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				no wonder i am starving to fill up on this life. i have generations of bellies to eat for. the grandmothers must be howling with laughter

				huddled around a mud stove in the afterlife

				sipping on steaming glasses of milky masala chai

				how wild it must be for them to see one of their own living so boldly.

				—RUPI KAUR, The Sun and Her Flowers

			

		

	
		
			
				
				
					[image: ]
				

			

			
				
				
					[image: ]
				

			

			
				
				
					[image: ]
				

			

		

	
		
			Recipe List

			I. HALKA-PULKA
Snacks and Starters

			ONION PAKORA / Onion Fritter [image: ]

			ALOO PAKORA / Potato Fritter + Variations [image: ]

			MEMONI SAMOSA / Savory Green Masala Chicken Turnovers

			DAHI BARAY / Chickpea Dumplings in Yogurt with Chutneys[image: ]

			CHOLAY CHAAT / Tangy Chickpea Salad [image: ]

			FRUIT CHAAT / Sweet and Tangy Fruit Salad [image: ]

			DESI PALEO SALAD

			BUN KABAB / Spicy Sliders with Egg-Dipped Ground-Chana-and-Chicken Patty

			BOTI PARATHA ROLLS + Variations

			BAKED MASALA POTATO WEDGES [image: ]

			MASALA FRIES [image: ]

			DESI-STYLE CHICKEN CORN SOUP / Pakistani-Chinese Chicken Egg Drop Soup

			YAKHNI / Spicy Chicken Broth

			II. NAASHTA
Breakfast and Brunch

			MASALA OMELET / Traditional Pakistani Omelet [image: ]

			KHAGEENA / Spiced Egg Scramble [image: ]

			HALWA PURI NASHTA with ALOO BHUJIA and CHOLAY / Traditional Pakistani Breakfast Platter [image: ]

			ANDA PARATHA QEEMA / Eggs, Paratha, and Spicy Ground Beef

			III. MURGH
Mainly Chicken

			KARAHI CHICKEN

			MEMONI CRISPY FRIED CHICKEN

			GRILLED CHICKEN BOTI

			CHICKEN HALEEM / Meat, Lentil, and Grain Stew

			CHICKEN TIKKA MASALA

			MADRAS COCONUT CURRY WITH CHICKEN + Variation

			MEMONI-STYLE KHOWSAY / Braised Chicken and Noodle Stew with Garnishes

			SPICY CHICKEN MANCHURIAN

			POMEGRANATE-GARLIC ROAST CHICKEN with Gravy

			IV. GOSHT
Meaty Mains

			ALOO GOSHT / Beef and Potato Curry

			ALOO QEEMA / Spicy Ground Beef with Potatoes + Variations

			KOFTA SAALAN / Spicy Meatball Curry

			GOLA KABAB / Tender Smoky Mince Patties

			CHAPLI KABAB / Fried Spiced Patties

			MEMONI CRISPY FRIED LAMB CHOPS with Mashed Potato Crust

			NIHARI / Pakistani Beef Stew

			V. MACHLI
From the Arabian Sea

			MASALA FISH FRY

			FISH SHAMI KABABS / Desi Tuna Croquettes

			MEMONI COCONUT SHRIMP CURRY / Green Masala Shrimps in Coconut Milk

			LAAL MASALA FISH / Fish in Spicy Tomato Sauce

			VI. SABZI
Vegetarian Delights

			TURAI SABZI / Zucchini Stew [image: ]

			ALOO PALAK / Spinach Stew with Potatoes [image: ]

			PALAK PANEER / Spinach Stew with Cottage Cheese [image: ]

			ALOO TIKKI / Crispy Mashed Potato Cutlets [image: ]

			LAAL MASALA ALOO / Fingerling Potatoes in Spicy Tomato Sauce [image: ]

			ZEERA ALOO / Cumin-Laced Potatoes [image: ]

			BHINDI MASALA / Spiced Okra in Tomato-Onion Sauce [image: ]

			TARKA DAAL / Yellow Lentils with Chile-Cumin Oil [image: ]

