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INTRODUCTION The Essence of Everyday Indian Food A CELEBRATION OF FLAVOR AND TRADITION

Indian food is not just about cooking—it’s about culture, heritage, and the joy of gathering around a hearty meal. The beauty of everyday Indian food lies in its balance of flavors, diversity of ingredients, and deep-rooted traditions passed down through generations. From a simple dal and sabzi to an elaborate thali, every meal is designed to be nourishing, flavorful, and comforting.

So, what makes everyday Indian food so special? Let’s dive into its core elements.


A BALANCED PLATE

Indian home cooking is deeply rooted in traditional wisdom passed on from generation to generation, ensuring that each meal is wholesome and nutritionally balanced. A typical everyday Indian meal consists of:


	Sabzi (vegetable stir-fries and curries): Seasonal vegetables cooked with aromatic spices and herbs

	Dal or legume-based dishes: Lentils, chickpeas, or kidney beans, which provide plant-based protein

	Roti, paratha, or rice: A staple carb component is added for sustenance and satisfaction

	Chutneys, pickles, and raitas: Flavor boosters that enhance digestion and add variety

	Salads and accompaniments: Fresh, raw vegetables, sometimes tempered, to bring contrast to the meal

	Desserts: Typically not part of an everyday meal but served during special weekend meals, occasions, and festivals, often made from everyday pantry ingredients and pair sweet flavors with delicate spices



This thoughtful combination ensures that meals are not just filling but also holistically nourishing, keeping the body and mind energized.



A VARIED CULINARY LANDSCAPE

India is home to a rich culinary diversity, where every state, and sometimes even every household, has its unique way of preparing food. Some highlights include:


	North India: Creamy dals, rich curries, and tandoori breads, such as naan and paratha

	South India: Rice-based dishes, coconut-infused curries, and fermented foods, such as dosa and idli

	East India: Mustard-flavored fish curries, hearty lentils, and sweets such as rasgulla

	West India: Spiced vegetable dishes, millet rotis, and tangy chutneys



Every region contributes a different spice profile, cooking technique, and key ingredient, yet all meals revolve around the idea of comfort and sustenance.



A WEALTH OF SPICES AND HERBS

No Indian meal is complete without spices—they are the heart and soul of Indian cooking. Everyday dishes are seasoned with a combination of:


	Asafetida (hing): A digestive aid, commonly used in dals and sabzis

	Cumin, coriander, and cilantro: Earthy and mildly citrusy, used in almost every dish

	Ginger and garlic: The flavor base for most curries and stir-fries

	Mustard seeds and curry leaves: Essential in tempering

	Turmeric: Anti-inflammatory and earthy in flavor



The key to Indian cooking is layering spices—tempering whole spices in oil, roasting ground spices, and using fresh herbs like cilantro and mint for a final touch of freshness.



A RELIANCE ON TRADITIONAL COOKING TECHNIQUES

Indian food may seem complex, but everyday meals rely on simple yet effective cooking techniques that enhance flavor and nutrition:


	Dum cooking: A slow-cooking method used for biryanis and rich gravies

	Sautéing and roasting (bhuna): Slow-cooking onions, tomatoes, and spices to build depth of flavor

	Steaming and fermentation: Idlis, dosas, and dhoklas benefit from natural fermentation, which enhances taste and is good for gut health

	Tempering and seasoning (tadka): Heating spices in ghee or oil to release their aromas; commonly used in dals and curries



These methods are time-tested and efficient, making even the simplest ingredients taste extraordinary.



A LOVE OF FRESH AND SEASONAL INGREDIENTS

Indian cooking revolves around fresh, seasonal, and local ingredients, ensuring that every meal is nutritious and aligned with nature’s cycle. Some key principles include:


	Avoiding processed ingredients: Homemade spice blends, freshly ground flours, and natural dairy products are preferred over store-bought alternatives

	Eating seasonal fruits and vegetables: Summer brings cooling cucumbers and mangoes, whereas winter offers root vegetables and leafy greens

	Using whole grains and millets: Whole wheat, rice, jowar (sorghum), and bajra form the foundation of Indian staples



The emphasis on freshness and minimal wastage ensures that meals are not only delicious but also sustainable.



A JOY IN EVERYDAY HOME COOKING

Despite the variety and depth of Indian cuisine, home-cooked meals remain simple, satisfying, and made with love. A typical day’s meal could be as comforting as dal chawal with a dollop of ghee, or as elaborate as a thali with multiple curries, breads, and condiments.

Cooking at home brings a sense of connection—to our families, our traditions, and our roots. Whether it’s the comforting aroma of a slow-simmered dal or the crisp sound of parathas sizzling on the tawa, every dish tells a story.



A FINAL THOUGHT

Bringing Indian Food to Your Table

Everyday Indian food is vibrant, versatile, and deeply nourishing. It’s not just about what’s on the plate but also about the warmth and tradition that go into every meal. Whether you’re new to Indian cooking or looking to expand your home menu, remember:


	Keep it simple and seasonal

	Balance spices, textures, and flavors

	Enjoy the process of cooking and sharing meals



With this book, I invite you to explore the joy of everyday Indian food, bringing the essence of home-cooked Indian meals into your kitchen!
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A COMPREHENSIVE GUIDE to the Everyday Indian Pantry

Few things in life evoke the warmth of home as vividly as walking into a kitchen redolent with the scent of spices, sizzling temperings, and the comforting aroma of simmering dals. In an Indian household, the pantry doesn’t just hold ingredients—it safeguards family traditions, memories, and a collective culinary identity. Each spice jar, each can of lentils, and each package of rice is part of a tapestry that has been woven over centuries, bridging generations through the act of cooking and sharing meals.

