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			BREAKFAST AND LIGHT MEALS

			Indian breakfast for the most part is savory and oftentimes spicy in nature. South Indian breakfasts are no exception to that rule. The dishes in this chapter are served interchangeably for breakfast or as a snack. You will find many of them in starring roles on menus at local eateries in Bangalore, where people order them at all times of the day. One of the most famous of these dishes is masala dosa, a savory crepe filled with potato curry and served with spicy coconut chutney.

			Weekends were when my mother shared a breadth of the breakfast foods she grew up eating in Bangalore. The dishes ranged from rice and lentil cakes called idlis to a savory semolina and vegetable porridge called uppittu. I remember waking up on Saturday and Sunday mornings to first a clatter of pots (maybe my mother’s way of waking us up) and then the aroma of spices frying in the kitchen. Some of my fondest memories growing up are of eating one of my mother’s specialties, her homemade yogurt and spicy chutney pudi, in front of my Saturday morning cartoons.
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		Dosa, a crepe made from a fermented batter of rice and lentils, is one of the most popular foods in South India. Ask any Bangalorean and they’ll name their favorite place to eat dosa and expound on why their choice is the best. In a South Indian restaurant, you may find yourself face to face with one of these gigantic crispy crepes, which is very different from dosas made in the home. The dosas I grew up eating were soft with a crunchy surface and were usually the size of a plate. My favorite ways to eat dosas are with one of my mom’s coconut chutneys and homemade yogurt or with the works, like the masala dosa on this page.

		The warm climate of South India is optimal for fermenting dosa batter. In my colder New York apartment, I use my oven light and a large bowl of hot water to help it along. The simplest dosa recipe consists of just rice, lentils, water, and salt. It takes a couple days to make, as you must soak and grind ingredients and then ferment the batter overnight.

		I add cooked rice for a little extra crispness, fenugreek seeds for fluffiness and to help aid in fermentation, and chana dal for a nice golden color and also for crispness. In this recipe, you can use urad whole gota or its split form, urad dal, preferably without skin.
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			2 cups uncooked long-grain or basmati rice

			Filtered water

			½ cup urad whole gota or urad dal, preferably without skin

			2 tablespoons chana dal

			1 teaspoon fenugreek seeds

			¼ cup cooked rice

			1½ teaspoons kosher salt (not iodized)

			Ghee or mild-flavored oil such as canola, for frying

			SERVING OPTIONS

			Chutney (beginning on this page)

			Huli (beginning on this page)

			Potato curry

			Plain yogurt

			Chutney pudi

		

		Making Dosa Batter

		Wash the uncooked rice and place it in a bowl. Add enough filtered water to cover the rice by 2 inches. (Filtered water is important in case there is a high amount of chlorine in your water, which will inhibit fermentation.) Rinse the urad whole gota and chana dal and place in a separate bowl with the fenugreek seeds. (Good-quality urad will give off some bubbles when rinsed in water.) Add enough filtered water to cover the urad by 2 inches.

		Soak both mixtures, uncovered, for at least 6 hours or up to overnight. I usually put the bowls near my houseplants, as wild yeast from the plants helps to ferment the batter.

		If you don’t have leftover rice, make some to include in the batter the next day. This ingredient adds crispyness but is not mandatory.

		The next morning, drain the urad and fenugreek, saving the soaking liquid. Place the urad mixture in a blender (an Indian wet grinder is best, but a powerful blender also works well). With the machine running, slowly add about 1 cup of the reserved soaking liquid to the container, until you get a smooth, light, and fluffy batter. You may have to grind the urad in batches, depending on the size and strength of your blender. Do not let the batter overheat. To check that your urad has been ground finely enough, drop a little into a bowl of water. If it rises to the top, it has been ground enough. Pour the batter into a large mixing bowl.

		Repeat the same process for the rice, in batches if necessary, using about 1 cup of the reserved soaking liquid. Once the soaked rice is ground, add the cooked rice and grind further. The batter will be smooth but will feel slightly grainy to the touch.

