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Takeaway food is comfort food. It is comforting because you don’t have to cook, it is comforting because you don’t have to wash up, and it is comforting because it can be enjoyed within the confines of your own home sitting on your sofa. It is a wonder of the age we live in that almost any culinary craving can be sated by a short phone call and scooter driver.


The neon lights of the takeaway twinkle above almost every high street, and the delicious aromas of grilling meat and bubbling spices tempt you to forget about cooking at home and to order something over the counter instead. Curries, sushi, burgers and kebabs (to name just a few) are all instantly available and have become very much part of our modern gastro-psyche. But here lies the problem with takeaway food: we are so accustomed to its presence that we take it for granted. It is no longer seen as food to be occasionally eaten as a treat; instead too many now consider takeaway food to be an acceptable substitute for home-cooked meals.


The great dishes that collectively make up some of our favourite takeaways – from fish ’n’ chips to chicken tikka masala – have gradually moved away from their original incarnations. Instead vibrantly flavoured treats have become ugly imitations that are carelessly slopped out to the masses. The worst purveyors of takeaway food have realised that by adding extra fats, sugars and chemicals to substandard ingredients they can increase their profit margins and their speed of service.


This book is my attempt to reclaim some of our favourite takeaway dishes back into the home. I think we need to remind ourselves that the food we love to eat has a history and an origin; that there was a time when it was prepared with attention and thought – that is what made it so popular in the first place. Takeaway food doesn’t have to be eaten with a guilty conscience; it doesn’t have to be ordered over the phone and gobbled down in a mad frenzy in front of the television. When cooked at home, classics such as chicken korma are transformed from a bland sauce bobbing with overcooked chicken into a resplendent meal bursting with satisfying flavours and textures that any cook should be proud of placing in front of their family. By comparing your fresh korma to the tepid gloop that is so often delivered you will see that the point of this book is to highlight the difference between real cooking and the lazy of erings of the bad takeaway.


This is by no means a health or diet book, but by simply being able to control the quality of ingredients you use to prepare these recipes you will naturally cook infinitely healthier and tastier food than you will find in most takeaways. While some recipes are very quick to prepare and will be ready in less time than it takes the delivery boy or girl to ring your doorbell, we must all realise that sometimes cooking takes a little longer. Some dishes will need time to marinate and cook. However, I guarantee that you will reap the rewards of your patience – not only will your food taste better, it won’t leave you reaching for antacids in the middle of the night. This book will also undoubtedly save you money. Even if you only ever replace one of your takeaway meals for four with a recipe from the book you will have economised.


I can assure you that by substituting those 40 minutes of delivery waiting time sitting in monotonous silence in front of the telly with 40 minutes of preparation and cooking, you may learn to enjoy cooking and see it as a means to transition between work, family and home. There are few greater joys in life than cooking for those you love, and knowing that you have done the best for them. Don’t miss out on this feeling because you can’t be bothered. Use your love of the takeaway to take you back into the kitchen. Cook from this book and experience how good takeaway food can taste.


NOTES FOR COOKS


[image: image] All eggs are medium unless otherwise stated.


[image: image] All fruit and vegetables are medium-sized unless otherwise stated.


[image: image] Vegetables such as onions, garlic and carrots are assumed to be peeled unless otherwise stated.


[image: image] To sterilise jars, preheat your oven to 130°C/fan 120°C/250°F/gas mark ½. Throughly wash your jars in the hottest soapy water your gloved hands can handle before rinsing under hot running water. Place the jars into the hot oven to dry.
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Due to the size of India and the international influences it has been touched by over the years, there are few other countries in the world that include so many ingredients in their cuisine. Don’t let this put you of though, as buying just a small number of select spices and cooking them with onions, garlic and ginger is enough to produce a fantastic homemade curry to rival any takeaway offering.


Certainly Indian takeaways can serve up tasty curries, but all too often the ingredients they use are substandard and the meat, fish or vegetables end up drowning in a pool of excess oil. Indian food cooked at home will feel lighter – still satisfyingly deep in flavour, but without the acrid after-taste of old oil and overly fatty meats. It is also worth noting that most curries taste best the day after they have been cooked and have had time for the flavours and spices to blend and mellow.
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Bhajia should be deliciously crisp, deeply flavoured balls of joy, not the dark brown, flaccid specimens that are so often cooked up and dropped off by the local takeaway driver. Prepared at home, and served fresh from the fryer whilst still hot and delicious, these Bhajia are streets ahead of any takeaway temptation.




