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  MY KITCHEN TABLE gives you a wealth of recipes from your favourite chefs. Whether you want a quick weekday supper, sumptuous weekend feast or food for friends and family, let the My Kitchen Table experts bring their favourite dishes to your home.


  To get exclusive recipes, read our blog, subscribe to our newsletter or find out the latest on our exciting My Kitchen Table recipe App, visit www.mykitchentable.co.uk


  Throughout this book, when you see [image: Image] visit our site for practical videos, tips and hints from the My Kitchen Table team.
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  100 Weeknight Curries
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  Soups and snacks


  
    Summery Yoghurt Soup


    Easy Mulligatawny Soup


    Spinach and Okra Soup


    Green Soup


    Fried Pappadums


    Spicy Cashews


    Potato Bhajias


    Hard-boiled Eggs in a Rich Moghlai Sauce


    Vinegared Eggs


    Hard-boiled Eggs in a Spicy Cream Sauce

  


  Summery Yoghurt Soup


  A perfect soup for a hot summer’s day. You can have all the ingredients ready ahead of time and combine them at the last minute. If you wish to save time, you may omit peeling and seeding the tomatoes and simply dice them.


  
    Serves 4


    4 smallish new potatoes, unpeeled


    1 tablespoon olive oil


    ½ teaspoon brown mustard seeds


    600ml (1 pint) natural yoghurt


    900ml (1½ pints) good-quality chicken stock, degreased and strained through a fine sieve


    6 tablespoons single cream


    8 tablespoons finely diced peeled cucumber


    2 tomatoes, peeled, seeded and diced


    [image: Image]–¼ teaspoon cayenne pepper (depending how hot you like it)


    2 teaspoons very finely chopped fresh dill


    salt and freshly ground black pepper

  


  Step one Boil the new potatoes for 15–20 minutes, until tender, then drain and leave to cool. Peel and cut them into small dice.


  Step two Put the oil into a very small pan and set it over medium–high heat. When it is very hot, put in the mustard seeds. As soon as they begin to pop, pour the oil and seeds into a large bowl.


  Step three Add the yoghurt to the bowl and beat it lightly with a whisk until smooth and creamy, then slowly whisk in the stock and cream. Then add all the remaining ingredients, including the potatoes, and mix them in with a wooden spoon. Chill until ready to serve.
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  Easy Mulligatawny Soup


  A wonderful Anglo–Indian soup, this may be served as a first course or as a light lunch. Stir the soup well before serving as all dal soups tend to separate slightly.


  
    Serves 4–6


    3 tablespoons olive or groundnut oil


    1 teaspoon fresh ginger, finely grated


    1 teaspoon crushed garlic


    1 teaspoon ground cumin


    1 teaspoon ground coriander


    1½ teaspoons curry powder


    [image: Image]–¼ teaspoon cayenne pepper (depending on how hot you like it)


    200g (7oz) skinless, boneless chicken thighs, cut into 1cm (½in) dice


    175g (6oz) split red lentils (masoor dal), picked over, washed and drained


    1.2 litres (2 pints) chicken stock


    1 teaspoon salt, or to taste


    1 tablespoon lemon juice


    1 tablespoon finely chopped fresh coriander

  


  Step one Heat the oil in a heavy-based pan over medium–high heat. When it is hot, put in the ginger and the garlic and stir-fry for 10 seconds. Add the cumin, coriander, curry powder and cayenne and stir-fry for another 10 seconds, then put in the diced chicken and stir-fry for 30 seconds.


  Step two Add the split lentils, chicken stock and salt and bring to the boil. Partly cover the pan, reduce the heat to low and simmer for 45 minutes or until the lentils are very soft.


  Step three Add the lemon juice and fresh coriander and stir to mix in well.


  


  [image: Image]


  Spinach and Okra Soup


  The first time I had this soup was in the home of an Indo–Trinidadian. Instead of spinach, my host had used the large leaves of the taro root. This delicious creation may be served as either a first course at dinner or a main dish for lunch. Okra is essential here as it binds the soup together, rather like a New Orleans gumbo. It should be washed and patted dry before cutting.