		Pour the rice batter into the mixing bowl with the ground urad mixture, and add the salt. Mix the ground rice and urad together with your hand. The heat in your hand is good to kick-start the fermentation process while also adding more wild yeast. You should have a loose, thick batter that falls through your fingers easily but also coats your hands.

		Cover the bowl with a tea towel and set it in a warm place. The batter needs to be at a temperature of 80° to 90°F to ferment. (I usually place my batter in the oven with the light on and a large bowl of hot tap water below it. I change out the water a few times to keep the oven warm and humid. Home cooks in cold climates use many different methods, from placing the bowl on a heating pad to wrapping it in a blanket.) Depending on the temperature, your batter could take 8 to 20 hours to ferment. When fermented, it will have almost doubled and will look puffed up on the top. It will also have a sour, fermented smell. When you scoop it with a spoon, it will be a frothy mass of bubbles. Note that in colder climates, your batter may not rise as much, but if it has a frothy, bubbly look and smells fermented, you can start making dosas with it.

		Cooking a Dosa

		Stir the batter a couple of times. Ideally, you have a thick, flowing batter; it’s thicker than crepe batter. If too thick, add filtered water little by little.

		Before cooking the dosas, set a little bowl with ghee and a teaspoon, a metal spatula, a cup of water, and a few paper towels or a silicone pastry brush by the stove. I use a ⅓-cup measure to scoop up the batter and a large, slightly curved serving spoon to spread it in the skillet.

		Put a well-seasoned cast-iron skillet* over medium heat. Put a couple of drops of ghee in the skillet and lightly smear it all over using a paper towel or silicone pastry brush. A technique that restaurants use is to stick a fork in the top of a cut onion and put the cut side down on the skillet to smear the oil. This step helps to make the surface of the skillet more nonstick. At this point, you don’t want to add too much oil, as this will make it difficult to spread the dosa evenly. Sprinkle a few drops of water on the skillet to check whether it’s hot. If the water sizzles, it’s time. Turn the heat to low.

		Scoop up ⅓ cup of batter, using your measuring cup, and pour it into the center of the skillet.** The batter should sizzle a bit when it hits the skillet. Starting in the middle, swirl the batter outward in a circular motion, using the bottom of a large, slightly curved serving spoon, a flat ladle, or the measuring cup, until you have spread it out into a round dosa that is about 9 inches in diameter. It is important not to press down too hard with your spreading utensil. The reason a slightly curved or flat utensil is best is that if the bottom has too much contact with the skillet it will become hot and make it difficult for you to spread the batter. Spreading should happen more on the top surface than on the bottom.

		When you’ve finished spreading the dosa batter, turn the heat back up to medium. Wait a few seconds for the dosa to sizzle a little in the pan, and then drip about 1 teaspoon of melted ghee around the edges of the dosa and on top. If you have an oil sprayer, that will do the job efficiently. Cook until the dosa is dried out on top and you can see some browning and crisp spots appearing on the bottom, 2 to 3 minutes. When it’s ready, the dosa will peel off easily when you slide your spatula underneath. If you see the dosa browning but it is still sticking, just lower the heat and wait a few seconds. Then probe around the edges with your spatula until you find an area that starts to give, and usually the whole dosa will unstick once you start to pull it up from that spot. Flip your dosa over for a few seconds and then flip it over again. Fold the dosa in half in the skillet and slide it onto a plate for serving.

		You must cool down your skillet so you can easily spread your next dosa and prevent it from sticking to the pan. To cool it down, sprinkle a little water on its surface. When the sizzling stops, heat the skillet back up for your next dosa. Stir the dosa batter well before scooping up batter for the next one.

		Serve as a masala dosa with chutney, huli, and curry, or with yogurt and chutney pudi.

		You can refrigerate leftover batter; it will keep for about a week. If you do this, bring your batter back to room temperature before making the dosas. This will ensure that your dosas have a nice golden color when cooked. I personally prefer to make dosas right after the batter has fermented, as it results in the best texture and color.

