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PRAISE FOR MALAI



“Malai delightfully celebrates cultural traditions while also providing a new canvas for exploration for any skill level. The recipes are accessible, but the flavors are out of this world—a refreshing dessert guide that’s sure to be a crowd-pleaser, if you’re willing to share.” —Meena Harris, founder and CEO, Phenomenal Media

“My neighborhood became decidedly more delicious the day Malai opened its doors. What appeared at first to be just another frozen treat shop has transformed and enchanted our little corner of Brooklyn in ways we could never have imagined, drawing ice cream fanatics from New York City and beyond for a taste of Pooja’s enlightened, transporting creations. Now with the Malai cookbook, we can all get a glimpse of the magic she churns each day and learn to make her singular creations ourselves. Malai’s ice cream is not just a joy to eat. It’s a powerful connection to a broader world for flavor lovers of all ages!” —Gail Simmons, food expert, TV host, and author of Bringing It Home

“Pooja is the perfect guide for ice cream lovers looking to make frozen treats at home—which means this book is the perfect guide for everyone! She has grown Malai with such love and intention, and that love and intention overflow into her recipes. They represent the delicious, fabulous blend of her Indian roots and American upbringing—the best of both coming together seamlessly.” —Barkha Cardoz, founder of Cardoz Legacy and author of With Love & Masalas

“When I think of my favorite ice cream shops, Malai is always at the top of my list. The way Pooja combines vibrant Indian-inspired flavors and spices is like nothing I’ve seen anywhere else. She is a singular creative, and I’m so happy to see her cookbook out in the world.” —Kerry Diamond, founder, Cherry Bombe

“Pooja Bavishi shows us how ice cream can tell the story of who we are and where we come from. The Malai cookbook changes the way we think about ice cream—Pooja’s flavor combinations are unmatched, layered with spices, bursting with color, and infused with the richness of her Indian American experience. A sweet triumph.” —Hetty Lui McKinnon, James Beard Award–winning cookbook author and food writer

“Turn up the joy, the nostalgia, the color, the flavor in life in all things ice cream with my pal Pooja as your guide. These pages are an invitation to a drool-worthy, magical world of dessert that starts in India but stretches to every place your heart, imagination, and taste buds have traveled to or dreamed of going. Make sure you pack a bib and a spoon for the delicious journey.” —Christina Tosi, chef and founder, Milk Bar
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For Ma and Dad.

You did, so I can.

…arre abhi toh party shuru hui hai!
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FOREWORD

Malai has been one of my favorite food words since I was a kid. It’s the cream that I would steal off the top of the milk when my parents were not looking. To me, malai represents indulgence, decadence, and a scrumptious bite. That’s exactly what Pooja Bavishi has created with Malai—and here she shares the secrets to incredible frozen desserts with South Asian flavors.

When I first tasted Malai’s ice creams, I was hooked. And as a judge on Food Network’s Chopped and other cooking shows, I’ve had the opportunity to taste some of the most creative dishes out there.

The release of my own cookbook, Chaat, is what led me to a beautiful friendship and a remarkable partnership with Pooja. I got a glimpse of her inspired, creative mind at work: while chaats are typically savory, Pooja crafted genius sweet creations like date tamarind ice cream, cilantro mint sorbet, and frozen yogurt raita. She has shown that her flavor alchemy is far ahead of so many in the industry.

Pooja has the unique talent of harnessing the beauty and vibrancy of South Asian flavors, techniques, and colors into absolutely stunning and delicious ice creams. She can conjure the most sophisticated flavors into desserts with techniques that are innovative yet still have a hint of nostalgia. Pooja’s infectious smile and demeanor shine through everything she creates. Her passion for taking people on a wonderful journey makes whatever she does spectacular.

Ice cream flavors like Masala Chai, Golden Turmeric, Jaggery, and Fenugreek with Walnuts are just a few of the intriguing recipes in this book. Beyond ice creams, you’ll find dairy-free frozen desserts, ice cream desserts, baked goods, toppings, and sauces. The approachability of each recipe makes this book accessible for everyone. My favorite part is the personal stories and journey that Pooja has included alongside her inspiring recipes.

This book is a visual feast, and I can’t wait to churn my way through it.

