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Kaushy learned to cook as a child on her grandmother’s farm in northern India, coming to live in the UK in the 1960s. The success of the deli in Bradford she ran for 22 years with her husband led to the opening of Prashad, the restaurant, serving authentic Gujarati cuisine. Award-winning Prashad has now become a destination for food-lovers and fans of vegetarian cooking. Last year saw the launch of a new venture: Bundobust, in Leeds, championing traditional Indian streetfood dishes with craft beers.


Kaushy’s skills both as a professional chef and as a home cook, and her wide knowledge and enthusiasm will inspire you to get into the kitchen and get out your spice jars.


www.prashad.co.uk


Follow Prashad on Twitter: @Prashad_veggie
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Introduction


Family and community are at the heart of Indian culture, and there’s no better way to bring people together than through sharing a meal. If you’ve read my first cookbook, you’ll know just how important food has been throughout my life, from learning to cook with my grandmother in India when I was a little girl, to setting up our award-winning restaurant, Prashad, here in the UK with my husband, Mohan. It’s been an incredible journey, and it makes me very proud to see the same dishes that have been passed down through the generations in my family now being served every day to our diners. I wonder what my grandmother would think of her famous karella na reveya (stuffed bitter melon satay, here) appearing on the menu. It’s a long way from her farmhouse table in her rural village in north India.


Times change. People are busier, and many of us don’t live as close to our families any more. But that doesn’t mean we can’t all enjoy eating well, and taking every opportunity we can to get together around the table with the people that are important to us. Your food should take into account your lifestyle, and it should be a reflection of how you feel. Whether you have 20 minutes or two hours, cooking is something to be enjoyed, bringing you and those you are cooking for great pleasure. I always talk about ‘cooking with love’, and I really do believe it’s the most important ingredient you can stir into your food. If you make a meal for someone with love, you can taste it. It’s full of passion, warmth and depth.


In this book I have included all the recipes we cook at home. These are the quick dishes we prepare on weekday evenings when everyone is tired after work, they are the meals we can leave to bubble away quietly while we get on with weekend chores or to take our time over when we have something to celebrate, and they are the tasty snacks we can have ready at a moment’s notice for those unexpected visitors or during a particularly hungry afternoon. Eating well means paying attention to what we put into our bodies and so, although these aren’t specifically healthy recipes, they are all good wholesome meals to feed our hunger as well as our soul. But, since we Gujaratis are also well known for our love of nibbles and sweets, you’ll find plenty of tasty treats too. Life is all about balance after all.


You’ll find that some of the recipes are a bit of a step away from the more traditional dishes served at Prashad. Many are ones that have been in my family for generations, perhaps simplified a little to make them more suitable for everyday cooking and adapted to work with ingredients we can easily pick up at the supermarket – potatoes might replace purple yam, and ground spices often take the place of fresh ones. Other recipes are entirely new, reflecting our current lifestyles and the people around us. Throughout our forty-nine happy years living in the UK, we have fully embraced British and other cultures, and this in turn has influenced the way we cook now. Since the first book came out, Mohan and I have taken a bit of a step back from the running of the restaurant, letting Bobby and his wonderful wife, Minal, take over the reins. I’m still involved in the food, of course, but now it’s a real family affair! Minal brings her own take on food, and it’s been wonderful to watch the menu develop. This has also allowed us to spend more time with our gorgeous granddaughter, Maitri, and I’ve been able to get back into the kitchen at home, creating new versions of the dishes I cooked professionally that are suitable for my busy family life. The result is this collection of reliable dishes that anyone can cook at home.


I love how the people around us shape what we eat, and that’s what I hope to share with you through these recipes. I get inspiration from all around me and as our family expands, so does the menu. Minal has brought her own culinary talents to the restaurant kitchen, and this has, in turn, influenced how we cook at home. Meanwhile, our youngest son, Mayur, has launched an Indian street food and craft beer bar, Bundobust, in Leeds city centre. This new exciting venture has brought street food – something we probably had more of at the original Prashad deli – back into our kitchen. It’s very exciting to see those traditional foods finding their place among current trends, and eating them takes me straight to the wonderful bustling, colourful markets I visit whenever I’m in India.