			KAALI MASOOR KI DAAL / Black Lentils with Chile-Cumin Oil [image: ]

			ROASTED EGGPLANT YOGURT [image: ]

			LAHORI CHOLAY / Lahore-Style Chickpea Stew [image: ]

			COCONUT CHICKPEA CURRY [image: ]

			VII. CHAWAL-ROTI
Rice and Bread

			PLAIN WHITE BASMATI RICE / Quick and Easy or Traditional Method [image: ]

			AROMATIC YELLOW RICE [image: ]

			SAFFRON AND BUTTER RICE with Cashews and Cranberries [image: ]

			MATAR PULAO / Rice Pilaf with Peas + Variation [image: ]

			CHICKEN PULAO / Chicken Rice Pilaf

			KARACHI BIRYANI

			ROTI / Whole Wheat Crepes [image: ]

			PARATHA / Pan-Fried Wheat Flatbread [image: ]

			LACHHA PARATHA / Multilayered Flatbread [image: ]

			NAAN / Leavened Flatbread + Variations [image: ]

			PURI / Puffy Fried Bread [image: ]

			VIII. IZAFI
On the Side

			PLAIN RAITA [image: ]

			CUCUMBER RAITA + Variations [image: ]

			BEET RAITA [image: ]

			HARA RAITA / Mint-Cilantro “Green” Raita [image: ]

			HARI CHUTNEY / Mint-Cilantro “Green” Chutney [image: ]

			HARI CHUTNEY WITH ANARDANA / Mint-Cilantro Chutney with Pomegranate Seeds [image: ]

			IMLI CHUTNEY / Tamarind Chutney [image: ]

			WICKED SPICY CHUTNEY [image: ]

			RED HOT GARLIC-CHILI CHUTNEY + Variation [image: ]

			KACHUMAR / Chopped Tomato-Onion Salad [image: ]

			KARACHI-STYLE COLESLAW [image: ]

			MEMONI CARROT ACHAR / Spicy Carrot Pickle [image: ]

			CHAAT MASALA [image: ]

			GARAM MASALA [image: ]

			IX. MASHROOB
Drink Me

			MANGO LASSI + Variations [image: ]

			KASHMIRI CHAI / Kashmiri Pink Tea [image: ]

			DOODH PATTI CHAI / Milk Tea [image: ]

			FALOODA / Rose Milkshake with Toppings [image: ]

			X. MEETHA
The Sweet Life

			FIRNI / Creamy Rice Pudding with Cardamom and Saffron + Kheer Variation [image: ]

			SHEER KHURMA / Roasted Vermicelli Pudding [image: ]

			BESAN-CASHEW BURFI / Gram Flour and Cashew Fudge [image: ]

			CARDAMOM TIRAMISU [image: ]

			ZAFRANI CARAMEL CUSTARD / Crème Caramel with Saffron [image: ]

			SOOJI HALWA / Sweet Semolina Confection with Cardamom [image: ]

			ROSE ICE CREAM [image: ]

			PISTA KULFI / Pistachio Ice Cream [image: ]

			MANGO KULFI / Mango Ice Cream [image: ]
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			Dear Reader

			This cookbook is a food crawl down memory lane, with easy-to-follow directions. It features the most popular dishes from Zareen’s, our award-winning California-based restaurants, and our favorite homemade meals and street fare from our childhoods in Pakistan. We hope to share our knowledge, nostalgia, and the joy of great Pakistani food with you, the American home cook. The success of Zareen’s restaurants lies in making Pakistani food accessible to American palates without compromising on authenticity. We hope to do the same with our cookbook.

			Our motivations in writing this cookbook are threefold. First, we want to instruct home cooks toward a mastery of Pakistani cooking. Second, we want to share a nostalgic ode to the food of our childhoods. Third, we hope to inspire our readers to support our mission of women’s empowerment, which is at the heart of our restaurant and all related endeavors.

