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INDIAN SLOW COOKER 
 COOKBOOK

Dear Reader,

Growing up in an Indian family among the vibrant spices and aromatic kitchen, Indian food never came across as complicated to me. But many years and a move around the globe later I was dumbfounded by the perception that Indian cuisine holds. It has often been perceived to be a little complex. Although thanks to globalization and thousands of talented Indian cooks, Indian cuisine is gaining a well-deserved popularity today. Garam masala and turmeric are sneaking into many new kitchens slowly, but many busy cooks like us are facing yet another dilemma: how to cook a good wholesome meal for the family while also taking care of the thousand other things throughout the day.

With this book I have tried to make Indian food simple enough to be cooked in a slow cooker. Here you will find recipes from all across India. Be it chole masala from Punjab, pav bhaji from the streets of Maharashtra, or Goan shrimp from the beautiful beaches of Goa, you can whip it all up without a fuss in your slow cooker, right in your kitchen. I have tried to bring to you a wide variety of Indian recipes suitable for every occasion, with simple steps to follow.

I hope the dishes in this book help tingle your taste buds and warm your heart.
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AASHVI, this is for you!
Love,
Maa
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Introduction

ONE OF THE ANCIENT civilizations known to man, India is home to more than a billion people. Its people live in several regions, follow different religions, speak different languages, and to an extent dress differently, too. But all of this, when it comes together and works together harmoniously, is what makes India. Just like its rich and varied culture, Indian food is as varied as it can get. The region of the country defines it crop, and crops define the cuisine of that region—which turns out to be endless in number and diversity. Followers of several religious beliefs have also played a big role in the evolution of Indian cuisine. In addition, the multitude of invaders throughout the country’s history has greatly influenced Indian cuisine: the Mughals, Turks, Europeans, and Portuguese all left their mark. With its extensive use of spices and herbs, Indian cuisine is widely accepted around the world. But there is much more history behind this rich cuisine.

Through the course of time, Indian cuisine has kept evolving. Every event and era left an impression on it, and so has modernization. With today’s globalization and modern lifestyle, the cuisine is reaching another height of popularity. There was a time when Indian food meant alien flavors and unknown spices to foreign pallets. But today, tandoori chicken and naan are far from alien words anymore. Indians have reached every corner of the world, and so has Indian food. Haldi and Garam Masala have entered kitchens around the globe, and these flavors are getting more and more familiar.

But with liking the cuisine comes the issue of time crunch. Everyone is on the run today. People are busy going places as they try to keep up with our fast-moving world. But at the same time, every responsible person wants good home-cooked food for their family, including the Indian food lover. But who has time to sit and slowly reduce kheer (rice pudding) or make a perfectly cooked pork roast while juggling so many roles? The invention of the slow cooker has made home-cooked dishes a reality for busy people like you and me.

Dum pukht is a centuries-old cooking practice followed by Indian cooks and chefs. Slow cooking follows the same science of dum pukht by slowly cooking food in minimal liquid, trapping steam inside the cooking vessel, which helps food cook in its own juices. This cooking process greatly enhances the flavor of food while using comparatively less spices. And the best part is that the food can be cooked while you are on the go. Just add the ingredients together in the slow cooker; and when you come back, your house is filled with aroma, and the slow cooker is filled with a home-cooked meal waiting for you.

The Everything Indian Slow Cooker Cookbook® is a collection of 300 such Indian recipes that will help you make your favorite Indian dish right at home in your slow cooker.


CHAPTER 1

Basics of Indian Cooking

There is nothing like the taste, smell, and flavor of an Indian kitchen. Between the spicy bite of curry powder and the sweetness of a mango, Indian is among the most flavorful styles of cooking in the world today. The aroma of spices combining together to make the flavor come alive, the mouthwatering fragrance of the day’s meals simmering together, the spicy taste of a freshly prepared dish—all of these things make Indian cuisine a favorite among foodies. And the best part? It’s not as hard as you think to have your kitchen filled with the delicious smells and flavors of India.

Essential Techniques

Indian cooking and cuisine are often perceived as complicated. It’s true that there are several complicated flavors and some not-so-common techniques used in Indian cooking, but once you know the basics, Indian cooking will turn out to be one of the simplest things you have ever tried to do. In this chapter, you will learn some basics of Indian cuisine and some commonly used techniques in the Indian kitchen. Even though you will be using a slow cooker for these recipes, it’s important that you learn the ins and outs of Indian cooking and cuisine.

