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Introduction

I had been cooking for only eight years in the late nineties, but somehow I felt there was nothing new to do or learn in Indian cooking. Fabulous as it is, I felt that Indian cooking had gotten into a rut. Most revered references to grand banquets, lavish dishes, unusual techniques, or even creative new ideas dated back to two hundred years, if not more. Food, like most other art forms, flourishes best in good times, times of economic boom, peace, and joy. Therefore, it’s not difficult to imagine why creativity in food took a backseat in the Indian society in the nineteenth and most of the twentieth century with the numerous wars, famines, droughts, and the oppressive colonial times. Although we survived the hardships, other basics of survival took precedence over the arts. More recently between 1950–80, we were mostly inward looking, frugal, and extremely suspicious of anything ‘foreign’, and again not much changed in the way we ate. Most reputed hotels and restaurants liked to play safe and catered to the perceptions of their clientele rather than experiment in any way. This is fair if you are running a business but quite unadventurous if you are a chef. I felt the straitjacket of authenticity was a double-edged sword that worked much to the disadvantage of my creativity as well the cuisine. Needless to say, it was quite stifling and I’d often feel I needed just that little bit more ‘elbow room’ to be able to cook better. Luckily, I was not the only one who wanted to take Indian food to the next level; Hari and Abdul too believed that innovation today forms the basis of tradition tomorrow. We felt we could cook much better if we could be more creative and use better ingredients as it is a simple fact that quality ingredients win half the battle in any kind of cooking.

So when we launched The Cinnamon Club in London in 2001, we resolved to break away from the traditional norms while maintaining the basic essence of Indian food. By then, Hari, Abdul, and I had already been cooking together for three years. Some of our ideas had taken form in the first menu already but many more were yet to take shape in the months and years to come.

For example our Chicken Korma on the opening menu was not just another korma. It was a chicken breast flattened out, filled with a spiced mix of wilted spinach and apricot, rolled into a perfect roulade with cling film, first gently poached then quickly seared on a hot pan to give it colour, then artistically cut into two, presented on some miniature khasta rotis with kadhai style stir fry of vegetables and dressed with a fragrant cashewnut based korma sauce. This was a korma like none other. One of my favourites from the early dishes we created is the Tandoori Fillet of Sea Bream with Pomegranate Extract. It was a whole fillet of sea bream with skin, and you immediately recognized the fish, its great crisp textures, beautiful shapes, and the intense red, sharp, and sweet pomegranate reduction made an excellent dressing. Again, we reinvented the fiercely spiced Goan Style Pork chop, serving it with rice vermicelli. The chop was cooked to order and even though it was fiercely spiced, it was always possible to taste the quality of the meat.

In 2001, we felt we had only just scratched the surface. But the promise of things to come kept us excited and motivated. There are several signature dishes that we created at The Cinnamon Club like the Tandoori Rack of Lamb with Saffron Sauce, Rajasthani Roast Saddle of Red Deer with Pickling Spices, Fenugreek Crusted Chicken Breast with Tomato Quinoa, Tandoori Fillet of Halibut with Yoghurt Kadhi Sauce and Green Pea Crush to name a few. The process of creating new dishes over the years has been so spontaneous that often I find it difficult to remember which one of us came up with the idea. It is a challenge that could upset and disturb some chefs but for the three of us, the joy of creating a new style of cooking takes precedence over the propriety of the idea. Although the origin of individual ideas may have blurred today, the collective style that has emerged is a thing of joy and pride and I feel extremely fortunate to be cooking with exceptionally gifted and visionary colleagues who share my ideals and dreams.
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So what is modern Indian food? In my opinion it is anything that reflects the lifestyle, tastes, and values of the young, modern, and cosmopolitan India. It should recognize and incorporate our enhanced health needs, awareness, and appreciation of the world that we travel, work, and live in. We, at The Cinnamon Club believe that food does not exist in a void and with more people travelling to different countries and cultures, there is exposure to various styles of cuisines. A city like London or Mumbai presents an incredible choice of cuisines to its residents and visitors alike. I still remember how a guest once came in to our restaurant after having eaten at Lahore Kebab House the previous night. He just could not stop raving about the Methi Gosht and kept saying how much he missed the rich, earthy, gutsy nature of Indian food in the modern Indian interpretations. As we chatted, he set me a challenge to create a modern dish with a similar gutso as the traditional Methi Gosht he had eaten. I remember, I marinated a saddle of lamb in tandoori spices, with fenugreek, made a very spicy keema masala enriched with sweetbreads and livers, finished with shredded spinach and fenugreek leaves. We then cooked the saddle medium in the tandoor, sliced it on the bed of keema masala, garnished the saddle with more crisp fried fenugreek and served it with mini garlic and methi naans. The guest was blown away and a new avatar of the eternally popular Methi Gosht was born!

I feel the same way about cooking techniques. With books, magazines, and trade journals following culinary trade more closely than ever, there is a greater awareness of what is happening in the other parts of the world. Chefs in the US or in India are now more aware of what is happening in Thailand or even Australia. There is already a substantial crossover of techniques from different cuisines. Searing, grilling, poaching, etc. are used with ease in a few of the recipes you will find in this book. Stir frying, tossing, etc. are also techniques not indigenous to Indian cooking but gaining popularity in the subcontinent. These methods of cooking are ideal for leafy vegetables and other young vegetables, as also for certain seafood and white meats, which need not be cooked for hours. These techniques help to retain much of the textures, colours, and above all, the nutrients in the ingredients. I have included a note on these cooking techniques in this book to make it easier to understand and follow.

Modern Indian food is often about understanding your ingredients well; what it needs in terms of the cooking process and then doing just that rather than using a blanket cooking method regardless of its quality or nature. That brings me to another very important aspect in cooking: of respect. Respect for the ingredients, the produce, and the quality is extremely instrumental in the success of any cuisine. With changing times, more people realize or understand the importance of letting the quality of ingredients speak for themselves rather than overwhelming a fine piece of meat or fish with spices or cooking it to death. Gone are the days when a chef’s skill was judged on how well he or she was able to mask the flavours of any ingredient. In fact, the ability to bring out the best in the ingredients is what makes a good chef. I personally do not see anything Indian in buying the best piece of lamb or chicken, dousing it in loads of spices and artificial colours, and then cooking it for long periods of time until most, if not all, of its nutrients are lost. Luckily, now most of the meats, seafood, and vegetables are easily available throughout the year and in greater quantities. Food and its ingredients have now truly travelled with the advent of better refrigeration facilities, better transportation, and better connectivity. I remember how ten years ago if we wanted to buy fresh green chillies or fresh green coriander in London, we had to travel several kilometres to an Asian store to get it. But now you can buy your chillies, coriander, and a lot more in about any supermarket in London. Similarly, in India when I was growing up, you could get cauliflower, carrots, peas, and tomatoes only in the winter months and their seasonal availability made them rather special, something to be cherished and enjoyed while it lasted. However, today, we get Shimla Mirch throughout the year outside Shimla and babycorn, mushroom, and strawberries make more frequent appearances into our kitchens than ever before! Their production too has been designed around the desired meat-fat or meat-bone ratios so you can pick and choose what you want.

Another important aspect of modern Indian food is presentation. Increasingly, we take great care of how we look, dress, and carry ourselves. We also pay more thought to design and art in everything we do. Food is not untouched by this. I simply enjoy the fact that there is greater care, love, and attention to detail, not just in cooking but also in presenting food in all cuisines. Remember, we eat with our eyes first and therefore it is essential for food to look appetizing and well presented. That brings me to the subject of plating Indian food. Even though it’s a relatively new phenomenon, I feel it’s a giant step forward in elevating our perception of our cuisine. Plating brings out the very best in flavours and textures of the various components and heightens the enjoyment of the simplest of meals.