		* If using a nonstick skillet, you can reduce the amount of oil used to cook the dosa.

		** To make a paper dosa, which is thinner and crunchier, you can use ¼ cup of batter and spread it thinner in the skillet. For extra crispiness, use your spatula to flatten the batter down once you have spread it.

		Dosa Variations

		POTATO-FILLED CREPE Masala Dosa

		Masala dosa is the king of dosas; a mouthwatering one. It’s filled with buttery and bright yellow potato curry (this page) and served with coconut chutney and mixed vegetable huli or sambar. In Bangalore there are numerous landmark eateries serving up the most delicious homestyle masala dosas. At Vidyarthi Bhavan, a Brahmin-style café in the city, barefoot waiters wearing crisp blue uniforms and bleached white dhotis (long loincloths) carry impressive stacks of their specialty, benne “butter” masala dosas. I crave these often.

		RICE, LENTIL, AND VEGETABLE PANCAKE Uttapam

		Uttapam is a savory pancake made with leftover dosa batter (this page). Usually, dosa batter is thicker the day after it’s made, so it’s perfect for making uttapam. The pancake is porous, has a bit of crispness on the outside, and is soft and pillowy on the inside. It’s sometimes referred to as the South Indian pizza and is usually cooked with finely chopped onion, tomatoes, green chiles, and cilantro. To make uttapam, spoon dosa batter into the middle of a hot, lightly oiled skillet, just like a pancake, top it with your choice of fresh vegetables, and cook on both sides. Serve with chutney (beginning on this page).

		[image: ]MUNG BEAN AND QUINOA CREPE
Pesarattu

		In South India, there is never a lack of ingredients for making dosas. Home cooks will take any mixture of soaked lentils or beans and rice or grains to make delicious crepes that are not always fermented. Many times, a mix of onion, coconut, cilantro, chiles, and spices will also be added to these batters.

		This dosa is my riff on pesarattu, a soft mung bean dosa. Since pesarattu is unfermented, you just soak the ingredients the day before and then blend and make your dosa the next day. I’ve added quinoa to my batter for more protein.

		I hope this recipe will give you some ideas to get creative with savory crepes in your kitchen using different grains, seeds, lentils, and beans. Another example of an unfermented dosa is my adai recipe on this page, made from soaked lentils and steel-cut oats.

		If you love cheese, as I do, you may even fill your dosa with sharp Cheddar, along with chutney, for a tasty quesadilla.
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			1 cup mung beans

			½ cup quinoa

			½ teaspoon fenugreek seeds

			1 small yellow onion, quartered

			½-inch piece fresh ginger, peeled

			3 or 4 Indian green chiles or serrano chiles, or a few dried red chiles

			10 mint leaves or 2 tablespoons cilantro leaves

			1 teaspoon cumin seeds

			⅛ teaspoon asafetida (hing) powder

			About 1 teaspoon salt

			Ghee or mild-flavored oil such as canola, for frying

			SERVING OPTIONS

			Chutney (beginning on this page)

			Huli (beginning on this page)

			Potato curry

			Plain yogurt

			Chutney pudi

		

		Rinse the mung beans and quinoa and place in a bowl. Add the fenugreek seeds and cover with water by about 2 inches. Soak overnight.

		The next day, drain the soaked mixture, discarding the soaking liquid. Place the soaked mixture in a blender. With the machine running, add water, a little at a time, until you are able to grind the mixture into a paste. It will take about 2 cups of water. Add the onion, ginger, chiles, mint leaves, cumin seeds, asafetida, and salt to the blender and blend until you have a smooth, thick, pourable batter.

		Follow the directions for cooking a dosa on this page, using ¼ cup of batter for each 8-inch crepe.

		Serve with chutney, huli, and curry, or with yogurt and chutney pudi.

