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 THE
EVERYTHING®
 Indian Cookbook

Dear Reader:

Namaste, I salute the divine in you! Welcome to the wonderful world of Indian cooking. Let me guide you as you begin your journey exploring the spice continent, a journey that will make the exotic simple and the unknown familiar.

 I present to you simple recipes from all over India. Designed with the beginner in mind, these recipes are easy to prepare and use simple ingredients and cooking methods. They will give you a taste of the wide variety of ingredients and food preparation st yles that come together to form Indian cuisine. From the lap of the Himalayas in the north to the coast of southern India, from the Ghats of western India to the eastern Bay of Bengal, I present to you a multitude of flavors.

 All the recipes have been tested and come with easy instructions and handy tips. I hope that you will enjoy preparing them as much as I have enjoyed writing them.

 May you always be blessed with great meals,
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Dedication 

Dedicated to my dear friend Beth Lipka. You will always be in our hearts. We miss you.




Introduction 




[image: 5]A COUNTRY OF MORE THAN 1 BILLION PEOPLE, with over a dozen languages, 800 recognized dialects, and several religions, India is as diverse as it gets! The geography of India is extremely varied, with mountains, beautiful rivers, vast deserts, and extensive plains. This allows for a wide array of crops, flowers, wildlife, and climates— all of which are reflected in the diverse food culture of the country.

India’s cuisine has been influenced greatly by the multitude of invaders throughout the country’s history; the Mughals, Turks, Europeans, and Portuguese all left their mark. By adding their own cooking styles and ingredients, they provided a rich diversity, resulting in a unique cuisine. What holds this diverse cuisine together are the aromatic and flavorful spices. The art of Indian cooking is in blending the spices so that they are in perfect harmony in each dish.

The diverse Indian landscape provides a variety of fruits and vegetables. In addition, the abundant coastline provides a lot of seafood. Each region in India is known for its own distinct cuisine— largely influenced by the physical and social environments. In each region, however, food is served in a similar way—all together, as opposed to the Western way of serving food in courses. Tables are also jazzed up with condiments like pickles and chutneys, adding pizzazz to any meal. Regardless of the region you are in, Indians are known for their incredible hospitality. Northern Indian cooking is rich in meats, nuts, and amazing breads. The cuisine of western 



India is simpler, focusing on rice and lentils. The eastern coastline is blessed with abundant seafood, which is reflected in the cuisine of the region. Southern India is famous for its legendary pickles and chutneys. 

Religion also influences the cuisine a great deal. There are sects of Indians who don’t eat any root vegetables, the Muslims do not eat pork, and the Hindus do not eat beef. There are special ingredients used to prepare religious meals, specifically for the purposes of breaking “fasts.” 

Indian cooking categorizes foods into six tastes—sweet, sour, salty, spicy, bitter, and astringent. A well-balanced Indian meal contains all six tastes. This is accomplished, in part, by accompanying the dishes with a wide variety of condiments.

The Everything® Indian Cookbook is all you need to start making fabulous Indian feasts in your own kitchen.


[image: 1]
Chapter 1 

Basics of Indian Cooking 




Before you get started, there are a few things you need to know about the techniques and ingredients used in Indian recipes. This chapter covers the basics of what you should know to get started cooking delicious Indian meals.

Essential Techniques 

It is important to understand a few simple cooking techniques before you begin your journey into the world of Indian cooking. These techniques can be used individually in recipes, but more often they are used in unison. By understanding the principles behind each technique, you can ensure the success of your recipes.

Dum (Steaming) 

This refers to cooking the food in its own steam. You will notice that many recipes direct you to cover the cooking pot with a lid and reduce the heat to complete the cooking process. This is the modern-day version of dum—it helps the dish retain its aroma and helps the flavors seep in. In olden days, the lid of a cooking pot was sealed to the pot using wheat flour dough, thus ensuring that the steam would not escape. This pot was then placed on hot charcoals, and the dish was allowed to cook.

Tadka or Baghar (Tempering) 

Tempering is the process of seasoning a dish with hot oil seasoned with spices. This can be done at the beginning of the recipe or at the end, depending upon the dish. It involves heating the oil until it is almost smoking, reducing the heat, and then adding the spices. The spices begin to sizzle and change color, indicating that they are cooked; then either more ingredients are added to it or the tempered oil is poured over a completed dish.

There are a couple of things to keep in mind with this process. When you add spices to hot oil, they will sizzle and splatter, so be prepared to remove the skillet from the heat immediately or have the additional ingredients on hand so you can add them quickly. Do not add any water to this seasoning; this will cause it to lose its flavor and potency. Also note that when you are adding spices to the heated oil, you should add them one at a time. Begin with the whole spices, then add the herbs, and then the powdered spices.