			SHARING OUR KNOWLEDGE

			All cookbooks aim to teach. The good ones make the learning process undaunting. Given the perceived complexity of South Asian cooking, approachability was priority number one for us. So we shaped our recipes with easy-to-follow steps, generally available ingredients, and a close eye on preparation time. Having run cooking classes and restaurants, we also thoroughly kitchen-tested our recipes so you won’t find untested measurements that lead to underwhelming meals.
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			Given the incredible diversity of South Asian cooking, we curated our recipe selection to include the most popular dishes from thousands of Pakistani, Indian, and Bangladeshi specialties and staples. We chose some dishes American home cooks might already know from their favorite Indian and Pakistani restaurants. We also included some South Asian street foods that have become popular thanks to social media.

			We hope you will find here authentic Pakistani recipes made accessible to American home cooks.

			SHARING OUR NOSTALGIA

			A good cookbook is more than a manual. Like any beloved book, it is a communion between writer and reader. Through evocative descriptions and photographs, we want to convey our passion for Pakistani cuisine to you. We want to share our nostalgia for the foods of our childhoods with all our readers: from the children of South Asian diaspora eager to learn the culinary heritage of their parents and grandparents to American home cooks exploring the mouthwatering flavors of South Asian cooking.
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			Zareen’s fan base is not restricted to South Asian foodies but spans all cultural, religious, and ethnic groups. We hope our cookbook is a trip down memory lane not just for South Asians, but for all our readers.

			SHARING OUR MISSION

			Finally, we want to give our readers a taste of our mission of supporting and celebrating women’s empowerment. We see Zareen’s restaurants as a vehicle for this mission. Our eclectic decor highlights trailblazing women: from our commissioned murals from local NorCal artists like Noopur Goel, to our featured artwork by Pakistani women artists and illustrators such as Shehzil Malik and Eemaan Bano a.k.a. Beygumbano, to our “wall of cartoons.” And the majority of our giving is to women’s charities in America, Asia, and Africa.

			We see our cookbook as an essential extension of this mission. And so, interspersed among our own stories and recipes you’ll find spotlights on a few remarkable women we love and admire.

			In these spotlights, they share the stories of their work and impact, and name a favorite charity that we will support through this book:

			Nadiya Hussain, chef, TV personality, author, and winner of The Great British Bake Off in 2015—Charity: WaterAid, UK

			Sana Amanat, comic book editor and production executive at Marvel Studios—Charity: Palestinian Children’s Relief Fund

			Ayesha Chundrigar, animal activist and CEO of ACF Animal Rescue—Charity: ACF Animal Rescue, Pakistan

			Michelle Tam, food activist and creator of Nom Nom Paleo—Charity: The Women’s Building, San Francisco

			Rupi Kaur, poet, artist, and author of Milk and Honey and The Sun and Her Flowers—Charity: Khalsa Aid, UK

			Stacy Brown-Philpot, business leader and former CEO of TaskRabbit—Charity: Planned Parenthood, USA

			We hope these stories inspire more women toward entrepreneurship and activism. And since we will donate half of our earnings from the sales of this cookbook to their chosen charities, you, dear reader, have our gratitude for supporting their causes and our mission.

			Above all, we thank you for reading our work. It was pure joy to write this book for you—unaided by ghost writers human or virtual. We hope you and your loved ones find joy in these recipes from our well-fed childhoods.

			In health,

			Zareen Khan and Umair Khan
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			From Karachi with Love

			An Accidental Chef’s Journey from Burns Road to California Avenue

			ZAREEN KHAN

			My childhood home was a block away from Burns Road, the culinary heart of Karachi, and a few blocks from Urdu Bazaar, at the time its biggest book market and its literary heart. Back in the seventies, our Old Karachi neighborhood was more residential and tidier than it is today, but no less bustling. As a child, when I was not roaming its chaotic lanes with friends, I was at home reading quietly by myself. I was a biology geek. All I wanted to be when I grew up was a doctor. I was not interested in cooking.

			Though being in the kitchen was not appealing, what came out of it was of supreme interest. I was a picky eater. I still am and would rather go hungry than eat something I did not find delicious. Thankfully, my Memon family—and my Gujrati father, in particular—had equally lofty standards. Food at home rarely disappointed: Memoni samosas, khowsay, Memoni daal, dhokray millet dumplings, chicken biryani, and all the take-away bounties of nearby Burns Road. And so I took my indifference for cooking and my love for its products into my teens, when two events changed my apathy toward kitchen craft.