PREP TIME: 15 MINS


COOKING TIME: 10 MINS


1 onion, finely sliced


1 red onion, finely sliced


75g gram (chickpea) flour


75g cornflour


1 green chilli, finely chopped (seeds removed if you don’t like it too hot)


1 tsp nigella (black onion) seeds


2 tsp ground turmeric


1 tsp Kashmiri chilli powder (or cayenne pepper)


1 small potato, grated


about 1 litre sunflower or vegetable oil, for deep-frying


salt


Quick Mango Chutney (see here), to serve


lemon wedges, to serve (optional)


coriander leaves, to serve (optional)





Place both types of onion along with both the flours in a bowl. Add the green chilli, nigella seeds, turmeric, chilli powder and potato. Pour in 50ml water and mix well with a wooden spoon. Slowly add about 50ml more water, continuing to stir, until you have a thick batter that clings to all of the other ingredients.


In a large high-sided saucepan, heat about 15cm of oil until it reaches 180°C. It really is advisable to buy a temperature probe for deep-frying, but if you don’t have one, drop a little of the batter into the oil when you think it is ready. The oil is at the correct temperature if the batter bubbles and floats to the surface, turning golden brown in about 30 seconds.


When ready to fry, take a large serving spoon and dip it briefly in the hot oil. Dig the slicked spoon into the batter and heap large mounds (as close to a twelfth of the mixture as possible) straight into the hot oil. Do not overcrowd your pan at this point; each ball should have space enough to bob around to ensure crispy bhajia. Fry the bhajia for 3–4 minutes, by which time they should be lightly golden all over. When cooked, remove to kitchen paper to drain any excess fat.


Sprinkle your bhajia with a little salt before serving with the mango chutney, lemon wedges and a scattering of coriander leaves, if using.
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There is something about the flavour of cauliflower that lends itself so well to heavy spices. I can’t quite put my finger on it, but a bit like beetroot, cauliflower has a sweet earthiness that is capable of carrying robust flavours. Use the spices and the cooking method of this dish as a template for other vegetables; boiled potatoes work brilliantly, as do courgettes.




PREP TIME: 15 MINS


COOKING TIME: 12 MINS


1 head of cauliflower, florets only


3 tbsp vegetable or sunflower oil


1 tbsp yellow mustard seeds


24 curry leaves


2 tbsp garam masala


about 2 tsp chilli powder – more or less as you prefer


200g paneer, roughly diced into 1cm cubes


100g frozen peas


5 spring onions, trimmed and thinly sliced


juice of 1 lemon


2 red chillies, deseeded and finely diced





Bring a large pot of water to the boil. Add a generous amount of salt, then drop in the prepared cauliflower florets. Simmer the florets for 4 minutes, before draining through a colander and immediately running under cold water until completely cool. Leave the cauliflower to drain.


Heat the oil in a large frying pan over a medium-high heat. When hot add the mustard seeds and curry leaves. Fry for about 45 seconds; the mustard seeds will begin to pop and the curry leaves will shrivel a little.


Add the garam masala and chilli powder and continue to fry, stirring continuously for 20 seconds. Increase the heat to maximum and add the cooked cauliflower and the paneer. Fry, stirring regularly for 2–3 minutes, before adding the frozen peas and spring onions. Continue to fry for a further minute, by which time the peas should be just cooked through.


Remove the pan from the heat, add the lemon juice and toss through the red chilli. Serve immediately.
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Spicey, sweet and sour all work in harmony in this chutney which sits as comfortably with cold ham as it does with the Onion Bhajia on page 10. Needless to say, if you like things a little more spicy then just leave the seeds in the red chillies.




PREP TIME: 15 MINS


COOKING TIME: 10 MINS


2 tbsp sultanas


1 tsp cumin seeds


1 cinnamon stick, snapped in half


75g caster sugar


75ml red wine vinegar


2 red chillies, deseeded and finely chopped


2cm piece fresh ginger, peeled and grated


4 mangoes, peeled, stoned and chopped into 1cm slices





Place the sultanas in a bowl and pour over enough boiling water to cover. Leave to plump up whilst you continue with the rest of the recipe.


