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Introduction

The techniques used in Indian cooking are not any different from those used the world over: roasting, grilling, steaming, frying, stewing, braising, and so on. What gives Indian cuisine its uniqueness, its tingling excitement, and its health-giving properties is the knowledgeable use of spices and seasonings, ancient in its provenance.

It is this very use of spices and seasonings that appears daunting to many approaching Indian cooking for the first time.

My purpose in writing this book is to vanquish that fear, to make Indian dishes as simple and straightforward to prepare as, say, a beef stew, and to hold your hand through the entire process with clear instructions and detailed explanations.

My own cooking has changed over the years. I am often as rushed for time as perhaps you are. I am always asking myself, Is there an easier way to do this? So, over the decades, I have simplified my cooking greatly. I now try to reach real Indian tastes by using simpler methods and fewer steps.

It is these newer recipes that you will find in this book. Just to give you an example: to make a proper curry generally calls for the browning of wet seasonings such as onion, garlic, and ginger, the browning of dry spices like cumin, chilies, and coriander, and the browning of the meat itself. Now I find that if I just marinate the meat with all the spices and seasonings and then bake it, both covered and uncovered, all the browning happens on its own; the curry absorbs the spices and is delicious.

I also searched for recipes that are simple to begin with. India has so many of those. Very often all you require is a little oil, a few whole spices, and the vegetable or fish. Sauté and it is done. No fuss at all. Shrimp, potatoes, peas, they can all be cooked this way.

I have also used a smaller palette of spices. There is still a good range of them. Indian food would not be as magical without them. But these days, going out to look for spices and seasonings is no longer necessary, as all of them are offered by the Web sites of stores located in every country. Yes, your fingers can do the walking! And if you are adding one spice at a certain stage of the cooking, you can just as easily add three or four or six.

Read the recipes thoroughly before starting to cook, as sometimes an overnight marination is required. Also, it is a good idea to have all the preparations done and the spices measured out beforehand, since seasonings may need to go into the cooking pot in quick succession. Sometimes spices need to be ground. I use a coffee grinder reserved for spices, but a mortar and pestle also will do.

    The recipes in this book come mainly from India but include the whole family of South Asian nations: India, Pakistan, Bangladesh, and Sri Lanka. Within these pages you will discover a crispy okra salad with slivers of shallots and tomatoes, spinach and ginger soup perfumed with cloves from Sri Lanka, tandoori-style striped bass fillet from North India, Bengali-style grilled masala salmon, Pakistani stir-fried chicken breast with black pepper and green chilies, grilled lamb chops, pan-grilled zucchini, and green lentils with green beans and cilantro, both modern dishes, and the wonderful pudding, tapioca pearl kheer from my mother’s kitchen. I love them all, and you can make them with ease.

For most Indians, the center of the meal is the starch, usually rice or bread or, in some cases, both. Then there are all the things you eat with it. There is meat or fish (at banquets both may be served), one or two vegetables, some kind of dal (dried beans or split peas), some form of yogurt, a salad, and a selection of pickles and chutneys. Vegetarians would, of course, leave out the meat or fish. I have offered serving suggestions with some of the main dishes, but feel free to make your own choice. I have not always added the dals and relishes to these suggestions, but remember, they are the constants, present at most full meals. I have used the word dal frequently in this book. Even though dal is, technically, a dried split pea, the word is commonly used for all legumes—dried beans and split peas. When Indians talk about having dined, they say, “I have eaten my dal bhat [dal and rice] or dal roti [dal and roti]. Dal is a very important part of the meal.

    You may also serve some of the dishes in this book with Western accompaniments or use these dishes as accompaniments to Western foods. For example, Ground Turkey with Hyderabadi Seasonings may be served with hot corn tortillas and a salsa, and Pakistani-Style Grilled Lamb Chops may be served with boiled potatoes and sautéed spinach. Do what is easy and comfortable.
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Indians do not really eat an appetizer course. What happens in most homes is that an announcement is made that lunch or dinner is ready. Everyone goes first to wash their hands and then to take their places at the table—or the floor, if that is where the food is to be consumed. Most of the food appears at the same time—the meats, the vegetables, the rice or breads, the legumes, the yogurt relishes, the salads, the pickles and chutneys. At the end of the meal there is fresh fruit. For a special occasion, there may even be a dessert.