Maneet Chauhan

chef and TV personality
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INTRODUCTION

I love the smell of chai. To me, it’s everything comforting: sweet, spiced (and spicy), and creamy. It smells like home. I often think that I developed my identity through chai. My mom would make cups of chai for herself and my dad every morning. My sister and I would get baby sips mixed with milk. But it was the real thing, in my parents’ cups, that intoxicated me. Nearly every morning, I would ask to smell their chai, then stick my nose right into their cups to soak in all the milky, spiced sweetness rich with ginger, cardamom, cloves, and cinnamon—a powerful connection to a homeland that I grew up feeling nostalgic for.

I’ve thought a lot about why I started Malai. For years, I spoke about my dreams of eventually opening and operating a dessert business, but I could never really figure out what it would look like. The ideas kept coming, but nothing felt quite right, that is, until I started to make ice creams. It was then that some part of me instinctively knew to combine Indian flavors and spices that did not traditionally go together—rose and cinnamon, saffron and black pepper, green mango and cardamom, cayenne and star anise—but that shine through so beautifully in butterfat and dairy. For the first time, I had a platform to express my whole self.
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Malai is exactly the project I’ve dreamed of my whole life—one that celebrates Indian heritage and culinary traditions in a delicious way for a diverse audience. I relish being able to tell the stories of what it was like for me to embrace the Indian flavors in my suburban American upbringing. And one of my greatest sources of joy is connecting to people through these flavors.
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There have been countless times when I’ve seen customers try Malai ice cream and recall something familiar from their own background, whether a memory of their father using fresh ingredients to make ice cream when they were children, the cooking of an Indian friend who uses similar flavors, or the fragrance of a grandmother’s perfume. Unexpectedly, the flavors are somehow universal.

Coming to know that there is a market for the tastes and aromas of my childhood has demonstrated itself in many ways. At the shop, day after day, month after month, our customers tell us that Malai is the best ice cream that they’ve ever had—not the best Indian ice cream but the best ice cream. Acceptance is also evident in the many collaborations we’ve been fortunate to put together over the years, such as our project with celebrity chef Maneet Chauhan, with whom we made a “chaat” sundae based on the iconic Indian street food, or our annual Guest Chef Series, when we invite such well-known chefs and cookbook authors as Kristen Kish, Dorie Greenspan (whose recipe makes an appearance in this book on pages 114–115), Erin Jeanne McDowell, and Jessie Sheehan to make a signature dish using our ice creams.

I know that I’m now telling the story that I’ve been wanting to share since I was a child, since those early days when I craved to learn about the traditions of my family while also wanting to show my heritage as not merely different but also of value and appeal to everyone. And it’s not just the inspiration from my culture that I’m bringing to Malai and to this book. It is also the long list of fabulous ice cream and dessert professionals who have shaped my journey. So much of what I learned from them serves as the foundation of these recipes.

Malai may be one of the first businesses to bring these flavors and flavor combinations to the world of ice cream, but they have been around for generations, just as South Asians have been a part of the American landscape for generations. I have wondered why these ingredients, which some 1.5 billion people around the world eat on a daily basis, are not more widely enjoyed in this country. I want to believe that we are ready for the moment when it is as “normal” to pull a pint of masala chai ice cream from your grocery store freezer as it is a pint of cookies and cream. Let’s flavor ice cream with rose water and cardamom. Let’s break out the saffron for more than just a few special dishes. Let’s understand that there are different types of sugar around the world and that jaggery is a South Asian molded sugar with a molasses-rich smokiness that you will always want to have in your pantry.

And that is exactly the reason why I also wanted to write a cookbook—an ice cream–centered book that celebrates the flavors of my childhood, that makes accessible and familiar and craveable what was once considered foreign. This book will highlight the first-generation experience as well as celebrate the bounty of beautiful ingredients and spices of my Indian background that are readily available to all of us in this country. And it will teach you how to make the most flavorful and creamy ice cream you have ever had. I want to change how we think about ice cream. Come join me!
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PANTRY STAPLES

Pantry staples are whatever you use on a daily basis. But there are some items, while not staples, I think you should have on hand all the time, not just for special occasions. Everything I list here has multiple uses, both sweet and savory, and can be used in ice creams, baked goods, and even sprinkled atop your favorite fruit bowl. I hope that you will look to these ingredients not just for when you’re making something that you typically don’t prepare but also to enhance the dishes you make every day.