Food is adaptable and it should suit you and your life, with all its unique demands. Cook what feels right – whether that means knocking together something quick and easy on a Tuesday evening, or spending a bit more time on an indulgent celebratory feast. And be flexible: most of the recipes here are very forgiving. If you don’t have quite enough of one ingredient, just try something else. These aren’t recipes you need to follow to the letter. One of the greatest things about Gujarati food is that you can get huge amounts of flavour, taste and texture from some very simple ingredients. It is endlessly versatile and you can cook delicious dishes from just a few basic items in your store. Play around with the spices and find out what you like and what you think works well together. I don’t take anything too seriously – what’s the point, if you’re not enjoying yourself? The same applies to cooking: there are no strict rules about what you should cook when; whether it’s a little street food snack, or a more complex dish designed to give you a new challenge, this food tastes good any time of day or night. And I’m absolutely not averse to a few cheats here and there either – good food can often come from a toastie maker, a jar or even a bottle of ketchup! Do whatever you need to do to get some good food onto your table that you can share with those that you love.


Whether it is a quick family supper, lunch for surprise visitors, a celebratory feast or a cheeky snack on the side, I hope that you enjoy these recipes as much as my family and I have done for many years to come.


Kaushy Patel, April 2015
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Kaushy’s spice tin and seasonings


[image: image] Asafetida / asafoetida (hing) – Also known as ‘devil’s dung’, due to its pungent, sulphurous scent. The fine yellow powder (which is actually powdered resin) is generally fried in very small quantities when making spiced oils to be used in dhal and other dishes to add a savoury flavour. Store in an airtight container – vital to contain the smell. Widely believed to counter flatulence, making it the perfect partner for pulses.


[image: image] Cardamom (elchi or elaichi) – Available as green, white (bleached) or black/brown pods or as a dried ground spice. I prefer to dry-roast and grind the seeds in a coffee grinder or using a pestle and mortar shortly before cooking for the freshest flavour. Green cardamom is the most widely used in Indian cooking (I use green cardamom pods and their seeds for all the recipes in this book), and its black seeds are used as a digestive aid and breath freshener. Brown cardamom is used in savoury dishes and in garam masala. Store pods away from light and moisture in a jar or airtight tin.


[image: image] Carom (ajmo, ajwain or ajowan) – Also known as ‘Bishop’s weed’. The small, curved grey-green seeds resemble celery seeds or tiny cumin seeds. Usually tempered by cooking with other ingredients, eaten raw the seeds are bitter and hot enough to numb the mouth. Thought to calm flatulence and other gastric complaints, carom is often cooked with root vegetables and pulses to aid digestion.


[image: image] Chaat masala – This tangy, salty, sweet and sour spice mix is widely used in northern Indian and Pakistan to flavour snacks and street food. It typically contains Indian black salt, asafetida, dried mango powder, coriander, cumin, ginger, chilli and black pepper, although as street vendors tend mix their own, the proportions of the different spices (and resulting balance of flavours) can vary substantially. Try my bhinda fries (here) and you’ll see why we Indians love it so.


[image: image] Chilli (marcha or lal/hari mirch) – There are many different types of chillies (ripe red, unripe green, large, small, fiery, mild) and they come in many different forms (fresh, dried, flaked, pickled, powdered). I use fresh green chillies from Kenya to make my masalas, long green chillies for stuffed chilli bhajis, small dried red chillies to add to tarka spiced oils, coarse resam/resham patti (Kashmiri red chilli powder) from northern India for my pickles to give them a sweeter, less fiery warmth, and medium red chilli powder pretty much everywhere else that a chilli kick is called for. I use ready-made red and green chilli sauces sometimes too, mainly in Indo-Chinese fusion dishes like chilli paneer (here) and hakka noodles (here), and also to add a kick to sticky chilli chips (here).


[image: image] Cinnamon (taaj or dalchini) – This spice is made from the bark of the cinnamon tree. It is widely used in main dishes, rice dishes, puddings and sweets, and is believed to help control blood sugar levels. The warm, sweet flavour of cinnamon starts to fade from the sticks after a month or two, so buy it in relatively small amounts to keep the flavour fresh and bright.


[image: image] Cloves (lerving or laung) – This small, dark-brown, woody spice is made from dried unopened clove flowerbuds. Often used whole to flavour dishes during cooking and removed before serving, it is also available in powdered form. The oil has anaesthetic qualities, hence its traditional use as a toothache remedy.