Lastly, no matter how great any cuisine might be, it needs to evolve in order to remain relevant. It’s important to constantly reassess and analyse the methods, processes, quality, timing, seasonality, etc. to be able to innovate and create something fresh for your audience. The secret is to have the flexibility and ability to deconstruct the cuisine, figure out what is not necessary or can be done away with, analyse what new influences can be brought in and then construct the elements back again to create a dish that’s truly evolved and in tune with the times. Here, I am reminded of how we created the Rajasthani Roast Saddle of Red Deer with Pickling Spices, our take on what would have been a ‘Hiran ka Achar’ in the days of Rajput princes when they went out on hunting expeditions. Since there was no refrigeration in those days, pickling was an effective means of preserving the meat to enhance its life. When I first came across venison in UK, I saw it as a fantastic opportunity to recreate, revisit, and sometimes even re-imagine the old game recipes. I cut steaks of the venison saddle, marinated it in soola spices, smoked with cloves as you would in Rajasthan, and cooked it medium in the tandoor. I then served it sliced on a bed of a yoghurt-based pickling sauce made with achari spices and kacchi ghani mustard oil. It was a stunning dish, and possibly the first ever dish to cross £30 per portion in an Indian restaurant anywhere in the world! Deconstructed as it was, in 2006, this dish won UK’s best curry dish by Restaurant Magazine and went on to win UK’s Best Game Dish in 2009.

With our book Cinnamon Club I hope to celebrate new India and its flavours with all my readers. In the pages that follow, you will see some examples of how the old and the new can come together harmoniously and effortlessly, how we can all cook a little more creatively with more space and freedom to include new ingredients and influences in our food. I hope you enjoy cooking, serving, presenting, and eating our food of tomorrow.

VIVEK SINGH

with ABDUL YASEEN and HARI NAGARAJ

January, 2011


Cooking Basics

Cinnamon Club is just as much for beginners as it is for food connoisseurs, so in order to make cooking the recipes in this book simpler and easier for all readers, I will touch upon the basics of cooking in this section. Most of you might already be familiar with cooking rice or making the pastes and powders described below but it will come in handy for beginners or even for those who are entering their kitchens after a hiatus.







	2 tbsp cumin seeds
1 tbsp coriander seeds

	Crushed and roasted coriander and cumin seeds

Take the cumin and coriander seeds, and roast them lightly on a moderately hot pan or under a grill for a minute or two until they are just dried but not coloured. Remove from the heat and pound coarsely together in a mortar and pestle, until the two spices are crushed but still coarse enough to be identified separately.





	175 gm ginger, peeled
75 ml water

	Ginger paste

Chop up the ginger and make a paste with water in a blender. It should give you roughly six tablespoons of paste.





	175 gm garlic, peeled
75 ml water

	Garlic paste

Chop up the garlic and make a paste with water in the blender. It should give you roughly six tablespoons of paste. To store it for longer, use vegetable oil instead of water while making the paste.




	100 gm ginger, peeled
75 gm garlic, peeled
175 ml water

	Ginger and garlic paste

Chop up the ginger and the garlic and blend it to a thick paste using water. Most of the recipes require ginger and garlic paste. However, there are certain preparations where more of garlic paste is required. In that case, the pastes could be made separately.





	 

200 gm cashewnut
2 tbsp oil
200 + 80 ml water

	Fried cashew paste

Take the cashewnut kernels and fry them in oil until golden. Remove, and soak in 200 ml of water for 20 minutes. Strain the cashewnuts and blend adding 80 ml water. It should yield approximately 300 gm of fine cashew paste.




	200 gm cashewnut
300 + 100 ml water
1 mace
1 green cardamom

	Boiled cashew paste

Wash and soak the cashews in water for 10 minutes, then drain and boil in 300 ml water for 25 minutes with the mace and the cardamom. Remove from fire and let it cool. Make a paste, adding 100 ml water. The final paste should be around 400 gm.





	600 gm whole onions, peeled and sliced
200 ml water or 200 ml yoghurt
Oil to fry

	Fried onion paste

Fry the onions in medium hot oil till golden brown. Take it out and remove the excess oil on a kitchen towel. Blend it with 200 ml of water. The resultant fried onions should be approximately 150 gm in weight. For additional flavour, replace the water with natural yoghurt in some recipes. The resultant fried onion paste in this case should be around 350 gm in weight. You can use it as a base and for thickening various sauces for example Rajasthani roast venison, etc.





	1 large onion, peeled and diced into 1 inch dices
250 ml water

	Boiled onion paste

Boil the onion in water for 15–20 minutes, and then make a paste using a blender. The resultant onion paste should weigh about 300 gm.




	450 gm whole onions, peeled and diced into 1 inch cubes
225 gm broken cashewnut kernels, washed in warm water
450 ml hot water
2 green cardamoms
1 mace
1 bay leaf
A pinch of salt

	Boiled cashewnut and onion sauce base

Boil the cashews for 15 minutes in 450 ml water, and then remove from fire. Using the liquid that is still remaining, blend the onions and cashewnuts to a fine paste. This may take between 8–10 minutes in a domestic blender. Take care to rest the machine in between to protect from burn out. The resultant paste should weigh approximately 850 gm. It can be used as a sauce base to thicken various gravies.




	250 gm long-grained Basmati rice 1 pinch salt
1½ lt water
1 tbsp oil

	Boiled rice

Soak the rice in water for 10 minutes or so. Bring the water to a boil in a large pot with a tablespoon of oil and add salt when it starts boiling. Add the rice and cook until the grains give way upon pressing with the tips of your fingers but are still a bit hard in the centre (al dente). Remove from fire and drain using a large colander. To stop further cooking, you may immediately pour cold water over the rice or simply spread it in a large tray and allow it to cool. You will get roughly 500 gm of cooked rice in the end. Boiled rice may be used as such or you can also use it for making various derivatives of rice like yoghurt rice, lemon rice, etc.




	1 over ripe mango

	Mango purée

Unsweetened tinned mango purée is best and most consistent for using for purposes of garnish or dips. If it is unavailable, you may skin and seed one over ripe mango and remove the pulp. Blend the pulp to a fine paste in a blender and pass it through a sieve. Use the purée to decorate plates or finish sauces and chutneys.





	50 gm coriander seeds
50 gm cumin seeds
20 green cardamoms
10 cinnamon sticks 1 inch long
2 tbsp cloves
10 mace
10 black cardamom
½ nutmeg
1 tbsp peppercorns
4 bay leaves

	Garam masala

There are many versions of garam masala and the one we’re going to make is a basic one generally added to most preparations at the end to impart flavour and not heat as the name suggests. In fact in most cases, garam masala is used as a seasoning rather than for heat. Most Indian recipes use red chillies in either powder form or whole to add heat to the dish.

Roast or dry all the ingredients in a low oven at 100°C for 3–5 minutes. This is done to intensify the flavours. You may even dry your spices in a microwave for 20 seconds or so. Now grind this mixture to a fine powder in a food processor. It is recommended to pass it through a sieve to avoid any husk or large particles. Your homemade garam masala is ready to be used. Store it in an airtight container and for best results use this powder within two weeks of making it.