Growing up, I remember how my mother’s pantry was the heart of her home. Jars labeled in her neat handwriting lined the shelves, bursting with vibrant colors—from the golden hue of turmeric to the deep red of chili powder. These jars, and the rituals of measuring, roasting, and grinding that surrounded them, felt like a secret gateway to the essence of Indian food. When she opened a new box of cumin seeds or dal, she would breathe in the aroma, as if reacquainting herself with an old friend. It was in these small details that I realized how integral a well-stocked pantry is to creating everyday Indian dishes—with each ingredient carrying its own story, flavor profile, and nutritional properties.

Your Indian pantry is your culinary playground—a place where spices, grains, herbs, and oils come together in infinite combinations to create the soul-satisfying dishes India is famed for. Every jar, package, or can is a piece of history and a dash of innovation, reminding us that Indian cooking is always evolving yet steadfastly tied to its roots. By stocking these essential ingredients and understanding how they interact, you’ll have the tools to explore the wonders of everyday Indian cuisine—from a quick dal and sabzi to a lavish feast fit for royal guests.

Embrace the colors, aromas, and personalities of each pantry staple—and soon enough, you’ll find joy in the simple act of opening a spice jar, breathing in its fragrance, and imagining the possibilities of the meal ahead.

Following, we’ll explore eight key categories of pantry essentials—spices, lentils, grains, oils, herbs, sweeteners, nuts, and condiments. Understanding each ingredient’s role, flavor, and cultural context is the first step toward effortlessly bringing the magic of everyday Indian cooking into your kitchen.


SPICES AND SEASONINGS

The Soul of Indian Cooking

Indian food’s distinctive character comes largely from the intricate interplay of spices. From the humble pinch of asafetida that transforms a lentil soup, to the fiery red chili powder that gives an otherwise mild curry a bold punch, spices breathe life into every dish. For many of us, just the smell of sputtering cumin seeds in hot ghee can evoke childhood memories of bustling family kitchens and comforting home-cooked meals.


Why They Matter

Each spice has a unique flavor profile, from earthy cumin to pungent mustard seeds. They can be tempered (tadka), ground, or added whole, affecting the dish’s final taste and aroma. Many spices also have therapeutic properties, underscoring the ancient link between Ayurveda and Indian food.



Asafetida (hing)


	Flavor: Strong sulfurous aroma when raw; becomes pleasantly savory and onion-like when fried in oil

	Usage: A pinch in lentil-based dishes, sambar, and vegetarian curries can transform the flavor profile

	Tip: Store in an airtight container, as its aroma can be quite pervasive





Bay leaves (tej patta)


	Flavor profile: Sweet, herbal, and slightly floral

	Usage: Common in biryanis, pulaos, and slow-cooked gravies, providing subtle aromatic notes





Cardamom (elaichi)


	Varieties:

	- Green cardamom: Sweet, floral; used in desserts, teas, and some gravies

	- Black cardamom: Smoky, bold; used in rich curries, biryanis, and garam masala




	Usage: Whole pods often cracked and added to hot oil or ghee, or seeds ground into spice blends






Cinnamon (dalchini)


	Flavor: Sweet-woody aroma with a light spice

	Usage: Added to hot oil or ghee in the initial tempering phase of pulaos, curries, or masala chai





Cloves (laung)


	Flavor: Intensely warm, sweet, and slightly bitter

	Usage: A key component in garam masala, biryanis, and flavored rice dishes. A little goes a long way thanks to its strong flavor





Coriander powder (dhania powder)


	Flavor: Mildly citrusy, warm, and slightly sweet

	Usage: Foundational spice in most North Indian curries and dry sabzis; pairs well with cumin

	Tip: Toast whole coriander seeds and grind them at home for a fresher taste





Cumin powder (jeera powder)


	Flavor: Warm, earthy, and nutty

	Usage: Enhances dals, raitas, curries, and spice blends like garam masala

	Tip: Lightly roast cumin seeds before grinding for an even richer flavor





Curry leaves (kadi patta)


	Flavor: Refreshing, citrusy, and slightly nutty aroma

	Usage: Essential in South Indian tempering; added to hot oil along with mustard seeds, imparting a unique flavor to dishes like sambar and chutneys





Dried fenugreek leaves (kasuri methi)


	Flavor: Dried fenugreek leaves, with a bitter-sweet aroma

	Usage: Typically sprinkled at the end to give dishes like paneer butter masala a distinctive earthy note





Dried red chiles


	Flavor: Kashmiri (mild, with a vibrant color), Byadgi (mild to medium), Guntur (hot)

	Usage: Used whole in tempering or ground into pastes and chutneys for both heat and color





Fenugreek seeds (methi dana)


	Flavor: Distinctly bitter, with a sweet afternote when lightly roasted

	Usage: Adds complexity to pickles, spice powders, and curries, such as methi kadhi

	Health benefits: Known to aid digestion and to help regulate blood sugar levels





Garam masala


	Flavor: Aromatic blend of multiple spices (cinnamon, cardamom, cloves, black pepper, among others)

	Usage: Typically added toward the end of cooking to preserve its aroma; a key finishing touch for many North Indian dishes

	Tip: Homemade garam masala brings a fresher aroma compared with store-bought varieties





Mustard seeds (rai or sarso)


	Flavor: Sharp, pungent when cracked in oil; mildly nutty after cooking

	Usage: Integral to South Indian tempering (tadka) in sambar, rasam, chutneys, and pickles

	Tip: Wait for them to pop in hot oil to unleash their nutty flavor





Red chili powder (lal mirch)


	Flavor: Ranges from mildly hot (Kashmiri chile) to very spicy (Byadgi or Guntur chile)

	Usage: Sprinkled into curries, spice mixes, and marinades to add heat and color

	Tip: Adjust the quantity based on your spice tolerance; Kashmiri chile is favored for its vibrant color without excessive heat





Turmeric (haldi)


	Flavor: Earthy, mildly bitter, and peppery

	Usage: Often added early in cooking to release color and merge flavors; a go-to spice in curries, dals, and sabzis

	Health benefits: Known for anti-inflammatory properties due to its active compound, curcumin
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LENTILS AND LEGUMES

The Protein Backbone

Whereas spices provide taste and aroma, lentils and legumes supply the nutritional heft in Indian cuisine. Whether it’s a comforting bowl of dal tadka or a hearty curry like chole (chickpeas), these staples ensure that vegetarian meals remain balanced and satisfying. My mother’s go-to “comfort food” was always a simple dal-rice combo with a spoonful of homemade ghee—a dish that remains the pinnacle of nourishment and nostalgia for me.