JAGGERY

Made from sugarcane, this unrefined South Asian sugar has heavy notes of molasses, similar in flavor to brown sugar. It is traditionally sold in block form, and you must use a knife to shave off the amount needed for a recipe, though now it is also readily available in powdered form. It has a distinctive taste with deep caramel notes and an almost creamy consistency that sets it apart from other sugars. It’s a one-to-one replacement for brown sugar and adds a touch of earthiness to typical dishes.




ROSE WATER

I don’t remember a life without rose water, and moving forward, you shouldn’t either. I can see how rose water can be polarizing, as it can have the aura of your grandmother’s perfume. But used in the right amount, it can elevate a dessert to the next level. It adds an air of sophistication and nuance to a plain ice cream or baked good. And for an extra bonus, if you already have rose water in your pantry, you can use it as a toner to smooth your skin!




CANDIED FENNEL SEEDS

This really should just be fennel seeds, but I’m doing you a favor by recommending you keep candied fennel seeds in your pantry. They’re fun! They’re colorful! But they also have the delicious properties of plain fennel seeds—that slight licorice note that serves as both a palate cleanser and a digestive aid. There is nothing that this little seed can’t do. Candied fennel seeds will add a pop of color and flavor in place of the usual dessert-type sprinkles and are also delightful to munch on by themselves after a meal.




REALLY GOOD SPICES

Using high-quality fresh whole spices will make all the difference not only in the recipes in this book but also in anything else you make. Using ground spices that were packed into jars long ago has become the norm, but things can be different! At Malai, we purchase our spices from quality companies, such as Burlap & Barrel, Curio Spice Co., Diaspora Co., Heilala, and Heray Spice. They source what they sell ethically and provide the freshest spices available, which, in turn, makes our products better. Invest in fresh whole spices, and they will make yours better too.
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GARAM MASALA

The one pantry spice that I will call out is garam masala, a spice blend. Although its content varies from company to company, it most typically includes cinnamon, cardamom, cumin, cloves, and black peppercorns—basically a lot of warming spices with some heat. But when I came across Cardoz Legacy’s garam masala, which is made of all warming spices—cinnamon, star anise, bay leaf, black cardamom, yellow cardamom, mace, and cloves—I was hooked. This is the garam masala I used for testing the recipes that follow, the one we use at Malai, and the only one I recommend.




HONEY • MAPLE SYRUP • LIGHT CORN SYRUP

To make a very creamy ice cream, you will need to use an invert sugar, or liquid sugar. This will make your ice cream smoother and more scoopable and reduce iciness. It’s important! Although at Malai we use a specialized form of inverted sugar, more readily available liquid sweeteners like honey, grade A maple syrup, and light corn syrup can be used for the same purpose. I know that light corn syrup gets a bad rap, but the nice thing about it is that it imparts no flavor if flavor is not needed. These three liquid sweeteners can all replace one another in the recipes, so if you want to use maple syrup in all of your ice creams, go for it. If honey is your thing, that will work too. Just don’t leave out this ingredient. It makes a world of difference in your end product.
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FAVORITE TOOLS

These tools will be of immense help as you make the recipes in this book and will ensure that you have ice cream on hand whenever you want! Have a spice grinder and a mortar and pestle at your disposal to ensure the freshest ground spices, never be without a rubber spatula for stirring and folding all kinds of mixtures, and, most important of all, why not make ice cream with your ice cream maker every day?


MICROPLANE GRATER

I often say that if I were sent into exile on a deserted island, I would take my microplane grater with me, and that’s no exaggeration. It is one of the most underrated items in the kitchen toolbox yet can do so much. It can grate moist fresh ginger or a hard spice like nutmeg or star anise, and it masterfully grates the zest of a lemon. It can even grate garlic, which is not relevant for this book, but I want to showcase its multitasking brilliance. You will find yourself picking up this versatile tool for dozens of tasks in this book and for your everyday cooking too.




SPOON

I wanted to say “offset spatula” here, but then I realized that I use a spoon whenever I need an offset and don’t have one. You can use a spoon to frost cakes and glaze desserts. You can top off a pie with whipped cream with a spoon, and you can dump in some freshly grated spices with a spoon. You can open a jar with a spoon, and you can hold a wobbly table stable with a spoon. And more than anything else, you can taste with a spoon. A lot of people have flowers in the center of their dining table, but my family? We have a container of spoons. I know you have a spoon in your kitchen, but show it the love it deserves.