Bhunao (Sautéing) 

This is the mostly commonly used cooking technique in Indian cooking. This technique requires sautéing ingredients over medium to high heat while constantly stirring. In the recipes where sautéing is required, you can add a bit of water to the ingredients to keep them from sticking to the pan. This technique allows the ingredients to release their true flavors. To ensure that the ingredients are fully cooked, continue to sauté until the fat begins to separate from the spice mixture or the masala that is being cooked.

Tandoori Cooking (Grilling) 

Traditionally, roasting in the Indian kitchen was done in clay ovens called tandoors. All the recipes in this book have been modified to suit your grill or oven. Just remember: If a recipe calls for a dish to be marinated prior to grilling, make sure to follow the recipe’s directions as to how long it should be marinated to ensure that the marinade is able to exude its flavors. Discard any remaining marinade per the recipe directions.

Talina (Deep-Frying) 

Another key cooking technique used in Indian food is deep-frying. Traditionally, a deep vessel, similar to the Chinese wok, is used to heat the oil. You can use a deep fryer if you wish. Although some people like to reuse oil used for deep-frying, it is best to use fresh oil each time you deep-fry. The key to deep-frying is to let the oil return to frying temperature between fried batches. Also, do not use large quantities of oil to deep-fry—the quantity should be just enough to immerse the ingredients, usually about 1 or 2 inches of oil is enough.
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Safety is important when you are deep-frying, so please take appropriate precautions when using hot oil. Make sure the deep fryer or wok is not easily accessible to children.

Essential Ingredients 

It’s important to become familiar with the common ingredients, their usage, and their necessity in the cuisine. Once you have mastered these basic ingredients, you can begin to improvise on the recipes.

Basic Spices and Spice Mixes 

Spices are used in Indian cooking to provide a myriad of flavors. They can be used whole, ground, toasted, rarely raw, individually, or as mixes. Chapter 2 introduces you to some basic spice mixtures that are used throughout the book. I would advise you to prepare these as needed (not in advance) to ensure that you get the best flavor each time.

Many Indian grocery stores now sell some of these spice mixes pre-made. These can be a real time saver if you are in a pinch. If you buy premade mixes, be sure to check the manufactured dates on the packages. Spices are covered in more detail later in this chapter.

Ginger-Garlic Paste 

A mixture of minced ginger and garlic, this paste is used in many recipes in this book. I have provided a recipe for you to prepare this at home. Again, if you are in a pinch you can buy premade ginger-garlic paste at your local Indian grocer. This paste keeps for months if refrigerated. Ginger-garlic paste cooks quickly and can burn, so watch it carefully when you cook with it.

Oils 

Traditionally, Indian cooking uses ghee, or clarified butter, as a cooking medium. Most of the recipes in this book have been prepared using any light vegetable oil of your choice. Ghee is used in some dishes to provide a unique nutty flavor to the dish. In some eastern Indian states, mustard oil is used as a cooking medium. This oil is very pungent and should be heated to a smoking point before using (to reduce its bitterness).

Olive oil is not used in traditional Indian cooking because it causes the spices to lose their individual flavors. Also, many Indian dishes require cooking at a very high heat, and olive oil tends to burn easily.

Souring Agents 

Indian dishes have a balance of many flavors—hot, sour, sweet, salty, spicy—all in one recipe. Common souring agents are tamarind, lemon or lime juice, vinegar, tomatoes, and even yogurt. Tamarind and lemon juice can generally be substituted for each other in the recipes here, except in the recipe for Tamarind Chutney (see page 224). When a dried (as opposed to wet) souring agent is needed, amchur or dried mango powder is often used.

Tenderizers 

Traditional Indian cooking uses raw papaya and yogurt as meat tenderizers. I have used plain yogurt in the recipes in this book.
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There really is no such term as curry in the Indian language and no spice mix called “curry powder.” Each region has its own special mixes and spices that are blended together to form “curries,” or sauces.

Thickening Agents 

You will notice the use of yogurt, chickpea flour, onions, and nut pastes in a number of recipes. These are traditionally used as thickening agents. They add a lot of body to sauces in Indian dishes.

Cooking with Spices 

Using spices in Indian cooking is a 3,000-year-old tradition. Ancient Indian texts focused primarily on three characteristics of spices——their medicinal properties, their ability to act as food preservatives, and their  ability to season food. Ayurveda, the ancient Indian art of healing, teaches that food plays an essential part in one’s health and sense of well-being. For food specifically, it says that you should have sweet, tangy, salty, and hot all in the same meal or at least in the day; this helps balance out your sense of taste. Spices provide all of these flavors.

Combining Spices 

Spices also add depth and complexity to food. They can be added individually or in “mixes.” Use the spice mix recipes provided in this book or create your own. There really is no one right spice mixture—if it tastes good to you, it is the right mix! Many Indian grocery stores sell premade spice mixes that can be a real time saver if you are in a bind.