Why They Matter

High in protein, lentils and legumes are especially important in vegetarian diets. They provide a creamy base for dals, thicken sauces, and contribute to a dish’s overall texture. Each variety—whether it’s toor, moong, masoor, or urad—brings its own distinct taste, color, and cooking time.



Bengal gram split (chana dal)


	Flavor: Nutty and firm

	Usage: Used in tempering, kadhi, and snacks like dhokla and farsan; also a main ingredient in certain sweets like chana dal halwa





Black chana (kala chana)


	Flavor: Earthier and more fibrous than kabuli chana

	Usage: Used in curries, sprouts for salads, or stir-fries like black chana sundal





Black gram (urad dal)


	Varieties: Split (skinned) or whole (with black husk)

	Usage: Critical in idli and dosa batter, papad-making, and dal makhani. Split urad is used in tempering for many South Indian dishes





Black-eyed peas (lobia)


	Flavor: Mild, slightly smoky aroma

	Usage: Cooked into lobia masala or combined with vegetables for a protein-packed salad





Chickpeas (kabuli chana)


	Flavor: Mild, nutty

	Usage: Star of chole bhature and salads; can also be ground into hummus (fusion adaptation)





Dried and fresh green peas (matar)


	Varieties: Fresh (seasonal), frozen, or dried

	Usage: Popular in matar paneer, pulaos, and snacks like ghugni or matar kachori





Kidney beans (rajma)


	Flavor: Robust, hearty bean commonly used in North Indian rajma masala

	Usage: Pairs well with steamed rice (rajma chawal) for a comforting meal





Pigeon peas (toor dal)


	Flavor: Mild and slightly sweet; forms the base for sambar across South India and dal fry in the North

	Usage: Boils quickly; typically tempered with ghee, cumin, mustard seeds, and curry leaves





Red lentils (masoor dal)


	Flavor: Earthy, cooks to a soft texture

	Usage: Ideal for basic dals, soups, and quick one-pot meals; commonly found in Eastern Indian and Nepali cuisine too





Whole and split green gram (moong dal)


	Flavor: Light and sweet; quick-cooking and easily digestible

	Usage: Widely used in khichdi, simple dal, and even in sweets like moong dal halwa
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GRAINS, FLOURS, AND MILLETS

The Everyday Fuel

Few sights are as satisfying as perfectly puffed phulkas, or the aroma of steaming basmati rice. Indian meals revolve around these staples—rotis, parathas, puris, and a variety of rice preparations that form the bedrock on which our dals, curries, and chutneys are built. Growing interest in healthy eating has also revived millets like ragi, jowar, and bajra, revered for their nutrient density and ancient heritage.


Why They Matter

These primary carbohydrates are energy food and serve as a neutral backdrop for spicy or rich dishes. Whole wheat flour (atta) and different millets enrich the meal with fiber, vitamins, and minerals, whereas rice plays a supporting role in many dishes, from aromatic basmati for biryanis to sona masuri for everyday meals.



All-purpose flour (maida)


	Usage: For naan, bhatura, and some sweets; yields softer textures but is less nutritious than atta





Broken wheat (daliya)


	Flavor: Mild and nutty

	Usage: Nutritious breakfast porridge, healthy khichdi, or upma; good for diabetic-friendly diets





Flattened rice (poha)


	Usage: Popular in breakfast dishes, such as kanda poha; also used in snacks like chivda; absorbs water quickly, so perfect when making meals in a hurry





Millets (jowar, bajra, ragi, foxtail, and others)


	Usage: Rotis, porridges, healthy alternatives to rice or wheat

	Health benefits: High in fiber and minerals; gluten free





Rice (chawal)


	Varieties:

	- Basmati: Long-grain, fragrant; for biryanis, pulaos, and special occasions

	- Sona masuri/Kolam/jeera samba/gobind bhog: medium-grain and used in everyday cooking




	Usage: Staple across many regions; used in khichdi, pongal, idli/dosa batters (when mixed with lentils)





Semolina (sooji/rava)


	Usage: Used in upma, halwa, dhokla, and crispy dosa batters; available in coarse and fine varieties





Whole wheat flour (atta)


	Usage: Foundation for rotis, parathas, and puris

	Health benefits: Higher in fiber and nutrients than most refined flours
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FATS AND OILS

The Medium of Flavor

The moment mustard seeds pop in hot oil or ghee, releasing their nutty fragrance, you know something delicious is underway. In Indian cooking, the choice of fat—be it ghee, mustard oil, coconut oil, or peanut oil—can dramatically change a dish’s flavor profile and regional identity. My grandmother always insisted on desi ghee for final drizzles, claiming it “brings out the soul of the dal,” and I couldn’t agree more.


Why They Matter

Ghee lends a rich, luxurious note to sweets, dals, and rotis. Mustard oil is emblematic of North and East Indian cuisines, whereas coconut oil reigns supreme in South India. Each oil or fat has a specific smoke point, impacting how dishes are tempered or fried.