There are some Indian communities, however, that do eat their meals in courses: at banquets, the Bohra Muslims of Gujarat alternate between salty and sweet dishes and actually start with a pinch of salt; the Bengalis of East India and the Tamils of the south are known to have each of their courses with rice. At festive dinners Bengalis might start with rice and a crisp fritter, whereas a Tamil might begin his everyday meal with rice, some ghee (clarified butter), and a prayer.

When Indian restaurants began opening up around the world in the 1950s, they were modeled on Western ones, and it was thought that some form of starter was needed. So the restaurateurs dug into India’s vast repertoire of snack foods, colonial soups, and the world of kebabs and tandoori meats and came up with, voilà, appetizers. Housewives entertaining at home—and the one writing this book must be included—have continued along the same merry path, adapting whatever we possibly could to fit into this new, Western, category of food.

Some of the dishes in this chapter may be served with drinks—the pappadoms, the spicy popcorn, the nuts, the fried whitebait, and the kebabs. The cheese toast may be served with tea. The mushrooms and eggplant dishes are real appetizer courses, as are all the soups.

Is it a part of India’s culinary tradition to offer soup? Yes and no. Well, that is India for you. You can never get a simple answer.

In India’s Muslim culinary tradition, there is aab gosht, meat broth, which is served at the start of a meal. (I was once at a grand Hyderabadi banquet where we were offered this soup in antique English teacups while we were still in the drawing room.) Then, during our colonial period, the British introduced us to so many soups that we began to suspect that these watery concoctions were what sustained the Empire and that the British would just wither away without them. There was tomato soup, which remains a favorite, but also soups made with cauliflower, spinach, peas, and legumes. Of course, when Indians made these dishes in their homes, they were Indianized—with some ginger here, some cloves and green chilies there. Then there is a third category, India’s ancient soupy dishes that are served as part of the main meal but are quite amenable to being served as a first course. There is rasam, the “pepper water” of Tamil Nadu, from which the British concocted mulligatawny soup; the saars of Maharashtra, which are often spiced fruit purees, sometimes made with the addition of coconut milk; and the various kadhis of northern and western India, which have as their base beaten yogurt thickened with chickpea flour. And who can forget the magnificent dal dhokli of Gujarat, a soupy, spicy mix of split peas and tomatoes with some pappardelle-type homemade pasta ribbons floating around in it?

 

Pappadoms or Papar/Papad

Known by different names in the north and south of India, these crisp wafers are an essential part of Indian cuisine, as “something with a crunch” completes a meal in many parts of India. Known as pappadoms in the south and papar/papad in the north, they are generally made out of a split-pea dough that is rolled out into paper-thin round discs and dried in the sun (the desert areas of India are ideal for this). The ones I like best are made of urad dal and flavored with peppercorns. You buy them from Indian grocers, but they still need cooking.

The traditional way was to fry them in very hot oil for a few seconds, which made them expand into marvelous Frank Gehry shapes. Now I just cook them in the microwave oven. They do not expand as much, but they still take on Zaha Hadid shapes and are wonderfully crunchy without being oily.

Make as many pappadoms as you wish, and serve them with drinks or as part of a meal.

makes 1


1 pappadom/papar/papad



Break the pappadom into two halves. Put a paper towel into the microwave oven and place the pappadom on top with straight edges facing outward. Microwave for 40–60 seconds, depending upon the strength of your oven.

 

Seasoned Radishes

I love these radishes and cannot stop eating them. I like to serve them with drinks, but you may serve them with grilled meats or as a relish with a meal.

serves 4


1 dozen medium radishes

½ teaspoon salt

¼ teaspoon cayenne pepper

1 tablespoon red wine vinegar


Remove the green radish tops and their tails, wash well, and then cut each radish in half lengthwise. Combine the radishes with the salt, cayenne, and vinegar in a small bowl, mix well, and set aside for 3 hours, tossing every now and then. Drain the radishes and serve.

 

Spiced Roasted Cashews

When I was growing up in Delhi, my mother regularly deep-fried cashews for us in a karhai (wok). She would scoop the nuts up from the hot oil with a slotted spoon and leave them to drain on a crisp sheet of brown paper—the same kind she used to cover our schoolbooks. My father ate them with his evening whisky-and-soda and the rest of us nibbled on them with our soft drinks. I have now taken to roasting the cashews instead. Nothing could be easier.

makes 1 cup and serves 6–8 with drinks


1 cup (5½ ounces) raw cashews

1 teaspoon olive or canola oil

½ teaspoon salt

½ teaspoon ground cumin seeds

½ teaspoon cayenne pepper


Preheat oven to 350°F.