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)

Dum 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 infused 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 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 the oil 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. Add each spice one at a time.

Bhunao (Sautéing)

Bhunao is the most 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 that call for any kind of tandoori cooking 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.
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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.



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.

Essential Ingredients

It’s important to become familiar with the common ingredients in Indian cooking, 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. You should prepare these mixes 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 premade. 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. This book provides 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 can be 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 (Chapter 13). When a dried (as opposed to wet) souring agent is needed, amchoor, or dried mango powder, is often used.

Tenderizers

Traditional Indian cooking uses raw papaya and yogurt as meat tenderizers. In this book you will find the use of one additional tenderizer, pineapple.

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, these texts say 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 single 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 to help release their flavors. There are a few spices that can be used raw. 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, which is often used in India, 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, follow this piece of advice: Stick to 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 fresher longer.

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

Tools

This book is about slow cooker recipes, so the most important tool used for the recipes will be a slow cooker, of course. But apart from that, you may need the following utensils:


	
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.

	
Tempering pan (Tadke ka bartan): These are small 1- or 2-cup capacity pans used mainly for the tempering (tadka) process. It has a small handle to make it easier to hold while cooking.

	
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.



These are the only specialty tools you will need to buy (in case you do not already have them) for the recipes in this cookbook.

Masaledani

Every Indian kitchen has a masaledani, which is a typical spice box with five to six basic spices. These basic spices can go a very long way when it comes to Indian cooking. A small introduction of these spices can help you understand the cuisine better and make it less intimidating.

Turmeric (Haldi)


Turmeric is one spice that Indians can’t cook without, no matter what part of the country they’re from. Turmeric can be used fresh, dry, or in ground form. It belongs to the ginger family, so fresh turmeric looks very similar to gingerroot. It has a mild taste and is slightly peppery or bitter. Like any other food, fresh turmeric has a much stronger flavor, but it’s the milder ground form that is more commonly used all around India.

More than flavor, turmeric is used to add color to food. In fact, some people call it “Indian saffron,” and back in the old days it was used as a cheaper alternative to saffron. Be it a simple stir-fry, a dal (lentil soup), a spicy curry, or an Indian pickle, turmeric is used everywhere. In addition to being called on for its brilliant yellow color and mild flavor, turmeric is also used as a preservative. For example, to make pickles, my grandma would coat raw mangoes or vegetables with a mixture of salt and turmeric and leave them out in the sunlight to dry. Those pickles would last for years! Turmeric is also used to color cheese, yogurt, spice mixes, salad dressings, and even butter and margarine.

Outside of the kitchen, this spice is known for its therapeutic properties. Did you know that turmeric is a fabulous anti-inflammatory agent and an antiseptic? As a child, whenever I came home with a cut or bruise, my mom would rub a paste of turmeric and water on the afflicted area and it worked like magic. If I had a fever, she would give me haldi doodh (a little turmeric mixed with warm milk). In India, when a girl is about to get married, she gets a body massage with a paste of turmeric, as it is believed to improve the skin tone and is considered a great anti-aging agent.

It is thanks to all these medicinal, culinary, and cosmetic qualities that turmeric has earned a sacred place in Indian culture and history, especially in a Hindu home.

Chili Powder (Lal Mirch)

It is believed that chili was first introduced to India by the great Portuguese explorer Vasco da Gama. The spice was a welcome addition to the cuisine, and India’s climate helped cultivate many varieties of chili across the country. Lal mirch, or Indian chili powder, is very similar to cayenne pepper, which you can find easily in the United States and Europe. Unlike Mexican or American chili powder varieties where salt or spices are added to the pepper, Indian chili powder is pure ground red pepper. Dried red chilies are powdered after being sun-dried until they are nice and crisp. The red chili peppers range from orange to dark red and have a pungent odor with a very strong bite.

There are two main types of chili powders widely used in India—the usual red chili powder described above, which is fiery hot, and the milder type, which is called Kashmiri lal mirch. Kashmiri lal mirch is named after Kashmir, where it comes from. It has a much milder heat and, like turmeric, is used primarily to add color to the dish. The tandoori chicken and beautiful red curry that your local Indian restaurant serves get their vibrant hue from Kashmiri lal mirch. Chili powder can be used in practically any dish. An Indian cook cannot live without lal mirch; they like their meals on the spicy side!

