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Introduction

This book has been written as a gradual maneuver in self-defense. Let me explain.

You see, I have lived fairly quietly in New York for more than a decade, but in the last few years I have increasingly found myself approached at parties and P.T.A. meetings by a fresh breed of enthusiastic Americans who note my sari and ask, “You wouldn’t know of a restaurant where we could get some good Indian food, would you?” My answer is always an apologetic, “I am afraid there is no place in New York or anywhere in America where top-quality Indian food can be found—except, of course, in private Indian homes.” At this, their faces fall and I begin to feel a familiar upsurge of guilt and patriotic responsibility. I try to explain about the Indian restaurants. It isn’t as if there aren’t any. But these establishments invariably underestimate both the curiosity and the palate of contemporary Americans. Instead of specializing in food from a particular state or district, they serve a generalized Indian food from no specific area whatsoever; a restaurant may call itself “Kashmir” but will serve no Kashmiri food; at another calling itself “Punjab,” you will be unable to get those delicious Punjabi mainstays, corn bread and mustard greens. There are several reasons for this. One is timidity—the fear that diners’ unfamiliarity with regional specialties will make certain dishes unpopular. Another is the caliber of the cooks: most are former seamen who left their ships with the hope of making a living, somehow or other, in America, and as cooking seemed to require no unusual skills, a great many became restaurateurs, copying the standardized menus of other Indian restaurants and refusing to experiment with dishes from their own villages which they perhaps knew much better. The result of all this is that the sauces in such eating places inevitably have the same color, taste, and consistency; the dishes generally come “mild, medium, or hot,” which is an indication that the food is not being cooked with the spices, as it should be, but that something is being ladled on; appetizers are suggested not because Indians eat them, but because it is felt that Americans cannot do without them.

Naturally, it is difficult to recommend such a restaurant. The only alternative is to invite the people in question home for dinner. I did this for several years, justifying the expense and the effort by telling myself that someone had to let Americans know what authentic Indian food was like and that I couldn’t heartlessly ignore their curiosity and interest.

So I kept feeding people in large numbers until exhaustion finally put an end to what I considered was rather discreet proselytizing. A better scheme, as effective as it was cheap, occurred to me. I began writing down the recipes of my most popular dishes and made several copies of them. Whenever someone started a conversation about Indian food, I just handed out a recipe. It worked so well that once when we attended a party, we found that every single dish had been made from my recipes. The hostess, a new acquaintance, was totally unaware of this. In fact, when somebody praised the food and asked her what cookbook she had used, she replied, “Well, my dear, these recipes seem to be just floating around. I got them from Edith and she got them from a gal at work.” I smiled and said nothing. I was so grateful that Americans were showing such an interest in authentic Indian food and that it wasn’t I who was doing the shopping, paying the bills, cooking, and washing up.

I soon found myself mailing recipes to friends in North Brookfield, Massachusetts; Detroit, Michigan; Madison, Wisconsin. I heard from a family in Boston who had loved the marinated butterflied leg of lamb—and this family included two little children who had been, until then, extremely dubious about all foreign foods.

As the number of Americans cooking from my recipes was getting larger, this cookbook was, slowly and inevitably, taking shape. Now that it is done, my sense of relief is overpowering. For all those people who say they love my food, well, here it is: Indian recipes completely adapted to the American kitchen, some easy and simple, others to be mastered with patience and practice.

I realize that many of you may be cooking Indian food for the first time. I have tried to write the recipes in great detail, describing how the food should look at the end of each major step as well as when it is fully cooked. This may make the recipes a bit long, but don’t let that put you off. My intention is merely to lessen the chances for error. Also, don’t be discouraged by a long list of spices. Once you have them on your shelf, it is just as easy to sprinkle in five of them as it is to add two.

It may, perhaps, encourage you to know that I myself learned to cook not from observation and practice in our family’s kitchen in Delhi but from recipes written on flimsy air-letters, mailed to me by my mother. As a teen-ager growing up in India I was preoccupied with the usual teen-age concerns—boys (whom we saw only at a distance and therefore coveted), my ambitions (why can’t I play Hamlet?), and other such nonsense. I went into the kitchen only as a dilettante, more to taste than to help or learn.

It was when I was twenty and went to England as a student that I started to learn how to cook. I was extremely homesick, and this homesickness took the form of a longing for Indian food.

The canteen at my drama school served a see-through slice of roast beef accompanied by some watery potatoes and cabbage which no amount of H & B sauce could improve. My limited scholarship funds did not allow me to eat out at the Indian restaurants. So I decided to learn how to cook, and I wrote to my mother in India for recipes. She would answer with long letters in Hindi which I would take with me to school. As I ate my roast and two vegetables, I would ponder her advice … put in a pinch of asafetida—don’t let it burn—now put in the cumin and stir for a second or two … add the chopped-up tomatoes and fry … my mouth would water and the cabbage would stick in my throat. At this point I couldn’t even make tea.

But with expert long-distance help from my mother, I started learning. I began adapting her recipes to what was available in England and later, when I moved to America, to the ingredients and appliances that I found here. Over the years I discovered that the electric blender could do much of what the Indian grinding stone did, and much faster; that instead of roasting eggplant in hot ashes as my mother recommended, I could do it directly over a gas burner; that American meats just couldn’t be fried the Indian way because they contained too much water and that it was often better to cook with canned tomatoes than fresh ones because they had more taste and color. Slowly I began changing the recipes to suit the conditions. I managed to arrive at the genuine taste of traditional dishes, but often had to take quite a circuitous and unorthodox route to get there.

I’m sure by now you want to know what special ingredients are required to produce that genuine flavor, what special spices you need before you embark on this culinary adventure. Let me start negatively by saying that what you don’t need is curry powder, which many of you may already realize. But for those who don’t, let me explain.

To me the word “curry” is as degrading to India’s great cuisine as the term “chop suey” was to China’s. But just as Americans have learned, in the last few years, to distinguish between the different styles of Chinese cooking and between the different dishes, I fervently hope that they will soon do the same with Indian food instead of lumping it all under the dubious catchall title of “curry.” “Curry” is just a vague, inaccurate word which the world has picked up from the British, who, in turn, got it mistakenly from us. It seems to mean different things to different people. Sometimes it is used synonymously with all Indian food. In America it can mean either Indian food or curry powder. To add to this confusion, Indians writing or speaking in English use the word themselves to distinguish dishes with a sauce, i.e., stewlike dishes. Of course when Indians speak in their own languages, they never use the word at all, instead identifying each dish by its own name.

The origin of this English word could be kari, a Tamil word meaning “sauce,” it could be a spice called the kari leaf, or it could be karhi, a North Indian dish made with buttermilk and chickpea flour. Who knows where some wandering sixteenth-century Englishman found his inspiration! Whatever its source, the word is obviously a British oversimplification for what is universally recognized as a richly varied cuisine.

If “curry” is an oversimplified name for an ancient cuisine, then “curry powder” attempts to oversimplify (and destroy) the cuisine itself. Curry powders are standard blends of several spices, including cumin, coriander, fenugreek, red peppers, and tumeric—standard blends which Indians themselves never use. Here again I am sure the British are responsible for its creation. This is how I imagine it happened:

A British officer in full uniform (possibly a young David Niven) is standing under a palm tree and looking fondly at his bungalow as Indian servants go back and forth carrying heavy trunks from the house into a waiting carriage. When the carriage is loaded, the servants line up on the veranda with tears in their eyes. The officer himself, overcome with emotion, turns to khansamah (cook).



	OFFICER:
	How I shall miss your delicious cooking. My good man, why don’t you mix me a box of those wonderful spices that you have been using. I will carry it back with me to Surrey, and there, whenever I feel nostalgic about India, I will take out this box and sprinkle some of your aromatic spice mixture into my bubbling pot.



	KHANSAMAH:
	Yes, sa’ab, as you say, sa’ab. (Runs off to kitchen.)




Scene shifts to kitchen, where cook is seen hastily throwing spices into box. He runs back with it to officer.



	KHANSAMAH:
	Here is the box, sa’ab. Sa’ab, if your friend also like, for a sum of two rupees each, I can make more boxes for them as well.…




Several years later: Former cook is now successful exporter. He is seen filling boxes marked “Best Curry Powder.” When boxes are filled, he puts them in a large crate and stamps it in black: FOR EXPORT ONLY. Then he goes to his money box, opens it, takes out his money, and gleefully counts it. As scene fades away, former cook and present exporter is doing Dance of Joy.…

So much for my scenario. The point is that no Indian ever uses curry powder in his cooking. Nor do we mix our own, because if we did we would end up with our own blend of collective spices. Cooking again and again with the same blend of spices would make all dishes taste alike. It would be the same as taking a tablespoon each of dried thyme, basil, rosemary, tarragon, bay leaves, and allspice, putting them in a jar, shaking the jar, labeling it “French Spices,” and then using a portion of this mixture for every French dish one made, from soup to salad. Also, since “curry powder” is a blend of ground spices, it tends to get stale very quickly and lose its flavor. So one ends up with something that has the negative aspects of being standardized and somewhat rancid at the same time.