In the Cinnamon Club version of garam masala, we add the following extra spices to bring about a special flavour:

Dried petals of a pink rose flower
5 star anise
1 tbsp fennel
5 gm patthar ke phool or rock moss




	2 cinnamon sticks, broken into several pieces
1 tbsp cloves
1 tbsp coriander seeds
1 tbsp cumin seeds
1 tbsp fenugreek
1 tbsp fennel seeds
1 tbsp mustard seeds
25 gm rose petals, dried

	Rasel hanout spice mix

We have used this spice mix in the Grilled Mediterranean Vegetable and Tofu Salad in the book. Place all the ingredients in a metal frying pan and heat it gently till the seeds begin to pop in the pan. Toss as they start to pop and cook for a couple of more minutes, taking care that they do not burn. Remove from the pan and grind the mixture in a coffee grinder, mini food processor or mortar and pestle while it is still warm. Store in an airtight container, and use it up to 15 days for best results.







Cooking Techniques and Equipment

Cooking Techniques

The cooking techniques used in this book are not just Indian but Western as well. In line with our basic concept, we have tried to use the best of both the worlds and hence you will frequently come across techniques such as searing, oven roasting, grilling, etc. to create the desired effect. We are also aware of the limitations that many recipe books present in terms of availability of equipment, as well as, techniques. Hence, each and every recipe included in this book has been tried in a domestic kitchen (with an oven or grill). We felt this was important to ensure that the techniques are simple to follow and the recipes easy to reproduce with the equipment commonly available in home kitchens.

Tandoor cooking

In India, mostly Northern India, meats, fish, and certain vegetables are marinated and cooked on skewers in clay ovens, which traditionally use coal as fuel. Skewers rest on the sides of the oven, thereby exposing the meats or the vegetables to intense heat, radiating from the coal flames. The juices that drip on to the burning coal create a smoke that imparts a characteristic ‘tandoori’ flavour to the meat, fish, or vegetables.

Often there are different kinds of marinades used. Meats are normally marinated for anything between 30 minutes to 12 hours depending upon the cut of meat, size, quality, etc. The recipes calling for tandoor cooking are difficult to make at home although a barbeque can sometimes be used to good effect. However, if you do not have access to a tandoor or even a barbeque, there is no need for despair. I’ve broken down the cooking process that happens in a tandoor and come up with a method that works just as well in a domestic kitchen. All that needs to be done is alter the sequence of marinating and the resultant product is just as good!

Traditionally, most meats are marinated for a few hours in the marinade before they are skewered and cooked over coal fire in the tandoor. What I propose instead is to break down the marination process into two separate components, which I call the first and the second marinade. We apply the first marinade on the meat and leave it for 15–30 minutes in most cases. Now, instead of applying the second marinade on it, we sear the meat quickly on a hot pan to seal the meat thoroughly and then apply the second marinade on the seared meat. After applying the second marinade, we then finish the cooking in the oven. The process of searing the meat quickly before applying the second marinade ensures that the juices are sealed within and the marinade does not get washed away with the juices flowing out. The resulting product is a lot juicier as well. The first marinade does draw out a bit of the moisture from the meat but it also helps the seasoning and the spices to permeate better.

If we study some of the cooking procedures that have been followed for ages, we will realize that certain steps are no longer required as the reasons that they were used for in the first place do not exist anymore. Tandoor cooking originated in India when hunting was extremely popular especially among the royalty. However, there is far less game meat used now and instead more farmed animals are used in cooking. Also, with the improvement in transportation and availability, fish and seafood too find their way into tandoors all over the world. As a result, meat used today requires less marinating as it needs less tenderization. Also, far better and different kinds of cuts have been introduced compelling us to revisit the method of tandoor cooking.

Marination

Originally used to flavour meats with different spices, marination is also used as a tenderizing technique. It protects the meat from the intense heat, thereby keeping it moist upon cooking. Not only that, it also helps to preserve the meat for longer. Some people mix all the spices together and then add the meat or fish in, but I prefer to use the two marinade method. In the first marinade I mostly use just salt, ginger and garlic pastes, lemon juice and let the meat absorb the flavours. In the second marinade, I add the rest of the ingredients like the spices, yoghurt, cheese, etc. At this stage, the meat takes to it much better as it has lost a bit of moisture that has been drawn out by applying the first marinade. This method of double marination also contributes to layers of spices being created in the final dish.

Tenderizing

There are several ways to tenderize meat in Indian cooking. In some cases, meats are mechanically tenderized by beating with a mallet, pricking with a fork or a toothpick, etc. However, the traditional way to tenderize meat is by using certain ingredients. The most commonly used tenderizer is green or raw papaya. It is used either in grated or juice form and simply added to the meat with the marinade, and then set aside for 1–4 hours or even overnight in some cases depending upon the size and cut of the meat. The ‘papien’ enzymes found in raw papaya break down the tissues, thereby making the meat tender. The advantage of using raw papaya is that it has a neutral taste and does not alter the flavours of the final dish.

The other commonly used tenderizer is unripe pineapple juice and an enzyme reaction similar to papaya has a similar result on meat. The only difference is that pineapple juice can be tasted in the final product and therefore can be used only with dishes that take well to it.

Different regions in India use different tenderizing agents and the one we prefer to use is ‘kachri’. It is a complex fruit predominantly used in Rajasthan. When it’s raw, it’s used as a vegetable and in dried form, it is pounded and used as a very effective and potent tenderizer for meats. It has an extremely hard exterior with numerous small seeds inside, all of which is pounded to powder and added to meats with the marinade and the spices. The advantage of using kachri is that it does not alter the taste of the dish but contributes a bit to the texture on the surface of meat.

Smoking

This is one of the techniques used in traditional Muslim cooking to impart a distinctive flavour to the dish. While cooking meats and fish, it is mostly done just prior to cooking. When the meat or fish has been marinated, it is placed in a large container with a small bowl in the centre. In the small bowl, usually, a piece of burning charcoal is placed and sprinkled with cloves or cardamom or any other spices that you want to smoke it with. This is followed by pouring some clarified butter or oil over the charcoal, and it generates a lot of smoke. The large container is quickly covered with either a lid or aluminium foil to prevent the smoke from escaping. This is left covered for 20 minutes or so for the smoke to permeate the meat and flavour it. The meat can then be cooked either on a pan, a grill, or even in an oven if there is no tandoor available. The finished dish will have a characteristic smokiness to it.

As it may be impractical to handle burning charcoal in a domestic kitchen and also dangerous, I suggest this process be conducted outdoors and with a lot of care. Another option is to heat the ghee or oil to smoking point in a pan and add 2 times the quantity of spices, and as it burns in the pan, discard the spices and add the oil or ghee to the dish. It is not the real thing but gives enough flavour as smoking and is safe at the same time.

Searing

Although this technique is not commonly used in kitchens in India, we use it quite often in our cooking, and would recommend it to everybody. The process of sealing the juices of the meat by placing the meat or fish on a hot pan or grill is called searing and it is quite commonly used in European kitchens. In fact, some dishes like scallops, etc. are completely cooked this way and for other dishes like venison, lamb, etc. the cooking is followed by either roasting in the oven, under a grill, or maybe even just resting the meat in a warm ambient place. We use this technique very effectively to recreate the tandoor cooking effect at home when a tandoor or barbeque is not available.