Coconut oil


	Flavor: Mildly sweet coconut scent

	Usage: Staple in Kerala and coastal areas; used in fish curries and vegetarian dishes for an authentic taste





Ghee (clarified butter)


	Flavor: Rich, nutty aroma; considered sacred in Indian culture

	Usage: Used for tempering, sweets, and to finish dishes with a spoonful for extra richness





Mustard oil


	Flavor: Pungent, sharp aroma

	Usage: Integral to Bengali, Punjabi, and Rajasthani cuisines; used in pickling too






Peanut oil


	Usage: Common in Gujarat and Maharashtra for frying and general cooking; has a higher smoke point





Refined vegetable oils (sunflower, canola, rice bran, and others)


	Usage: Neutral flavor; widely used for everyday cooking






HERBS AND LEAVES

Fresh Fragrance in Every Bite

A handful of chopped cilantro or a couple of mint sprigs may appear modest, but these fresh herbs lift an entire dish from good to memorable. The aromatic burst of curry leaves sizzling in oil is an unmistakable hallmark of South Indian cooking, whereas fresh methi (fenugreek leaves) transforms simple breads into flavorful theplas. These seemingly small additions encapsulate nature’s brightness in everyday meals.


Why They Matter

Coriander, cilantro, and mint are the backbone of refreshing chutneys. Fenugreek leaves (fresh or dried) add a subtle bitter note that balances richer flavors, whereas herbs often finish a dish, infusing a final layer of aroma and vibrancy.



Cilantro (dhania patta)


	Usage: Garnish or ground into chutneys; bright and citrusy notes

	Tip: Store stems separately, as they’re great for stocks and dals





Fenugreek leaves (fresh methi)


	Flavor: Slightly bitter, but transforms to a subtle sweetness when cooked

	Usage: Sautéed into sabzis, kneaded into parathas; pairs well with potatoes and paneer





Mint leaves (pudina)


	Usage: Refreshing flavor for mint chutney, biryani, raitas, and drinks

	Tip: Best used fresh to preserve the aroma






NATURAL SWEETENERS AND FLAVORS

Balancing the Palate

Indian cuisine masterfully balances sweet, sour, salty, and spicy elements, and sweeteners are essential to this alchemy. Jaggery (gur) is more than just sugar—its caramellike depth complements curries and sweets alike, whereas honey finds its place in health drinks and lighter dishes. Meanwhile, saffron strands, rose water, and kewra essence bring delicate floral notes to festive treats and special rice preparations.


Why They Matter

Jaggery offers mineral content and a nuanced sweetness in comparison to refined sugar. Rose (kewra water) evokes Mughlai extravagance in desserts and biryanis. Saffron adds a golden color and subtle perfume, elevating dishes to a special-occasion status.



Honey


	Usage: In health drinks, some marinades, or fusion desserts; known for its natural sweetness and distinct flavor





Jaggery (gur)


	Flavor: Rich, molasses-like sweetness

	Usage: Key in sweet-sour curries, sweets like gur papdi, and certain dals for balance





Rose water (kewra water)


	Flavor: Floral

	Usage: Essential in certain Mughlai gravies, biryanis, and desserts like gulab jamun syrup; used sparingly for aroma





Saffron (kesar)


	Usage: Infused in milk-based sweets, biryanis, and special dishes for a royal golden hue and subtle flavor

	Tip: Soak strands in warm water or milk before adding





Sugar


	Usage: For desserts, sweet beverages, and occasional balancing of spicy or tangy flavors
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NUTS AND SEEDS

Textural and Nutritional Powerhouses

Whether it’s the crunch of cashews in a royal curry or the creaminess of almonds in a rich korma gravy, nuts and seeds are commonly used to thicken sauces, garnish sweets, or add textural contrast. Peanuts are pivotal in chutneys, whereas sesame seeds (til) feature prominently in sweets, seasoning breads, and certain chutneys. For me, a bowl of any Indian dessert garnished with chopped pistachios instantly feels festive.


Why They Matter

Nuts and seeds provide healthy fats, protein, and a sumptuous texture to a variety of dishes. They are integral to both savory gravies (like korma) and sweet recipes (like ladoos) and bring an element of luxury to everyday dishes with minimal effort.



Almonds (badam)


	Flavor: Mild, slightly nutty

	Usage: Soaked, ground into pastes for desserts or gravy bases such as badami curry





Cashews (kaju)


	Flavor: Mildly sweet, creamy texture

	Usage: Thickening agent in gravies (shahi paneer) and sweets; used as garnish





Peanuts (moongfali)


	Usage: Peanut chutney, snacks (farsan), and ground for thickening curries; also used in tikkas for texture





Pistachios, walnuts, etc.


	Usage: Garnishes for sweets, optional in festive or high-end dishes





Raisins (kishmish)


	Usage: Added to pulaos, kormas, and halwas for sweet bursts

	Tip: Soak in warm water for plumper raisins





Sesame seeds (til)


	Flavor: Nutty, intense when toasted

	Usage: Til chutney, sweets (til ladoo), and sprinkling over breads.






CONDIMENTS AND EXTRAS:

The Burst of Flavors

No Indian meal is truly complete without pickles, chutneys, raitas, or papads. These condiments offer contrasting flavors—tangy pickles cut through the richness of curries, mint or peanut chutney adds zing to snacks, and raita cools the palate after a spicy bite. These seemingly “side” elements can transform a meal from ordinary to extraordinary.


Why They Matter

Pickles (achars) are aged in oil and spices, adding tangy heat to balance heavier dishes. Chutneys, fresh or cooked blends of herbs, fruits, or vegetables, are used for brightening and accentuating. Yogurt-based sides, raitas, help temper spiciness and aid digestion.