Heat a medium saucepan over a medium-high heat and tip in the cumin seeds and cinnamon stick. Dry-fry the spices for 25 seconds or until they turn a shade browner and release their delicious scent. Remove the pan from the heat and pour in both the sugar and the vinegar. Stir the ingredients off the heat a little so the sugar begins to dissolve into the vinegar. Place the pan back on the heat and bring to the vinegar to the boil, stirring regularly to dissolve the sugar.


Drain the sultanas and add along with the remaining ingredients. Simmer for about 8 minutes, by which time the mango should just be starting to break down and the chutney will have thickened.


Serve immediately or cool to room temperature. This chutney can last up to a week if kept in an airtight container in the fridge.
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This is a lightly spiced relish that is best served cold. If ever you find yourself with a glut of old tomatoes then this is the recipe to turn to as the riper the tomato the better.




PREP TIME: 15 MINS


COOKING TIME: 25 MINS


2 tbsp sunflower or vegetable oil


1 tsp brown mustard seeds


1 green chilli, finely chopped (remove the seeds if you don’t like heat)


1 small red onion, finely chopped


3cm piece fresh ginger, grated


2 cloves garlic, finely chopped


5 ripe tomatoes, roughly chopped into 2cm chunks


1 heaped tbsp tamarind pulp, mixed with 150ml warm water


2 tbsp desiccated coconut


3 tsp red wine vinegar





Heat the oil in a medium saucepan over a medium-high heat. When hot add the mustard seeds and heat until they begin to pop. At this point tip in the chilli, onion, ginger and garlic. Fry, stirring regularly for 3–4 minutes, by which time the onions should have softened.


Add the tomatoes and stir to combine with the rest of the ingredients. Continue frying for a further minute or until the tomatoes just begin to collapse at the edges. Pour in the tamarind mixture and stir.


Bring the mixture to the boil, before reducing the heat to a simmer. Cook like this for about 10 minutes by which time the tomatoes should have collapsed and the mixture will be quite loose. Loosely crush any large pieces of tomato with the back of a fork, then add the coconut and red wine vinegar.


Bring the mixture back to the boil and simmer for a further 5 minutes, by which time the relish should have thickened. Leave to cool before serving.


Once cooked and cooled this relish can be kept covered in the fridge for 5 days.
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This curry has its roots in the famous fish curries of Goa, an area abundant with fresh seafood and a lighter cooking style to suit. I have also taken a little hint from Thai curries and used a large amount of coriander and splashes of lime juice. If you can’t get hold of decent prawns then firm white fish such as cod or pollock work equally well.




PREP TIME: 25 MINS


COOKING TIME: 40 MINS


3 tbsp vegetable or sunflower oil


1 large onion, finely diced


1 large bunch of coriander


5 cloves garlic, roughly chopped


4cm piece fresh ginger, peeled and grated


1 × 400ml tin coconut milk


1 green chilli, roughly chopped


1 tsp paprika


1 tbsp ground coriander


2 tsp ground cumin


1 tsp ground turmeric


2 star anise


20 raw king prawns, shelled apart from the tail


2 limes


salt and freshly ground black pepper





Pour the oil into a large saucepan and warm over a medium heat. When hot add the onion, and fry, stirring regularly for about 10 minutes, by which time the onion should have cooked through and taken on a little colour.


Whilst the onion is cooking place all of the remaining ingredients apart from the star anise, prawns and limes into a food processor along with a generous pinch of salt and pepper. Blitz the ingredients until they create a thick, smooth paste. Keep this to one side.


Add the star anise to the onion and continue to fry for a further 2 minutes. Increase the heat to maximum and when the onion begins to sizzle, add the coriander paste to the saucepan. Bring the whole lot to the boil before reducing the heat to a simmer. Cook the paste like this, stirring regularly for about 15 minutes, by which time the liquid should have reduced by about half and will have a thick consistency.


Whilst the curry is simmering place the prawns in a bowl and season with a little salt. Pour the juice of 1 of the limes over the prawns and leave to sit for 5 minutes.


When the curry sauce has had its 15 minutes tip in the marinated prawns and bring the liquid to the boil. Simmer the curry for 2 minutes, or until the prawns are pink, opaque and cooked through. Squeeze over the second lime and serve.
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The succulent flesh and natural sweetness of fresh fish perfectly complement the intricacies of curry spices. The key is to buy firm white-fleshed fish and to cook it over a high heat. Cod and monkfish are great choices, but if you don’t have the budget for these, then fish such as coley and tilapia work just as well.