Tempering

Tempering essentially refers to the process of adding whole or broken spices to hot oil to release their flavours in the oil. The method of tempering adds flavour and texture to the finished dish. Sometimes spices are also dry roasted to release their flavours, and then added to dishes to flavour them but this is not called tempering. In a lot of North Indian dishes, whole spices are added to hot oil or ghee in the beginning and then followed up with onions, tomatoes, garlic, ginger, and other ground or pasted spices to make the final dish. This process of adding spices may be referred to as tempering. However, in some dishes like lentils, etc. when the dish is ready, just before serving, they are usually finished by adding hot ghee or oil, which has been tempered with spices like chillies, cumin, garlic, etc. This term is often referred to, as ‘baghar’ in Indian cooking, and is just another term for tempering.

In certain South Indian dishes, oil is heated and then mustard seeds, curry leaves, white and yellow lentils, whole chillies, etc. are added and then this mix is used to finish certain dishes like sambhar, lemon rice, etc. This is usually a very fast process and the sequence and timing of adding different ingredients is vital because if the correct sequence is not followed, some ingredients might get burnt while others might remain uncooked. The same would happen if there is too much or too less time from adding one ingredient to another, so it’s advised to first collect all the ingredients in the right quantities before starting the tempering process. The temperature of the medium like oil or ghee is also vital, as the medium needs to be hot for the full flavours to be extracted from the spices.

Cooking utensils

Most of the recipes mentioned in the book do not require any speciality utensils. Traditionally, in India, a lot of heavy copper pots and pans were used but they can be quite difficult to maintain. Stainless steel pans with alloy bottoms are quite easily available nowadays and work well on different energy sources. A good set of pots and pans is always an investment of any food enthusiast.

Speciality equipment

In Indian homes, spice mixes were traditionally made into a paste by grinding them on a stone slab with another piece of stone, and with the addition of a little water. For larger volumes people use wet stone grinders, which are motorized versions of the same concept. The effect of spices being ground with water is that the spices also contribute to the body of the sauce and the water prevents the spices from burning.

With changing times, more and more households have done away with stone grinders and use dry ground spices. It saves a lot of time and mess and all our recipes mostly use ground spices.

Mortar and pestle

A brass mortar and pestle or even a stone one is a good investment as it helps in grinding spices freshly to exactly the texture required. Freshly roasted and ground spices always taste better as compared to readymade spices, as some of the flavour is lost upon storage. Ground spices if have to be stored, should be done so in airtight containers and used within a week or two.

Handling and storing spices

Most basic spices like cumin, coriander, red chilli, and turmeric are easily available in ground form and can be bought at a store and used as they are. More aromatic spices like cardamom, cinnamon, clove, mace, and star anise should preferably be bought whole and grinded just before use. If stored in ground form, these should be kept in airtight containers, protected from moisture, and used within a week or two at the most. Whole spices should also be stored in airtight containers and stored in a dark place where they are protected from direct sunlight. Whole spices should be used within six months of purchase.
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Pickled Mushroom on Mini Rice Pancake

This is a perfect example of making the ultra familiar exciting. We’re all so familiar with uttapams that it ceases to surprise us anymore. So we came up with this adaptation of meaty mushroom achaar to accompany super soft uttapams and the result was sensational.







	Preparation time: 20 hours
Cooking time: 20 minutes
Serves: 20

	 




	For the pancake

50 gm white urad dal
150 gm white rice
50 gm ghee

	
1   Wash and soak the rice and the urad dal together in 1 litre of water for 6–8 hours.

2   Drain and blend it using water to a smooth batter in a blender. Allow it to rest overnight in a warm place for fermentation. Mix well and refrigerate. This fermented batter will last for 3 days, and refrigeration will stop further fermentation.




	For the topping

½ red onion, finely chopped
½ tomato, deseeded and finely chopped (if we used chopped tomatoes the seeds will make the topping watery)
2 tbsp fresh coriander leaves, finely chopped

	
3   Now heat a seasoned dosa pan or preferably a non-stick pan if you are a beginner. Pour a tablespoon of batter, approximately 15 ml, and let it spread itself evenly into a pancake.

4   Dribble half a teaspoon of oil, and place some chopped onion, tomatoes, and coriander leaves on the pancake. Cook for a minute. Turn it over and cook for another minute on low heat till you get a golden crust.




	For the pickled mushrooms

1 kg mushrooms with 2 inch caps
3 tbsp mustard or vegetable oil
2 garlic cloves, crushed
1 bay leaf
¼ tsp fenugreek seeds
2 whole red chillies, dried
2 tsp black peppercorns
2 tsp mustard seeds
1 tsp onion seeds
2 tsp fennel seeds
1 green chilli, slit into half lengthwise
1 cup white wine vinegar
1 cup water
1 tbsp sugar
1 tsp salt

	
5   Rinse and drain the mushrooms. Trim off and discard the discoloured stem ends, and cut the mushrooms into quarters through caps.

6   Meanwhile, heat the oil in a heavy bottomed pan, add garlic, the spices, and sauté. When the spices crackle, pour in water, vinegar, sugar, and salt.

7   Add the mushrooms and let them simmer on low flame, stirring occasionally for 10 minutes. Remove from the heat and let it cool. Yes this can be the second part.

8   Place the cooked mushrooms on the rice pancake and serve hot.




Confit Duck Samosa

Confit is a traditional method of preserving meat and its flavour. In this recipe, we use this technique with duck legs and make samosas, which will have all the flavours of duck meat and layers of textures. This can be served as a starter or even as a cocktail snack.







	Preparation time: 6 hours
Cooking time: 3 hours, 20 minutes
Serves: 4–6

	 




	For the duck confit

4 whole duck legs
1 tbsp salt
2 sprigs of thyme
1 garlic glove, crushed
2 cloves
10 peppercorns
2 bay leaves
500 ml duck fat

	
1   Rub salt on duck legs and set aside overnight.

2   Wash the duck legs and pat dry. In a deep tray or a pan, layer the duck legs with skin side up, add all the spices and cover with duck fat. You can make duck fat by cooking the duck trims on a very slow flame and once you have clear clarified fat, strain it and store. Cook on a slow flame or in a pre-heated oven at 70°C for 3 hours till the meat separates from the bone. You can preserve this duck confit in the fat for 3–4 weeks in the fridge.




	For the samosa

1 green chilli
1 tbsp fried onion
1 tsp fresh mint, chopped
1 tsp fresh coriander leaves, chopped
1 tbsp ginger, chopped
2 tbsp tamarind chutney
Filo pastry sheets or thin samosa sheets Butter for brushing the sheets

	
3   For the samosa stuffing, shred the duck confit finely and add the rest of the ingredients. Check the seasoning, and mix well.

4   Now cut the filo sheet into 1 inch strips, and brush with butter spoon. Place the confit at one end and roll the pastry to form a triangle. Roll it out till the end and seal it.

5   To cook the samosa, bake it in an oven at 200°C for 3–5 minutes till golden.

6   Serve hot with the plum chutney (see p. 91).




Chickpea and Herb Tikki

This recipe is a fusion of the haryali kabab with the falafel. The unique combination of the textures from the falafel and the authenticity of the haryali kabab add to the complexity of flavours and give the dish a different dimension all together. The dish could be used as a canapé with chutney or even as a starter.







	Preparation time: 25 minutes
Cooking time: 10 minutes
Serves: 4

 



	
300 gm chickpea, blended briefly in a robot
coupe or food processor
1 bay leaf
5 peppercorns
3–4 cloves
1 inch ginger, crushed
1 tbsp salt

	
1   Boil the chickpea with salt, peppercorn, bay leaf, cloves, ginger, and water until it is done and drain the water. Keep the chickpea aside to cool.