  
    Serves 4–6


    4 tablespoons olive or groundnut oil


    1 onion, coarsely chopped


    3 garlic cloves, coarsely chopped


    1 small carrot, cut into coarse rounds


    10 green beans, cut into 2.5cm (1in) pieces


    7 okra, 6 trimmed and cut crossways into coarse slices, 1 very thinly sliced, to garnish


    450g (1lb) fresh spinach, well washed and cut crossways into strips 1cm (½in) wide


    1–2 fresh hot green chillies, coarsely sliced


    750ml (1¼ pints) chicken stock


    400ml (14fl oz) tin coconut milk, well stirred


    salt and freshly ground black pepper

  


  Step one Put the oil in a large pan and set it over medium–high heat. When the oil is hot, put in the onion, garlic, carrot, green beans and okra. Sauté for 5 minutes.


  Step two Now put in the spinach and chillies and cook for another 5 minutes. Pour in the stock, stir and bring to the boil. Cover the pan, reduce the heat to low and simmer gently for 25–30 minutes.


  Step three Put the soup in a food processor or blender and blend coarsely or smoothly, as desired. You will need to do this in several batches. Return the soup to the pan. Add the coconut milk and some salt and pepper to taste. Stir well and bring to a simmer. Garnish with a few thin slices of okra and serve.
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  Green Soup


  This is India’s version of cream of pea soup. It is delicate and quite delicious.


  
    Serves 5–6


    900g (2lb) potatoes, peeled and roughly diced


    75g (3oz) onions, coarsely chopped


    1.2 litres (2 pints) chicken stock


    2cm (¾in) cube fresh ginger


    ½ teaspoon ground coriander


    2 teaspoons ground cumin


    5 tablespoons chopped fresh coriander


    ½ fresh hot green chilli


    275g (10oz) peas, either frozen and defrosted under warm running water, or fresh


    ¾ teaspoon salt


    1 tablespoon lemon juice


    ½ teaspoon ground, roasted cumin seeds


    150ml (¼ pint) double cream


    Small fresh hot green chilli, very thinly sliced, to garnish

  


  Step one In a pan, combine the potatoes, onions, chicken stock, ginger, ground coriander and ground cumin and bring to a boil. Cover, turn the heat to low and simmer for 30 minutes.


  Step two Fish out the cube of ginger and discard it. Add the coriander, chilli, peas, salt (use a little extra if the stock is unsalted), lemon juice and cumin seeds. Bring to the boil and simmer, uncovered, for 2–3 minutes or until the peas are just tender.


  Step three Blend the soup until smooth, in batches if necessary. Add the cream and heat through to a gentle simmer. Serve in bowls garnished with a few slices of fresh hot green chilli.
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  Fried Pappadums


  Pappadums have been part of Indian meals since ancient times, adding both a crunchy texture and nutritional value to the humblest of repasts. The ones you buy ‘raw’ are actually partly prepared. The manufacturers start with a split pea dough, which they can leave plain or flavour with black pepper, chillies or garlic. They make small patties out of the dough and roll them out into thin discs, rather like chapatis. These discs are dried in the sun but they still need to be roasted or fried. Here is the frying method.


  
    Serves 6


    groundnut oil, for deep-frying


    6 pappadums

  


  Step one Pour some oil into a large frying pan to a depth of 2cm (¾in) and set it over medium heat. When the oil is very hot, put in a pappadum (or half a pappadum, depending upon size). It will sizzle and expand in seconds.


  Step two Remove the pappadum with a slotted spoon and drain on kitchen paper. Cook the remaining pappadums in the same way.


  Pappadums expand during frying, so make sure you allow plenty of room in the pan.
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  Spicy Cashews


  There is nothing as good as freshly fried cashews. My mother always made them for my father, to accompany his evening drink during the winter months. After frying, she would let them drain briefly on thick brown paper, from the same batch she used to cover all our books, and then she served them in bowls made out of coconut shells. She just sprinkled salt and black pepper on them but I add a little cayenne pepper as well. The frying oil may be reused.


  
    Serves 4–6


    olive, vegetable or groundnut oil, for deep-frying


    225g (8oz) raw cashew nuts


    ¼ teaspoon salt


    [image: Image] teaspoon cayenne pepper


    freshly ground black pepper

  


  Step one Put a sieve on top of a metal bowl and set aside. Pour some oil into a deep frying pan to a depth of about 2.5cm (1in) and set it over medium heat. When the oil is very hot, put in all the cashews. Stir and fry until they turn a reddish-gold colour (this happens quite fast).