Cumin (Jeera)


Cumin is another basic spice that can be found in every Indian household. It has a strong, distinctive aroma and can be used whole or ground. There are two types of cumin: white and black. Black cumin, also known as royal cumin, has a slightly sweeter taste to it. It is also a bit more rare than white cumin.

Both types of cumin have a warm and earthy flavor, which works really well with lentil soups or hearty stews. Roasting adds to the aroma of the cumin seeds, making them perfect to flavor cheese or breads. Roasted, ground cumin seeds also make a wonderful garnish for raita (a cooling, yogurt-based dip) and yogurt. Cumin also aids digestion, and the most common way it’s enjoyed in India is in a beverage called jal jeera—an Indian form of lemonade (in Hindi, jal means water and jeera means cumin).

Asafetida (Heeng)

When you smell asafetida for the first time, it might be tough to imagine using this ingredient in cooking—in its raw state, it has a pungent, sulfurous smell. The odor is native to the entire plant, including the stems, from which this spice is derived. Not very common in the Western world, it is a staple in Indian cooking (commonly used in tempering lentils or mixed with ground rice), and it gives a lovely flavor to dishes when cooked in oil.

Asafetida has great medicinal qualities, too. It is thought to aid in digestion and is also believed to help with breathing problems and lung diseases like asthma and bronchitis. Back in the days when people were more superstitious, it was said that the strong smell of asafetida could help drive evil spirits away from children. It was also said to help get rid of alcoholism and anxiety.

Asafetida is very commonly used in lentil dishes. Add a pinch (or even less) in hot oil and it will perfume the whole dish and aid digestion. Just remember, it’s potent—a pinch goes a long way.

Mustard Seeds (Sarson)

Mustard is a familiar spice to most people. Mainly known for its pungent flavor, it’s one of those spices that are used in all regions of India in some form or another. From sarson ka saag (cooked mustard greens) in Punjab in the North to aava pindi (powdered mustard seeds preserved in oil) in the South, mustard plays a part in Indian food culture and traditions.

Unlike in the Western Hemisphere where yellow mustard rules, black mustard is used more frequently and found more easily in India. Mustard seeds make a good ingredient in salad dressings, curries, and vegetables. This spice also plays an important role in preserving pickles. Oil extracted from its seeds (mustard oil) in India is as common as olive oil in Italy. Before vegetable oils and other refined cooking oil hit the market, mustard oil was used for almost all preparations in Indian kitchens and homes, from cooking to body massage, because it’s inexpensive and very good for health. However, if you’re not used to it, it might take time for your palate to get accustomed to its strong taste.
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When I was a child, my grandma would put a teaspoon of salt with a few drops of mustard oil in my palm and tell me to massage my gums with it. She said it would make the gums strong and whiten the teeth. From toothache, colds, and stomach disorders to bronchitis and rheumatism, mustard is said to heal everything. Drink mustard tea before bed and kiss your fever or cold goodbye!



Coriander Seeds (Dhaniya)

Last but definitely not least: coriander seeds! Their sweet, earthy smell perfumes your kitchen and house. Coriander, better known in the United States as cilantro, is a very common herb in India. It’s used to make marinades, chutney, and pesto; cooked in curries; and used as garnish. The fruit from this herb bears small seeds, which once dry, have a sweet, citrusy flavor and a nutty, spicy smell. In Hindi, coriander seeds are known as dhaniya.

Dhaniya is a must in an Indian kitchen. You can buy whole seeds from the market and roast them either in the oven or on medium-low heat in a pan. When you roast them on low heat, they slowly start giving out a beautiful smell and get slightly darker—it’s the perfect way to use coriander seeds for full flavor. Then, coarsely crush the seeds and make a marinade or rub on a piece of meat with some salt and citrus before grilling. Or make a powder to use in curries. Or mix them with a couple of other spices and stuff your veggies with them before baking. Coriander seeds can make anything and everything taste like Indian food should taste!