Line a small baking tray with foil and spread the cashews out in a single layer. Dribble the oil over them and toss them well so the oil clings to them like a film. Sprinkle the salt, cumin, and cayenne over them and toss thoroughly again to mix. Place in the center of the oven and bake for 12–15 minutes, tossing and mixing every 4–5 minutes. Leave to cool off and firm up before serving.

 

Roasted Almonds with Black Pepper

Black pepper is native to India. Long before India had red chilies to make foods hot, it relied on black pepper. This recipe harks back to a period that is still part of India’s present.

makes 1 cup and serves 6–8 with drinks


1 cup (5¼ ounces) whole blanched almonds

1 teaspoon olive or canola oil

½ teaspoon salt

½ teaspoon ground cumin seeds

Freshly ground black pepper, about ½ teaspoon


Preheat oven to 350°F.

Line a small baking tray with foil and spread the almonds out in a single layer. Dribble the oil over them and toss them well so the oil clings to them like a film. Sprinkle the salt, cumin, and black pepper over them and toss thoroughly again to mix. Place in the center of the oven and bake for 12–15 minutes, tossing and mixing every 4–5 minutes. Leave to cool off and firm up before serving.

 

Perfumed Almonds

Almonds are considered brain food in India. They were always given to us in the morning, especially before exams, after they had been soaked overnight and then peeled. Each one of us got seven almonds—don’t ask me why. So here is a delicious, lightly perfumed morning dose for two people. The soaking makes them taste a bit like green almonds. The perfume is an added bonus. You may serve them with drinks. I often offer dinner guests a few of these almonds just before I serve dessert and coffee.

14 almonds


14 whole almonds with skin

5 cardamom pods

1 tablespoon sugar


Put the almonds, cardamom pods, and sugar in a small bowl. Pour 1 cup of boiling water over the top, stir, and leave to soak for 12 hours. Refrigerate if leaving longer. Remove from the water, peel, and serve.

 

Spicy Popcorn

You can make this with store-bought popcorn (you will need about 4½ quarts), but it is much more fun to pop the corn and season it yourself. If you have your own method of popping corn, do use it. My method is given below.

makes about 4½ quarts


5 tablespoons olive or canola oil

1 cup popping corn

[image: ] teaspoon ground asafetida (optional)

1½ teaspoons brown mustard seeds

3 tablespoons beige sesame seeds

½ teaspoon ground turmeric

2 teaspoons salt

2 teaspoons fine sugar

½ teaspoon cayenne pepper

¼ teaspoon ground cloves

[image: ] teaspoon ground cinnamon


TO POP THE CORN: Put 3 tablespoons of the oil in a large pot and set on medium-high heat. When hot, put in just a small fistful of the measured popcorn and cover. You will hear the corn popping. Let the popping continue for a few seconds. When most of it is done, remove the pot to the side and leave covered, for exactly 30 seconds (you can count it out). Put the pan back on the heat and add all the remaining popcorn. Cover. Shake. After 3 seconds, turn the heat down to medium. Shake the pot as the corn pops. When all the popping is done, turn off the heat.

Put the remaining 2 tablespoons of oil in a small frying pan and set on medium-high heat. When hot, put in the asafetida, then the mustard seeds, then the sesame seeds. As soon as the seeds start to pop, a matter of seconds, take the pan off the heat and add the turmeric. Stir. Empty the contents of the pan over the popcorn. Add the remaining ingredients and toss thoroughly.

 

Chickpeas for Nibbling

There is nothing like sitting down for an evening drink with these chickpeas by one’s side. Since they come out of a can, no hard work is involved. I like to use organic canned chickpeas, but any kind will do. If you have access to an Indian grocer, do sprinkle the chickpeas with some chaat masala at the end. It gives them an extra spiciness. But this is not essential. These are best eaten the day they are made.

serves 4 with drinks


One 15-ounce can of chickpeas (sometimes labeled 425g)

1 teaspoon ground cumin seeds

1 teaspoon ground coriander seeds

¼ teaspoon ground cayenne pepper

½–¾ teaspoon salt

1 tablespoon chickpea flour or plain white flour

1½ tablespoons olive or canola oil, plus more for greasing the baking tray

¼ teaspoon chaat masala (optional)


Preheat the oven to 400°F.