[image: image] Coriander (dhania, dhana or dhanna) – Can be used as a green-leaved herb, in seed form or as a dried ground spice (you get a better flavour if you dry-roast and grind the seeds yourself in a coffee grinder or using a pestle and mortar when needed). When buying seeds, look for light green oval ones. Fresh coriander leaves are sprinkled on many of my dishes shortly before resting or serving, while the spice tends to feature in main dishes, rice dishes and pickles.


[image: image] Cumin (jeeru, jeera or zeera) – Can be bought as whole seeds or ground spice (for the best flavour, I prefer to dry-roast and grind the seeds shortly before using). The most common cumin seeds are pale green or brown, with a warm, slightly bitter taste; however, you can also find smaller, sweeter black cumin seeds (kala jeera). Both types are purported to cure digestive complaints. Ground cumin is often mixed with ground coriander seeds to make dhania-jeera.


[image: image] Curry leaves (limri, kari or khadi patta) – Used fresh or dried, these ‘sweet neem’ leaves add a pungent aroma and a hint of sweetness to savoury dishes, including delicious southern Indian kopru (curry leaf and coconut dip, here). They are generally added to spiced oil (tarka) rather than cooked directly with other ingredients. Do take care when adding fresh leaves to hot oil, as the moisture in them makes them sizzle and spit. It is a matter of personal choice whether you eat the cooked leaves or not.


[image: image] Fennel seeds – These little green seeds have a sweet aniseed scent and taste, but are milder than anise. Fennel seeds often feature in Gujarati cooking and are used to flavour Diwali dishes like bhakar vadi (here). The seeds can be chewed as a natural breath freshener, while fennel tea (made by pouring boiling water on slightly crushed seeds) can help to calm an upset stomach and act as a mild diuretic.


[image: image] Fenugreek (methi) – Available as a green-leaved herb (fresh or dried), seeds or crushed spice (bardho/bardo). For the best results, roast and crush the seeds yourself when needed. The slightly bitter, aromatic leaves are a central component in many Indian dishes and go beautifully in relishes, flatbreads and in my methi bhaji bataka (here). The seeds, which are thought to improve digestion, have a strong curry-like flavour and can be added to spiced oils or directly with other ingredients.


[image: image] Garam masala – Literally ‘hot mixture’, this spice blend is used in many dishes and most Indian households will have their own recipe. My secret mixture contains eighteen spices, which are slow-baked for 3 days before being stone-milled. Garam masala generally includes roasted ground cinnamon, cardamom, cloves, black cumin, nutmeg and peppercorns, but if you don’t fancy making your own, it can also be bought ready-made.
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[image: image] Garlic (lasan or lahsun) – Garlic is well-known as a superfood, with antifungal and antiviral properties and beneficial effects on everything from blood pressure to acne. It plays a vital role in Indian cuisine, except during periods of fasting, when our dishes need to be onion and garlic free. I soak garlic cloves in warm water for 5 minutes before I need them, as I find it makes them easier to peel.


[image: image] Ginger (adhu or adrak) – Another staple of Indian cooking, ginger is available as a fresh root or dried spice, and lends its heat and warmth to savoury dishes and sweet treats alike. Ginger infusions have long been used to treat sore throats and nausea, and a cup or two of sweet ginger tea always cheers me up. Look for firm roots with no wrinkles or spots, and store any unused ones in the fridge for up to a couple of weeks.


[image: image] Indian bay leaves (tej patta) – Paler than European bay leaves, with a yellow-khaki colour and a straighter edge, these leaves of the Indian cassia tree add a spicy aroma. I use them in many biryani and other rice dishes, as well as in curries like paneer & mattar bhurgi (here), soya & wattana keema (here) and my vegetable korma (here). Remove from the dish before serving.


[image: image] Indian black salt (sanchar, sanchal or kala namak) – This black volcanic salt has a pronounced sulphurous flavour, rather like hard-boiled eggs. The salt crystals appear black but the powdered salt is actually more pinky-grey. It gets its colour from the different minerals contained in it, including iron sulphide, hence the smell. Sanchar is used in ayurvedic medicine to lower blood pressure and as a laxative. It features widely in many traditional Indian dishes, for example Gujarati undhiyu (here), and is a central component in chaat masala spice mix.


[image: image] Mustard seeds (rai) – There are three main varieties: black, brown and yellow/white, available as whole or split seeds, paste or powdered spice. I use the small brown mustard seeds to bring heat and flavour to spiced oils, and the split yellow seeds (rai bhardo/bardo or rai na kuria) in pickles, as they are a wonderful preservative. When added to hot oil, brown mustard seeds start to pop as they cook, making it easy to tell that they are working their magic.