And it isn’t just Britishers and Americans who are misguided. The Chinese, who insist on the freshest herbs and vegetables for all their own food, use some of the stalest curry powder for the curried dumplings they serve in Hong Kong’s best tea rooms. The Japanese, who are probably the world’s greatest culinary aesthetes, don’t hesitate to serve a greenish-yellow glutinous mess over their rice and label it “curry,” and the Frenchman, who insists on a perfect velouté, also eats the most ghastly “shrimp Indienne” in a curry-tinted cream sauce.

But eating habits are changing, and today Americans especially seem to have a great desire to experience the “real” thing, an authentic taste, a different life style. Anything fake is deplored, fake foods included. It is a hopeful trend and leads me to believe that if Indian food is ever going to come into its own in America, this is perhaps the time for it.

What is it then that gives Indian food its particular range of flavors? It may surprise you to know that a great many of the spices we use are ones that you probably have on your kitchen shelves already—cloves, cinnamon, bay leaves, black pepper, nutmeg, and mace. These, along with cardamom, are what we call garam masalas, “hot spices.” They are hot only inasmuch as they are supposed to provide heat for the body. The spices which you may not have would include cumin, coriander, turmeric, fenugreek, black mustard seeds, fennel, and dried hot peppers. All these, I find, are readily available on the spice racks of most big-city supermarkets—all you have to do is to look in the correct alphabetical pigeonhole. Those that are not available can be sent for. At the end of this book I will list retail stores and mail-order houses that specialize in Indian ingredients.

There is a slight problem with supermarket spices which you might as well be aware of. Those spices which do not “move”—i.e., sell fast—tend to stay on the shelves and get stale. A few lose their aroma, others fade in the light, some get oily and rancid. Therefore, try to buy only whole spices and grind them yourself in small quantities. The grinding can be done in a coffee grinder, or, if the spices are slightly roasted first, some can be crushed between waxed paper with a rolling pin. The electric blender will grind spices, if you do them in sufficiently large quantities. If all else fails, you could use a mortar and pestle, though that tends to crush spices rather than grind them. Whole spices retain their flavors for very long periods. Make sure you store them in jars with tightly screwed lids, well away from dampness and sunlight. Ground cumin and coriander are fine if bought from Indian spice dealers in small quantities.

Even though the Indian styles of cooking require, in general, a fair number of spices, we do not, of course, use all of them for each dish we cook. Cauliflower, for example, may be cooked with just turmeric, fresh ginger, fresh Chinese parsley, and ground cumin. A chicken dish I make requires only whole cloves, black peppercorns, cinnamon sticks, bay leaves, and cardamom pods. One potato dish needs just a pinch of asafetida, whole cumin seeds, and turmeric.

Sometimes, as you glance at a couple of recipes, the spices used might look identical, which may lead you to the conclusion that the two dishes will taste the same. But that’s not necessarily true. It is not only what spices you use but also how you use them that gives dishes their special taste and appearance. Take cumin, for instance. If it is roasted whole and crushed, its coffee color will darken the looks of any food and its strong aroma will fill not just your kitchen but your entire house. This way it has a sharp, nutty taste. Whole cumin, when it is “popped” in very hot fat, has a mild aroma and a gentle, licoricelike taste. Ground unroasted cumin provides a third flavor and has perhaps the mildest taste of the three.

Different spices require different treatment during cooking. Turmeric burns easily and becomes bitter, so it is generally used in conjunction with some liquid. Saffron gives off its best color when lightly roasted, crushed, and then left to soak in warm milk. Too many fenugreek seeds can make a dish bitter, so while you can play around with the number of peppercorns or cardamom pods you put into a dish, you cannot do the same with fenugreek.

Spices, herbs, and other seasonings are always added to the cooking pot in a specific order, and this again changes the taste of the dish. For example, if a hot dried red pepper is browned in oil and then mixed in with cooked lentils, the lentils will not be very hot but will have gained the subtle flavor of the pepper. On the other hand, if the pepper is browned in oil first and then cooked with the lentils, you will end up with a fairly hot dish. This applies to nearly all the spices, as each has its own peculiarities. The order in which they are put into a pot is extremely important. All this may sound confusing, but it is really easier to master than, say, a French custard. If you follow the recipes carefully, you will soon begin to understand the properties and idiosyncrasies of each spice.

Not all Indian dishes are stewlike, as some people imagine. We distinguish between “wet” and “dry” dishes, and of course we have every category in between. Sometimes we start cooking a meat dish like a stew, then boil down the liquid and end up by frying the meat. At other times we fry a fresh ginger paste with turmeric, sauté a vegetable in this mixture briefly, sprinkle a little water over it, and let it cook, covered, in its own steam. Potatoes can be cooked in a variety of sauces, or they can be boiled, diced, and cooked “dry” with a little oil, fennel, and cumin seed. We deep-fry vegetables in batter and eat them with a fresh green coriander chutney, and we roast chicken and fish whole in clay ovens. Just as there is no one spice used for every single Indian dish, there is really no single technique that is common to all Indian foods.

A great many people stay away from Indian food because they assume it is hot. This “heat,” when it exists, is generally provided by the red or green pepper (or chili), spices which can easily be omitted without any loss of authenticity. In fact, in my own family, we rarely ate hot food, because it didn’t “agree” with my father. Being perverse, I naturally developed a very strong liking for it, but there is no reason why you must do the same. Some Americans feel that they lose face if they are confronted with very hot food and then cannot eat it. Perhaps they will relax when they know that there are also many Indians who prefer their food “mild.” It is not the chili pepper which makes Indian food Indian. After all, the Thais, Mexicans, Nigerians, and many others use it as well. It is the preparation and combination of whole or freshly ground spices which makes Indian foods unique.

There is another slight misconception even among knowledgeable Americans, which is that most Indian food is cooked in ghee, and that ghee is clarified butter. Actually, there are two kinds of ghee. The usli ghee, or “real ghee,” is indeed clarified butter, but if you consider India as a whole, it is very rarely used. In a nation where milk and butter are luxuries, cooking in usli ghee for the masses is unthinkable. Most people keep a small jar of ousli ghee in their kitchen and use it occasionally on chapatis or dal, for cooking special dishes, or for religious and medicinal purposes. (I remember when at the age of twelve I had my ears pierced, for a month my mother applied hot fomentations of usli ghee and turmeric to my tortured earlobes!) In the western state of Punjab, however, usli ghee, butter, buttermilk, and milk are used much more frequently. The Punjabis, a tall, strong people, tend to believe that their enterprising spirit and immense energy come from the meat, corn bread, mustard greens, and dairy products they consume, and in some households it is quite common to give each child a daily spoonful of usli ghee pretty much in the same way that American parents pop vitamin pills into their children’s mouths.

The other ghee, the one that is more commonly used, is made up of various vegetable oils and is what is called vegetable shortening in America. It is sold under various brand names—Dalda and Rath being the most popular—and can be purchased in large cans. In my own family we always used this vegetable ghee because my father insisted that usli ghee was too rich for a daily diet.

The cooking medium that is used almost as frequently as vegetable ghee is oil. It is cheap and excellent for deep frying. Also, different states show their individuality by using local oils—coconut oil in Kerala, mustard oil in Bengal, and peanut or sesame oil in various parts of North India.

In the last few years India, like most other nations, has become increasingly aware of the possible harm that can be caused by saturated fats. Both Dalda and Rath are said to contain saturated oils and are therefore being rejected in favor of peanut oil, mustard oil, and other unsaturated oil mixtures. For this reason, I have used vegetable oil as the cooking medium in most of my recipes. You can use peanut oil or any other unsaturated oil mixture that you prefer. If, however, you wish to use usli ghee, directions for making it can be found on this page.

Newborn Indian infants do not, of course, start off life on spicy foods (I have been asked this question several times). They thrive on mother’s milk, like most other infants. I do remember one particular custom in our family, however. As soon as an infant was born, whether at home or in the hospital, my grandmother would come and write the sacred syllable “OM” (I am) on its tongue, with a finger dipped in honey. Children develop the taste and desire for spicy foods rather slowly. Our standard excuse, as six-year-olds, when we didn’t want to eat was that the cook had put some red pepper in our food by mistake. If my mother was the only one presiding at the table, we would generally get away with it, but sometimes my father would arrive and insist on tasting the food and then our ruse was discovered. At the age of six, I loved to put sugar on my bread, but by nine I had graduated to a thick layer of hot mango pickle.