Other Pantry Essentials


	Salt

	Bay leaves

	Cinnamon

	Cloves

	Black peppercorns

	Green and black cardamom

	Carom seeds (also called ajowan or ajwain)

	Mango powder

	Tamarind pulp

	Dried fenugreek leaves

	
Gur or jaggery



Apart from these there are several spice mixes that can always be found in an Indian kitchen. Chapter 2 will introduce you to some of them.

Adapting Recipes for Your Slow Cooker

Many recipes that were originally designed for an oven or stovetop can easily be adapted for just about any slow cooker. The main principles of slow cooking are that you cook ingredients in liquid, covered, for a long period of time; but as long as you keep this in mind, you shouldn’t be afraid to experiment with other recipes that were not originally intended for a slow cooker.
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Dried beans may be prepared in a slow cooker, but you must first soak them overnight and wash thoroughly before using them in recipes in order to remove the toxins found in some beans. This adds a fair amount of time to each recipe, so canned beans are often recommended instead.



Some cooking methods are easier to adapt for a slow cooker than others though. For example, don’t attempt to deep-fry food in a slow cooker on the low setting because the oil will not be hot enough to cook your food in a desirable way. Methods that call for cooking in a liquid, such as braising and stewing, adapt well to a slow cooker.

Don’t Be Afraid to Take Shortcuts or Improvise

Throughout this book there are recipe steps and sidebar suggestions that explain how you can take shortcuts without compromising a recipe. Straying from the recipe may seem like a daunting task at first, but once you understand the logic behind such shortcuts, you’ll begin to look at them as alternative measures rather than total improvisations. Before you know it, you’ll be adding a little bit of this and a little bit of that, which is what Indian cuisine is all about. Every household has a different recipe for a dish and every cook has a different take.
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Can I use the slow cooker to cook seafood?

Seafood can be cooked in the slow cooker, but use caution because seafood can easily overcook. Most seafood should be added during the last 15–30 minutes of cooking. The only exception is an oily fish like salmon, which can be cooked up to 2 hours on low with no ill effect. In fact, the fish will be amazingly tender and moist due to the lack of evaporation.



Meat

Meat does not brown in the slow cooker. If you want browning for flavor or aesthetic reasons, you need to brown the meat before adding it to the slow cooker. Quickly searing meat in a dry skillet or sautéing it can accomplish this. For stews that need a thicker broth, toss the meat in flour prior to sautéing to help with both browning and thickening. Slow cooking is perfect for recipes that call for cheaper, leaner cuts of meat that need a long cooking time to become tender. Browning on the stovetop before throwing it all into a slow cooker will also help reach the temperature of 180–200°F faster, which can inhibit any microbial growth in the meat.

If the original recipe calls for a high-fat cut of meat, substitute a leaner cut. High-fat meats are not well suited to the slow cooker because they become greasy and tough. For example, instead of using bone-in pork shoulder, use pork tenderloin.
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You do not need to marinate food or meat when using a slow cooker. Marinating is a process of mixing spices with food and letting it sit for some time, allowing the food to blend nicely with the spice flavors. But since slow cookers cook food slowly, the flavors penetrate into the food and, hence, prior marinating is not needed.



Boneless cuts of chicken, turkey, or duck cook relatively quickly in the slow cooker; do not cook them for longer than 4 hours on low or 2 hours on high. Boneless poultry works best in the slow cooker when it is paired with wet ingredients such as sauces, tomatoes, or soft fruit. This insures that the lean meat will not dry out during the cooking time.

Dairy Dos and Don’ts

Dairy products, like sour cream, cream cheese, or milk, do not hold up well over long cooking times. To avoid curdling, add them during the last half hour of cooking. If you are making a hot dip, do not heat it for more than an hour unless otherwise instructed. If milk is a major ingredient, for example, in a creamy sauce or soup, substitute an equal amount of evaporated milk.

Evaporated milk can be used directly from the can, and since it has been heat processed, it can withstand long cooking times. Due to the relatively short, low-heat cooking time of the last half hour, low-fat sour cream, cream cheese, or milk can be used with great success in the slow cooker despite having a tendency to separate while cooked using traditional methods.