The secret to making perfect Indian dishes is in the spices. Understanding the flavors that they provide, at what point in the cooking process to add them, and in what order to add them is at the heart of Indian cuisine. Most spices need to be cooked before they are eaten to help release their flavors. There are a few that can be used raw, but raw green cardamom or cloves, for instance, are often used as a garnish.

Guidelines for Preparing Spices 

If you are using oil or ghee (clarified butter) to cook your spices, ensure that the oil is hot before you add the spice. Hot oil has the ability to retain the flavor of the spice. If your oil is too cold, the spice will not release its flavor. Ghee is often used in India, as it has the ability to be heated to very high temperatures. It also retains spice flavors a lot better than oils.

If you need to roast spices, first make sure that you use a totally dry skillet—no oil or water. Second, ensure that the skillet is hot before you add the spices. Spices cook very quickly and can easily burn, so you must constantly stir and be ready to remove them from the heat as soon as they brown and you can smell their fragrance.

Be careful when making substitutions. Coriander powder, for instance, cannot be substituted for fresh coriander, or cilantro, and saffron cannot be substituted for turmeric. If you are unsure about a spice, check the  glossary of this book for more information. You can use ground spices for whole spices in some cases, but just remember that whole spices have a much stronger flavor. Taste to adjust seasoning as necessary, being careful not to overspice.

As you begin to gain an understanding of spices, their flavors and characteristics, and begin to cook some of the recipes in this book, I have one piece of advice: Follow the recommended steps and spice quantities the first time. As you gain more experience with the spices and are able to determine how to balance the amount of spices to add to a dish, you can improvise as you like.

Finally, make sure that you have all the spices ready to go before you start cooking. In many recipes the spices need to be added in quick succession and you will not have time to go looking for them in the middle of the cooking process. Remember, spices tend to burn easily, so having them at the ready will make the process easier. If your spices do burn, toss them away and begin again. There is nothing worse than the taste of burned spices!

Basic Indian Spice Pantry 

Every Indian spice pantry needs to have the bare essentials to start cooking Indian meals. Make sure your shelves are always stocked with the following spices:

• Salt 

• Red chili  (whole and powder) 

• Turmeric 

• Coriander  (whole and powder) 

• Cumin seeds 

• Mustard seeds 

• Bay leaves 

• Cinnamon 

• Cloves 

• Black peppercorns 

• Asafetida 

• Green and black cardamom 

• Carom seeds (also called ajowan  or ajwain) 

• Mango powder 

• Tamarind pulp 

• Dried fenugreek leaves 

Grinding and Storage Guidelines 

Make sure that your spices are fresh—this is the golden rule of Indian cooking. Replace your spices at least once a year. How should you test freshness? Use your nose. If you open a package of spices and cannot smell the aroma, the spices have lost their potency and should not be used. Even for the mixed masala or spice mixtures, you will notice a difference in smell (and flavor!) if you prepare them fresh when you need them.

For grinding spices you can use a couple of different tools. You can use a mortar and pestle or a coffee grinder. (If you are using a coffee grinder, buy one to use just for the spices, since it will take on the smell of the spices.)

The best place to store the spices is in a cupboard or a drawer away from direct sunlight. If you can, use glass or clear plastic jars—this way you can see how much spice you have left. Also never use a wet spoon to remove spices from a jar. This will keep them fresh longer.

If you live in a very hot area, you can store your spices in the refrigerator to keep them fresh longer. Just make sure that you are using airtight jars.

What You’ll Need 

Indian cooking does not really require any specialized utensils. For most of the recipes, you can use your standard cooking pots and pans, measuring cups, and wooden spoons. Following is a list of the commonly used equipment for the recipes in this book:

• A deep pan: A dutch oven or a deep sauté pan can be used. To make the cooking process easier, use nonstick pans. In India a traditional cooking vessel like this is called a karahi and is similar to a wok.

• Food processor: This is a real time saver in the kitchen, perfect for mincing, chopping, and grating.

• Blender: Wonderful for making chutneys, drinks, and soups.

• Sieve: A sieve is perfect for draining whey and straining.

• Spice grinder/coffee mill/mortar and pestle: Use any one of these to grind dry spices.

• Slotted spoon: A metal spoon that is perforated is perfect for deep-frying.

 • Deep fryer/deep pan: Either one can be used for deep-frying, with appropriate safety precautions.

• Griddle: A nonstick griddle is perfect for making Indian breads.


CHAPTER 2 
Basic Recipes (Mool Vidhi) 

Warm Spice Mix (Garam Masala Powder) 

Indian Cheese (Paneer) 

Ginger-Garlic Paste (Adrak Lasan Ka Paste) 

Tandoori Spice Mix (Tandoori Masala) 

Chaat Spice Mix (Chaat Masala) 

Hung Yogurt (Dahi) 

Clarified Butter (Ghee) 

Whole-Milk Fudge (Khoya) 

Fried Onions (Barista) 

Roasted Saffron (Kesar) 


Warm Spice Mix 
(Garam Masala Powder)

8 cloves 

4 teaspoons cumin seeds 

3 green cardamom pods (whole) 

2 black cardamom pods (whole) 

1 (2-inch) cinnamon stick 

2 teaspoons coriander seeds 

1 teaspoon black peppercorns 

1 bay leaf 

Pinch of grated nutmeg (optional) 



Yields 2 tablespoons Prep Time: None Cook Time: 10 minutes

You can vary this recipe a bit—experiment with various spices until you find the combination that works for you.

