to 190°C/375°F. Fry the pakoras in batches in the hot oil for 2 minutes, or until golden and crispy.


• Use a slotted spoon to remove the pakoras and place on a plate lined with kitchen paper to drain off any excess oil.


• Season the pakoras with a little sea salt. Garnish with onion and coriander salad (if desired) and serve with pink pakora sauce.
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