		[image: ]MIXED LENTIL AND OATMEAL CREPE
Adai

		Like pesarattu, adai is an unfermented dosa prepared in South Indian homes. This savory crepe is made from soaked rice, lentils, and red chiles ground together with coconut, onion, herbs, and spices. For my version, I use steel-cut oats, four types of lentils, and leeks. The recipe is quite forgiving, so you can use different varieties of rice or lentils that you have on hand. I sometimes make this crepe with brown rice instead of oats, which results in a crunchier crepe.

		Adai is often served with avial, but don’t let that stop you from pairing the flavorful crepe with your heart’s desire. On weekends, I will sometimes make adai dosa breakfast wraps filled with sautéed seasonal vegetables, hard-boiled egg, and my go-to dressing of hummus, plain yogurt, and Brooklyn Delhi achaar.
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			1¼ cups steel-cut oats or brown or white rice

			4 or 5 dried red chiles

			¼ cup chana dal or yellow split peas

			¼ cup toor dal or red lentils

			¼ cup moong dal

			¼ cup urad dal

			½ cup unsweetened grated coconut (fresh, frozen, or dried)

			2 leeks or 1 medium yellow onion, coarsely chopped

			½-inch piece fresh ginger, peeled

			1 sprig curry leaves (about 20 leaves)

			¼ cup cilantro leaves

			¼ teaspoon asafetida (hing) powder

			¼ teaspoon turmeric powder

			1½ teaspoons salt

			¼ teaspoon freshly ground black pepper

			Ghee or mild-flavored oil such as canola, for frying

			SERVING OPTIONS

			Chutney (beginning on this page)

			Huli (beginning on this page)

			Potato curry

			Plain yogurt

			Chutney pudi

		

		Place the steel-cut oats in a bowl with the dried chiles, and add water to cover by 2 inches. Rinse the dals in a fine-mesh sieve. Place the dals in a separate bowl and add water to cover by 2 inches.

		Soak both mixtures for at least 4 hours or up to overnight.

		Thaw frozen coconut or place dried coconut in a little hot water to plump it up. Drain both soaked mixtures, discarding the soaking liquid, and place in a blender with the leeks, coconut, ginger, curry leaves, cilantro leaves, asafetida, turmeric, salt, and pepper. Puree with enough water, about 2 cups, to result in a thick but pourable batter.

		Follow the directions for cooking a dosa on this page, using ¼ cup of batter for each 8-inch crepe.

		Serve with chutney, huli, and curry, or with yogurt and chutney pudi.
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Rava Idli
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		Rava idlis are the instant version of traditional idlis (this page), in that they are not fermented. They are made with a batter of Indian semolina flour and yogurt and flavored with ginger, herbs, fried spices, and cashews.

		Mahvelli Tiffin Rooms (MTR), the famous restaurant chain in Bangalore specializing in South Indian–style classics like dosa and idli, claims to have invented this recipe. During World War II, when there was a shortage of rice for making idlis, MTR created the rava idli, using semolina as a substitute. The MTR mix is readily available in Indian stores, but this recipe comes from my Auntie Latha in Bangalore.

		Traditionally, idlis were steamed in banana or jackfruit leaves, but now they are most often made using an idli stand (photo this page), which you can purchase for a modest price at an Indian shop. If you want to DIY, though, I have a trick using a pie pan and a steamer basket. There’s actually a similarly shaped idli made on a plate called kanchipuram idli or thatte idli, so you’re not too off base steaming them in this fashion.

		You can make this batter the night before for steaming the next morning.
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			¼ teaspoon ghee or unsalted butter

			2 tablespoons raw cashews, broken or chopped into large pieces

			1 tablespoon mild-flavored oil such as canola

			¼ teaspoon black mustard seeds

			½ teaspoon cumin seeds

			½ teaspoon chana dal

			½ teaspoon urad dal

			4 or 5 fresh curry leaves, coarsely chopped

			½-inch piece fresh ginger, peeled and grated

			2 Indian green chiles or serrano chiles

			1 cup coarse Indian semolina (sooji, rava) or farina

			1 cup plain whole-milk yogurt, lightly beaten by hand

			2 tablespoons chopped cilantro leaves

			¾ teaspoon salt

			¼ teaspoon baking soda

			SERVING OPTIONS

			Chutney (beginning on this page)

			Chutney pudi

			Plain yogurt

			Karnataka coconut vegetable curry

		

		Put the ghee in a wok or sauté pan over medium heat. When melted, add the cashew pieces and fry until they start to turn golden brown and fragrant, about 2 minutes. Set aside in a bowl lined with a paper towel.