Chutneys


	Varieties: Green chutney, tamarind chutney, coconut chutney—all offer freshness and zing to dishes





Curd/yogurt


	Usage: Eaten plain, in raitas, in kadhi, or as a marinade base

	Health benefits: Packed with probiotics, beneficial for digestion





Indian wafers (papad/appalam)


	Varieties: Urad dal papad, jeera papad, masala papad

	Usage: Lightly roasted or fried for crispy accompaniment to thalis or as a starter





Pickles (achar)


	Varieties: Mango, lemon, mixed veggies, and more—spicy, tangy elements to perk up meals

	Tip: The shelf life varies from a few weeks to years, depending on the oil and spice content, so be mindful





Raitas


	Varieties: Boondi raita cucumber raita—cooling yogurt-based sides that complement spicy dishes
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TOOLS OF THE TRADE Essential Equipment for Everyday Indian Cooking

When it comes to Indian cooking, great flavor begins not just with the right ingredients, but also with the right equipment. Armed with this essential equipment—from the trusty pressure cooker or electric multi-cooker to the humble chakla-belan—you’ll be ready to tackle any everyday Indian recipe.

Each tool has its own role in creating the layers of flavor, texture, and aroma that define Indian home cooking. Embrace these tools as your kitchen companions, and you’ll find each sizzling tarka, each puffed roti, and each perfectly blended chutney becomes a source of joy in your culinary journey.

Explore, experiment, and savor the process—the heartbeat of an Indian kitchen lies in the synergy of these tools and ingredients and the love you bring to your food.

Following is a comprehensive list of must-have tools that will help you prepare everything from quick dal-chawal to elaborate feasts.


PRESSURE COOKER

Why It’s Important

A cornerstone of Indian kitchens, the pressure cooker significantly reduces cooking time for dals, legumes, and even certain rice dishes. Many families rely on it daily—listening for the whistle to know dinner is on its way.


Tips


	Size matters: A 3- to 5-liter cooker suits small to medium families; 6 liters or more is ideal for larger families.

	Liquid matters: Always add enough water or stock to prevent scorching.

	Safety matters: Let the pressure release naturally for delicate dishes (e.g., dals), or use a quick-release method for sturdier ingredients.






ELECTRIC MULTI-COOKER

Why It’s Important

A modern spin on the pressure cooker, the electric multi-cooker offers programmable cooking modes like sauté, slow cook, and yogurt-making. Perfect for “set and forget” cooking, it simplifies multistep Indian recipes into fewer steps.


Tips


	Adjust times: Stovetop recipes may need tweaks if using an electric multi-cooker.

	Layer flavors: Use the “Sauté” mode first to fry spices or onions before pressure cooking.

	Create one-pot meals: These are perfect for making khichdi, biryani, and curries without much oversight.






KADAI (INDIAN WOK)

Why It’s Important

A thick-bottomed, deep wok is essential for cooking Indian stir-fries, deep-frying snacks, and making curries or dry sabzis. The curved sides allow efficient movement of food and even heat distribution.


Tips


	Choose a heavy-bottomed kadai to prevent burning.

	Use to make perfect bhindi masala, aloo gobi, or even for frying pakoras.






TAWA (FLAT OR CONCAVE GRIDDLE)

Why It’S Important

Essential for phulka, paratha, dosas, and other flatbreads, it ensures even heating, which results in soft and fluffy breads. The griddle can also be used for shallow-frying certain snacks.


Tips


	A cast-iron tawa retains heat well and adds seasoning over time.

	The nonstick tawa is ideal for cooking dosa and cheelas and keeps them from sticking to the pan.

	Always keep a separate tawa for making rotis and parathas and another tawa for making dosas.

	Use medium-high heat for rotis or parathas; adjust to high or low, depending on bread thickness.







PANS AND POTS

Saucepans, Stir-Fry Pans, Tadka Pan, and Mixing Bowls

Why They’re Important


	Large and Small Saucepans: Saucepans are necessary for simmering dals or making small curries. Heavy-bottomed pans prevent scorching.

	Stir-Fry Pans: If you don’t have a kadai, these deep pans are great for sautéing vegetables, noodles, and quick curries.

	Small Pan (Tadka): A small pan is useful for tempering and seasoning. It’s ideal for frying spices in oil or ghee (tadka). These pans are essential when adding the final flavor burst in dals and certain curries.

	Mixing Bowls: Bowls are needed for prepping dough, marinating meats, and mixing batter.




Tips


	Keep a dedicated tadka pan to avoid flavor crossover.

	Have at least one medium saucepan and one large saucepan for different batch sizes.

	Stir-fry pans should have high sides to prevent spills.

	Stainless-steel or glass bowls are preferred, as they are easy to clean and don’t react with acidic ingredients.






SPICE GRINDER, MORTAR AND PESTLE, OR ELECTRIC MIXER GRINDER

A. Spice Grinder / Mortar and Pestle

WHY IT’S IMPORTANT

Freshly ground spices elevate Indian dishes; a mortar and pestle offers a traditional, hands-on approach. Electric spice grinders expedite the process for busy cooks.


Tips


	Toast the whole spices briefly before grinding.

	Clean the utensils thoroughly between different spice blends to avoid flavor contamination.



B. Electric Mixer Grinder / Nutri Blender



Why It’s Important

An Indian kitchen essential, commonly known as a “mixie,” it is used to grind pastes, purées, chutneys, and masalas. Most mixer grinders come with multiple jars, including a large jar for wet grinding (curries, masalas, idli-dosa batter) and a smaller jar for dry grinding or making small portions of chutney

Nutri blenders work similarly to grinders, especially for smooth chutneys or blending cooked ingredients into soups or gravies.



Tips


	Pulse versus grind: Use short pulses to create coarse textures and continuous grinding for smooth pastes.

	Cooldown: Avoid overloading or running the motor for too long; let the grinder cool between large batches.

	Liquid: For thick chutneys, add a splash of water or oil to ease grinding.