Children in America are always being told not to eat too much candy. We were always being told not to eat too many sour things like tamarinds, raw mangoes, and aam papar (aam papar is made with sour mangoes, and the tastiest variety looks like thick, dirty brown leather). Even though our garden was full of fruit trees, the only ones that bore fruit were the mulberry and mango trees. We weren’t interested in the mulberries because they were sweet; we left those to the old folks. But the raw mangoes were attacked and seldom given a chance to ripen. The best time to steal the mangoes was midafternoon when the temperature was 110 degrees and most of the household napped in air-cooled comfort. Often we would climb the mango tree equipped with knife, salt, and pepper. We would then picnic on the boughs, along with the twittering sparrows.

My father and mother were both born in the heart of the old city of Delhi, where the streets are so narrow that a man and a cow can barely pass each other. Most of the old town houses there are three or four floors high and are built around an inner courtyard. They have many small rooms, niches for closets, and no view, except other houses, other courtyards, other floors. On all the floors are balconies, running around the courtyard. When my paternal grandfather had become a successful barrister and had returned from his travels abroad, being an adventurous and ambitious man, he decided to move out of the area and bought himself a garden estate on the banks of the Jumna. But my mother’s people stayed on in the old city. Every now and then my mother would take us to visit her family. Here I must rather shamefacedly admit that I felt, in those days, that I had very little in common with my old-city cousins. I loved to go there because of the food, which was superb—the best Kayasth (the name of my community) food one could ever hope to have. There were not many servants in this house, and all the cooking was done by the women, squatting on the kitchen floor. The odors would draw me to the kitchen door, where I would stand, first on one foot, then another, watching and sniffing. I wanted to go inside, but the kitchen was tiny and I would have had to take my shoes off—which was always difficult because of my mother’s tight, well-knotted shoe-lacing techniques. So I would stand, peering from the outside, until my aunt, a gentle woman with large teeth, would tell me to go play on the roof. I would do as she said, but eventually the odor of mushrooms cooking would draw me down again.

Sunset signaled the approach of dinner. A large cotton rug was unfolded in the courtyard. On this was spread a clean cotton sheet. Food was brought in on serving plates and placed in the center of the sheet. I always liked to carry in my favorite dishes, so I could look at them longer. Everyone sat around the food. Unfortunately, the men ate first and the women served them. I would watch my favorite dish of mushrooms, which I loved, being devoured by greedy males. As I took the empty plate to refil it for them, I would pray that at least some would be left for us. Finally our turn came. Fresh food was put on the serving plates and the women and girls would eat. We ate directly from the serving plate, breaking off a piece of bread from one plate and dipping it into another. My favorite mushrooms were obtainable only briefly during the rainy season. They were cooked with onions, garlic, tomatoes, cumin, coriander, turmeric, and a lot of hot red pepper. We ate them with pooris, an unleavened whole-wheat bread, round and puffed with hot air. We would also have potatoes, boiled first and then cooked with coriander, cumin, fenugreek, turmeric, onions, garlic, ginger, and yogurt. There would be lamb, prepared in the best Moghul tradition—with saffron, cardamoms, and nutmeg. And there were always pickles called water pickles because the pickling base is not oil or vinegar but water. To make them, green marrows (small summer squash), turnips, carrots, or watermelon rinds are blanched or put raw into a large earthenware container, together with crushed mustard seeds, salt, and, of course, water. The container is lightly covered, and the pickle is allowed to mature for one to two weeks. Even the liquid is totally irresistible.

Childhood taste habits never completely die out. They seem to leave their mark on us and often dictate the areas that we are willing to explore or not explore as adults. That is why I feel, rather strongly, that children should be exposed to not only the best foods but also foods of as many different countries as possible. Culinary insularity is really nothing more than a set of stubborn taste habits. And the best way to break these habits is through enlightened exposure at an early age. You’d be surprised at what some children are willing to try if adults are not sitting there looking apprehensive. I’ve had my daughters’ American friends drop by and eat, with great relish, all sorts of Indian foods, including betel nuts! I keep my brass betel box in the living room. By now I am quite accustomed to seeing my daughters’ friends come through the front door, say hello, walk straight to the betel box, rifle it, scattering seeds all over the floor, and then calmly walk on to the children’s room, munching away like any Indian child. They seem to love the cauliflower cooked with fresh ginger and the chicken cooked with whole spices, and the marinated butterflied leg of lamb is, of course, an all-time favorite. One group of girls astonished me by eating (and enjoying) some hot mango pickle! All these children are under twelve years of age and belong to the same pizza-Coke sorority that we have long despaired of.

I have tried to begin each chapter with the simpler recipes—those which are easier to make and not too surprising to the palate.

At the end of each recipe I give serving suggestions in which I sometimes indicate if the dish is one which is likely to find popularity with children. Don’t underestimate them. They’ll surprise you. I remember so well one of our trips to Paris. We were seated in a restaurant slightly beyond our means, studying our menus, when my husband asked the children what appetizer they wanted. The eldest, who was supposed to be studying French, didn’t want to admit that she couldn’t understand a word of the menu, so she countered with, “Well, what are you having?” My husband translated that section of the menu and said he was having snails and would they like to try that. Two children immediately turned up their noses and said, “Eeeu,” a favorite word in school that year. The third, whose glasses always seem to rest halfway down her nose, peered over them at my husband and asked, “Do you like snails?” My husband said he liked them very much. She looked up at the ceiling for a good minute as if consulting someone in that direction and then said, “Okay, I’ll try ’em.” Well, she loved them and now orders snails at every opportunity she gets.

Try out these Indian dishes on your whole family. Take some of them with you on picnics. You’ll be amazed to see how fast they are eaten up.

There is another group of people for whom this book should prove very useful. And they are vegetarians. One of the hardest things to find in this country is a good, balanced, fresh vegetarian meal. The choice seems to lie between macaroni and cheese, salads, raw or boiled vegetables, cheeses and fruit. The reason is that the American menu is planned around meat, poultry, or fish, the vegetables being either just accessories or, as in the case of the slice of tomato and leaf of lettuce served with hamburgers, mere adornments. This country has not developed a vegetarian cuisine because, until now, there seemed to be no need for it. But a lot of young Americans are turning to vegetarianism because of a horror of all forms of killing, and a lot of older Americans are turning to it out of despair—they are wary of beef, pork, and lamb because of cholesterol, wary offish because of mercury pollution, veal is ridiculously expensive, and just how many days a week can you eat chicken?

I happen to feel that Indian vegetarian food is perhaps the best in the world. It almost has to be. Our vegetarian population goes into the hundred millions! The Brahmins, upper-caste Hindus from both North and South India, rarely touch meat, fish, or eggs. The Buddhists and Jains abhor all killing, orthodox Jains going so far as to wear masks over their noses and mouths so as not to accidentally entrap some minute victim that strays in as they inhale. The poor in India are also generally vegetarian because meat is simply beyond their means.

The result of all this is that in the last few thousand years, Indians have developed a most balanced and varied vegetarian cuisine. The essential proteins in these meals are provided by the many dals (lentils, split peas, black-eyed peas, chickpeas, etc.) and by yogurt relishes and milk desserts. The variety is provided by the sheer number of vegetable dishes. Each is cooked with a different combination of spices—some with sauces, others “dry,” some vegetables cooked in combination with others, like potatoes, peas, and cauliflower, others grated and stuffed in bread, some boiled, some sautéed, some fried, some pickled, and some puréed into fresh chutneys.

The longest chapter in this book is the one on vegetables. That, as well as the chapters on Rice; Breads; Chutneys, Pickles, and Other Relishes; and Desserts should provide enough material for vegetarians to make interesting and wholesome menus.

I also give, a little later, a list of sample menus both vegetarian and nonvegetarian. Use them if you feel you need initial guidance, but experiment and try any combination that strikes your fancy. Also, don’t feel compelled to plunge into Indian cooking with a full-scale banquet. An Indian soup with your meal one day, a tomato chutney with your roast lamb the next, some sweet rice with your duck on the weekend—these are good beginnings. If you are in the habit of serving spaghetti and meat sauce quite often, try rice and kheema instead. It is a pleasant variation and equally simple.

All the dishes in this book can be made in standard American pots, pans, and skillets. It does help, however, to use good-quality heavy-bottomed pots, especially for rice. For making Indian bread a tava, or rounded griddle, is very convenient, but you can use instead a cast-iron skillet. For deep frying we use a karhai, which is similar to a Chinese wok. Many specialty kitchenware stores carry woks. If you can find one easily, do buy it. It is a worthwhile investment. If you cannot find one, don’t be discouraged, as I will suggest substitutes whenever a karhai (or wok) is called for.

A word about the limitations of this book. If you are looking for an encyclopedic tome encompassing all Indian food, you certainly won’t find it here. Such a task would have taken me at least twenty years, as I would have had to approach it slowly, region by region. What this book does offer you is the chance to understand and cook the food of one specific area—the region in and around Delhi, including the adjacent sections of Uttar Pradesh.