RUBBER SPATULA

You may not think much of this suggestion, but that’s probably because you don’t realize how much a good rubber spatula can change your life. We’ve all had the bad flimsy ones, and they do get the job done. But a good rubber spatula—one that is sturdy to the touch and holds firm—can ensure that you are leaving no ice cream behind as you scrape out every last bit and can also take on the tough job of mixing a dough (see Ice Cream Peda). Once you convert to a good rubber spatula, you’ll never look back.




MORTAR AND PESTLE

If you haven’t already guessed, I am a person who loves tradition. I even have a nostalgia for things that I never got to experience. So it will come as no surprise that I love a good mortar and pestle. After all, why do things the easy way when the traditional way is still available to you? (There are many reasons, but stick with me here.) I, of course, have the exact mortar and pestle that my mom has from India, but these two simple tools are available everywhere. They are great for crushing cardamom pods, black peppercorns, and fennel seeds, and I love the irregular bits and pieces that they produce. This is great for when you steep spices in an ice cream base and you just want to open them up to bring out their oils but don’t need them finely ground.




COFFEE GRINDER

Why would you do things manually when an easier way is presented to you? I never ask myself this question. But I do have a spice grinder, and I do love it. Actually, scratch that. I don’t have a spice grinder, but I do have a coffee grinder that I use only for spices. It’s great for hard spices, such as cinnamon and star anise, because it grinds them to a fine powder for using in baked goods and in ice cream bases that don’t need straining.




ICE CREAM MAKER

This seems obvious, but when making ice cream, it’s nice to have an ice cream maker. Most electric ice cream makers fall into two main types, frozen bowl (aka canister) and compressor, but there are many different brands, which range widely in price and effectiveness. To produce the smoothest ice cream possible, try to find a unit that takes the least amount of time to churn the ice cream. This produces the smallest ice crystals, so when you freeze the ice cream, you are left with a luscious, smooth texture. The machines that typically take the shortest amount of time are usually the most expensive. But if you have a longer-running machine, no worries at all. The best time to eat your ice cream will be right after you churn it!




SPOUTED MEASURING CUP

A spouted measuring cup (aka liquid measuring cup) is a dream because it achieves two things at once: it measures and it pours. This may not amaze you as much as it does me, but measuring and pouring are two vital process steps in preparing ice cream, and a spouted measuring cup makes them easier. If you can, invest in a set in different sizes.




FREEZER-SAFE CONTAINERS

There are containers, and then there are freezer-safe containers. After making the recipes in this book, you’ll likely sometimes have leftovers that you will need to store, and for that you’ll need storage containers. You’ll want to get something that snaps firmly shut so no air can enter and that won’t shatter or crack if dropped. Only then will the ice cream taste like it did the day you made it.









[image: Image]



[image: Image]






ICE CREAM STORAGE & TRANSPORT

How you store ice cream is just as important as how you make it. Opening and closing your kitchen freezer causes a big temperature change and can affect whatever you are storing. In the case of ice cream, that temperature fluctuation creates not-so-pleasant ice crystals on top. To avoid that, store your ice cream in the back of your freezer. It’s the coldest part and will be the least susceptible to the temperature changes. (But honestly, you should just eat your ice cream as fast as you can!)

The same rule applies to transporting ice cream. You want to make sure that it is not exposed to too many temperature changes. How you pack your ice cream for transport will depend on how long you will be in transit. If you will be traveling for 30 minutes or less, you can tote your ice cream in a regular shopping bag. For periods of 30 to 60 minutes, it’s best to place the ice cream in an insulated bag. For 1 to 2 hours, put the ice cream in a cooler filled to the top with ice. This advice is good for pints or quarts of ice cream but will not work for ice cream desserts, such as ice cream cakes or pies.

For travel times of over 2 hours, purchase dry ice, put the ice cream in a cooler, and place the dry ice on top of the ice cream. Or better yet, make the ice cream once you get to your destination. Fresh ice cream always tastes the best!
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Dairy Ice Cream & Frozen Treats
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Sweet Milk Ice Cream

The key to really great ice cream is a really great ice cream base, and this is the one for all of our dairy ice creams at Malai. Several things set it apart from the rest: it’s incredibly milky, it has a full mouthfeel but is not too fatty, it finishes with a cooked caramel taste, and it’s light and creamy—all at the same time. In my mind, it’s perfect, and now it’s yours.

MAKES 1 ½ QUARTS


	1 tablespoon cornstarch

	2 cups whole milk

	3 tablespoons cream cheese, at room temperature

	¼ teaspoon salt

	1 ¼ cups heavy cream
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