[image: image] Pav bhaji masala powder – The dish pav bhaji (here) is a speciality of the Maharashtra region of India, and the key to making a great pav bhaji lies in the masala spice mix. It traditionally includes red chilli, coriander, cumin, black pepper, cinnamon, cloves, cardamom, dried mango powder and fennel, although different cooks may add other spices including ginger, bay leaf, star anise, caraway, turmeric, nutmeg and/or mace to alter the flavour balance.


[image: image] Pepper (mari or kali mirch) – You can buy sharp white, mild green, hot black or fruity pink peppercorns (although the pink ones aren’t actually from the pepper plant at all), and pepper is also widely available as a dried ground spice. I use freshly ground black peppercorns in my cooking, as I find that they work best with the other spices – if possible, take the time to grind them freshly for the best aroma and flavour.


[image: image] Turmeric (hardar or haldi) – Often used in Indian wedding and religious ceremonies for cleansing and to bring success. Available as a dried powdered yellow spice with a peppery, earthy flavour and mustardy smell, or a fresh root with golden-orange flesh. Known in medieval Europe as ‘Indian saffron’ and used to dye fabric, it will stain your hands and clothes yellow if you’re not careful. Unpeeled fresh turmeric keeps for up to 3 weeks in the fridge. Avoid cooking it with green vegetables, as it turns them grey.


[image: image] White turmeric (amba haldi or amb halad) – Also known as zedoary or ‘mango ginger’, this closely resembles root ginger. It is less common than turmeric, has a less subtle flavour (like bitter ginger) and can be difficult to find outside India and Indonesia. It adds flavour and colour to dishes but beware the staining effect of the orange juice on hands and clothes too.
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Kaushy’s ingredients


[image: image] Agar agar – Vegetarian gelatine substitute derived from algae, also known as kanten, China grass, Japanese moss or Bengal isinglass. It has no scent and a neutral flavour, making it ideal as a base for flavoured jellies and sweets, or for making clear vermicelli to use in saffron & ginger panna cotta (here). Can also be used as a thickening agent.


[image: image] Basmati rice – Long-grained rice from northern India with a nutty flavour and fragrant aroma. Wash thoroughly but gently before cooking to remove the starchy coating, taking care not to break the grains.


[image: image] Besan, chickpea flour or gram flour – Made from ground chana dhal, this has a nutty flavour and yellow grainy texture. Often used for batters, fritters and porridge and in Indian sweets.


[image: image] Bhinda – Okra, also known as ladies’ fingers’, is part of the mallow family. The fresh green pods can become rather slimy when cooked, so I cut and dry them for 3 hours beforehand to avoid this. The gooey glutinous juice can be used to thicken soups and sauces.


[image: image] Bitter melon or bitter gourd – Also known as calabash or long melon. Immature gourds are used for cooking, mature ones are dried and used as containers, originally as bottles for carrying water (hence the name). Always try a small piece of gourd while you are grating it, and don’t use it if it tastes bitter, as bitter gourd juice can sometimes cause stomach problems.


[image: image] Chana dhal – Bengal gram dhal/split skinned black chickpeas. Renowned for causing flatulence, so it is often cooked with asafetida or carom to counteract this.


[image: image] Chapatti flour, atta or loht – Wheat flour, used for making rotlis and other breads. Available as refined white flour or wholewheat brown flour.


[image: image] Chikoo, sapodilla or chico fruit – Also known in India as the sapota or ‘tree potato’, the fruit looks rather like a smooth tennis-ball-sized potato. The flavour and texture of the yellowy-brown flesh are similar to that of a very ripe pear, but with malty caramel tones. It contains a small number of hooked black seeds that need to be removed, as they can stick in the throat.


[image: image] Cornflour, corn/maize flour, makai no loht or makki ka atta – Fine flour made from ground maize or sweetcorn kernels. Typically used in batters and doughs.


[image: image] Dosa – A thin crispy pancake, originating from southern India and made with a fermented ground rice and urad dhal.


[image: image] Fruit salts – Effervescent fruit salts (e.g. Eno or Andrews), traditionally used to relieve indigestion, can also be used as a leavening agent in yeast-free breads. My grandmother always used fruit salts in this way. If you don’t have any, substitute the same quantity of baking powder (or use bicarbonate of soda in recipes where there are acidic ingredients, e.g. lemon juice or yoghurt).