2   Now add the rest of the ingredients to the chickpea and mix well. Form small balls, flattening them slightly.

3   Shallow fry the chickpea balls on high heat on one side and low heat on the other side.




	For the tikki

1 large red onion, finely chopped
2 inch ginger, finely chopped
2 green chillies, finely chopped
1 tomato, diced
1 tsp sesame seeds
1 tsp cumin seeds
1 tsp onion seeds
2 tsp fennel seeds
1 tsp carom seeds or ajwain
6–8 sprigs coriander, finely chopped
2 lime leaves, finely chopped
10 curry leaves, finely chopped
3 tbsp peanuts, crushed
Juice of half a lemon
1 tsp sesame or hazelnut paste
1 heaped tbsp chickpea flour
1 tsp cornflour
2 tsp salt
1 tsp sugar

	
4   Serve preferably with peanut and sesame chutney and lemon dill yoghurt.
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Watermelon with Hoisin and Cashew
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Cured Trout Rillette on Wheat Crisp

Watermelon with Hoisin and Cashew

This is a dish that we invented by accident but has worked wonders for us. The unusual combination of chilled melon, hoisin, and cashewnuts makes it a delectable canapé. The cashews provide a crunchy texture to the succulent watermelon.







	Preparation time: 20 minutes
Serves: 4

 



	
200 gm ½ inch cubed watermelon with seeds
¼ tsp red chilli powder
10 fresh mint leaves, chopped

	
1   Combine watermelon, red chilli powder, and mint in a medium-sized bowl and refrigerate. Drain and discard the liquid.

2   Whisk lime juice and hoisin sauce in small bowl to blend, and fold in toasted sesame seeds.




	For the hoisin sauce

¼ tsp salt
Juice of half a lime
3 tbsp hoisin sauce
2 tsp toasted sesame seeds
50 gm lightly salted cashewnuts, dry-roasted and halved or chopped

	
3   To serve, make sure the watermelon is chilled. Sprinkle the hoisin sauce on each cube. Place it on a serving tray and sprinkle the cashewnuts and serve immediately.




Cured Trout Rillette on Wheat Crisp

Rillette is a traditional French preparation very similar to a pâté mainly made from cured meats. For this recipe, we have used trout, but you can use any other oily fish like salmon or mackerel.







	Preparation time: 2 hours
Curing time: 32 hours
Serves: 4–6

	
 



	
2 sides of trout, approx. 675 gm each
Zest of 1 orange, 2 limes, and 2 lemons,
finely chopped
1 tsp cumin seeds, roasted
1 tsp mustard seeds, roasted
250 gm fresh green coriander, coarsely chopped with stalks
50 gm red chilli powder
700 gm granulated sugar
900 gm sea salt

	
1   Arrange the fillets with the skin facing down on a tray.

2   Mix the chopped zest of lemon, lime, and orange with the roasted cumin and mustard seeds. Apply it on the fillets, cover and leave for 2 hours.

3   After 2 hours, evenly spread the chopped fresh green coriander on the fillets and press lightly. Mix together the sea salt, sugar, and red chilli powder, and layer some of the mix on the tray.

4   Place the fillets on the mix and completely cover the fillets with the remaining mix. Cover and leave to cure in a refrigerator for 8 hours.



	For the rillette

2 tbsp cream cheese
50 ml double cream
1 tbsp dill, finely chopped
1 tbsp green coriander, finely chopped

	
5   After 8 hours turn the fillets and leave for another 8 hours. Turn this once again for 8 and then after the entire curing process of 24 hours remove the excess spice and salt from the fillet. If required, wash the fillet. The fillet should feel quite firm. Pat dry using kitchen paper and apply the mix evenly for topping.

6   Cover and store in a refrigerator. Once the trout is cured for around 32 hours, it can be stored for up to 5 days in the refrigerator.

7   Serve it thinly sliced as an appetizer with salad.

8   Dice the trout and blend it to a smooth paste along with cheese and cream. Fold the dill and coriander leaves, and refrigerate for 30 minutes.

9   To serve, either spoon a quenelle on wheat crisp or papri and serve as a cold canapé. You can also serve the rillete with a bread of your choice.




Coronation Chicken on Missi Roti

Originally cooked at Queen Elizabeth II’s coronation banquet in 1953, this easy-to-prepare coronation chicken recipe is very popular in the UK. Here, we have improvised this simple dish with some different ingredients to serve as a canapé.







	Preparation time: 20 minutes
Cooking time: 10 minutes
Serves: 4

	
 



	For the missi roti

200 gm chickpea flour
50 gm refined flour
100 ml water
15 gm salt
1 tsp ginger, chopped
1 green chilli, finely chopped
1 tbsp green coriander, finely chopped
½ tsp carom seeds or ajwain
1 tbsp vegetable oil
½ tsp red chilli powder
½ tsp ground turmeric
1 small red onion, finely chopped
1 spring onion, finely chopped
3 tbsp ghee for brushing and basting

	
1   Mix the chickpea flour and the refined flour well. Add the salt, ginger, green chillies, carom seeds, red chilli powder, ground turmeric, coriander, chopped onions, and mix well.

2   Add the oil and the water and knead to obtain a stiff dough. If the dough feels slightly soft add more flour and knead further till the dough is stiff enough. Cover with a damp kitchen cloth and keep it aside for 15–20 minutes.

3   Divide the dough into 4 parts and shape them into balls. Roll out using a rolling pin, and cut into a small circles or squares of 1.5 cm diameter using a cutter.

4   Heat a pan, spread the dough on top and cook on dry heat for 1–2 minutes until the dough starts to dry out and develops golden marks. Turn on the other side and repeat. When both the sides are done, brush with some ghee and turn over, repeating on the other side. The bread is ready.





	For the chicken

2 chicken breasts, cooked
3 tbsp mayonnaise
1 green chilli, chopped
1 tsp fresh coriander, chopped
1 tsp sweet tomato chutney
¼ tsp garam masala
½ tsp salt
1 tsp lemon juice
Pinch of dry kasoori methi powder

	
5   Chop up the cooked chicken breast into small dices. In a mixing bowl, add the chicken and the rest of the ingredients. Mix well and set aside in a refrigerator for 20 minutes.

6   To serve, make a small quenelle and place it on the bread or spoon it neatly. Garnish it with a small sprig of coriander leaf.




Roast Salmon with Dill, Mustard, and Green Pea Relish

You could argue that, strictly speaking, this is not a curry, but I feel that by playing around with the proportions of a dish you can get many interesting results. And that is precisely what we see here. This recipe makes a fantastic light meal on a hot summer’s day. As for the green pea relish, I discovered it only very recently, even though I grew up in the region that it comes from, and I was totally taken aback by it. The sweetness of the peas is beautifully balanced by the sharpness of the garlic and mustard oil, and it is reminiscent of the Japanese wasabi in both appearance and taste.







	Preparation time: 20 minutes
Cooking time: 10 minutes
Serves: 4

	 




	
20 × 25 gm pieces of salmon fillet
1 tbsp vegetable or corn oil
Mustard oil for drizzling

	
1   Pat the fish dry on kitchen paper. Mix together all the ingredients for the first marinade, rub them over the fish and set it aside for 15 minutes.




	For the first marinade

1 tsp ginger paste
1 tsp garlic paste
1 tsp salt
1 tsp white pepper, finely grounded
1 tsp vegetable or corn oil


	
2   Meanwhile, for the second marinade, put the cheese in a small bowl and rub it to a paste with your fingers (you may add a teaspoon of flour if lumps form).