PREP TIME: 15 MINS,
PLUS MARINATING TIME


COOKING TIME: 10 MINS


8 sea bass fillets (about 175g each), skinned and pin-boned


juice of 1 lemon


2 tsp fine salt


2 tsp ground cumin


250g natural yoghurt


4 cloves garlic, crushed


3cm piece fresh ginger, peeled and grated


50g gram (chickpea) flour


1 tbsp garam masala


2 tsp ground coriander


1 tsp smoked paprika


1 tsp ground fenugreek


1 tsp ground turmeric


1 tbsp tomato purée


salt and freshly ground black pepper


freshly cooked plain rice, to serve


lemon wedges, to serve





Place the fish in a shallow dish and pour over the lemon juice. Massage the juice into the fish before pouring off any excess. Mix the fine salt and cumin, then sprinkle over the fish, again massaging it in to ensure reasonably even coverage. Leave to one side.


Place all the remaining ingredients, except the rice and lemon, into a bowl along with a generous pinch of salt and pepper. Use a wooden spoon to mix until you achieve a smooth paste.


Smooth the marinade all over the fish. Cover and leave to marinate in the fridge for a minimum of 4 hours but preferably overnight.


When ready to cook, heat your grill to maximum. Line your grill tray with foil, then lay a piece of baking parchment on top of the foil. Place the fish on to the baking parchment then slide the tray under the grill, as close as it can be to the hot element. Grill for 6–8 minutes by which time the tikka coating will have browned lightly and a satisfying crust will have developed.


Remove and let the fish sit for 2 minutes before serving with rice and lemon wedges.
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These shallots are the perfect finishing touch to almost any curry. Packing in a deeply delicious savoury flavour and a satisfyingly crunchy texture, condiments like this will elevate your food and keep you from reaching for the takeaway menu.




PREP TIME: 5 MINS


COOKING TIME: 10 MINS


about 500ml vegetable or sunflower oil for deep-frying


3 banana shallots, finely sliced lengthways


Salt





Heat about 5cm of oil in a wide frying pan or saucepan until it reaches 180°C. You can check the oil is the correct temperature by dropping in a piece of sliced shallot – it should bubble and float almost instantly, but not turn brown or blacken quickly. The best method is to buy a temperature probe or jam thermometer.


When you are happy with the temperature of the oil, drop in half the shallots. It is best to cook them in two or more batches to ensure the oil temperature doesn’t drop too much, which results in soggy shallots.


Fry the shallots for 5–6 minutes, by which time they should have turned dark golden brown. When ready, use a slotted spoon to remove the cooked shallots to a clean piece of kitchen paper to drain any excess oil and season with salt. Repeat the process with the remaining shallots.


The cooked onions are best cooled and kept in an airtight container lined with a little kitchen paper. Stored like this in a cool place they will last at least 3–4 days.
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Cooking rice seems to intimidate some people, but it really isn’t the impossible task many make it out to be. For this recipe you need an ovenproof pan or dish, but if you don’t have one then start your rice on the hob before transferring it to a roasting tray and covering with parchment paper and tin foil. I have chosen to garnish the rice with Crispy Fried Shallots, pomegranate seeds and mint, but treat this recipe as a base to try other flavour combinations.




PREP TIME: 15 MINS


COOKING TIME: 20 MINS


350g basmati rice


1 tbsp sunflower or vegetable oil


knob of butter


1 onion, diced


8 cloves


6 cardamom pods, lightly crushed with the side of a knife


2 bay leaves


2 cinnamon sticks


700ml hot chicken or vegetable stock


salt and freshly ground black pepper


seeds of 1 pomegranate, to serve


1 small bunch of mint leaves, to serve


Crispy Fried Shallots (see here), to serve





Preheat your oven to 180°C/170°C fan/350°F/gas mark 4.


Place the rice in a sieve and run it under cold water for about a minute. Use your fingers to work the water all around the rice. When you have finished rinsing the rice place it in a bowl and cover it with cold water.


Make a cartouche by cutting a circle of baking parchment just a little bigger than the diameter of your pan. Scrunch the paper up and open it up again to make it more pliable.