			There are foodies, there are Pakistani foodies, and then there are Pakistani foodies from Lahore. When my older sister married a Punjabi pilot, our family welcomed one of the latter species. Not only is my brother-in-law a Lahori foodie, he is a cook par excellence. The youngest of eleven children, Aitzaz Bhai had, from the age of four, assisted his mother at the hearth of their rural home outside Lahore, helping cook daily feasts for a demanding household. When he cooked chicken pulao, Lahori cholay, and paya goat trotters soup for us, we realized what we Karachiwalas had been missing. My interest in stovetop sorcery was piqued; and once I started to seek apprenticeship to this art, I noticed the other sorcerers at home. I took in, for the first time, the talent of my mother, my sister, my aunts, and the labor and love behind my favorite foods.

			My second culinary gain came when I stumbled into the cooking classes of Azra Syed, the matriarch of Pakistani culinary instructions. Well before cooking shows on Pakistani television sets, her pioneering in-person classes and popular cookbook taught my generation the art of Pakistani home cooking. Under her tutelage, I went from cooking and especially measuring by andaaza approximation or “feel” to precise recipes, a devotion to honing technique, and an obsession with quality and consistency. I, and countless other Pakistani women, were guided to our culinary success by Azra Syed.

			Of course, I spent far more time at science classes than at cooking classes during high school. And there, at Amjad Sir’s “O-level chemistry tuitions,” is where I first met a boy named Umair. Teenage romance is all very well in Bollywood rom-coms, but Karachi in the eighties and conservative Memon parents make for a different reality. That, however, is a whole other book; here is the brief version of our seven-year journey from tuition center to shaadi center wedding hall. Umair’s mother was the first to know about us and was very supportive. With her help, we gained my mother’s and Umair’s father’s blessings in due course. Which left my father, a man who had always harbored deep misgivings of coed schools fearing precisely such outcomes. After some years of a Boston-Karachi long-distance courtship when Umair went off to college, we finally arranged for Umair’s family to come to my home with a formal proposal for my hand. I served the customary tea and supposedly saw Umair for the first time as I handed him his cup of chai, under my father’s approving gaze.

			Shortly after marriage, I left Pakistan for the first time in my life to join Umair on the MIT campus in Boston. The vagaries of the F-4 “spouse of international student” visa meant I could not work or study in America. So I cooked. Umair and our fellow student friends were eager and happy subjects as I experimented on how to cook traditional Pakistani food on: 1) a married graduate-student budget and 2) without access to Pakistani ingredients and groceries—this was Boston in 1995 after all. Even after my visa situation changed, I started graduate school at Northeastern, and our eldest daughter, Samar, was born, the cooking improvisations continued. The most regular recipients of these experiments were our neighbors and dear friends, a Pakistani couple who babysat Samar while I was in class and who gratefully accepted Pakistani home cooking as a token of my gratitude. I see my time in Boston as phase one of my training in adapting Pakistani recipes to our American life, while keeping them authentic enough to please our Pakistani friends.

			When we moved to California, cooking as a working mom of eventually three children gave me new awareness of the challenges of preparing food in quick time for picky eaters; all my children take after me in that regard. This was phase two of my training in making traditional Pakistani recipes more approachable time and effort wise.

			A few years later I decided to leave the inflexibility of corporate America to spend more time with my kids. I soon realized this self-imposed work restriction, for someone who had always worked, was not a good idea. And so I turned once again to cooking, this time in the shape of Pakistani cooking classes that I hosted at home. Rave reviews for certain specialties, especially gola kababs and chapli kababs, sparked the idea of a frozen kabab delivery business. Curry Village Foods, the precursor of Zareen’s restaurants, was born. With Paali, a cheerful, tireless Amritsari woman, as my sole helper and a small nook in a commercial kitchen as my entire domain, I was soon churning out hundreds of kababs, Umair and I delivering them out of our minivan to families in the Bay Area on weekends.