CHAPTER 2

Basic Sauces and Spice Mixes


Mint-Cilantro Chutney (Pudine Dhaniye Ke Chutney)

Hot Cilantro Chutney

Amchoor (Mango Powder)

Chaat Spice Mix (Chaat Masala)

Chai Masala

Chili-Garlic Paste

Garam Masala Powder (Warm Spice Mix)

Ginger-Garlic Paste (Adrak Lasan Ka Paste)

Goda Masala Powder

Panch Foran Spices

Homemade Paneer (Indian Cottage Cheese)

Pav Bhaji Masala

Rasam Powder

Roasted Saffron (Kesar)

Tandoori Spice Mix (Tandoori Masala)

Sambhar Masala

Green Chili and Coconut Chutney (Hari Mirch Aur Nariel Ke Chutney)



 

Mint-Cilantro Chutney (Pudine Dhaniye Ke Chutney)

Use this as a dipping sauce, salad dressing, or as a topping for grilled meats or seafood.


INGREDIENTS | YIELDS 1⁄2 CUP

1 packed cup cilantro

1⁄2 packed cup mint

2 serrano green chilies, roughly chopped

2 fresh garlic cloves

Salt, to taste

2 tablespoons fresh lemon juice




Chutney Finger Foods

A tablespoon of Mint-Cilantro Chutney served on thinly sliced and lightly buttered baguette is the perfect snack on a hot summer day.




	Blend all the ingredients in a food processor to a smooth paste. To aid in the blending process, you can add 1 tablespoon of water if needed. Chill for about 30 minutes. Serve as a dipping sauce. This chutney will keep, refrigerated, for 4 days.



Hot Cilantro Chutney

This is a very popular North Indian chutney used as a dip and also as a base for several recipes, a few of which are mentioned in this book.


INGREDIENTS | YIELDS 1⁄2 CUP

11⁄2 packed cups cilantro

4–6 Thai green chilies, roughly chopped

2 fresh garlic cloves

11⁄2" piece of gingerroot

1⁄2 tablespoon cumin seeds

1 tablespoon skinless roasted peanuts (optional)

Salt, to taste

2 tablespoons fresh lemon juice




	Blend all the ingredients in a food processor to a smooth paste. To aid in the blending process, you can add 1 tablespoon of water if needed. Chill for about 30 minutes. Serve as a dipping sauce. This chutney will keep, refrigerated, for 4 days.



Amchoor (Mango Powder)

Amchoor is nothing but dried raw mango powder. It is tart, light brown in color, and used mainly for pickling and sometimes in stir-fries and curries. It’s a great way to add a tang to dishes without actually adding to their moisture. It is also a great meat tenderizer.


INGREDIENTS | YIELDS 1 CUP

2 pounds raw mango




Mango Tip

Clean the mangoes thoroughly with the skins on before peeling. Hot summer days are best for drying mango for amchoor.




	Cut the head of each mango. Using a peeler, peel the outer skin and discard. Next, work on the flesh, peeling thin strips until you reach the seed.

	Place the strips in a thin layer on a baking sheet or sieve. Dry either outside under the hot sun, or in a dehydrator, or in your convection oven. Turn the oven to a warm setting (around 140–170°F).

	Let it sit under the heat for 10–12 hours or until the mango strips are as dry as a dry leaf, with no moisture left.

	Using a spice grinder, grind the dried strips into a fine powder. Store in airtight containers in a cool, dry place; will last about 10 months.



Chaat Spice Mix (Chaat Masala)

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


INGREDIENTS | YIELDS 3 TABLESPOONS

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




	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.

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

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



Chai Masala

Indian sweet milk tea is normally flavored with some spice or other. The recipe can be tweaked by adding or taking out a couple ingredients.


INGREDIENTS | YIELDS APPROXIMATELY 1⁄2 CUP

2 cinnamon sticks

1⁄4 cup green cardamom pods

12–15 cloves

1 tablespoon peppercorns

1 teaspoon nutmeg

1 tablespoon soonth (dried ginger powder)




Dry Ginger

Soonth, or dry ginger, is believed to have great health benefits. It helps to cure colds, coughs, and fevers. Soonth laddus are given to new moms post delivery for a healthy recovery.




	Dry roast the cinnamon, cardamom, cloves, and peppercorns on medium heat for 5 minutes. Cool down completely.

	Using your spice grinder, make a fine powder of all the ingredients together. Store in an airtight container in a cool dry place; will last for several months.



Chili-Garlic Paste

This simple paste can be made ahead and stored for weeks. It’s a great way to enhance the taste of curries, or it can be used as a dip when mixed with warm oil.