3   Add the yoghurt and mix to a smooth paste, then add the wholegrain mustard and chillies and finally mix in the cream and the dill.

4   Heat the oil in a large ovenproof frying pan, add the fish and sear for about 1½ minutes on each side.




	For the second marinade

2 tbsp Greek or full fat yoghurt
2 tbsp wholegrain mustard
2 green chillies, finely chopped
½ tsp sugar
1 tsp dill, finely chopped

	
5   Remove from the heat and spread the second marinade over the fish. Transfer to an oven pre-heated to 180°C and cook for 10–12 minutes, until the fish is just done.

6   Place the peas, ginger, garlic, green chillies, salt, sugar, and one tablespoon of mustard oil in a food processor and blitz to a smooth purée. Transfer to a bowl.




	
For the green pea relish

300 gm fresh or frozen peas
1 inch fresh ginger, chopped
3 garlic cloves, chopped
3 green chillies, chopped
½ tsp salt
½ tsp sugar
1½ tbsp mustard oil
½ tsp mustard seeds
10 fresh curry leaves
Juice of half a lime

	
7   Heat the remaining mustard oil in a small pan, add the mustard seeds and the curry leaves and let them crackle. Remove from the heat and pour the mixture over the pea purée. Check the seasoning and finish with the lime juice.

8   To serve, drizzle the fish with mustard oil and serve with a dollop of the green pea relish, and a green salad.

Tips: You could keep the fish in the fridge overnight after applying the second marinade and cook it just before serving. Similarly, the chutney can be prepared in advance and served either cold or warm, mixed with a little water if it becomes too thick. This recipe also works very well with swordfish fillet.




Aubergine Fritter with Smoked Aubergine Chutney

This is a very innovative and European way of making aubergine fritter or the inimitable Indian baingan bhajiya. What makes it unique is the combination of the hot fritter with the pungent chutney.







	Preparation time: 30 minutes
Cooking time: 15 minutes
Serves: 4

	 



	
1 large aubergine
1 tsp salt
1 tsp red chilli powder
1 tsp black onion seeds
200 gm golden breadcrumbs
4 eggs, beaten
Oil for frying

	
1   Cut the aubergine into thin slices. Sprinkle salt and chilli powder, and set it aside for 15 minutes.

2   Mix all the ingredients for the stuffing in a bowl.

3   Now pat the sliced aubergine on a kitchen towel to get the extracted moisture out. Take one slice of the aubergine, spoon the stuffing and cover with another slice to make a sandwich, and press tight, repeat the same with the rest of the slices.





	For the stuffing

1 potato, grated and boiled
2 tbsp red onions, finely chopped
¼ tsp carom seeds or ajwain
¼ tsp red chilli powder
1 tsp salt
¼ tsp ginger, finely chopped
1 tsp coriander leaves, chopped
1 tsp amchoor or dry mango powder

	
4   Mix the fennel seeds, black onion seeds with the breadcrumbs.

5   Now dip the aubergine sandwich in the beaten eggs, and then coat it with the crumbs, and deep fry till golden.



	For the aubergine chutney

1 large aubergine
2 tbsp onion paste
½ tsp ginger, chopped
1 tsp green chilli, chopped
1 wedge of lemon
1 tsp coriander, chopped
1 tsp vegetable oil
1 tsp mustard oil
6 gm salt

	
6   For the chutney, take the whole aubergine in a tray and rub with some oil. Bake for 20 minutes at 220°C. Alternatively you can roast the aubergine in a tandoor or even over a naked flame.

7   Take out and cool, then skin the aubergine and scoop out the creamy white flesh and chop roughly.

8   Add in the remaining salt and the rest of the ingredients and mix together. Roasting will give the smoky flavour to the chutney.

9   Serve the fritter hot with the aubergine chutney.
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Spiced Paneer Bruschetta with Tamarind
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Cottage Cheese Melted on Naan

Spiced Paneer Bruschetta with Tamarind

Paneer can be used in different variations. Here is the one with an Italian influence, which can be served as a tapas or a yummy snack for any occasion.







	Preparation time: 10 minutes
Serves: 4

	 



	For the paneer mix

150 gm paneer grated or crumbled
1 small red onion, finely chopped
½ inch long ginger, finely chopped
1 green chilli, finely chopped
1 tbsp fresh coriander, chopped
6–8 basil leaves, broken using hands
8 cherry tomatoes, quartered
¼ tsp salt
¼ tsp chaat masala
1 tsp cumin seeds, roasted
½ lemon juice, squeezed
1 tbsp extra virgin olive oil
1 tbsp tamarind chutney for garnishing

	
1   In a mixing bowl, add the paneer and rest of the ingredients and fold it gently.

2   Slice the baguette of French loaf into 1 inch thick slices. In case baguette is difficult to obtain any brown or white bread roll could be toasted and used as an alternative. Toasting gives it a texture and would firmly hold the topping.

3   Mix the chopped garlic and olive oil and brush the slices and toast it.

4   Now spoon the spiced paneer mix on the toasted baguette, gently spreading it.

5   Serve garnished with slices of kalamata olives and a drizzle of tama rind chutney.



	For the bruschetta

1 crusty baguette
2 cloves garlic, chopped
2 tbsp extra virgin olive oil
5 pitted kalamata or green olives, sliced

	 




Cottage Cheese Melted on Naan

I like to call this a ‘naanza’. On the lines of a pizza or a bruschetta, this works just as well with paneer or cottage cheese as opposed to melting cheese although paneer does not melt too well.







	Preparation time: 20 minutes
Cooking time: 15 minutes
Serves: 4

	 



	For the naan

1 kg refined flour, sieved
10 gm baking powder
2 eggs
50 gm sugar
15 gm salt
500 ml milk
60 ml vegetable oil

	
1   Mix the flour and baking powder in a bowl. Set it aside.

2   In a separate mixing bowl, whisk the eggs together with sugar, salt, milk, and oil. Pour the mixture over the flour and gently start to knead until the mixture forms dough.

3   Leave the dough aside for 15–20 minutes, divide it into 8 balls and roll them out using your palm or a rolling pin. For best results, the rolled breads should be cooked in a tandoor. However, you can also cook them by placing them on a baking tray in a pre-heated oven at 180°C for 3–4 minutes.





	For the cottage cheese melt

200 gm paneer, grated
2 tbsp vegetable or corn oil
1 red onion medium size, finely chopped
½ inch ginger, finely chopped
1 green chilli, finely chopped
½ tsp turmeric powder
½ red pepper, chopped
½ green pepper, chopped
2 tbsp single cream
½ tsp salt
1 tbsp fresh coriander, finely chopped
Tamarind chutney and yoghurt for garnishing

	
4   Heat oil in a heavy bottomed pan, add the cumin seeds, and allow it to crackle. Add the chopped onion, ginger, and the green chilli, and sauté till the onion is soft.

5   Now add the turmeric powder and peppers and cook for 2–3 minutes, stirring continuously.

6   Add the cottage cheese and stir for another 2 minutes.

7   Mix in the cream, salt, and cook for another 2 minutes till the mixture starts to leave the sides of the pan. Sprinkle the chopped coriander leaves and remove from heat.

8   Spread the mixture of cottage cheese melt over the naan and cut into bite size triangles. Top it with a drop of tamarind chutney and yoghurt.