ROLLING BOARD (CHAKLA) AND ROLLING PIN (BELAN)

Why They’re Important

These tools are integral for rolling out dough into rotis, puris, parathas, and other breads. They ensure even thickness for uniform cooking.


Tips


	Lightly flour both surfaces to prevent sticking.

	Roll gently from the center outward to ensure a consistent shape.






BASIC UTENSILS

Tongs (Chimta), Ladles, Slotted Spoons, and Whisks

Why They’re Important


	Tongs (chimta): Handy for flipping rotis over an open flame or lifting hot snacks from oil.

	Ladle and slotted spoon: Essential for stirring curries, frying pakoras, and draining excess oil.

	Whisk: Used to beat yogurt for raitas or for mixing batters.




Tips


	Keep separate spoons and ladles for vegetarian and non-vegetarian dishes, if desired.

	A small whisk is handy for making quick batters, a larger one for thick gravies or halwas.
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CHAPTER 1 BREAKFAST DELIGHTS

Spicy Mumbai-Style Anda Bhurji with Buttery Pav

Spicy Scrambled Eggs with Buttered Buns

Kothamalli Rava Upma

Coriander-Flavored Semolina Breakfast

Gujarati Bhaat Na Muthiya Dhokla

Savory Steamed Rice Dumplings

Batata Poha

Savory Flattened Rice with Potatoes, Peanuts, and Cilantro

Pudina Semiya Upma

Mint-Flavored Savory Vermicelli Breakfast

Spicy South Indian Bread Upma

A Quick and Flavorful Savory Bread Stir-Fry

Crispy Mushroom and Corn Masala Dosa

South Indian–Style Savory Crepes

Soft and Fluffy Rava Idli

South Indian–Style Steamed Semolina Cakes

Instant Godhuma Dosa

South Indian–Style Savory Whole Wheat Crepes

Spiced Besan Cheela with Onions

Savory Gram Flour Onion Pancakes





[image: Two plates of scrambled eggs between buttered buns garnished with chopped cilantro and served with two glasses of creamy mango drinks.]





Spicy Mumbai-Style Anda Bhurji with Buttery Pav SPICY SCRAMBLED EGGS WITH BUTTERED BUNS


YIELD: 4 SERVINGS



Anda Bhurji, a popular Mumbai street food, is a delicious and spicy scrambled-egg dish cooked with onions, tomatoes, green chiles, and fragrant spices. This quick and flavorful dish is a staple in Maharashtrian cuisine, often enjoyed as a hearty breakfast or a comforting meal any time of the day.

Unlike regular scrambled eggs, Mumbai-style Anda Bhurji is packed with bold flavors, making it a favorite among egg lovers.


	4 eggs (anda)

	Kosher salt

	2 teaspoons pav bhaji masala

	¼ teaspoon turmeric powder

	3 tablespoons butter, softened

	1-inch piece fresh ginger, peeled and finely grated

	1 onion, finely chopped

	1 green bell pepper, cored and finely chopped

	2 green chiles, finely chopped

	1 tomato, finely chopped

	6 sprigs cilantro, finely chopped

	4 pav buns (or burger buns)




	In a large mixing bowl, whisk together the eggs until light and fluffy. Add the salt, to taste, the pav bhaji masala, and turmeric powder. Whisk until well combined.

	Preheat a stir-fry pan over medium heat. Melt 1 tablespoon of butter, then add the grated ginger, chopped onion, bell pepper, and green chiles. Sauté until the onion and pepper are soft and tender, 2 to 3 minutes. Stir in the tomato and sauté until the tomato softens, 2 to 3 minutes.

	Finally, add in the egg mixture to make the Anda Bhurji. Keep stirring the mixture continuously until you begin to see the eggs coming together and are cooked through. Stir in 1 tablespoon of butter and the cilantro and turn off the heat.

	To make the pav (butter buns): Slice the buns in half and spread the remaining tablespoon of softened butter on one side of each bun. Place them in a preheated skillet and toast over medium heat until golden brown and crisp on both sides.

	Sandwich the anda in between the buns or serve side by side.




PAIRING SUGGESTIONS

For a complete, satisfying meal, serve with masala chai or lassi.






e9798886742879/images/f0002-01.jpg





e9798886742879/images/f0008-01.jpg





e9798886742879/images/f0006-01.jpg





e9798886742879/images/f0004-01.jpg





e9798886742879/images/f0012-01.png





e9798886742879/images/f0014-01.jpg
) g

AA 5
;'..:.:a?;tat.tﬁﬁ":?;‘\r

N ;

9 \ g

4y, :

\ o

4 O

Q

Lo





e9798886742879/images/f0016-01.jpg
D
e

)
4 36
/






e9798886742879/images/f0009-01.jpg





e9798886742879/images/front_endpaper.jpg
& o oL ATLTDMSRS A A R A A4 4 44 2 254! o 5,
RS A e S N
< 44

ooy 05 w2
=\
= SA SN
o "‘\\‘:A .\ls"‘?:‘\
o\ PN
=N St sz

>

MOE
7N »’_

/ X'f. A
P I\
TS
A
W=,

4

4444440000

O
R

O O,
,lm,:f4“ é\\v@\\//h\\v//b\ ;>>‘: W
50/ 4 N1 2005, 44444 AAABA LWV '\ 0\ )
</ (Z V) Ewiidddasaaananaansbihiinsa SR o\





e9798886742879/images/f0010-01.png





e9798886742879/images/f0001-01.jpg
EVERYDAY
INDIAN

FROM
ARCHANA'S

KITCHEN





e9798886742879/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Introduction: The Essence of Everyday Indian Food


		A Comprehensive Guide to the Everyday Indian Pantry


		Tools of the Trade: Essential Equipment for Everyday Indian Cooking


		Chapter 1: Breakfast Delights

		Spicy Mumbai-Style Anda Bhurji with Buttery Pav: Spicy Scrambled Eggs with Buttered Buns