Drain the chickpeas and then dry them off thoroughly with several changes of paper towels. Put them in a bowl and add the cumin, coriander, cayenne, and salt. Toss to mix. Add the chickpea or white flour and toss again. Add the oil and toss to mix well. Grease a small baking tray (7" × 10" is ideal) and empty the chickpeas into it, spreading them out evenly. Bake 15 minutes. Stir the chickpeas around and bake another 10–15 minutes. Sprinkle the chaat masala over the top if desired and toss.

 

Cheese Toast

I love cheese toast the way it is done in India—with some chopped fresh green chilies and cilantro thrown in. We like to serve it with tea, as we seem to love the combination of spicy snacks and very hot tea! You can use any white bread (or brown, if you prefer), any cheese you like (I happen to like sharp cheddar), and the chilies could be fresh green ones (about ¼ teaspoon, well chopped) but the pickled Greek ones are fine too, and, as I always have them on hand in my refrigerator and I like the tartness they provide, I use them instead. Some Anglo-Indian recipes have the yolks of hard-boiled eggs mixed with mustard spread inside the sandwich as well.

I make my sandwich in a frying pan, but a panini press, if you have one of those, would work too.

serves 1


2 slices of bread

2 thin slices of cheese (sized to fit the bread)

5–6 rings of pickled hot Greek peppers, drained and patted dry

1 teaspoon very finely chopped cilantro

1 tablespoon butter, melted, or olive oil


Put one slice of cheese over one slice of bread, making sure to cover it completely. Spread the pepper rings on top evenly. Sprinkle the cilantro over that. Now cover with the second slice of cheese and then the second slice of bread and press down.

Brush a small, heavy frying pan with half the butter or oil and set on medium-high heat. When hot, put down the sandwich, pressing down on it. Cook until golden brown, still pressing down with a spatula. Then brush the top of the sandwich with the remaining butter or oil, flip the sandwich over, and brown the second side, pressing down again. Cut it in half, if you like, and serve immediately.

 

Shrimp and Onion Fritters

Known as bhajia, bhaja, pakora, and many other names in different parts of India, fritters are an integral part of every single local cuisine in the nation. The flour that is generally used is the protein-rich chickpea flour (though sometimes rice flour is mixed in for extra crunch). That is the constant. After that, anything can be “frittered”—leaves, roots, fish, roe, vegetables, you take your pick. The batter can be thick or thin, spicy or mild, you take your pick again. Most fritters are served with chutneys. Might I suggest Fresh Green Chutney, or Peshawari Red Pepper Chutney, here, but, if you do not have time, bottled tomato ketchup or a last-minute squeeze of lime juice will suffice.

In India and Pakistan, fritters are eaten as a snack, with chutneys and tea. In Bangladesh, they can be the first course at a meal, served with rice. In the West, they have acquired another life altogether: they are served as an appetizer in restaurants and with drinks at catered parties.

Ideally, these fritters, rather like French fries, are best eaten as soon as they come out of the frying pan. If that is not possible, make them ahead of time and reheat them in a medium oven for 10 minutes.

makes about 28 fritters and could serve 4–6


1 cup chickpea flour (also sold as gram flour or besan)

½ teaspoon baking soda

¾ teaspoon salt

Freshly ground black pepper

½–¾ teaspoon cayenne pepper

1 teaspoon ground cumin

2 tablespoons very finely chopped red onions or shallots

2 tablespoons very finely chopped cilantro

½ pound shrimp (6–7 ounces), peeled, deveined, and cut crossways into ⅓-inch pieces

Oil for frying, enough to have ¾–1 inch in a frying pan


Sift the chickpea flour, baking soda, and salt into a bowl. Very slowly add about ½ cup water to get a thick batter of droppable consistency. Keep mixing to get rid of all lumps. Add the black pepper, cayenne, and cumin. Stir to mix well. Now add the onion or shallots, cilantro, and shrimp. Stir to mix.

Put the oil in a frying pan and set on medium heat. Give it plenty of time to heat up. Line a baking tray with paper towels. When the oil is hot (a small piece of batter should sizzle if dropped in), pick up 1 heaping teaspoon of the batter and release it into the hot oil with the help of another teaspoon. Quickly put in enough fritters to use up half the batter. Stir and fry for 6–7 minutes or until the fritters are a reddish gold. Remove with a slotted spoon and spread on the paper towels. Make a second batch the same way as you made the first. Serve hot.