9   Serve warm.




Spiced Mackerel Cake with Tomato and Kasundi Mustard

A fish cake with a twist, here we have used mackerel along with crab meat. You can also use other fish like bhetki. It is especially mouth watering when served with kasundi mustard and tomato ketchup.







	
Preparation time: 10 minutes
Cooking time: 25 minutes
Serves: 4–6

	 



	
750 gm mackerel fillets, deboned and cleaned
250 gm crab meat

	
1   Marinate the mackerel fillets with turmeric, carom seeds, ginger and garlic paste, salt and oil, and bake it in a pre-heated oven at 180ºC for 6–8 minutes. Let it cool.





	For marination

½ tsp turmeric powder
½ tsp carom seeds or ajwain
1 tsp ginger and garlic paste
1 tsp salt
1 tbsp refined oil

	
2   Heat oil in a heavy bottomed pan, add the mustard seeds, whole dried red chillies, and curry leaf sprigs, followed by the onions. Allow the onions to cook over medium heat, stirring them frequently until golden.

3   Add the ginger, green chillies, and the ground spice mix, and simmer.

4   Now add the crab meat and sauté.




	For the ground spice mix

1 tsp coriander seeds
2 tsp fennel seeds
10 curry leaves, dried and crushed
4 peppercorns
1 cinnamon stick
Roast the mix in a medium pan without any oil, then grind into a fine powder

	
5   Add the grated boiled potatoes and cook the mixture for 3–4 minutes allowing the potatoes to get evenly coated with the spices. Season it with salt and sugar.

6   Cool the mixture and leave it in a refrigerator for 15 minutes.



	For cooking the crab meat

2 tbsp of refined oil
½ tsp mustard seeds
2 red chillies, dried
2 curry leaf sprigs
2 medium-sized onions, chopped
1 inch ginger, finely chopped
3 green chillies, finely chopped
½ tsp turmeric powder
1 large boiled potato, peeled and grated
1 tsp salt
½ tsp sugar

	 




	For the patties

200 gm breadcrumbs
½ tsp fennel seeds
¼ tsp black onion seeds
25 gm plain flour
2 eggs, beaten

	
7   In a mixing bowl, flake the fish and fold with the cooked crab mixture. Check if the seasoning is enough. Add more, if required.

8   Make patties of the required size from the mixture and dust with flour. Dip them in the beaten egg and coat them with the prepared coating of breadcrumbs.




	For the dip

300 gm tomato ketchup
2 tbsp kasundi mustard
2 tsp sugar
1 tsp salt
Juice of quarter of a lemon

	
9   Deep fry the patties and serve hot with a dip made by combining all the dip ingredients in a bowl and whisking them well.




Mackerel Spring Rolls with Seeni Sambal

A version of this recipe is quite popular as a snack in between meals in South India. I, however, prefer the Sri Lankan version as it is quite versatile in the sense that you could serve them as canapés or as starters if you served slightly larger portions. The Sri Lankan version is a touch more spicy and uses pandan leaves that lend a special flavour besides rolling in breadcrumbs before frying. Also, they are served with a really hot and sweet onion marmalade called ‘seeni sambal’.







	Preparation time: 20 minutes
Cooking time: 25 minutes
Serves: 8–10

	 



	
500 gm mackerel fillets
1 tbsp vegetable oil
½ tsp salt
½ tsp black peppercorns, crushed

	
1   Clean, wash, and pin bone the mackerel fillets using a tweezer to get any centre of leftover bones off the fillet.

2   Now place them in an oven, sprinkle salt, pepper and oil, and bake in an oven preheated to 180°C for 5–7 minutes.





	For the spring rolls

125 gm plain flour
1 cup milk
½ egg for the batter
½ tbsp vegetable oil for the batter
A pinch of salt
½ tbsp cornflour
2 eggs, beaten for coating
100 gm dried breadcrumbs for coating
Vegetable oil for deep frying

	
3   Cool them, remove the skin, and flake the fillets with a fork.

4   Make a pancake batter by mixing together plain flour, milk, egg, oil, and salt. Leave it aside for 20 minutes.

5   In the meantime, heat the oil in a frying pan to make the filling. Add crushed ginger and garlic, and stir till they release their fragrance.

6   Add the onions, green chillies, curry leaves, pandan leaf, cinnamon stick, peppercorns and sauté for 5–6 minutes until the onion turns golden brown.

7   Add the flaked mackerel, seasonings and sauté for another 2 minutes.

8   Add the mashed potato, ground cardamom, lime juice, and mix everything together.





	For the spring roll filling

3 tbsp vegetable oil
1 inch fresh ginger, crushed
6 garlic cloves, crushed
1 large red onion, chopped
2 green chillies, chopped
1 sprig curry leaves
1 pandan leaf, cut into 1 inch pieces
1 inch cinnamon stick
1 medium potato, boiled and mashed
4 green cardamom pods, ground in a mortar and pestle
Juice of a lime
1 tsp black peppercorns, crushed
1 tsp salt

	
9   Remove from fire and allow it to cool.

10 Remove the pandan leaves from the mixture.

11 Heat a non-stick fry pan on low flame. Pour 50 ml of the batter and swirl the pan to spread the mixture, let the pancake cook for a minute and you will see the sides leaving the pan, take it off the flame and dust with cornflour to prevent it from sticking together.

12 Place two tablespoons full of the filling towards the centre of the pancake in a cylindrical shape and tuck in from 3 sides. Brush the edges of the open end with some beaten egg, roll the pancake towards the open side and seal it.

13 Now dip each roll in beaten eggs, cover in breadcrumbs and deep fry in hot oil at approximately 180°C until golden brown.

14 Remove and cut them into desired shapes.



	For the seeni sambal

2 medium white onions, finely sliced
6 sprigs curry leaves
1 green cardamom
1 inch cinnamon stick
1 tsp whole red chillies, crushed
1 inch piece of fresh ginger, crushed
½ tsp garlic cloves, crushed
1 tsp malt vinegar
1 tsp tamarind pulp
1 tsp brown sugar
3 tbsp refined oil
Salt to taste

	
15 Heat the oil in a heavy bottomed pan. Add the cardamom, cinnamon and allow it to splutter, then add the sliced onion, and sauté for 2 minutes.

16 Add the curry leaves, ginger, garlic, and red chillies, and sauté for another 5 minutes.

17 When the onions turn golden brown, turn the flame to low and add the brown sugar, tamarind, vinegar, and cook for another 2 minutes.

18 Drain the mixture in a conical strainer to remove the excess oil and allow it to cool.

19 Serve the spring rolls hot with the seeni sambal.
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Chargrilled Grouper with Peanut Sauce
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Seared Aubergine Steaks with Sesame Tamarind Sauce

Chargrilled Grouper with Peanut Sauce

This is a really simple starter that draws its inspiration from Thai cooking. Another version of this dish is if you wrap the pieces of fish in pandan leaves and then grill them. You can thin down the sauce and serve a larger portion with rice as an interesting main course.







	Preparation time: 20 minutes
Cooking time: 10 minutes
Serves: 4

	 



	
600 gm grouper or monkfish fillet, skin removed and cut into 25 gm dices
1 tsp red chilli powder
1 tsp garlic paste
1 tsp ginger paste
1 lemongrass stick made into paste
1 tsp salt
½ tsp sugar
2 fresh lemon leaves, cut into fine strips Juice of a lemon
1 tbsp vegetable oil
10 bamboo skewers

	
1   Soak the skewers in water for 30 minutes. Meanwhile, marinate the fish with red chilli powder, ginger and garlic paste, salt, sugar, lemon leaves, and lemon juice. Set it aside for 30 minutes.