INGREDIENTS | YIELDS 1 CUP

1⁄4 cup dried whole red chilies

2 bulbs of garlic (approximately ¾ cup)




Grind It Yourself!

You can use a food processor to grind the paste, but it always tastes better when ground with a mortar and pestle. Add about 1⁄4 cup oil and store in an airtight container.




	Soak the chilies in 1⁄2 cup water for about 1 hour.

	If using a food processor, place the soaked chilies and garlic into the food processor and make a coarse paste. If using mortar and pestle, start by crushing the garlic and then about halfway through add the chili. Grind, making the paste to a consistency you like.

	You can either use this paste right away or add oil and store it in an airtight container; will last for a month in the refrigerator.



Garam Masala Powder (Warm Spice Mix)

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


INGREDIENTS | YIELDS 2 TABLESPOONS

8 cloves

4 teaspoons cumin seeds

3 green whole cardamom pods

2 black whole cardamom pods

1 (2") cinnamon stick

2 teaspoons coriander seeds

1 teaspoon black peppercorns

1 bay leaf

Pinch of grated nutmeg (optional)




	Heat a small skillet on medium heat. 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.

	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.

	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.



Ginger-Garlic Paste (Adrak Lasan Ka Paste)

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


INGREDIENTS | YIELDS 1 CUP

2 serrano green chilies (optional)

1⁄2 cup fresh gingerroot, peeled

1⁄2 cup garlic cloves, peeled

1 tablespoon cold water




Gingerroot

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!




	Remove the stems from the green chilies.

	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.

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



Goda Masala Powder

This is typically a Maharashtrian spice mix, which might look very similar to the garam masala (Warm Spice Mix). Unlike garam masala, spices for goda masala are first roasted in oil and then powdered.


INGREDIENTS | YIELDS APPROXIMATELY 1 CUP

1 teaspoon oil

1⁄2 cup coriander seeds

1 tablespoon cumin seeds

4–5 bay leaves

11⁄2 teaspoons cloves

3–4 black cardamom pods

1 cinnamon stick

2 teaspoons white sesame seeds

2 teaspoons black peppercorns




	Heat oil in a pan over medium heat. Roast all the spices together. Stir continuously or the spices can burn. Roast until the spices turn dark, no more than 4–5 minutes. Turn off the heat. Cool down and then grind them together in your spice grinder. Transfer to an airtight container and store in a cool, dry place for 3–4 months.



Panch Foran Spices

Panch in Hindi means number five and foran is the Hindi name for tempering. Panch foran is a blend of five whole spices. All the spices in the spice blend give a distinct flavor to the dish. Panch foran spices are used in stir-fried vegetables, chutneys, and pickles.


INGREDIENTS | YIELDS 5 TABLESPOONS

1 tablespoon fennel seeds

1 tablespoon fenugreek seeds

1 tablespoon cumin seeds

1 tablespoon nigella (onion seeds)

1 tablespoon black mustard seeds




	Mix all the spices together and store in an airtight container. You can use this mix to make several chutneys, such as, Sweet and Tangy Mango Relish (Chapter 13), Five-Spice Strawberry Chutney (Chapter 13), or in stir-fried potatoes.



Homemade Paneer (Indian Cottage Cheese)

Try stirring the milk with a plastic spatula while heating it. Stirring will prevent the milk from sticking to the bottom. But in the case that some milk still sticks to the bottom and burns, a plastic spatula will not scratch the bottom and spoil the milk.


INGREDIENTS | YIELDS 11⁄2 CUPS

1⁄2 gallon milk

31⁄2 tablespoons lemon juice, plus extra if needed

Ice, as needed




Avoid Rubbery Paneer

Stop the cooking process as soon as the milk curdles. Add ice to the milk. This way paneer does not come out rubbery.




	Boil the milk in a thick-bottomed pan. Stir it from time to time to keep it from sticking at the bottom.

	Once the milk is boiling, turn off the heat and add lemon juice, stirring continuously. It will take just a few seconds for the milk to curdle, and that’s exactly the time you have to stop the cooking process, so add the ice to the pot.

	Let it sit for about 1 minute and then strain it through a strainer lined with cheesecloth.