Since Delhi is a city, pretty much like Washington, D.C., you might consider knowing the food of this area alone as being rather limited. But that is not so. First of all, the best Indian food is that which is specifically regional. I would rather that you started with a thorough understanding of the cuisine and eating habits of one region than with a vague superficial understanding of the cuisines of the entire subcontinent. Second, even though Delhi is just one city, it is the capital and was, until the British threw them out in the nineteenth century, the seat of the great Moghul emperors. And it was in their royal kitchens that the Delhi cuisine was conceived. Because of the Moghuls’ power and prestige, their cuisine was then aped, with interesting local variations, in the courts of the lesser maharajahs, rajahs, generals, and governors scattered across the nation.

The Moghuls were originally nomadic Tartars from the plains of Mongolia. They were so unused to living in permanent structures that the first palaces they built in India in the sixteenth and seventeenth centuries resembled gigantic tents but were made of red sandstone and marble. They were also unused to the heat, so they immediately set about building canals everywhere—they even had canals going through their bedrooms! They sent runners up to the Himalayas to bring them ice for their drinks, and in the summers the entire city—to the last courtesan—moved up to the royal gardens in the cool vale of Kashmir. The country they admired most was Persia. They had passed it on their way to India and had been awed by the glitter of courtly robes and the delicacy of the miniature paintings, and by the exquisite food they had been served. Much of it they introduced into their own courts, sending off to Persia and Afghanistan regularly for melons, pomegranates, plums, grapes, dates, and nuts.

But India has a way of influencing, if not overpowering, everything it comes into contact with. Very soon the mighty Moghuls were chewing the betel leaf, crying in ecstasy over the mango, adding more spices to their Persian meats, and relishing the vegetarian dishes prepared for them by their Hindu wives and mistresses. It was this combination of richly cooked Persian meats and rice (sometimes called Moghul food) with the local vegetarian styles that gave birth to what I call the Delhi cuisine.

Although this book basically contains the food of the Delhi region, I have, I must confess, cheated slightly to include a few recipes for foods which were cooked in our home but which orginated in other states. I feel very attached to these dishes, and as this is essentially a personal book, I had no compunction about including things that have been adapted in my own kitchen.

I’m sure many readers are curious about just how different the other Indian cuisines really are. One tends to think of India as one large subcontinent almost the size of Europe (without Russia). It is divided into about twenty states and territories. (I say “about” because the number keeps changing.) Each state has its own language, history, literature, dress, and culinary traditions. Transportation of fresh produce isn’t particularly efficient, reliable, or cheap, so each area tends to eat what it produces locally. In some states like Kerala, Bengal, and Andhra Pradesh, the staple is rice, whereas in others like Punjab and Uttar Pradesh, the staple is wheat. Along the coast fish and seafood are eaten extensively and are often cooked in coconut milk. In the northern interior, where people see neither the sea nor coconut palms, they usually eat an unleavened whole-wheat bread with dal and vegetables.

In Bengal, I’ve had an entire meal consisting of five different lobster dishes served with rice, the most delicious being one in which the lobster was cooked with mustard seeds and freshly grated coconut. This was followed by Bengali sweets—tiny squares, rectangles, and balls, no bigger than a sugar cube, colored pink, green, and yellow and made with milk, cheese, and sugar.

In Kashmir, where the people are often red-haired, green-eyed, and freckled, the staple diet is meat, fish, and rice. Meat and vegetables are dried during the summer months and stored to be used once the snow begins to fall and movement becomes restricted. The spices used are those which are thought to provide heat for the body—cardamom, cinnamon, cloves, black peppers, chilies. Even their tea is delicately spiced. Kashmiri food often has a red appearance owing to the liberal use of the Kashmiri chili, which is not very hot but provides flavor and color. I’ve had meals in Srinagar in which every course was meat, including a mincemeat dessert.

Modern Bombay boasts of hundreds of instant products; the label on one reads: “Instant Dal. SAVE time, labor, money. By adding only water, READY within three minutes.” Side by side with this evidence of “progress,” Gujarati-speaking people of Bombay still relish more traditional foods. One great favorite is a paper-thin bread, eaten with the pulp of the best seasonal mangoes. This bread is made by dipping two balls of whole-wheat dough into fat and flour, rolling them out together very thinly, and toasting them on a hot griddle. The two layers are then separated, making an ever finer, lighter bread. Another favorite is undhya (meaning upside down). Whole, often unpeeled vegetables, coated with oil, red pepper, garlic, ginger, fenugreek, coriander, fennel, and cumin, are put into an earthenware pot and covered with moistened hay. The pot is then turned upside down over smoldering cinders.

In Madras, it is customary to eat on the floor, out of a banana leaf, which serves as a plate. A mountain of rice is piled on the leaf, and a visitor unaccustomed to the southern ways begins to wonder how he can ever find room for all that rice. The host’s deft hands quickly make a craterlike hole in the mountain top, and into this is poured the highly spiced hot sambar (yellow lentils, cooked with asafetida, fenugreek, coriander, cumin, turmeric, chilies, mustard seed, and tamarind, to which have been added sliced vegetables such as tomatoes, onions, and eggplant). This is eaten with great relish, the entire palm of the right hand, from fingertips to wrist, being used to transport the food from leaf to mouth. The Northerners tend to look down on the Southerners for what they consider to be rather messy eating habits. In the North, the finicky pale when they see anyone soiling more than the top section of his fingers with food. I remember being scolded by my mother for letting the food slip from fingertip to midfinger. Whenever that happened, she would say, “Chhi, chhi, chhi” (dirty, dirty, dirty) and make me wash my hand. Whether we soil the digital end or the whole palm, one thing at least is generally true of all Indians: we like to eat with our hands. For this reason we have strict rules about washing hands and mouths before and after meals. This rule is followed meticulously by the poorest villager and the richest urbanite.

Some day, I hope, books will be written about all of India’s cuisines—Gujarati food, Malayali food, Assamese food, Punjabi food, Maharashtrian food, Sindhi food, Bengali food, Goan food, Kashmiri food, Hyderabadi food, to name just a few. But until that happens, my book can introduce you to the smells and tastes which I grew up with as a child in Delhi and which I have struggled over the years to re-create in my American kitchen. These dishes, some traditional and some adapted to the produce in American supermarkets, you can now cook in your own homes instead of having to rely on second-rate eating places or the mercy of Indian acquaintances.

[image: ]

Two words of advice

Avoid using aluminum pans when cooking with any ingredients that have acidity.

If you aren’t familiar with Indian cooking, it is wise to grind, measure, and set out all your ingredients before starting the cooking because so often parts of a recipe require that you work without interruption.

Sample menus
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Kheema with fried onions

Green beans with onion paste

Moong dal

Rice with potatoes and cumin seeds

Yogurt with spinach

Chopped onions in vinegar

Gulab jamun • Fruit
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Koftas (Indian meatballs)

Potatoes with asafetida and cumin

Rice with peas and whole spices or Parathas

Chana masaledar

Yogurt with tiny dumplings (boondi-ka-dahi)

Cucumber and tomato with lemon juice

Kheer • Fruit
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Chicken cutlets

Sookhe aloo (“dry” potatoes)

Green beans with ginger

Rice with cauliflower and cumin seeds

Gulab jamun • Fruit

Chicken with tomato sauce and butter

Whole pea pods with cumin

Maya’s potatoes

Chapati or Plain boiled rice

Cucumber raita

Malpua • Fruit
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Shrimp with dill and ginger

Crisp fried okra

Rice with spinach cooked in aromatic broth

Yogurt with potatoes

Tamarind chutney with bananas

Kheer • Fruit
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“Butterflied” leg of lamb, marinated and. barbecued

Green beans with onion paste

Rice with spinach

Cucumber and tomato with lemon juice

Kheer • Fruit
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Pullao (rice with lamb)

Shrimp with peas and parsley

Cauliflower with ginger and Chinese parsley

Eggplant bharta (smoked eggplant)

Yogurt with potatoes

Chopped onions in vinegar

Kheer • Fruit
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Tandoori chicken

Rice with cauliflower and cumin seeds

Naan

Whole unhulled urad and rajma dal

Onions pickled in vinegar

Cucumber and tomato with lemon juice

Kulfi • Fruit

Sea bass in green chutney

Cauliflower with ginger and Chinese parsley

Buttered saffron rice

Sweet tomato chutney

Kulfi • Fruit
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Pork chops à la Jaffrey

Green beans with onion paste

Sweet rice with carrots and raisins

Cucumber and tomato with lemon juice

Gajar-ka-halva • Fruit
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Green peppers stuffed with kheema

Okra with onions

Plain boiled rice

Karhi (with pakoris)

Carrots pickled in oil

Gulab jamun • Fruit
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Sindhi gosht (Sindhi meat)

Fried eggplants with sour green chutney

Cabbage with onions

Pooris or Parathas

Tomato and onion with lemon juice

Malpua • Fruit
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MENU FOR A PARTY

Koftas (Indian meatballs)

Pullao (rice with lamb)