2   To make the sauce, heat the peanut oil in a sauce pan till it nearly smokes. Turn off the heat. Cool the oil and add the peanuts. The peanuts should cook to a golden brown in 2–3 minutes. You may have to turn on the heat again, but stir the peanuts constantly if you do, otherwise it will get burnt.

3   Using a slotted spoon, transfer the peanuts to a food processor or blender, along with the peanut oil and blend to a rough paste.

4   Add the chillies, ginger, garlic, and continue to blend.





	For the sauce

½ cup peanut or vegetable oil
100 gm raw peanuts, skinless
2–3 fresh Thai red chillies
½ inch piece of fresh ginger, sliced 4 garlic cloves
½ cup fresh coconut milk
1 tbsp fish sauce
2 tsp dark soy sauce
1 tbsp sugar
Juice of a lemon
A pinch of salt
2 tbsp coriander leaves, chopped

	
5   Add the remaining ingredients except the coriander and blend it until a smooth paste.

6   Stir in the coriander and set aside.

7   Thread the fish pieces into the skewers and cook in a pre-heated grill for 3–5 minutes or until cooked, turning the skewers occasionally.

8   Remove and squeeze the lemon juice over the fish.

9   Serve hot with the peanut sauce.





Seared Aubergine Steaks with Sesame Tamarind Sauce

This is again one of those recipes where the texture plays an important role as much as the flavour. I simply love the spice mix filling inside the aubergines, and it is great to sprinkle on other vegetables such as broccoli, cauliflower, etc.







	Preparation time: 30 minutes
Cooking time: 30 minutes
Serves: 4

	 



	For the stuffing

2 tsp fennel seeds, roasted and coarsely pounded
1 tsp ground cumin
2 tsp ground coriander
3 tsp amchoor or dry mango powder
1 tsp red chilli powder
½ tsp ground turmeric
½ tsp salt
¼ tsp sugar
½ tsp black onion seeds
½ tsp carom seeds or ajwain

	
1   Combine all the spices for the stuffing, mix them well and keep it aside.

2   Slice the aubergines into 2 cm thick rounds. Make an incision on the side of the steak (towards the middle), insert a small knife and make a pocket by turning the knife around. Fill the pockets with the dry spice stuffing and rub the salt and the spices on the outside. Set it aside for 30 minutes to remove the excess moisture.

3   Mix together the coriander, sesame, and cumin seeds and roast in a dry frying pan over moderate heat until it begins to colour. Tip them out onto a plate and set aside.

4   Roast the coconut in the same pan until golden and add to the seeds.





	For the aubergine

2 large aubergines
1 tsp salt
½ tsp ground turmeric
½ tsp red chilli powder
1 tsp fennel seeds
½ tsp black onion seeds
3 tbsp corn or vegetable oil

	
5   Heat a tablespoon of the oil in the pan, add the nuts and fry until golden. Remove and combine with the seeds and coconut and blend to a smooth paste in a food processor using little water.

6   Heat the remaining oil in a pan, and add the red chillies and the mustard seeds. When they crackle, add the onion seeds, and curry leaves followed by the onion paste, and cook for 8–10 minutes until the oil separates.

7   Now add the ground paste and stir on a low heat for a couple of minutes.



	For the sauce

2 tbsp coriander seeds
1 tsp cumin seeds
1 tbsp sesame seeds
50 gm desiccated coconut
4 tbsp vegetable oil
50 gm peanuts or cashewnuts
4 dried red chillies
½ tsp mustard seeds
½ tsp black onion seeds
2 sprigs fresh curry leaves
3 tbsp of boiled onion paste
1 tsp red chilli powder
½ tsp ground turmeric
2 tbsp tamarind paste
1 tsp salt
½ tsp sugar
25 gm fresh coriander leaves, chopped

	
8   Add the chilli and the turmeric powder, tamarind paste, and cook on low heat for 15–18 minutes until the sauce thickens.

9   Stir in the salt, sugar, and coriander.

10 In another frying pan, heat three tablespoons of oil. Shallow fry the steaks till golden brown and cook through on medium to low heat.

11 Place the steaks on the sauce and coconut rice, and serve garnished with deep fried tapioca crisps.

Tip: Add more water if needed to make the paste of the roasted spices, just take care while cooking them in the pan as it splutters and can cause severe burns. It works really well on a low flame.




	For the coating

2 tbsp chickpea flour
2 tbsp rice flour
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Seared Aubergine Steaks with Sesame Tamarind Sauce plated with rice
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   


OPS/images/f0182-01.jpg





OPS/images/f0025-01.jpg





OPS/images/f0096-01.jpg





OPS/page-template.xpgt
 

   

   
	 
    

     
	 
    

     
	 
	 
    

    
         
                        
             
             
        
    

  

   
     
  





OPS/images/f0048-01.jpg





OPS/images/f0186-01.jpg





OPS/images/f0176-01.jpg





OPS/images/f0092-01.jpg
Mains






OPS/images/f0138-01.jpg





OPS/images/f0111-01.jpg





OPS/images/f0130-01.jpg







OPS/images/f0041-01.jpg






OPS/images/f0167-01.jpg






OPS/images/f0064-01.jpg








OPS/images/f0102-01.jpg






OPS/images/f0110-01.jpg





OPS/images/f0183-01.jpg





OPS/images/f0053-01.jpg





OPS/images/f0070-01.jpg





OPS/images/f0047-01.jpg





OPS/images/f0187-01.jpg





OPS/images/f0139-01.jpg





OPS/images/MyCoverImage.jpg
i*Cinnamon CluB'

. Vivek Smgh
g w1thAbdlll Yaseen andJ:amNagaraj





OPS/images/f0078-01.jpg





OPS/images/f0095-01.jpg





OPS/images/f0131-01.jpg





OPS/images/f0084-01.jpg





OPS/images/f0166-01.jpg





OPS/images/f0202-01.jpg





OPS/images/f0057-01.jpg





OPS/images/f0032-01.jpg





OPS/images/f0103-01.jpg





OPS/images/f0128-01.jpg





OPS/images/f0162-01.jpg
Chutneys






OPS/images/f0124-01.jpg





OPS/images/f0052-01.jpg





OPS/images/f0071-01.jpg





OPS/images/f0178-01.jpg





OPS/images/f0056-01.jpg





OPS/images/f0151-01.jpg





OPS/images/f0094-01.jpg





OPS/images/f0079-01.jpg





OPS/images/f0117-01.jpg





OPS/images/f0194-01.jpg





OPS/images/f0085-01.jpg





OPS/images/f0203-01.jpg
M

e St s






OPS/images/f0146-01.jpg





OPS/images/f0081-01.jpg





OPS/images/f0018-01.jpg
AR L8
9.9 ¢ 0.0






OPS/images/f0033-01.jpg





OPS/images/f0161-01.jpg





OPS/images/f0024-01.jpg





OPS/images/f0045-01.jpg





OPS/images/f0007-01.jpg





OPS/images/f0154-01.jpg





OPS/images/f0207-01.jpg





OPS/images/leaf.jpg





OPS/images/contents.jpg





OPS/images/f0150-01.jpg





OPS/images/f0116-01.jpg





OPS/images/f0040-01.jpg





OPS/images/f0147-01.jpg





OPS/images/f0017-01.jpg





OPS/images/f0195-01.jpg





OPS/images/pub.jpg