			This rather unglamorous turn of affairs after a fairly successful corporate career and quite chic cooking classes did raise some eyebrows in our circle. All our friends—already addicted to my kababs—were unabashedly supportive. But some acquaintances were surprised and cynical. Spending sixteen hours elbow deep in gram flour and ground meat? Had I lost my mind? Had Umair lost his job? But the support of those who matter to you and to whom you matter is all one needs. And so hundreds of kababs became thousands of kababs a week and our poor Toyota Sienna crawled even more slowly up the San Francisco streets each weekend.

			This was around the time Google and Facebook had started pampering employees with culinary excesses of Vegas proportions. Smaller startups that could not afford armies of private chefs instead hired caterers to provide free team meals. So I took the most popular items from our kabab delivery service and crafted healthy, flavorful menus for offices. The first lunches went to startups run by entrepreneur friends who were already fans of our kababs—a special shout-out to Aaref Hilaly and Zia Yusuf. Soon other startups joined, then came the venture capitalist firms that had invested in them, who in turn told their portfolio companies about us, and so on. In Silicon Valley terms, I had “product-market fit.” And then I found out that I had cancer.

			Amid the initial shock—the numbness, the consultations, the frantic online research—I kept working. The humdrum normalcy of chopping vegetables, making food, delivering orders, and getting paid kept life normal. Outside of the post-surgery recovery week, I did not stop working. I don’t know which of the self-promises, epiphanies, changes, and lessons from those weeks I have kept. I do know that I feel even more grateful for my work and more driven to do it well.
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			From our very first lunch catering, happily overfed tech workers had been asking: “Which restaurant did we cater from today?” I finally answered the question in March 2014 when I opened my first restaurant, Zareen’s Mountain View, a small hole-in-the-wall right next to the main Google campus. Again, I chose what had worked best in the kabab delivery and lunch catering services. We kept the menu small and the decor bohemian, with a wall of hanging books and another for customers to write their comments. We were profitable in our second month, and I returned our family investment in this venture in eight months—a performance, Umair admits, none of his venture fund’s portfolio companies are ever likely to achieve. Umair calls this progression from home cooking to cooking classes to frozen kabab delivery to office catering to the restaurant a perfect demonstration of the “lean startup method” and the “build-measure-learn” cycle. I was not aware of this as it was happening, but I am happy to be an entrepreneurial case study at UC Berkeley.

			By late 2016, we were ready to open a second, larger location, this one on California Avenue in Palo Alto, near Stanford University. It was to be our final location, the one we would never outgrow. Within weeks we were inundated with long lines and no tables to spare. Zareen’s Palo Alto was an overnight success, seven years in the making.

			So we needed to expand again, choosing this time to go to nearby Redwood City. It was to be our first full build-out, a chance for me to design our restaurant experience from scratch. With Mountain View increasingly popular with Googlers, Palo Alto exploding thanks in no small part to Stanford students, and Redwood City in the offing, I felt we had truly hit product-market fit. And then we were all hit by Covid.

			When offices shut down in March 2020, our revenues plummeted and the Redwood City project ground to a halt. I was not sure how or if we would survive. A few days after the shutdown, as we sat reviewing our expenses, applying for PPP loans, and figuring out how to keep our team intact, we started to see an unexpected source of daily revenue. Prior to Covid, we typically sold one or two $25 gift cards a week. We were suddenly selling about $600 worth of gift cards every single day. At first we had no idea what was happening. And then we realized it was the local community buying our gift cards just to support us and our staff. Many would come return their gift card unused. One loyal customer even approached me and asked if she could write out a check to me as a donation. Their love kept our staff working and our restaurant running. Amid the encircling gloom of Covid, they remained the kindly light that led us on. Karachi will always be my hometown. But Palo Alto is home.

			So why do people love Zareen’s so much? I don’t know. I can only tell you what I love most about my work.

			I love it when folks from back home feel proud of my success and see it as their success. I love that Pakistanis and Indians see our food as their food and host their non-Desi friends at our restaurant as they would at their home, mapping out their culture and cuisine on our naans and niharis.