Shrimp with brown sauce

Cauliflower with ginger and Chinese parsley

Whole unhulled urad and rajma dal

Yogurt with spinach

Cucumber and tomato with lemon juice

Tamarind chutney with bananas

Kheer • Fruit

VEGETARIAN

Green beans with onion paste

Fried eggplants with sour green chutney

Canned chickpeas with garlic and ginger

Rice with peas and whole spices

Cucumber and tomato with lemon juice

Kulfi • Fruit
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Cabbage leaves stuffed with potatoes

Green beans with ginger

Frozen black-eyed peas (lobhia)

Rice with spinach

Yogurt with tiny dumplings (boondi-ka-dahi)

Kheer • Fruit
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Okra with onions

Cauliflower with onion and tomato

Pyazwale sookhe aloo (“dry” potatoes with onions)

Lentils

Parathas

Fresh mint chutney with fruit

Cucumber and tomato with lemon juice

Fried dates • Fruit
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Cauliflower with ginger and Chinese parsley

Eggplant bharta (smoked eggplant)

Mushrooms with cumin and asafetida

Sookhe aloo (“dry” potatoes)

Moong dal

Pooris

Cucumber raita

Gulab jamun • Fruit

Potatoes in thick sauce

Green beans with onion paste

Mushrooms with cumin and asafetida

Basmati rice with spices and saffron

Masoor dal with vegetables

Yogurt with roasted eggplant (baigan-ka-bharta)

Tamarind chutney with bananas

Fruit
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Canned chickpeas with garlic and ginger

Cauliflower with onion and tomato

Bhaturas

Yogurt with potatoes

Carrot “water” pickle or Onions pickled in vinegar

Yogurt with spinach

Malpua
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Karhi (with pakoris)

Cauliflower with ginger and Chinese parsley

Stuffed whole okra

Plain boiled rice or Plain basmati rice

Tomato and onion with lemon juice

Tamarind chutney with bananas

Gajar-ka-halva • Fruit
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MENU FOR A PARTY

Cauliflower with ginger and Chinese parsley

Whole pea pods with cumin

Cabbage with onions

Mushrooms with cumin and asafetida

New potatoes cooked in their jackets

Fried eggplants with sour green chutney

Rice with spinach

Whole unhulled urad and rajma dal,

with Fried onion rings for garnishing

Yogurt with tiny dumplings (boondi-ka-dahi)

Sweet tomato chutney

Cucumber raita

Kheer • Fruit


A note on flavorings

Most of the spices used for Indian cooking are available in American supermarkets. It is best to buy spices whole, as they tend to retain their flavor for longer periods. They can be ground at home in an electric blender or coffee grinder in small quantities and then stored in tightly covered containers. (A mortar and pestle can be used to crush spices, but it will not grind them finely.)

There are, however, certain spices and ingredients which are unavailable in local supermarkets. These can generally be found in specialty food stores. If you don’t have one near you, you can order special ingredients by mail. A list of stores, most of which accept mail orders, is provided in the List of Sources.

There are also some special herbs which give Indian foods their characteristic flavors—like Chinese parsley and ginger. The best places to find such ingredients are Chinese, Spanish, or Indian grocery stores.



	AMCHOOR
	Raw mango, dried and ground. It makes food tangy and sour. In North India it is used as freely as lemon is in American cooking. It also comes in dried slices.



	ASAFETIDA
	A smelly resin which is used in very small quantities for vegetarian foods. It is available as a lump, or broken into pebbles, or powdered. The lump variety is generally the purest. Break off tiny chips (with a hammer, if necessary) and keep the rest in a tightly covered jar.



	CARDAMOM
	Two varieties are available in America: the greenish pod and the slightly plumper whitish pod. The seeds in the greenish pod are generally more fragrant. The cardamom pod is sometimes used whole, and at other times the skin is discarded and the seeds are ground (a clean pepper mill is excellent for this) and sprinkled over meats and desserts. There is also a large black cardamom, hard to find in America, which is used for certain rice and meat dishes. When this is unavailable, either variety of the smaller cardamom can be substituted. (More information about cardamom as a mouth fresher.)



	CHINESE PARSLEY
	Called small cilantro in Spanish stores, fresh coriander or fresh dhania in Indian food stores, and Chinese parsley in Chinese stores, it is used in our food as an herb and a garnish. If unavailable, Italian or ordinary parsley can be substituted. If you have an herb garden, you can grow your own Chinese parsley by planting coriander seeds and waiting until the plants are about 10 inches high. Keep parsley refrigerated in a plastic bag. N.B. Dried coriander powder cannot be substituted for fresh parsley.



	CINNAMON
	Indians use both stick and ground cinnamon. Stick cinnamon is used whole in certain meat and rice dishes, whereas ground cinnamon is used in meat sauces and vegetables.



	COCONUT
	When you buy a coconut, make sure it is not cracked. Shake it to make sure it contains liquid. Even though this liquid is later discarded, it ensures a moist inside. To open, hit the coconut with a hammer and pry it apart. Get the meat out by sliding a sharp knife between the shell and the meat. Before grating the coconut, cut off the dark brown crust on the meat. To roast grated coconut, place it in a heavy skillet (iron is best) over a medium flame. Stir for 3 to 4 minutes or until it begins to turn brown.



	CORIANDER
	Coriander seeds can be used whole, ground, or roasted. To roast coriander, place desired amount of ground coriander in a heavy skillet (iron is best) over a medium flame. Stir for 2 to 3 minutes or until coriander turns a few shades darker. Be careful not to burn it. When buying ground coriander, purchase in small quantities.



	CUMIN
	Called comino in Spanish stores. Indians use this spice whole, ground, or roasted. To roast cumin, place desired amount of whole seeds in heavy skillet (iron is best) over a medium flame. Stir 2 to 3 minutes or until seeds turn a darker brown. Remove from heat. The cumin can now be ground on an Indian grinding stone if you happen to have one, or it can be crushed just as easily with a mortar and pestle or with a rolling pin. It is best when freshly roasted, but you could keep it a few days in a tightly covered jar. In North India, ground roasted cumin is sprinkled over many yogurt relishes, snacks, and cooked vegetables. When buying ground cumin, purchase in small quantities.



	DRY RED PEPPERS
	Dry red peppers or dry red chilies are available in many sizes with just as many variations in their degrees of potency. The kind I have used in my recipes are about an inch long and very hot. I generally use them whole. Remember that red peppers are not essential to Indian food. If you don’t like them you can use fewer than suggested or none at all. If whole red peppers are used in cooking, it is a good idea to remove them before serving. They are deadly if bitten into!



	FENNEL
	The fennel seed is really a larger, plumper sister of the anise seed. It is excellent in vegetables. It is also roasted and used as an after-dinner mouth freshener.



	FENUGREEK
	Fenugreek seeds are yellow in color and rather flat. Since their taste borders on bitterness, very few are used at a time. They are excellent with eggplant and potatoes.



	GARAM MASALA
	This is a mixture of several “hot” spices, generally prepared ahead of time in small quantities and used as needed to flavor meats and vegetables. It can be bought in specialty stores, but has a fresher taste if you grind it yourself. To make about a cupful, you will need:



	 
	     25 cardamom pods (use seeds only)
     ½ cup whole black peppercorns
     ⅓ cup whole cumin seeds
     ¼ cup whole coriander seeds
     3 sticks of cinnamon, each about 3 inches long
     4–6 whole cloves



	 
	Combine all ingredients and grind very fine, using an electric blender or a coffee grinder. (If you want to make your garam masala less hot, decrease the amount of black peppercorns and increase the cumin proportionately.) Store in a tightly covered container, away from sunlight and dampness. If carefully stored, this garam masala can be kept for a couple of months.



	GHEE
	Ghee is the cooking medium used in many parts of India. There are two kinds of ghee. Usli ghee or clarified butter is used rarely, partly because of its expense and partly because many Indians consider it “heavy.” The more commonly used ghee resembles American shortening and is a mixture of various vegetable oils. See the Introduction. I tend to use unsaturated oils for most of ßmy cooking. Many Indians use peanut oil or mustard oil. Use whatever you prefer. If you wish to make usli ghee or clarified butter, here is how you do it: Melt butter. Pour off the clear liquid, discarding the milky residue. Store, covered, in the refrigerator.



	GINGER
	This is a tan-skinned, knobbly rhizome with a sharp, pungent taste, available in Indian and Chinese food stores. Some specialty food stores carry it as well. It is used for making meat dishes, vegetables, and chutneys. Ginger is generally peeled and then grated or ground. It is easier to grate it if you don’t break off the needed section but rather grate it off the whole piece instead. To grind it, chop it coarsely and place in electric blender with a little water. To store ginger, cover it well with plastic wrap and keep in the refrigerator. It is good until it begins to mold. Another way to keep it is to plant it (bury it) in sandy soil. Water it infrequently. It not only stays fresh this way but also sprouts fresh knobs. Cut off what you need and put the rest back in the soil. Dried ginger “root” (called so mistakenly) is bottled and put out by major spice companies. This can be used as a second-best substitute. It is preferable to powdered ginger, which in India is considered to be so different from fresh ginger that it is called by another name altogether. Follow the instructions on the bottle for presoaking, which must be done a few hours before you plan to cook.