  Step two Empty the contents of the frying pan into the sieve to drain off the oil, then scatter the cashews over a baking tray lined with kitchen paper.


  Step three Sprinkle the salt, cayenne and some black pepper over the cashews while they are still hot and mix well. Serve warm or at room temperature.
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  For more recipes from My Kitchen Table, sign up for our newsletter at

  www.mykitchentable.co.uk/newsletter


  


  [image: Image]




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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Chicken in a Butter Sauce
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Goan-style Chicken with Roasted Coconut
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Chicken with Tomatoes and Garam Masala
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Mughlai Chicken with Almonds and Sultanas
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Hearty Chicken Curry with Potatoes
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Chicken Tikka Masala
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Spicy Cucumber Wedges
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Hard-boiled Eggs in a Spicy Cream Sauce
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Spicy Matchstick Potato Crisps.
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Peach and Apricot Chutney
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Gujerati Carrot Salad
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Potato Bhajias
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H; iled Eggs in a Rich Moghlai Sauce
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Spinach and Okra Soup
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Fried Pappadums





OEBPS/Images/f0013-01.jpg





OEBPS/Images/f0005-08.jpg





OEBPS/Images/f0005-07.jpg





OEBPS/Images/f0009-01.jpg





OEBPS/Images/title.jpg
")

KITCHEN
TARI E





OEBPS/Images/f0006-01.jpg
Summery Yoghurt Soup
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Tomato and Onion Cachumbar
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Dry Okra
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Dry Potatoes with Ginger and Garlic
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Potatoes with Sesame Seeds
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Guijerati-style Cabbage with Carrots
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Plain Basmati Rice
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Peas in a Creamy Sauce
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Frozen Spinach with Potatoes
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Beetroot with Onions
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Fried Aubergine Slices





OEBPS/Images/f0004-01.jpg
Welcome to @} KITCHEN TABLE

All of the curries in this collection are designed

to be simple, hassle-free and full of flavour. With
everything from quick snacks to hearty family meals,
Thope you find something to suit every occasion.

5 TGy





OEBPS/Images/f0002-01.jpg
@ KITCHEN TABLE





OEBPS/Images/f0130-01.jpg
h with Browned





OEBPS/Images/f0002-02.jpg





OEBPS/Images/f0149-01.jpg
Cabbage with Peas
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Black-eyed Beans with Mushrooms
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Cauliflower with Onion and Tomato
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Spicy Green Beans
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Sweet and Sour Okra
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Green Lentils with Lemon Slices
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Fresh Green Chutney
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Prawns with Mustard Seeds,
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Prawns in a Butter—tomato Sauce
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Quick-fried Prawns
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Tandoori-style Prawns
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Mushroom and Pea Curry
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Prawns with Courgettes
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Prawns in a Dark Sauce
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Squid with Coconut
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Squid in a Spicy Spinach Sauce
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Lamb or Beef Jhal Fraizi
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Minced Meat with Peas
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Fried Plaice Fillets
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Fish in a Green Sauce
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Minced Lamb with Mint
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Beef Patties with Coconut
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Tamarind Fish
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Beef or Lamb Chilli-fry
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Grilled or Bhuna Fish Steaks
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Haddock Baked in a Yoghurt Sauce
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Easy Kebabs
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Lamb or Beef Kebabs





OEBPS/Images/f0089-01.jpg
Pork Chipolatas Cooked in an Indian Style
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Turkey Kebabs
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Chicken Tikka with Tomato
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Grilled Mackerel with Lemon and
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Beef Baked with Yoghurt and Black Pepper
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Tandoori-style Chicken
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Cod Steaks in a Spicy Tomato Sauce
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Easy Beef Curry
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Goan Clams (or Mussels)
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Goan Prawn Curry
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Pork with Calves’ Liver and Chickpeas





OEBPS/Images/f0065-01.jpg
Fish Stew





OEBPS/Images/f0054-01.jpg
Lamb with Spinach
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Lamb, Pork or Beef Madras
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Madras Fish Curry
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Royal Lamb with a Creamy Almond Sauce
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Chicken Curry, Lombok-style
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Chicken in a Sweet Red Pepper Sauce