			I love when our food transports diners to the home-cooked meals of their childhood. Or when homesick international students feel at home again. I love to see people who have not grown up with our food fall in love with our dishes and become experts in and ambassadors of Pakistani food for their work colleagues and visiting family members.

			Most of all, I love it when children of South Asian American families tell me how much they love the food at Zareen’s and how its popularity among their American friends increases their own pride in their South Asian roots. I am blessed that all three of my children feel such a pride. My youngest daughter Amara was by my side when I started my cooking classes. And now my son, Sahlik, has chosen to be by my side to help grow Zareen’s with me.

			Finally, I love the shouts of “Gola kabab para aquí,” “La patrona no está feliz,” “Tres naans, por favor,” and “Rápido, rápido” that ring regularly out of our kitchens. Pakistani cooking instructions delivered in another language and prepared by cooks from another food culture. And yet, nothing is lost in translation. Immigrants are the backbone of our restaurant and by extension of the community we serve. And as a fellow immigrant, I am very proud of the migrant mosaic at the heart of Zareen’s.

			As Zareen’s has grown, so has my appetite to support initiatives that empower women. I was fortunate that my parents, like many Pakistani parents, supported their daughter’s education. But there was much that I, as a young girl, was not allowed to do: 1) riding a bike around our neighborhood and 2) going abroad for college top, in that order, my list of “Off Limits Things I Regret the Most.” And so, when you come to our restaurants, you will see artwork and murals and cartoons celebrating women’s empowerment and showcasing the new generation of women and men championing education and economic power for women. Much of our impact giving is also aimed at women’s charities in the United States, Pakistan, and elsewhere: Developments in Literacy DIL and The Citizens Foundation TCF schools in Pakistan, Heifer International, Planned Parenthood, and more. Indeed, this cookbook is an impact initiative in a small way. Half of the profits that we get from its sales will be donated to women-centric charities, and its sections are studded with our tributes to trailblazing women who have inspired me and who we hope will continue to inspire other women.

			Recently a mother came up to me at the restaurant and told me that her daughter is inspired by “Zareen Aunty.” By me, I thought: a girl from Burns Road who grew up on books, who was not interested in cooking, and who somehow is now the accidental chef marshaling eighty cooks to make thousands of naans, kababs, and mango lassis every week.

			As I sat observing the lunch service at Zareen’s that day, I recalled an afternoon when I was eight, sitting in our kitchen reading my treasured copy of Tell Me Why. My aunt, who was cooking, took a break from making rotis, looked across at me, and said, “Itna kyun parhti hay? Baad mein to sirf khana hi banana hai.”: “Why do you read so much? All you will do afterward is cook.” Aunts, it turns out, are always right.
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			Midnights in Karachi

			A Food Crawl with a Returning Native

			UMAIR KHAN

			If you want to enjoy a mild London spring morning, a midsummer San Diego afternoon, and a crisp, autumnal Boston evening all in a single day, you will have to visit Karachi in December. And you should go there with a returning native like me who will pair these cloudless climes with the best kababs, kormas, haleems, halwas, naans, and parathas that rupee can buy. Our first glimpse of Karachi life will likely come as we sit in transit in the Dubai or Istanbul airport, awaiting the boarding call for Karachi. As we meal-plan our trip, we will overhear exclamations of “Waheed” and “Ghaffar,” signs that the thoughts of the other returning natives are also running along the lines of famed kabab houses. Despite my many happy returns, I will still stand up excitedly the moment that boarding is announced, and it is time to go home.

			With over 20 million souls to feed, Karachi is an untiring mother supervising some three thousand commercial kitchens, rarely sleeping before 3 a.m. In our food crawl we shall visit the best of these eateries and savor giant portions of delicacies that shall soon become obsessions. We will also meet some of the artisans, entrepreneurs, guides, and good samaritans that entertain, sustain, and ultimately save this ever burgeoning family.

			The first meal of our trip will be the “full Pakistani breakfast” at Quetta Alamgir Hotel, home of the best lachha parathas in the nation. This
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