		Kothamalli Rava Upma: Coriander-Flavored Semolina Breakfast


		Gujarati Bhaat Na Muthiya Dhokla: Savory Steamed Rice Dumplings


		Batata Poha: Savory Flattened Rice with Potatoes, Peanuts, and Cilantro


		Pudina Semiya Upma: Mint-Flavored Savory Vermicelli Breakfast


		Spicy South Indian Bread Upma: A Quick and Flavorful Savory Bread Stir-Fry


		Crispy Mushroom and Corn Masala Dosa: South Indian–Style Savory Crepes


		Soft and Fluffy Rava Idli: South Indian–Style Steamed Semolina Cakes


		Instant Godhuma Dosa: South Indian–Style Savory Whole Wheat Crepes


		Spiced Besan Cheela with Onions: Savory Gram Flour Onion Pancakes







		Chapter 2: Appetizers

		Crispy Onion Pakoras: Crispy Onion Fritters


		Kolkata Beet Chop: Kolkata-Style Spiced Beet Cutlets


		Hara Bhara Kebab: Punjabi-Style Green Veggie Kebabs


		Dahi Vada: Creamy Yogurt-Soaked Lentil Dumplings


		Rajma Galouti Kebab: Spiced Kidney-Bean Patties


		Gujarati Dabeli: Spiced Potato Burger


		Tandoori Gobi Tikka: Grilled Cauliflower Tikka


		Mutton Shami Kebab: Melt-in-Your-Mouth Mutton Patties


		Hariyali Chicken Tikka: Coriander-Mint Chicken Tikka


		Chicken Galouti Kebab: Delicate Minced-Chicken Kebabs


		Kerala-Style Mutton Pepper Fry: Spicy, Peppery Mutton Stir-Fry


		Mutton Ghee Roast: Rich and Spicy Ghee-Roasted Mutton







		Chapter 3: Sabzi—Everyday Vegetables

		Aloo Methi Sabzi: Spiced Potato and Fenugreek Stir-Fry


		Sweet Potato and Broccoli Sabzi: Sweet Potato and Broccoli Stir-Fry


		Bhindi Tamatar Ki Sabzi: Spiced Okra with Tomatoes


		Begun Bhaja: Bengali-Style Spiced Fried-Eggplant Slices


		Jaipuri Aloo Pyaz Ki Sabzi: Jaipur-Style Potato and Onion Stir-Fry


		Carrot Bean Thoran: Kerala-Style Carrot and Bean Stir-Fry


		Baingan Bharta: Spicy Smoky-Eggplant Mash


		Karwar-Style Bibya Usal: Spiced Cashew Stir-Fry


		Arbi Shimla Mirch Sabzi: Colocasia and Bell-Pepper Stir-Fry


		Kathirikai Poondu Pirattal: Garlic Eggplant Stir-Fry


		Kerala-Style Avial: Mixed Vegetable and Coconut Medley


		Keerai Thoran: Stir-Fried Amaranthus Leaves with Coconut







		Chapter 4: Dals and Legumes

		Dal Tadka: Lemon-and-Coriander-Infused Dal


		Creamy Dhaba-Style Dal Makhani: Dhaba-Style Creamy Lentils


		Gujarati Dal: Sweet and Spicy Lentils


		Gujarati Khatta Mag: Green Mung Bean in Buttermilk Curry


		Chettinad Poondu Rasam: Spice and Tangy Garlic Soup


		Arachuvitta Sambar: South Indian Lentil Curry with Freshly Ground Spices


		Kerala Kadala Curry: Spicy Chickpeas in Coconut Gravy


		Amritsari Chole Masala: Spiced Chickpea Curry


		Punjabi Rajma Masala: Hearty Kidney-Bean Curry


		Dhaba-Style Dal Palak: Spinach Lentil Curry







		Chapter 5: Curries and Gravies

		Bagara Baingan: Eggplant in a Spiced Peanut and Sesame Curry


		Palak Paneer: Cottage Cheese in Spinach Gravy


		Kadai Paneer: Spiced Cottage Cheese with Green Bell Peppers


		Bengali Aloo Dum: Spiced Baby Potatoes in a Tangy Yogurt Gravy


		Tirunelveli Mor Kuzhambu: Spiced Buttermilk Curry


		Kerala Special Vegetable Stew: Fragrant Coconut-Milk Curry


		Mixed Vegetable Korma: South Indian–Style Spicy Coconut Curry


		Dum Pukht Gosht: Slow-Cooked Mutton Curry


		Chicken Tikka Masala: Creamy and Spicy Chicken Curry


		Bengali Kosha Murgir Mangsho: Chicken in a Rich, Spicy Gravy


		Chicken Vindaloo: Goan-Style Spicy and Tangy Curry


		Mangalorean Chicken Ghee Roast: Spicy, Ghee-Flavored Chicken Curry







		Chapter 6: Rices

		Paneer Butter Masala Biryani: Fragrant Basmati Rice with Creamy Tomato Paneer


		One-Pot Spicy-Egg Biryani: Pressure-Cooked Rice and Masala Eggs in a Fiery Pot


		Hyderabadi Vegetable Dum Biryani: Slow-Cooked Aromatic Rice with Saffron and Spiced Garden Veggies


		Chicken Donne Biryani: Bangalore Military-Hotel Classic with Green Herb Masala and Tender Chicken