1. Heat a small skillet on medium. Add all the spices except the nutmeg, and dry roast the spices, stirring constantly. After about 5 minutes, the spices will darken and begin to release a unique aroma.

2. Remove the skillet from the heat, then add the nutmeg. Transfer the spice mix to a bowl and allow to cool for about 5 minutes.

3. Using a spice grinder, grind the spices to a fine powder. Store in an airtight jar. The spice mixture will keep for up to 3 months.

Indian Cheese 
(Paneer)

2 lemons, juiced 

8 cups whole milk 

Yields approx. 1 cup Prep Time: None Cook Time: 15–20 minutes, 2 hours to set 

An extraordinary source of protein, paneer is one of the most versatile Indian ingredients. It keeps for about 1 week, refrigerated.

1. Bring the milk to a boil in a large pan over medium heat. Line a sieve with several layers of cheesecloth. Set aside the sieve in a clean, dry sink. 

2. Once the milk has reached the boiling point, remove the pan from the heat. Add the lemon juice slowly. The milk will begin to form a curd cheese. Using a wooden spoon, stir the mixture until all the milk has curdled, about 1 to 2 minutes. You will see the curd cheese, which is white, separating from the whey, a cloudy-looking liquid.

3. Pour the mixture into the cheesecloth-lined sieve to drain off the whey. When the cheese has cooled (about 20 minutes), fold the corners of the cheesecloth and squeeze to remove any remaining whey. To make the paneer firm, put it between 2 large plates and place something heavy (such as a large pot of water) on top to weigh it down. Once it has set for about 2 hours, remove the cloth.

Ginger-Garlic Paste 
(Adrak Lasan Ka Paste)

2 serrano green chilies (optional) 

1/2 cup fresh gingerroot, peeled 

1/2 cup garlic cloves, peeled 

1 tablespoon cold water 

Yields 1 cup Prep Time: 5 minutes Cook Time: None 

To freeze convenient portions of this paste, scoop 1-tablespoon portions into ice trays, freeze, and transfer to a container or plastic bag.

1. Remove the stems from the green chilies.

2. Place all the ingredients in a food processor and purée to form a smooth paste. Add no more than 1 tablespoon of water to help form a smooth consistency.

3. Store the paste in an airtight jar in the refrigerator. The paste will keep for up to 2 weeks in the refrigerator.

Tandoori Spice Mix 
(Tandoori Masala) 

1/2 teaspoon carom seeds 

1 tablespoon Warm Spice Mix (see recipe on page 12) 

1/2 teaspoon ginger powder 

1/4 teaspoon black salt 

1/2 teaspoon dried fenugreek leaves 

1/4 teaspoon dried mango powder 

Yields 4 tablespoons Prep Time: 2 minutes Cook Time: None 

This recipe is quintessential in North India.  You can also try adding red chili to it. 

1. Place the carom seeds in a resealable plastic bag and pound with a rolling pin.

2. Combine all the ingredients in a bowl and mix thoroughly. Transfer to an airtight jar and store.

Chaat Spice Mix
 (Chaat Masala) 

1 tablespoon cumin seeds 

11/2 teaspoons dried mint leaves 

1/4 teaspoon black peppercorns 

1/4 teaspoon carom seeds 

Pinch of asafetida 

1 teaspoon ginger powder 

1 teaspoon dried mango powder 

1 teaspoon black salt 

Yields 3 tablespoons Prep Time: None Cook Time: 5 minutes 

This zesty spice mix is sprinkled over dishes once they have been cooked, adding a very tangy flavor.

1. Heat a small skillet on medium heat; dry roast the cumin seeds, mint leaves, black peppercorns, and carom seeds for about 2 minutes, until fragrant. Remove from heat and mix in the asafetida, ginger powder, dried mango powder, and black salt.

2. Grind all the ingredients using a mortar and pestle or a spice grinder.

3. Store in an airtight jar for up to 3 months. Sprinkle over salads or cooked dishes.

Hung Yogurt 
(Dahi)

2 cups plain yogurt 

Yields 11/2 cups Prep Time: None Cook Time: 2 hours to drain

 Yogurt has a wonderful creamy texture that holds during the cooking process, and it provides a cooling effect during spicy meals.

1. Line a sieve with several layers of cheesecloth. Place the yogurt in the sieve and suspend over a bowl.

2. Let any liquid drain into the bowl, then discard the liquid. Tie the ends of the cheesecloth to form a pouch. Weigh it down using a few cans in a plastic bag as weight. Let it sit for about 2 hours to allow any remaining liquid to drain out.