[image: image] Ghee – Clarified butter, much used in traditional Indian cooking either as an ingredient (e.g. in dhal bhati & churma, here, and Hyderabadi biryani, here) or to drizzle over sweet and savoury dishes when serving. Traditionally made with cow or buffalo milk butter (the latter has a higher fat content).


[image: image] Green mango – Young unripe mango, used as a sour fruit in chutneys, pickles and relishes. The stone should still be soft enough to cut through.


[image: image] Idli flour – This rice and lentil flour is used to make the soft idli pancakes (uttapam, here) or dumplings (idli sambar, here), which are traditional in southern India.


[image: image] Imli or amli (tamarind) – The name comes from the Arabic ‘tamar hindi’, meaning Indian date, which it slightly resembles in taste. I find that pressed block tamarind, consisting of ripe tamarind pod pulp (with the shell and most of the seeds removed), provides a better flavour than concentrated paste. It is used to make tamarind water, which adds a sweet-sour note to dishes (just soak the pulp in warm water for 5 minutes, then sieve). Tamarind is also an ingredient in Worcestershire and HP sauce.


[image: image] Jaggery or gur – Unrefined dehydrated cane sugar juice. Used to add sweetness to curries, breads, puddings and sweets, it has a slightly caramel-like sweet flavour. If you can’t get hold of any, use soft brown or demerara sugar instead.


[image: image] Juvar, jowar, sorghum flour or milo flour – Gluten-free flour made from ground sorghum grain kernels. Suitable for coeliacs and others with gluten intolerance. Nutritionally similar to cornflour, although higher in protein and fat, it has long been used in India to make pancakes and flatbreads. I use it in dudhi na muthiya (here) and turai patra (here).


[image: image] Momra, kurmura or mamra – Puffed rice – a vital ingredient in many snack and street food dishes. Store in an airtight container and try to use up quickly once you have opened the packet, as it will quickly soften and lose its crispness once exposed to the air.


[image: image] Mung or moong – Whole mung beans. They have a khaki-green husk and are therefore also known as green gram. Need to be soaked in advance to reduce cooking time.


[image: image] Mung or moong dhal – Yellow split, husked mung beans. They are easy to cook (no need to soak) and easy to digest too, so are often served to children, the elderly and the infirm – e.g. in mung dhal (here).


[image: image] Paneer – Fresh, unsalted Indian white cheese, traditionally made at home but now widely available in supermarkets and Indian stores. Firm-textured and often griddled or fried.


[image: image] Papdi lilva, chikkudu ginjalu or Indian broad beans – These plump green beans are high in protein. They can commonly be bought either tinned or frozen. I use them in my undhiyu (here).


[image: image]


[image: image] Parvar, parval, parwal or pointed gourd – This green or green-and-white-striped gourd grows on a vine similar to a cucumber or courgette plant. It is a good source of vitamins and minerals, and is used to make soups, curries, stews, and of course my sukhu parvar bataka (here).


[image: image] Patra – Leaves of the colocasia plant, also known as the elephant-ear plant or cocoyam. The green arrowhead-shaped leaves can grow up to 150cm long, although for cooking you usually need either small (10 x 15cm) or medium leaves (20 x 20cm). Dishes using the stuffed leaves are a Gujarati speciality. The word ‘patra’ can be used to describe other dishes made with leaf-wrapped parcels, not just colocasia leaves, for example my turai patra spinach parcel curry (here).


[image: image] Pauwa, pawa or poha – Flattened, beaten or pounded parboiled rice, often used in chaat dishes or as a form of Indian fast food. Pauwa flakes are available in differing thicknesses, from thick to fine, depending on the weight of the rollers used to flatten the rice.


[image: image] Ratalu, purple yam or violet yam – A cylindrical root with a thick uneven skin, requiring substantial peeling to reach the slightly sticky, sweet purple interior. My favourite vegetable.


[image: image] Rice flour – Slightly grainy white flour made from ground washed dried rice. I tend to use it in doughs and batters, but it can also be used to thicken sauces.


[image: image] Semolina, soji or sooji – Available as coarse, medium or fine, this pale yellow processed durum wheat flour is used in sweet and savoury dishes.