		Jeera Rice: Fragrant Cumin-Flavored Ghee Rice


		Bengali-Style Basanti Pulao: Sweet and Saffron-Infused Golden Rice


		Chettinad Vegetable Pulao: South Indian–Spiced Vegetable Pilaf


		Methi Matar Pulao: Fenugreek and Green-Pea Rice


		Paneer Matar Pulao: Cottage Cheese and Green-Pea Rice


		Thakkali Sadam: Spicy Tomato Rice from Tamil Nadu







		Chapter 7: Breads

		Tawa Paratha: Crisp and Flaky Indian Flatbread


		Pudina Lachha Paratha: Layered Mint Paratha


		Methi Thepla: Gujarati-Spiced Flatbread


		Soft Phulkas: Fluffy Indian Whole Wheat Flatbread


		Puri: Deep-Fried Indian Bread


		Bhatura: Soft and Fluffy Deep-Fried Bread







		Chapter 8: Salads

		Chatpata Rajma Salad: Zingy Kidney-Bean Salad with Chaat Masala and Fresh Herbs


		Classic Sliced Salad: Crunchy Cucumber, Tomato, and Onion Medley with Lemon and Salt


		Raw Mango-Cucumber Salad with Roasted Peanuts: Tangy Green Mango, Cool Cucumber, and Nutty Peanut Crunch


		Hesarukalu Bele Kosambari: Karnataka-Style Moong Dal and Cucumber Salad with Coconut


		Carrot, Tomato, and Cucumber Salad: Lightly Grated Tri-Veggie Slaw with a Hint of Citrus


		Spicy Chickpeas Aloo Salad: Street-Style Tangy Chaat


		Beet Salad: Simply Steamed Beets with Lemon, Pepper, and Cumin


		Khamang Kakdi: Maharashtra-Style Cucumber and Peanut Salad







		Chapter 9: Raitas

		Beet Raita: Vibrant Pink Yogurt Dip with Sweet Grated Beetroot


		Mooli Raita: Zesty Radish Yogurt Relish with Cumin and Salt


		Palak Raita: Silky, Lightly Spiced Spinach-Infused Yogurt


		Kela Anar Raita: Sweet Banana and Pomegranate Yogurt Raita


		Tomato-Onion-Cucumber Raita: Cooling Yogurt Salad with Juicy Tomatoes, Crunchy Cucumbers, and Sweet Onions


		Coorg Mange Pajji: Coorg-Style Spiced Mango Yogurt Chutney with Coconut and Green Chiles







		Chapter 10: Chutneys

		Green Chutney: Zesty Coriander-Mint Dip with a Citrus Kick


		Tamarind Chutney: Sweet-Tangy Date and Tamarind Sauce


		Tamil Nadu–Style Coconut Chutney: Fresh Coconut Relish with Curry Leaves and Mustard Seeds


		Andhra-Style Peanut Chutney: Creamy Roasted Peanut Chutney with Tamarind and Chiles


		Roasted Red Bell Pepper Chutney: Smoky Bell Pepper Purée with Garlic and Tamarind


		Tomato Chutney: Spicy, Tangy Roasted-Tomato Spread with Garlic and Red Chiles







		Chapter 11: Desserts

		Moong Dal Halwa: Luxurious Roasted-Lentil Fudge with Saffron and Nuts


		Paruppu Payasam: South Indian Jaggery and Lentil Pudding with Coconut Milk


		Gulab Phirni: Silky Rose-Infused Ground-Rice Custard


		Gajar Ka Halwa: Slow-Cooked Carrot Pudding with Ghee, Milk, and Cardamom


		Sooji Halwa: Quick, Buttery Semolina Pudding with Sugar and Almonds


		Traditional Shahi Tukda: Royal Fried-Bread Pudding Soaked in Saffron Milk


		Rice Kheer: Creamy Cardamom-Scented Rice Pudding Simmered in Full-Fat Milk


		Kesar Shrikhand: Thick, Silky-Smooth Saffron Yogurt Dessert with Cardamom







		Acknowledgments


		About the Author


		Index


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Introduction: The Essence of Everyday Indian Food


		A Comprehensive Guide to the Everyday Indian Pantry


		Tools of the Trade: Essential Equipment for Everyday Indian Cooking


		Acknowledgments


		About the Author


		Index


		Copyright








		1


		2


		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		19


		18


		20


		21


		22


		23


		25


		24


		26


		27


		29


		28


		30


		31


		32


		33


		34


		35


		37


		36


		38


		39


		41


		40


		42


		43


		44


		45


		46


		47


		49


		48


		50


		51


		52


		53


		54


		55


		57


		56


		58


		59


		60


		61


		62


		63


		65


		64


		66


		67


		69


		68


		70


		71


		72


		73


		74


		75


		77


		76


		78


		79


		80


		81


		83


		82


		84


		85


		86


		87


		88


		89


		90


		91


		93


		92


		94


		95


		96


		97


		99


		98


		100


		101


		102


		103


		104


		105


		107


		106


		108


		109


		110


		111


		113


		112


		114


		115


		116


		117


		118


		119


		121


		120


		122


		123


		124


		125


		126


		127


		129


		128


		130


		131


		133


		132


		134


		135


		136


		137


		138


		139


		141


		140


		142


		143


		144


		145


		146


		147


		149


		148


		150


		151


		152


		153


		155


		154


		156


		157


		158


		159


		160


		161


		162


		163


		165


		164


		166


		167


		168


		169


		170


		171


		172


		173


		175


		174


		176


		177


		179


		178


		180


		181


		182


		183


		184


		185


		186


		191


		187


		188


		189


		190


		192








e9798886742879/images/f0007-01.jpg





e9798886742879/images/f0013-02.jpg





e9798886742879/images/f0015-01.jpg





e9798886742879/images/9798886742879.jpg
AR CHANA DOSHI

100 SIMPLE RECIPES
FOR BUSY HOME COOKS






e9798886742879/images/f0013-01.png





e9798886742879/images/f0019-01.jpg





e9798886742879/images/title.jpg
EVERYDAY

INDIAN

FROM ARCHANA’S
KITCHEN

OOOOOOOOOOOOOOOO

AAAAAAAAAAAA





e9798886742879/images/f0011-01.png