	GREEN CHILIES
	Fresh, hot green peppers or chilies are available in some Chinese, Indian, Spanish, and Italian stores. Since chilies vary in their strength, caution must be exercised in using them. The hottest part of the chilies is their seeds, and there are more seeds near the stem. Ideally, each chili should be sampled before being used. You can cut it in half and take the tiniest bite from its center. If it is hot use it sparingly. Most Indians can generally gauge the hotness of a chili by breaking it in two and just smelling it. As a substitute, canned Mexican jalapenos or cayenne pepper can be used. Neither has the taste of a green chili, but both are hot. (See instructions for substitutions in individual recipes.)



	KALONJI
	These are black onion seeds which are used occasionally for meat dishes and often for vegetables. If you can’t find them, leave them out of the recipe.



	MUSTARD SEEDS
	We generally use black mustard seeds, but if you cannot find them, yellow mustard seeds may be substituted. For some recipes, mustard seeds need to be crushed. This is best done with a heavy mortar and pestle or a heavy grinding stone.



	NUTMEG
	Buy whole nutmeg and store it in a tightly closed jar. Use a nutmeg grater and grate whenever needed.



	POPPY SEEDS
	We use the white poppy seeds. They are generally ground before being cooked. To facilitate grinding, roast them first. Place them in a heavy skillet (iron is best) over a medium flame. Stir them around for 3 to 4 minutes. Now they can be ground with an Indian grinding stone or crushed with a mortar and pestle. If white poppy seeds cannot be found, do without them.



	SAFFRON
	This very expensive stigma of the crocus flower is used in Moghlai meat and rice dishes as well as in desserts. Ideally, saffron stigmas or “leaf” saffron should be lightly roasted in a hot skillet, crumbled, and allowed to soak in a tablespoon or so of warm milk for half an hour before being used.



	TAMARIND PASTE
	The tamarind is a kind of bean, which grows on large trees. For commercial use it is peeled, seeded, and pressed into a lump. Indians use its paste to add a special kind of tartness to their foods. Lump tamarind is available in Indian and Middle Eastern specialty stores in America. These stores also sell a bottled tamarind paste, but this is often extremely fermented. To make your own tamarind paste, break or pull a golf-ball-sized piece from the lump tamarind and soak it in ¾ cup hot water for 3 to 4 hours or overnight. Use a small, nonmetallic cup or bowl. Press pulp through a strainer and reserve. (You may need to add extra water to the strainer in order to dislodge all the pulp.) Discard whatever is left in the strainer. Covered tamarind pulp can be stored several days in the refrigerator. Lump tamarind should be wrapped in a plastic bag and stored in the refrigerator. It will last for months.



	TURMERIC
	This spice is really a boiled-down root which is available in small lumps in India but only in its ground form in America. It is this yellow spice which gives coloring to a lot of our foods. It burns easily, so care should be taken when cooking with it.



	VARK
	These are extremely fine, delicate sheets of real silver (or gold) foil, used for garnishing. (They are eaten.) When you buy them, generally each sheet is between 2 layers of tissue paper. You cannot lift a sheet by picking it up with your hand: it will disintegrate or fly away. Remove one layer of tissue paper carefully, leaving the vark on the other sheet. Slide your hand under the paper and invert the vark on the food. Garnish thinly, as you should not really be able to taste the vark. The effect is prettier when the vark lies on the food in an unbroken sheet, but it’s all right if it disintegrates slightly. Vark is available only at Indian specialty stores. Since it can tarnish, like any real silver, it should be stored in a dark, airtight container.





Kitchen utensils and other equipment

Here is a list of some utensils which are found only in Indian kitchens.



	CHIMTA
	These flat, smooth-edged, long tongs are used for everything from picking up live coals to turning over bread.



	KARHAI
	This is a utensil for deep frying. Like the Chinese wok, it is curved at the bottom and very wide at the top, rather like a half-moon. It can be made of cast iron, aluminum, stainless steel, or brass.



	KATORI
	Small bowl made out of gold, silver, stainless steel, or aluminum, used to serve individual portions of meat, vegetables, and dals. Often several filled katoris are arranged on a thali and the thali is then placed before the diner.



	MUTKA
	Round pot of half-baked clay used for storing water and excellent for making “water pickles.”



	PARAAT
	This is a large, wide-rimmed brass tray, used for kneading bread. It is also used as a serving tray at weddings.



	SIL BATTA
	The North Indian grinding stone comes in 2 sections. The sil, or larger stone, is about a foot long, 9 inches wide, and 2 inches high. It is pockmarked with tiny, shallow ridges. Food is placed on this larger stone for grinding. The grinding is done by the batta, the second, smaller, half-moon-shaped stone, which is about 6 inches long and 1½ inches thick. (N.B. The sizes and shapes of Indian grinding stones vary in the different states.)



	TANDOOR
	A large clay oven utilizing coal or wood as fuel and used for baking chicken, fish, meat, lentils, and breads. Very popular in the Punjab.



	TAVA
	This is a slightly curved, cast-iron griddle, useful for making breads and patties.



	THALI OR THAL
	Gold, silver, brass, or aluminum tray used both for serving and as a plate. The Bohris of Gujarat place a large thal on a stool and use it as a table.
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SOUPS

Mulligatawny soup

White soup (safed sarvo)

Dal soup

Potato soup

Cold yogurt soup



APPETIZERS

Khatte aloo (sour potatoes)

Vegetable pakoris

Pappadums, or papars

Seekh kabab, flat style

Leftover ham on toast

Jumbo shrimp on toothpicks

Whole-wheat samosas

Cocktail koftas

Broiled chicken strips



SEE ALSO:

Vegetables stuffed with kheema



[image: ]hile India does not, as a nation, drink soup, we have, fortunately, many communities within the subcontinent that insist on being exceptions to the rule. The Anglo-Indians (a 300-year-old community with a mixed English and Indian heritage) make a delicious mulligatawny soup (a corruption of the Tamil words milagu-tannir, meaning “pepper water”) with meat and chickpea flour, and the Bohris of Gujarat make a superb “white soup” (safed sarvo) with goat’s meat and milk.

The appetizers you will find in this chapter are those among the Indian “snack” foods that can be most conveniently eaten with drinks—triangular samosas, filled with meat or potatoes, small vegetable fritters, and ground meat kababs. Kababs, often sprinkled with finely sliced onion rings, are favorites among Indian Scotch drinkers. The North Indian word for alcoholic beverages is sharab, and it is very interesting that the North Indian label for a man who drinks and eats well is sharabi-kababi!


Mulligatawny soup

SERVES 4



Judging from the Tamil origin of the name “mulligatawny” one might deduce that it originated in the Madras region 100 to 300 years ago under the benevolent gaze of British patronage. British in concept but Indian in its ingredients, this hearty soup became very popular with the Anglo-Indians scattered all across India, and there are probably as many recipes for it as there are Anglo-Indian families. My favorite was the one made by a family who eventually decided to migrate to Australia. The day before their departure they came to our house to say good-bye. I remember that we all sat out on the lawn and I begged them to leave their recipe for mulligatawny soup with me. This is their recipe.


4 cloves garlic, peeled and chopped

A piece of fresh ginger, about ½-inch cube, peeled and chopped

½ pound boneless lamb (from shoulder or leg), with fat removed, and cut into ¾-inch cubes

2 tablespoons vegetable oil

1 tablespoon white poppy seeds, roasted and ground

½ teaspoon ground coriander

½ teaspoon ground cumin

¼ teaspoon ground turmeric

⅓ teaspoon salt (more if the broth is unsalted)

⅛ teaspoon cayenne pepper (optional)

⅛ teaspoon freshly ground black pepper

2 tablespoons chickpea flour

2 cups chicken broth (canned or homemade)

1 tablespoon lemon juice

2–3 tablespoons cooked rice, or 1–1½ tablespoons uncooked rice (optional)



Put the garlic and ginger into the container of an electric blender with 3 tablespoons of water. Blend at high speed until you have a smooth paste. Set aside.

Pat dry the pieces of lamb. Heat the oil in a 2–3-quart pot over medium-high flame, and add the meat. Turn, and fry until the pieces are lightly browned on all sides. Remove with slotted spoon and set aside. Turn the heat off.

To the same pot, add the paste from the blender, the roasted and ground poppy seeds, the coriander, cumin, and turmeric. Turn the heat to medium, and fry, stirring constantly, for about a minute. Turn heat to low.

Now add the browned meat and any juice that may have accumulated, the salt, cayenne, and black pepper. Stir and leave on low flame.

Combine chickpea flour and ¼ cup water in a bowl, mixing thoroughly until you have a smooth paste. Slowly add the chicken broth, stirring as you do so. Pour this mixture over the meat in the pot. Turn heat to high and bring soup to a boil. Add uncooked rice if you are using it. Cover, lower heat, and simmer gently for half an hour or until meat is tender. Stir in the lemon juice.