3. Remove the cheesecloth. Transfer the yogurt to a container. Cover and refrigerate for up to 2 weeks.

Clarified Butter 
(Ghee)

1/2 pound unsalted butter 

Yields about 1/2 cup Prep Time: None Cook Time: 25 minutes 

This butter lends a nutty taste to Indian cooking. Use sparingly, as it is high in fat.

1. Heat a heavy pan over low heat. Add the butter, allowing it to melt. Once the butter has melted, increase the heat, bringing the butter to a boil. The fat will start to separate and the butter will begin to foam.

2. Reduce the heat and simmer for about 15 minutes. Watch carefully, as it may burn. The milk solids will start to settle at the bottom, and the liquid butter will float to the surface. When the liquid butter becomes amber in color, remove from heat. Allow the liquid to cool to room temperature.

3. Strain the amber liquid into a jar; discard the remaining sediment.

4. Cover the jar and store, refrigerated, for up to 6 months.

Whole-Milk Fudge 
(Khoya)

4 cups whole milk 

Yields about 1/3 cup Prep Time: None Cook Time: 30–40 minutes

 To save time, you can also buy powdered Khoya at your local Indian grocer.

1. In a heavy-bottomed pan, bring the milk to a boil, stirring constantly. As the quantity of milk starts to reduce, scrape any dried milk off the sides of the pan. Continue to cook until it reduces to the consistency of mashed potatoes.

2. Remove from heat and let cool. Transfer to a heat-resistant container. Store covered in the refrigerator for up to a week.

Fried Onions 
(Barista)

4 cups vegetable oil 

1 pound red onions, peeled and thinly sliced 

Yields 1 cup Prep Time: 5 minutes Cook Time: 15 minutes, plus 10 minutes to cool

 These caramelized onions are often used as a garnish.

1. In a deep pan, heat the oil until it is almost smoking. Reduce the heat to medium, and wait about 30 seconds.

2. Add the onions a few at a time and deep-fry until they are golden brown and crispy. Transfer the onions onto a paper towel to absorb the extra oil. Continue until all the onions have been fried.

3. When the onions have cooled off for about 10 minutes, roughly pound them with a rolling pin. Store in a jar for up to 2 months.

Roasted Saffron 
(Kesar)

1/4 teaspoon saffron threads 

2 tablespoons whole milk 

Yields 1/4 teaspoon Prep Time: None Cook Time: 1 minute Never fry saffron, as it will lose its taste.

Saffron is generally added at the end of the cooking process for flavor and as a garnish.

1. Warm the milk over low heat until it is warm to the touch (but not hot).

2. In a dry skillet, dry roast the saffron threads over low heat until fragrant, less than 1 minute. Remove from heat.

3. Put the milk in a small bowl and add the saffron threads. Use immediately.
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Don’t try to substitute another spice for saffron. The aroma and flavor of this sophisticated spice cannot be duplicated.




CHAPTER 3 
Starters and Snacks (Shurat) 

Cucumber Cup Coolers (Kheere Ki Katori) 

Spiced Crunchy Okra (Chatpati Bhindi) 

Fenugreek-Flavored Meatballs (Methi Ke Kofte) 

Indian Cheese Manchurian (Paneer Manchurian) 

Sweet Potatoes with Tamarind (Shakarkhandi Ki Chaat) 

Sweet and Spicy Fruits (Phal Ki Chaat) 

Indian Cheese Tikka (Paneer Tikka) 

Chicken Tikka (Murgh Ka Tikka) 

Chinese Indian Chili Chicken (Mirchi Wala Murgh) 

Semolina Pancakes (Rava Uthapam) 

Mixed Vegetables with Bread Rolls (Mumbai Ki Pav Bhajji) 

Tapioca Delight (Sabudana Vada) 

Flour Savories (Marwari Sawali) 

Corn Fritters (Maki Ke Pakore) 

Pork Tikkas (Pork Ke Tikke) 

Crunchy Bread Fritters (Dabel Roti Ke Pakore) 

Spiced Broccoli (Chatpati Broccoli) 

Puffed Rice Mix (Bengali Jhal Muri) 

Indian Cheese Cubes (Khatti Paneer Chaat) 

Potato Cutlets (Aloo Ki Tikki) 

Onion Rings (Pyaz Ke Pakore) 

Pomegranate Chaat (Anardana Ki Chaat) 

Spicy Potato Snack (Aloo Chaat) 

Curried Mixed Nuts (Masala Nuts) 




Cucumber Cup Coolers 
(Kheere Ki Katori)

2 medium seedless cucumbers, peeled 

1/2 teaspoon cumin seeds 

1/2 cup yogurt, whipped 

1 clove garlic, peeled 

1 serrano green chili, seeded 

1 teaspoon fresh lemon juice 

Table salt, to taste 

2 sprigs fresh cilantro, stemmed 

Serves 4–6 Prep Time: 15 minutes Cook Time: 10 minutes 

These edible cups stuffed with a creamy garlic yogurt are so easy to make. Amaze your friends with this delight.