		Put the oil in the same wok or sauté pan over medium heat. When the oil is hot and shimmering, add one black mustard seed. When the seed sizzles and pops, add the rest of the mustard seeds. Keep a lid handy to cover the pan while the mustard seeds are popping. When the popping starts to subside (a few seconds), immediately add the cumin seeds, chana dal, and urad dal. Stir to coat with oil, and turn the heat down to medium-low.

		Continue to stir the dals so they roast evenly, until they turn a reddish golden brown and smell nutty, less than a minute. Rub the curry leaves between your fingers a little to release their natural oils, and drop them, the ginger, and green chiles into the oil. Cover immediately, as moisture from the curry leaves will cause the oil to spatter. Then stir to evenly coat everything with oil and continue to fry until the ginger and chiles are less raw, 10 to 15 seconds.

		Mix in the semolina and roasted cashews and turn off the heat. Place the mixture on a plate to cool.

		When cooled, combine the semolina mixture with the beaten yogurt, chopped cilantro, salt, and baking soda in a medium bowl. Mix until there are no lumps. Set aside for 5 minutes.

		If using an idli stand, add water to a stockpot or large pot, making sure the water level is below the last rung of the idli stand. Bring the water to a boil. Disassemble the idli stand. Put a drop of oil in each idli mold, and smear it all over the mold with your hand or a paper towel.

		Check your batter for consistency. When placed in the molds, it should not be stiff and lumpy; it should be a thick batter that settles into place. I usually add about 1½ tablespoons of water to get it to this point.

		Fill the molds with the batter. Stack the levels (there are usually three) back into the idli stand and secure them. Make sure to stagger the plates so that idlis are not directly below the ones on the level above.

		If using a pie pan, place a steamer basket at the bottom of a pot, with water below it. Bring the water to a boil. Lightly oil the pie pan and then fill it about ½ inch deep with idli batter.

		Place the idli stand or pie plate in the pot. Cover and steam over medium heat until the idlis are cooked through, 10 to 12 minutes. Turn off the heat. Lift the idli stand or pie plate out of the
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		HANDS OVER FORKS AND KNIVES

		I have always eaten food with my hand, and that’s not just pizza and tacos or naan and curry. I mean rice with soupy dals and the like. This is normal practice all over India, and I never thought twice about it until I moved out of my parents’ house. Once I was living on my own, I refrained from doing so in front of friends, but I’ve come back to it now, even showing people how to do it and incorporating the practice into my cooking classes.

		There is something that happens to the flavor of food when mixed with your hand that cannot be duplicated with a fork and knife. Especially since a South Indian meal is so modular, eating with your hands helps you to combine flavors on your plate in the most optimal way. During my visits to my mother’s childhood home in Bangalore, I looked forward to having my grandmother mix my food with her hands, because somehow it always tasted better than if I did it myself.

		To eat with your hand, use one hand only, your dominant hand—traditionally it was taboo to eat with your left hand but times have changed. If you are eating rice, huli (lentil stew), and a hot pickle, for instance, you would mix it all up well with one hand and then pick up a bite-size portion with your fingers and push it into your mouth using your thumb. Everyone has their own style, but that is mine. Some pros will form balls quickly with their hand and literally throw them in their mouth, never missing a beat.

		I hope you give eating with your hand a try. It takes a little practice, but it will transform the way you taste Indian food.
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		MEAL PLANNING AND SAMPLE MENUS

		Indian meals are modular, with a number of different dishes served together. For instance, a vegetable stir-fry in the book may serve four, but it functions more as a side dish than a main course.