If you are using cooked rice, add it to soup 5 minutes before serving. Pour the soup into a tureen or into individual bowls. Mulligatawny soup can be served with both Indian and Western-style meals. Since it is thick and fairly filling, it can be a main course for lunch or a light supper followed by a green salad and fruit.


White soup (safed sarvo)

SERVES 4–6



This relatively unknown but delicious soup is made by the Bohris of Gujarat. It is brought to the table in a large serving bowl. The eldest lady of the house then asks how many people want their soup flavored with lemon, and she squeezes fresh lemon over one section, leaving the rest plain. Next, she ladles the soup into small Chinese-style bowls, the lemony part of the soup going to those who asked for it. The white color comes from the milk and almonds (or cashews, if you like).


4 cloves garlic, peeled and chopped

A piece of fresh ginger, about ½-inch cube

1½ pounds neck of lamb, with bone left in, cut into 1–1½-inch cubes

1 medium-sized onion, finely chopped

4 cups beef broth (canned or fresh; do not use bouillon)

½ teaspoon salt (more if beef broth is unsalted)

1 bay leaf

1 tablespoon blanched slivered almonds (or unroasted cashews)

1 cup milk

4 tablespoons whole-wheat flour (use plain flour as substitute)

⅛ teaspoon cayenne pepper (optional)

1 tablespoon vegetable oil

⅛ teaspoon whole cumin seeds



GARNISH

2 tablespoons fresh mint leaves, chopped (parsley may be substituted)

1 lemon cut into 6 wedges



Put the garlic and ginger into the container of an electric blender, along with ¼ cup water. Blend at high speed until you have a smooth paste.

In a largish pot, combine the meat, chopped onions, garlic and ginger paste, beef broth, salt, and bay leaf. Bring to a boil. Cover, and simmer gently for 1½ hours.

Meanwhile, soak the blanched almonds in the milk.

In a small, heavy-bottomed skillet, dry-roast the whole-wheat flour over a medium flame, stirring constantly until the flour is 2 or 3 shades darker (this should take about 3 minutes). Then turn off flame and pour flour into a medium-sized bowl.

When the soup has cooked for an hour and a half, take out a cup of the boiling liquid and mix it well with the roasted whole-wheat flour in the bowl. When the mixture is smooth, pour it back into the pot of soup.

Put the milk and almonds into the blender and blend at high speed until you have a thin, smooth paste. Add to the simmering soup.

Taste the soup. Add cayenne if you desire.

Heat the oil in a small skillet over a medium flame. When hot, put in the whole cumin seeds, stirring for a few seconds until seeds begin to pop and darken, then add to the soup. Stir soup again. Turn off heat and leave soup covered.

To serve: This soup can be served with or without the pieces of meat (remove bay leaf though!). Garnish with chopped mint leaves and serve lemon wedges on the side.


Dal soup

SERVES 8



My mother used to make this mild-flavored “split-pea” soup. The only spices in it were cloves, peppercorns, and turmeric. It was served with lemon wedges and homemade croutons.


1½ cups green or yellow split peas, washed

6 cups chicken broth (canned or homemade)

24 black peppercorns*

15 whole cloves*

½ teaspoon ground turmeric

½–¾ teaspoon salt (more if broth is unsalted)

* tied in cheesecloth



GARNISH

8 lemon wedges

Croutons made from 6 slices of slightly stale bread and enough

vegetable oil to cover ½–¾ inch in a 10-inch skillet




Combine the split peas and chicken broth in a pot and bring to a boil. Remove scum from the top.

Add the spices in the cheesecloth, the turmeric, and the salt. Cover, lower heat, and simmer gently for 1 to 1½ hours or until peas are tender. Remove cheesecloth from soup, squeeze its juices into soup, and discard. Check salt.

Press the soup through a strainer, using the back of a wooden spoon, or put it through a food mill. If the soup seems too thick, add a little water.

To serve: Heat soup. Serve in bowls, garnished with a lemon wedge. Pass around croutons on the side.

TO MAKE CROUTONS

(These can be prepared ahead of time.)

Remove crusts and cut slices of bread into ½-inch cubes.

Heat oil in skillet over medium flame, and put in a third of the croutons. Fry for 3 or 4 minutes, turning them around, until they are golden brown. Lift out with slotted spoon and leave to drain on paper towels. Prepare the rest of the croutons in two more batches, and leave to drain.


Potato soup

SERVES 4




1 tablespoon vegetable oil

A pinch of ground asafetida, or a 1⁄16-inch pebble broken from the chunk asafetida

¼ teaspoon whole cumin seeds

2 medium-sized potatoes, peeled and quartered

2 tablespoons tomato paste

¼ teaspoon ground turmeric

1¼ teaspoons salt

⅛ teaspoon cayenne pepper (optional)



Heat the oil in a 3-quart pot over a medium flame, put in the asafetida and the cumin, and stir once. In a few seconds, when the cumin seeds begin to sizzle, add the quartered potatoes, tomato paste, turmeric, salt, and cayenne. Stir, and continue to fry for 2 minutes.

Add 4 cups of water and bring to a boil. Cover and simmer gently for 45 minutes.

Turn off heat and lift cover. Mash potatoes coarsely with a potato masher or with the back of a slotted spoon.

To serve: Pour soup into small bowls or katoris and serve.


Cold yogurt soup

SERVES 4



Here is a very refreshing summer soup.


1 cup plain yogurt

½ cup heavy cream

⅓–½ teaspoon salt

A sprinkling of freshly ground black pepper

4 tablespoons peeled and grated cucumber

10–12 fresh mint leaves, finely chopped



Combine all ingredients in bowl with ½ cup of cold water. Mix well. Cover and chill for several hours until ready to serve.

To serve: Serve on hot days in small chilled bowls or katoris.

[image: ]


Khatte aloo (sour potatoes)

SERVES 10–12



This is an adaptation of a street-side snack to be found in different forms all over North India.


7 medium-sized potatoes, boiled ahead of time, and set aside for at least 2 hours to cool

1½ teaspoons salt (or to taste)

2–3 tablespoons lemon juice (or to taste)

2 teaspoons ground roasted cumin

¼ teaspoon freshly ground pepper

¼–½ teaspoon cayenne pepper

2 tablespoons finely chopped Chinese parsley (coriander greens or cilantro)



Peel the cooled potatoes and dice them into ½-inch cubes. Place in large bowl. Add remaining ingredients. Mix well. Check to see if salt and lemon juice are in correct proportion.

To serve: Place potatoes on platter and stick with toothpicks. Serve with drinks.


Vegetable pakoris

SERVES 6–8



These pakoris are vegetable fritters—something like an Indian tempura. They are generally eaten with tea, but there is no reason why they cannot be served with drinks. I have specified potatoes in this recipe, but you could use any of the following instead:


1-inch flowerets of cauliflower (a small head),
or 1⁄16-inch-thick onion rings (4 medium-sized onions),
or Italian peppers, cut in half lengthwise (½–¾ pound)




You can also make a plate of mixed pakoris, using different vegetables.




THE BATTER

1 cup chickpea flour, sifted

¼ teaspoon salt

¼ teaspoon ground turmeric

¼ teaspoon ground cumin

¼ teaspoon baking soda

⅛ teaspoon freshly ground pepper

⅛ teaspoon cayenne pepper (optional)



THE FILLING

3 medium-sized potatoes, peeled (or other vegetables—see above)

Vegetable oil, enough for 2½–3 inches in wok, karhai, or other utensil for deep frying

Salt and pepper for sprinkling on cooked pakoris



Put the chickpea flour in a bowl. Gradually mix in about ¾ cup water, until you have a thickish batter—thick enough to coat the vegetables. Add the other batter ingredients and mix well.

Cut the potatoes into rounds 1⁄16 inch thick, and put into a bowl of cold water.

Heat oil over a low flame until hot but not smoking. Take a few potato slices at a time, wipe them dry, and dip them in the batter. Now drop them into the oil. Fry slowly, 7 to 10 minutes on each side, until they are cooked through and have turned a golden brown. Remove with slotted spoon and drain on paper towels. Sprinkle with salt and pepper. Do all pakoris this way, never putting in more at one time than your deep-frying utensil will hold in one layer.

To serve: Serve pakoris while they are crisp and hot with either the Fresh Green Chutney with Chinese Parsley and Yogurt or Fresh Mint Chutney with Fruit. The chutney is used as a dip. If you’re feeling lazy, tomato ketchup or Chinese duck sauce or a combination of soy sauce, white vinegar, grated fresh ginger, and a dash of Tabasco can be used as alternative dips.