[image: image] Sev – Crispy Indian vermicelli noodles made from chickpea flour, used in chaat dishes, as a garnish or as a snack.


[image: image] Sev momra or sev mamra – Indian vermicelli combined with puffed rice. A popular snack food.


[image: image] Tapioca or sabudana – Best known in British cooking for its use in milky puddings, tapioca is often used in savoury dishes in Indian cooking, for example in soothing sabudana kichdi (here) and filling sabudana vada (here).


[image: image]


[image: image] Tarka or tadka – Spiced oil, stirred into dhal or other dishes towards the end of the cooking process to bring the spices to life. Traditionally prepared by heating ghee and spices together in a long-handled ladle.


[image: image] Tawa – Shallow metal frying pan or griddle.


[image: image] Tuvar, toor or green pigeon peas – Also known as congo or gungo peas, these high-protein beans (they are in fact beans, rather than peas, despite the name) can be found frozen or tinned in supermarkets specialising in Indian foods. They can be used instead of garden peas, or to make tuvar dhokri vada (here).


[image: image] Tuvar dhal, toor dhal or arhar dhal – Split husked dried pigeon peas or yellow lentils. The denser texture means that this requires longer soaking and/or longer cooking times than other dhals. Any oily coating should be thoroughly rubbed and rinsed clean before cooking.


[image: image] Urad dhal, urid dhal or black gram – With their black husk and white centre, these are called ‘black lentils’ when whole and ‘white lentils’ when split and husked (which is how I usually cook them).


[image: image] Urad / urid flour or white lentil flour – This flour, made by grinding white lentils, is widely used in southern India, mixed with rice flour to make idlis, dosas and uttapam pancakes. I use it to make poppadum-like chora fari snacks (here).


[image: image] White poppy seeds, khaskahas or khuskhus – Like European black or grey poppy seeds and Turkish brown poppy seeds, Indian white poppy seeds can be used in sweet and savoury dishes either as an ingredient or a garnish. They add thickness and texture as well as a subtle nutty flavour.
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Practical points


[image: image] Everything in this book is of course completely vegetarian (I promise that even the most die-hard carnivores won’t miss the meat) and many recipes are also vegan, wheat-free, onion- and garlic-free or nut-free. We have used the following notations to help you choose the ones that are right for you:





	V
	   .......... 
	Vegan




	WF
	   .......... 
	Wheat-free




	OG
	   .......... 
	Onion- & garlic-free




	N
	   .......... 
	Nut-free




	HO
	   .......... 
	Healthy option






[image: image] All the recipes are cooked on our largest gas ring at home, which is 10cm in diameter. You may need to adapt timings according to your cooker, but I will guide you through each recipe in a way that should allow you to spot intuitively when things are right.


[image: image] My local Indian stores are full of great ingredients, but I realise that not everyone has a local Indian store. As a result, when my recipe calls for an unusual ingredient, I generally try to suggest an alternative in case you can’t get hold of it, as there is almost always something else you can use instead. This advice applies throughout my recipes: don’t feel that you always have to follow them to the letter – if it isn’t possible to find an ingredient you need or if there’s something you’d rather change, improvise and try an alternative (it’s your meal after all). Much of the process of great cooking is trial and error – sometimes we make mistakes, and sometimes we make magic.


[image: image]


Preparation:






	[image: image]

	

[image: image] Onions, garlic, carrots, etc. in ingredients lists are all peeled unless the recipe states otherwise.


[image: image] Sometimes vegetables (usually potatoes and, in one recipe, unripe bananas) are washed but not peeled because they are to be cooked in their skins – but don’t worry, the recipe will make it clear when the skin is left on and when it is peeled off.


[image: image] Where the ingredient is potentially unfamiliar to you (e.g. bottle gourd, purple yam, bitter melon, turmeric root, etc.), I have included preparation instructions in the recipe.


[image: image] Sweet peppers are always deseeded, but most of the fresh chillies have their seeds left in, as I like the flavour and heat that the seeds add.


[image: image] When using fresh coriander, I trim away all but 4cm or so of the stalks and just use the leaves.










[image: image] I tend to use fresh grated coconut in my cooking, but if you can’t find any, you can generally substitute unsweetened desiccated coconut, rehydrated in warm water and drained.


[image: image] If the recipe doesn’t call for a specific sugar, feel free to use whichever type you have to hand – I tend to use granulated white sugar.
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