		I tend to favor bowl dinners on weekdays and may make rice and a lentil dish. I have a side of plain yogurt at every meal, and at most I have a hot pickle or one of my achaars from Brooklyn Delhi on the side. On days when I have more time, I will also prepare a vegetable stir-fry, a salad, or a yogurt raita. On the weekend, I may make a flavored rice dish from leftover rice in the fridge.

		YOUR FIRST SOUTH INDIAN MEAL

		Lemon Peanut Rice (Nimbehannu Chitranna)

		Potato, Carrot, and Red Lentil Stew (Tharakaari Huli or Sambar)

		Radish Yogurt Raita

		Chia Pudding with Roasted Jaggery Blueberries (Sabbakki Payasa)

		SPRING MEAL

		Spiced Spring Vegetable and Coconut Polenta (Uppittu or Upma)

		Rhubarb Strawberry Pickle or Brooklyn Delhi Rhubarb Ginger Achaar

		Banana, Coconut and Cardamom Ice Cream (Nimbehannu Sabseege Soppina Baath)

		SUMMER MEAL

		Lime Dill Rice with Pistachios (Nimbehannu Sabseege Soppina Baath)

		Summer Squash in Herby Coconut Yogurt Curry (Majjige Huli)

		Summer Peaches in Sweetened Yogurt (Shrikhand)

		FALL MEAL

		Spicy and Sour Tomato Lentil Soup (Tomato Bele Saaru or Rasam)

		Green Bean and Coconut Stir-Fry (Huralikayi Palya)

		Turmeric Rice, this page or this page

		Apple, Ginger, and Coconut Hand Pies (Kadabu)

		WINTER MEAL

		Brown Rice

		Roasted Kabocha Squash and Coconut Milk Soup

		Kale Yogurt Raita

		Cardamom Oatmeal Cookies with Dark Chocolate and Golden Raisins
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		WHERE TO BUY INGREDIENTS AND EQUIPMENT

		Nowadays, there are several resources for finding an Indian shop near you or for ordering ingredients online.

		DIRECTORY OF INDIAN GROCERS IN THE UNITED STATES

		If you live in the United States, you can find an Indian shop in your area by consulting http://thokalath.com/grocery.

		INDIAN GROCERIES ONLINE

		The following are sources for ordering Indian groceries online:

		Kalustyan’s 
www.kalustyans.com

		Patel Brothers 
www.patelbrothersusa.com

		Amazon 
www.amazon.com
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		STARTER GROCERY LIST

		I teach my cooking classes by introducing the absolute minimum ingredients to make a salad, yogurt, rice, and lentil dish. If you have these base ingredients and tools, purchased from an Indian shop or online (for recommended sources, see this page), you can make many of the recipes in the book using vegetables, lentils, rice, and yogurt from your local grocery store. To get started, here is your shopping list; start with the smallest packet of each.

		If you are interested in making dosa or idli, then purchase a medium-size bag of urad dal along with idli rice. Check this page for the entire South Indian pantry and more detail on these ingredients.

		INGREDIENTS

		Asafetida (hing) powder

		Black mustard seeds

		Dried red chile peppers *

		Indian green chile peppers; can substitute serrano chiles *

		Curry leaves, preferably fresh

		Urad dal (split black gram without skin), white in color

		Chana dal (split black chickpeas without skin), yellow in color

		Raw peanuts, preferably with skin; can substitute raw cashews or unsalted, roasted peanuts *

		Unsweetened grated coconut (fresh, frozen, or dried) *

		Tamarind paste *

		Sambar powder

		Basmati rice, preferably Dehraduni variety *

		Red lentils (masoor dal) *

		TOOLS

		Masala dabba (Indian spice box or tiffin)

		Tempering pot (tiny pan for frying a small amount of oil and spices)

		FROM A LOCAL GROCER OR FARMER

		Fresh produce

		Mild-flavored oil such as canola

		Plain yogurt

		*You may be able to purchase these items from your local grocer as well.
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