Heat the oil and butter in an ovenproof pan over a medium-high heat. Once the butter has melted into the oil and is bubbling, add the onion and a good pinch of salt. Fry, stirring regularly for 5 minutes, by which time the onions should have coloured lightly and softened. Add the cloves, cardamom, bay leaves and cinnamon sticks to the pan and continue to stir and fry for a further 2 minutes.


Drain the rice through a sieve, then pour it into the saucepan. Stir the rice around so that it becomes slicked with the flavoured oil. Add a little salt and pepper before pouring in the hot stock. Let the stock come to the boil, place your cartouche on top of the liquid, and slide the saucepan straight into the oven.


Bake the rice for 15 minutes before removing it, and then let it sit for a further 5 minutes. Remove the cartouche, fluff the rice up with a fork and garnish with the pomegranate seeds, mint leaves and crispy shallots.
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Tikka masala is a ubiquitous dish, so much so that nobody is quite sure where the concept and recipe originated. Whether it was India or Britain, there’s no denying that it is delicious curry.




PREP TIME: 25 MINS,


PLUS MARINATING TIME


COOKING TIME: 40 MINS


250g natural yoghurt


3 tbsp garam masala


2 tbsp ground coriander


2 tbsp ground ginger


1 tbsp ground cumin


2 tsp smoked paprika


6 cloves garlic, crushed to a paste


5cm piece fresh ginger, peeled and grated


6 chicken breasts, chopped into 4cm pieces


4 tbsp sunflower or vegetable oil


2 onions, peeled and puréed in a food processor; grated if you don’t own a food processor


6 cloves


2 heaped tbsp tomato purée


1 × 400g tin chopped tomatoes


100ml double cream


salt and freshly ground black pepper


about 75g flaked almonds, toasted, to serve


1 small bunch of chopped coriander, to serve





Place half the yoghurt in a large bowl along with half the ground spices and half the garlic and ginger. Add a generous pinch of salt and pepper. Mix well with a spoon until you reach a smooth consistency.


Add the chicken pieces to the marinade, coating them well, then cover and leave in the fridge to marinate for a minimum of 4 hours but preferably overnight.


When ready to cook, heat the oil in a large saucepan over a medium heat. Add the puréed onions to the oil along with a large pinch of salt. Leave to cook, stirring regularly for 12–15 minutes, by which time the onions should have taken on some colour and have become very soft. Add the cloves and the remaining ground spices, garlic and ginger. Continue to fry for a further 2 minutes, stirring almost constantly.


Add the tomato purée and cook for a further 2 minutes, stirring constantly. Increase the heat and add the tinned tomatoes and marinated chicken. Stir all the ingredients whilst you bring them to the boil. Reduce the heat and simmer for 10–12 minutes, until the chicken is fully cooked through. If you’re not sure, pick out the thickest piece and cut it open to check. It’s cooked when the flesh is white throughout.


Stir in the double cream for a little luxury before serving topped with the toasted almonds and chopped coriander.
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When I was first introduced to this curry it came loaded with large chunks of pineapple and red pepper. It was delicious and different to many of the other curries in my local takeaway but since my first dhansak I have come to realise that the classic version is cooked with a thick sweet and sour sauce made with lentils, and is unlike that first incarnation I tried. I have gone with my stomach on this one, meaning the following recipe is based on that first delicious, zingy curry I ate many years ago.




PREP TIME: 25 MINS


COOKING TIME: 2 HOURS


3 tbsp vegetable or sunflower oil


2 red onions, finely diced


2 cinnamon sticks


6 green cardamom pods, lightly crushed with the side of a knife


10 cloves


4 cloves garlic, finely diced


4cm piece fresh ginger, peeled and grated


2 red chillies, finely diced (seeds removed if you don’t like too much heat)


1 tbsp ground turmeric


1 tbsp ground coriander


1 tbsp ground ginger


1.25kg pork shoulder, cut into 4cm chunks


4 tomatoes, roughly chopped


5 tbsp red wine vinegar


½ pineapple (about 300g), peeled, core removed, flesh chopped into 4cm chunks (if you can’t source a fresh pineapple use drained, tinned pineapple)


salted peanuts, roughly chopped, to serve (optional)





Heat the oil in a large saucepan over a medium-high heat. When hot add the onions and fry, stirring regularly, for 5–6 minutes, until the onions have softened. Add the cinnamon, cardamom pods and cloves. Continue to fry and stir for a further 2 minutes.
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