1. To make the cucumber cups: Cut the cucumber crosswise into 1-inch pieces. Use a melon baller to scoop out the insides. Leave a 1/4-inch border on the sides and the bottom. Set the cups upside down on a plate lined with paper towels to drain. Refrigerate.

2. Heat a skillet over medium heat. Add the cumin seeds and dry roast them until fragrant, about 1 to 2 minutes. Stir constantly to prevent the seeds from burning. Let them cool and then roughly pound them.

3. Using a hand blender or a mixing spoon, blend together the cumin seeds, yogurt, garlic, green chili, fresh lemon juice, and salt. Transfer the yogurt mixture to a mixing bowl.

4. Finely chop the cilantro. Add it to the yogurt mixture.

5. When you are ready to serve, place all the cucumber cups on a serving platter. Spoon the yogurt mix into each cup. These can be made ahead and refrigerated until ready to serve.
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Easily the most popular spice in Indian cooking, cumin seeds are known for their digestive powers. Cumin is never used raw. It is always either dry roasted or added to hot oil before other ingredients are added.

Spiced Crunchy Okra 
(Chatpati Bhindi)

11/2 pounds okra, rinsed and dried 

1 teaspoon red chili powder 

1/2 teaspoon Warm Spice Mix (see recipe on page 12) 

1 teaspoon dry mango powder 

31/2 tablespoons chickpea flour 

2 cups vegetable oil 

1 teaspoon Chaat Spice Mix (see recipe on page 14) 

Table salt, to taste 

Serves 4 Prep Time: 10 minutes Cook Time: 15 minutes

 For a spectacular presentation, create a “nest” using the okra and nestle grilled shrimp or Chicken Tikka (page 24) in it.

1. Remove the stems from the okra. Cut each piece lengthwise into 4 pieces. Lay out the pieces in a large, flat dish; set aside.

2. In a small mixing bowl, mix together the red chili powder, spice mix, and dry mango powder. Sprinkle this mixture over the okra. Toss well to ensure that all the pieces are covered with the spice powder.

3. Sprinkle the chickpea flour over the okra. Toss again to ensure that each piece is lightly and evenly covered.

4. In a deep pan, add the vegetable oil to about 1 inch deep. Heat the oil over high heat until smoking, about 370°. Reduce the heat to medium-high. Add some of the okra and deep-fry until well browned, about 4 minutes. Remove with a slotted spoon and place on a paper towel to drain. Continue until all of the okra is fried. Let the oil return to its smoking point between batches.

5. Sprinkle the spice mix on the okra. Toss well and season with salt. Serve immediately.
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Okra is commonly known in India as “ladies finger.” When you buy okra, check for freshness by trying to snap the end. If it snaps, the okra is fresh. If it just bends, it is old. Before you cut up okra for any recipe, make sure that it is completely dry. The gummy liquid that appears when you cut it will disappear once the okra is cooked.

Fenugreek-Flavored Meatballs 
(Methi Ke Kofte)

1/2 pound ground lean lamb 

1 small onion, minced 

1 tablespoon dried fenugreek leaves 

1/4 teaspoon Ginger-Garlic Paste (see recipe on page 13) 

2 teaspoons Warm Spice Mix (see recipe page 12) 

2 teaspoons fresh lemon juice 

Table salt, to taste 

2 tablespoons vegetable oil 

Red onion rings, for garnish 

Serves 4 Prep Time: 10 minutes Cook Time: 10 minutes Serve these bite-sized meatballs with Mint-Cilantro Chutney (see page 224).

1. Preheat oven to 500°, or turn on the broiler.

2. In a mixing bowl, combine all of the ingredients except the oil and red onion rings. Mix well, using your hands.

3. Divide the mixture into 8 equal parts and roll into balls. Using a pastry brush, brush the meatballs with the oil. Place all the meatballs on a baking sheet in a single layer.

4. Place the baking sheet under a hot broiler or in the oven and cook for 8 to 10 minutes, turning frequently until the meatballs are well browned on all sides and the meat is completely cooked through.

5. Garnish with red onion rings and serve hot.
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Dried fenugreek leaves, or kasoori methi, add a wonderfully powerful aroma to dishes. These dried leaves are not interchangeable with fenugreek seeds. Fenugreek seeds, a powerful, bitter spice, are used in pickling and for some curries.

Indian Cheese Manchurian 
(Paneer Manchurian)

11/2 tablespoons rice flour or corn flour 

11/2 tablespoons all-purpose flour 

1/4 teaspoon white pepper powder 

1/4 teaspoon table salt 

1 teaspoon Ginger-Garlic Paste (see recipe on page 13) 

Water as needed, at room temperature 

Vegetable oil for deep-frying 

1/2 pound Indian Cheese (see recipe on page 12), diced 

Serves 4 Prep Time: 5 minutes Cook Time: 10 minutes

 These appetizers are so flavorful in themselves that they do not need any dipping sauce.