Pappadums, or papars

SERVES 8–10



Pappadums (as they are called in the South) and papars (as they are called in the North) are wafers, usually made out of a dal dough which is rolled out and dried. (You can also buy sago wafers and potato wafers, but they are less popular.) Papars can be bought in specialty stores in two basic varieties—spiced and unspiced. The spiced ones often have a liberal sprinkling of crushed black pepper in them. They are deep-fried in hot oil and served at cocktail parties. The frying takes just a few seconds. Papars cannot be fried too far in advance, as any moisture in the air tends to make them go limp and they should be crisp. Papars come in several sizes. The large ones can be broken in half and then fried. They expand a bit as they are cooked. Before you set out to make them, put a large platter, well lined with paper towels, beside the stove to drain the papars.


10 papars or pappadums

Oil for deep-frying, enough for 2 inches in 10-inch skillet



Heat oil in skillet over medium flame. When hot, put in one papar. It should sizzle and expand immediately. (If it doesn’t, your oil is not hot enough!) Turn it over, leave for a few seconds, and remove with slotted spoon. Place on platter with paper towels and drain. Do all papars this way, one at a time. If they begin to brown, your oil is too hot. Turn down the heat. The papars should retain their yellow color.

To serve: Serve warm or at room temperature with drinks.


Seekh kabab, flat style

SERVES 8–10



This version of the ground meat kabab is excellent to serve with drinks and to take out on picnics. The meat and spices can be combined a night in advance and left, covered, in the refrigerator.


½ medium-sized onion, peeled and chopped

4 cloves garlic, peeled and chopped

A piece of fresh ginger, about 1-inch cube, peeled and chopped

20 whole black peppercorns

10 whole cloves

Seeds from 8 cardamom pods

1 fresh hot green chili, sliced (optional)

½ teaspoon ground nutmeg

½ teaspoon ground cinnamon

3 tablespoons lemon juice

4 tablespoons chick pea flour

2½ pounds chuck, ground three times

1 cup (loosely packed) chopped Chinese parsley (coriander greens or cilantro)

1 teaspoon ground cumin

1 teaspoon ground coriander

1½ teaspoons salt

½ teaspoon cayenne pepper (optional—use as desired)

1 egg, beaten

5 tablespoons melted butter



In the container of an electric blender, combine the chopped onions, garlic, ginger, peppercorns, cloves, cardamom seeds, green chili, nutmeg, cinnamon, and lemon juice. Blend at high speed until you have a smooth paste.

Heat a small iron skillet or griddle over medium flame. Put in the chickpea flour and stir until it is 2 or 3 shades darker. Remove from heat.

In a large bowl, combine the meat, the chopped parsley, the contents of the blender container, the cumin, coriander, salt, cayenne, and roasted chickpea flour. Mix well with your hands. Cover and refrigerate until ready to broil (overnight if convenient).

Take meat out of refrigerator 45 minutes before serving.

Preheat broiler.

Add beaten egg to meat and mix well.

Line 10-by-15-inch baking tray with foil, and brush it with half the melted butter.

Spread the meat mixture in the tray: it should be ⅓ to ½ inch thick. Brush the top with the rest of the melted butter. Place under broiler, 3 to 4 inches away from heat. Broil until golden brown, about 15 to 20 minutes. Remove with a bulb baster any liquid that may accumulate.

Cut meat into 1½–2-inch squares.

Serve hot, or cold, with Raw Onion Rings and Fresh Green Chutney with Chinese Parsley and Yogurt or Fresh Mint Chutney with Fruit.


Leftover ham on toast

SERVES 8–10



This dish of my own devising can be made with any leftover roasts. I have used ham, but you could use lamb or beef or pork, in which case salt should be added.


2 cups (well packed) diced cooked ham

1 medium-sized potato, boiled, peeled, and diced

½ medium-sized onion, peeled and chopped

1 teaspoon fresh ginger, peeled and grated

2 cloves garlic, peeled and chopped finely

½ cup washed Chinese parsley (coriander greens or cilantro)

⅛ teaspoon freshly ground pepper

¼ teaspoon cayenne pepper (optional—use as desired)

⅛ teaspoon ground cloves

⅛ teaspoon ground nutmeg

⅛ teaspoon ground cinnamon

3 tablespoons tamarind paste
or 1½-tablespoons lemon juice

Rounds of small cocktail rye bread,
or Melba rounds,
or any firm bread slices, crust removed, cut into 4 rectangles

3 tablespoons melted butter



Put the ham, potato, onion, ginger, garlic, and parsley through the fine blade of a meat grinder. Add black pepper, cayenne pepper, cloves, nutmeg, cinnamon, and tamarind paste or lemon juice. Mix well with hands. You can do this much ahead of time and keep it covered in refrigerator.

Twenty-five minutes before serving time, preheat broiler.

If using bread, spread out as many slices as will fit on a large baking sheet, and lightly toast one side. Remove from broiler and turn over.

Spread other side with the ham paste ¼–⅓ inch thick. (Melba rounds do not need toasting on one side. You can just spread ham mixture on them directly.) Make sure the edges of bread or Melba toast are covered or you will burn them. Brush with melted butter. Place under broiler and broil 7 to 8 minutes or until golden brown. Do as many batches as you need.

To serve: Place on platter and serve hot with drinks.


Jumbo shrimp on toothpicks

SERVES 4




5 cloves garlic, peeled and chopped

A piece of fresh ginger, about 1-inch cube, peeled and chopped

1½ pounds jumbo shrimp, peeled and deveined

3 tablespoons vegetable oil

3 tablespoons tomato paste

½ teaspoon ground turmeric

1 tablespoon lemon juice

¾ teaspoon salt

⅛–¼ teaspoon cayenne pepper



Put the garlic and ginger in the container of an electric blender along with 3 tablespoons water. Blend at high speed until you have a smooth paste.

Wash shrimp well and pat them dry. Cut each shrimp into 3 sections. Set aside.

Heat oil in 10–12-inch skillet over medium flame. When hot, pour in the paste from blender and fry, stirring constantly, for 2 minutes. Add tomato paste and turmeric. Fry and stir another 2 minutes. Add 4 tablespoons water, the lemon juice, salt, and cayenne pepper. Cover, and simmer gently for 2 to 3 minutes. (This much can be done in advance.)

Five minutes before serving time, lift off cover, put in the shrimp, and turn heat to high. Stir and fry the shrimp for about 5 minutes or until they just turn opaque.

To serve: Place on platter and stick toothpicks into each shrimp piece. Serve hot.

[image: ]


Whole-wheat samosas

SERVES 8–10



Samosas are deep-fried patties, filled with potatoes or ground meat. I have a simple version of them. This is how they are made. (For stuffing use recipe for Sookhe Aloo or Kheema.)


2 cups whole-wheat flour

3 tablespoons vegetable oil (plus a little extra for brushing on dough)

½ teaspoon salt

Vegetable oil for deep frying, enough for 3–3½ inches in pot



Combine oil and flour and rub together. Add salt and mix. Add 1 cup water, a little at a time, until you have a firm dough. Knead the dough well for 7 to 10 minutes, until smooth. Form into a ball. Brush with a little oil, and cover with a damp cloth. Set aside until ready for use.

If using Sookhe Aloo for stuffing, cook it according to the recipe and then crush potatoes coarsely with the back of a slotted spoon.

If using Kheema for stuffing, cook Kheema until it is very dry, with no liquid left at all. If any fat has accumulated, it should be discarded.

Divide dough into 28 to 30 equal balls. (Each ball makes 2 samosas, so you’ll end up with about 60.) Flatten each ball and roll it out on a floured surface until it is 3½ to 4 inches in diameter. Cut each round in half. Taking one semicircle at a time, moisten half the length of the cut edge with a finger dipped in water. Form a wide cone with the semicircle, using the moist section to overlap ¼ inch and hold it closed. Fill samosa three-fourths full with the stuffing. Moisten the inside edges of the opening and press it shut. Seal this end by pressing down on the outside with the tip of a fork, as you would a pie crust. Prepare the samosas this way and keep them covered with a plastic wrap.

When you are ready to fry them, heat the oil in a wok, karhai, or a utensil for deep frying. Keep the heat at medium. When oil is hot, drop a samosa in to check the temperature. It should start sizzling immediately. Fry 2 to 3 minutes, or until it looks a warm brown. Remove with slotted spoon and drain on paper towels. Do all samosas this way. If they brown too fast, lower your heat.

They can be reheated in a 300° oven.

To serve: Place samosas on platter and serve hot or warm with either Fresh Green Chutney with Chinese Parsley and Yogurt or Fresh Mint Chutney with Fruit. The chutney is used as a dip.


Cocktail koftas

SERVES 15



Follow recipe. Make the koftas smaller, about ¼ inch in diameter. They can be made a day in advance, and then reheated.

When serving, keep koftas warm in chafing dish. Place toothpicks nearby to aid self-service.


Broiled chicken strips

SERVES 8–10



See recipe. Instead of cutting chicken breasts into strips 1½ to 2 inches long, cut them into strips that are 1 inch long and ½ inch wide. Follow the rest of the recipe.

To serve: Place on warm platter and stick with toothpicks. Serve with drinks.




End of sample
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