	Wash the collected cheese with cold tap water (this helps wash away that extra lemony flavor). Take all the sides of the cheesecloth and tie them together. Hang it somewhere to let the extra liquid drip off (place an empty bowl below it for the liquid to collect).

	Once the liquid (or whey) stops dripping, take out the cheese and make a big ball with it. Wrap it again with the cheesecloth. To press the cheese and give it a shape, place it on a chopping board and put a heavy pan or pot over it.

	Let it sit for an hour or so. When all the liquid is pressed out of the paneer, cut it into pieces and use for butter paneer masala or matar paneer, or just store in zip-top bags in the refrigerator for future use.



Pav Bhaji Masala

If carefully stored in airtight containers, this spice mix will last for months. There are also several varieties of pav bhaji masala you can easily find at any Indian grocery store.


INGREDIENTS | YIELDS APPROXIMATELY 1 CUP

1⁄2 cup coriander seeds

11⁄2 tablespoons cumin seeds

11⁄2 teaspoons caraway seeds

1 tablespoon cloves

1 cinnamon stick

2 teaspoons black peppercorns

8–10 whole dry red chilies

1 tablespoon red chili powder (can also use Kashmiri lal mirch or paprika)

1⁄4 teaspoon asafetida

11⁄2 tablespoons Amchoor (see recipe in this chapter)

2 teaspoons turmeric




	Roast the coriander seeds, cumin seeds, caraway seeds, cloves, cinnamon, and black peppercorns in a pan over medium heat until it starts to perfume, about 5 minutes. Set aside and let it cool.

	Grind all the ingredients together in a spice grinder. Transfer to an airtight container and store in a cool dry place.



Rasam Powder

Just like sambhar powder, rasam powder is another special spice blend that is used very commonly in South Indian cooking, especially in lentil soups and curries.


INGREDIENTS | YIELDS APPROXIMATELY 3 CUPS

1⁄4 cup cumin seeds

1⁄2 teaspoon asafetida

¾ cup whole dried red chilies

1⁄4 cup toor dal (yellow lentils)

1⁄4 cup chana dal (split bengal gram)

11⁄2 tablespoons turmeric

11⁄2 cups coriander powder

1⁄4 cup black pepper




	Roast each of the whole spices and lentils separately over medium heat until aromatic, about 5 minutes. Let them cool before grinding together with all the remaining ingredients in a spice grinder. Store in airtight containers.



Roasted Saffron (Kesar)

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.


INGREDIENTS | YIELDS 2 TABLESPOONS

2 tablespoons whole milk

1/4 teaspoon saffron threads




Caution!

Don’t try to substitute another spice for saffron. The aroma and flavor of this sophisticated spice cannot be duplicated.




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

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

	Pour the milk into a small bowl and add the saffron threads. Use immediately.



Tandoori Spice Mix (Tandoori Masala)

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


INGREDIENTS | YIELDS ABOUT 2 TABLESPOONS

1⁄2 teaspoon carom seeds

1 tablespoon Garam Masala Powder (see recipe in this chapter)

1⁄2 teaspoon ginger powder

1⁄4 teaspoon black salt

1⁄2 teaspoon dried fenugreek leaves

1⁄4 teaspoon dried mango powder




Prepacked Spice Mixes

If you need a spice mix in a hurry, you can buy most prepacked spice mixes (like the garam masala, tandoori masala, and chaat masala) at your local Indian grocery stores instead of making them yourself.




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

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



Sambhar Masala

This aromatic spice mix is quintessential in South Indian cooking, especially in the thin lentil soup called sambhar.


INGREDIENTS | YIELDS APPROXIMATELY 2 CUPS

1⁄2 cup coriander seeds

12–15 dried red chilies

1 tablespoon fenugreek seeds

21⁄2 tablespoons cumin seeds

1⁄2 teaspoon asafetida

1 tablespoon urad dal

1 tablespoon chana dal

1 tablespoon split mung bean

1 tablespoon black pepper

2 tablespoons turmeric




	Heat a pan and roast the coriander seeds, red chilies, fenugreek seeds, cumin seeds, and asafetida. Set aside.

	Now roast all the lentils (urad dal, chana dal, and split mung bean) until they turn very light golden and you can smell the aroma. Set aside. Let it cool.

	Now grind all the ingredients together in a spice grinder. Store in airtight containers.
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