1. Combine the corn flour, all-purpose flour, pepper, salt, and Ginger-Garlic Paste in a medium-sized bowl. Mix thoroughly and add just enough cold water to make a thin batter. (A few tablespoons of water should be enough, but add more if needed.)

2. In a deep pan, heat 1 to 2 inches of vegetable oil to 370° on a deep-fry thermometer. To test the temperature, you can add a drop of the batter; if it rises to the top immediately, your oil is ready to use.

3. Dip a few pieces of the Indian Cheese in the batter, turning to coat all sides; add to the hot oil. Deep-fry until golden brown in color (turning them in the oil to prevent them from sticking together).

4. Remove the cheese from the oil using a slotted spoon and drain on paper towels. Let the oil return to temperature and continue this process until all the Indian Cheese is fried. Serve hot.
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When deep-frying, make sure that the ingredients are all cut the same size to ensure even cooking. Add small quantities of the ingredient to the oil. This maintains the oil’s temperature. Try using fresh oil—it will improve your final product!

Sweet Potatoes with Tamarind 
(Shakarkhandi Ki Chaat)

4 small sweet potatoes 

11/2 tablespoons Tamarind 

Chutney (see recipe on page 224) 

1/4 teaspoon black salt 

1 tablespoon fresh lemon juice 

1/2 teaspoon cumin seeds, roasted and roughly pounded 

Serves 4 Prep Time: 10 minutes Cook Time: None Serve this with Fresh Lime Soda (page 41).

1. Peel the sweet potatoes and cut them into 1/2-inch cubes. Cook in salted water to cover for 5 to 8 minutes or until just fork-tender. Drain and let cool.

2. Put all the ingredients in a bowl and toss gently. Scoop the sweet potatoes in equal portions into 4 bowls. Stick a few toothpicks into the cubed sweet potatoes and serve.

Sweet and Spicy Fruits 
(Phal Ki Chaat)

1/2 small apple, peeled and diced 

Handful of seedless grapes 

1 small banana, sliced 

1/2 small pear, peeled and diced 

1/2 small mango, peeled and diced 

1-inch slice watermelon, peeled and diced 

Juice of 1/2 lemon 

1 tablespoon chopped cilantro (optional) 

1/4 teaspoon black salt 

1 teaspoon Chaat Spice Mix (see recipe on page 14) 

Serves 5 Prep Time: 5 minutes, plus 20 minutes to chill Cook Time: None This dish can also be a healthy low-fat lunch, but with a lot of flavor. Serve this with Fresh Lime Soda.

Mix together all the ingredients in a bowl. Toss to ensure that the fruits are evenly coated with the spices. Chill for about 20 minutes, then serve.

Indian Cheese Tikka 
(Paneer Tikka)

1 cup plain yogurt 

1 tablespoon vegetable oil 

1/2 teaspoon turmeric powder 

1 teaspoon Warm Spice Mix (see recipe on page 12) 

1/4 teaspoon cumin powder 

1 teaspoon Ginger-Garlic Paste (see recipe on page 13) 

Table salt, to taste 

2 cups Indian Cheese (see recipe on page 12), cubed 

(about 3/4 by 1/2 inch) 

1 onion, quartered and layers separated 

1 tablespoon vegetable oil 

1 teaspoon Chaat Spice Mix (see recipe on page 14) 

Serves 4 Prep Time: 10 minutes, plus 1 hour to marinate Cook Time: 8 minutes

 Try substituting tofu in place of the Indian Cheese (paneer) for a different flavor.

1. In a mixing bowl, combine the yogurt, vegetable oil, turmeric powder, spice mix, cumin powder, Ginger-Garlic Paste, and salt; mix well.

2. Add the Indian Cheese and onions to the marinade, cover, and refrigerate for about 1 hour.

3. Preheat the broiler. Thread the cheese and onions alternately onto skewers. Broil about 4 inches from the heat for 5 to 8 minutes or until done, turning and basting once with oil. When the onions start to char around the sides, the Paneer Tikka is ready.

4. Serve warm, sprinkled with Chaat Spice Mix and accompanied by Green Chili Chutney (see recipe on page 236).
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If you like to use wooden skewers, soak them in water for about 30 minutes before use. This will prevent them from burning during grilling.

Chicken Tikka 
(Murgh Ka Tikka)

3/4 cup Hung Yogurt (see recipe on page 14) 

1 tablespoon Ginger-Garlic Paste (see recipe on page 13) 

1 teaspoon fresh lemon juice 

1 tablespoon vegetable oil 

1/2 teaspoon, or to taste, red chili powder 

Table salt, to taste 

1/2 teaspoon Tandoori Spice Mix (see recipe on page 13) 

1/4 teaspoon Warm Spice Mix (page 12) 

1 pound skinless, boneless chicken breasts, cubed 

2 tablespoons melted butter, for basting 

Lemon wedges, for garnish 

Serves 4 Prep Time: 5 minutes, plus 5–6 hours to marinate Cook Time: 15 minutes Punjabi Onion Salad (page 66) and Mint-Cilantro Chutney (page 224) nicely complement this dish.

1. To make the marinade, combine the Hung Yogurt, Ginger-Garlic Paste, lemon juice, oil, red chili powder, salt, and the spice mixes in a mixing bowl; mix well. Add the chicken cubes. Cover, and let marinate in the refrigerator for 5 to 6 hours or overnight.

2. Heat oven to 400°.

3. Thread the chicken onto skewers and baste with the melted butter. Place the chicken on a baking sheet and roast in the hot oven for about 5 minutes. Turn once and baste with any remaining butter. Roast for another 10 minutes or until golden brown and the juices run clear.

4. Serve hot, garnished with lemon wedges.
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Ginger is a rhizome native to India and China. Its name comes from a Sanskrit word, which translates to “a body with horns.”

In addition to its many healing powers, it is said to be quite the aphrodisiac!

Chinese Indian Chili Chicken 
(Mirchi Wala Murgh)

2 tablespoons Ginger-Garlic Paste (see recipe on page 13) 

21/2 tablespoons soya sauce 

1 tablespoon vinegar 

1 teaspoon red chili powder 

1/2 teaspoon sugar 

1/2 teaspoon table salt 

2 fresh seranno green chilies, seeded and minced 

1–2 drops red food coloring, optional 

1 pound boneless, skinless chicken, cubed 

2 tablespoons vegetable oil 

Serves 4 Prep Time: 10 minutes, plus 3 hours to marinate Cook Time: 15 minutes 

This dish packs a punch, so make sure you have something cold and sweet nearby like Fresh Lime Soda (page 41).

1. To make the marinade, combine the Ginger-Garlic Paste, soya sauce, vinegar, red chili powder, sugar, salt, green chilies, and red food coloring (if desired) in a mixing bowl or sealable plastic bag. Add the chicken pieces and mix well. Cover and marinate in the refrigerator for about 3 hours.

2. Heat the oil in a large skillet on high. Add the marinated chicken pieces, shaking off any excess marinade. Discard any remaining marinade. Stir-fry for about 5 to 7 minutes, until the chicken is cooked through. You can add 1 or 2 tablespoons of water if the mixture starts to stick or dry out. Remove from heat. (Depending on the type of chicken you select, your cooking times might vary slightly.)

3. To serve, place equal portions of the chicken on 4 appetizer plates. Serve hot.
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The most common mistake that people make with this recipe is not heating the oil to a high enough temperature before adding the chicken. Hot oil retains the flavor of spices much better than cold oil.

Semolina Pancakes 
(Rava Uthapam)

1 cup coarse semolina or plain cream of wheat 

1 cup plain yogurt 

Salt, to taste 

Water at room temperature, as needed 

1/4 teaspoon baking powder 

1/4 teaspoon carom seeds 

1/4 small red onion, peeled and finely chopped 

1 small red bell pepper, seeded and finely chopped 

1/2 small tomato, seeded and finely chopped 

2 tablespoons vegetable oil 

Serves 4 Prep Time: 20 minutes Cook Time: 15 minutes 

This mild recipe is perfect for a Sunday morning breakfast. Serve these with tangy Tamarind Chutney (page 224).

1. Combine the semolina, yogurt, and salt in a medium-sized mixing bowl; mix well. Add 1/4 to 1/2 cup water to reach the consistency of pancake batter, ensuring that you do not have any lumps in the batter.

2. Add the baking powder. Set aside for about 20 minutes.

3. In a separate bowl, create the topping. Mix the carom seeds, onions, bell peppers, and tomatoes.

4. Heat a griddle on medium-low. Add a few drops of oil.

5. Ladle about 1/4 cup of batter into the center of the griddle. It should have the thickness of a regular pancake. As the batter starts to cook, bubbles will begin to appear on the surface.

6. Add a small amount of topping to the pancake, while it is still moist. Press down gently with the back of your ladle. Add a few drops of oil around the sides of the pancakes to keep it from sticking.

OEBPS/images/9781593370428_0012_001.jpg





OEBPS/images/9781593370428_0014_001.jpg





OEBPS/images/5.jpg





OEBPS/images/1.jpg





OEBPS/images/Il_9781593370428_0025_001.gif





OEBPS/images/9781593370428_0002_001.jpg
M'M





OEBPS/images/9781593370428_0004_001.jpg
A

Adams Media
Avon. Massachusetts





OEBPS/images/cover.jpg
300 recipes for any occasion' ‘
The j