 

Stir-Fried Spicy Mushrooms

I often offer these as an appetizer. I serve them just the way they are, but you could also serve them on toasted slices of Italian bread or just buttered toast.

serves 4


5 tablespoons olive oil

½ teaspoon whole brown mustard seeds

¼ teaspoon whole fennel seeds

15 fresh curry leaves or 10 fresh basil leaves, torn up

1 pound cremini or plain white medium-sized mushrooms, cut lengthwise into ¼-inch-thick slices

1 clove garlic, sliced

Salt

⅛ teaspoon cayenne pepper

2–3 teaspoons lime or lemon juice

1–2 tablespoons finely chopped cilantro or parsley


Put the oil in a large frying pan and set over medium-high heat. When hot, drop in the mustard seeds. As soon as the mustard seeds start to pop, a matter of seconds, put in the fennel seeds and curry leaves. A few seconds later, add the mushrooms and garlic. Stir and fry until the liquid begins to ooze out from the mushrooms, about 2 minutes. Now add about ⅓–½ teaspoon salt (taste as you go), the cayenne, and the lime juice. Stir for a minute. Taste for balance of flavors. Add the cilantro, stir, and turn off the heat. Serve warm or at room temperature.
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Grilled Eggplant Slices with Yogurt Sauce, Shrimp with Garlic and Chilies, and Baked Pâté-Kebabs

 

Grilled Eggplant Slices with Yogurt Sauce

Here you simply marinate eggplant slices in a spicy dressing and then grill them. When serving (hot or cold), spoon a dollop of yogurt seasoned with fresh mint on the top. It is cool and refreshing.

serves 4–6


FOR THE MARINADE

2 tablespoons red wine vinegar

1 tablespoon Dijon mustard

1½ tablespoons sugar

1½ teaspoons salt

2 tablespoons Tabasco Sauce

2 tablespoons finely chopped, peeled fresh ginger

1 tablespoon ground cumin seeds

1 tablespoon finely chopped garlic

4 tablespoons tomato juice (canned will do) or chopped-up tomatoes

4 tablespoons chopped fresh cilantro

2 tablespoons olive or canola oil

YOU ALSO NEED

One large, 1¼-pound eggplant

⅛ teaspoon salt

⅛ teaspoon cayenne pepper

4–5 leaves fresh mint, finely chopped

½ cup plain yogurt


Put all the ingredients for the marinade into a blender and blend until smooth. Pour into a large bowl.

Cut the eggplant crossways into ½-inch-thick, round slices and add to the bowl with the marinade. Toss to coat slices with the marinade. Cover and refrigerate overnight, turning the eggplant pieces over a few times whenever it is convenient.

Heat the broiler. Lift the slices out of the bowl, leaving a light coating of the marinade on them, and lay them in a single layer in a broiling tray. Broil 4–5 inches from the heat for 7–8 minutes a side, moving the slices around so they brown evenly.

Add the salt, cayenne, and mint to the yogurt and mix.

When serving, put a dollop of yogurt on top of each eggplant slice.

 

Eggplant with Fennel and Cumin

Although Indians do not eat appetizer courses as such, there are many Indian dishes that can be served as a first course. This eggplant dish is one of them. I often serve it that way, with a slice of French bread on the side and some Pinot Grigio to polish it off. You can, of course, also serve it as the vegetable dish with the main course. (I love it with the Tandoori-Style Duck Breasts.)

serves 4–6


One medium-sized eggplant, about 1 pound

6 tablespoons olive or corn oil

1 medium onion, cut into ¼-inch-thick half rings

½ teaspoon whole cumin seeds

½ teaspoon whole fennel seeds

½ cup tomato puree

1 teaspoon salt

1 teaspoon sugar

¼ teaspoon cayenne pepper


Cut the eggplant lengthways into 3 slabs. Now cut the slabs into chunky segments that are about 2" × 1¼ " × 1¼ ".

Pour the oil into a large frying pan or sauté pan and set over medium-high heat. When hot, put in the onions, the cumin, the fennel, and the eggplant. Stir and fry for about 5 minutes or until the onions just start to brown. Add the tomato puree, salt, sugar, cayenne, and 1¼ cups water. Bring to a boil. Cover, turn heat to low, and simmer gently, turning the eggplant pieces over now and then, until they are really tender, about 30–35 minutes.

 

Stir-Fried Whole Peas in Their Pods

Here is a dish that, as far as I know, was only served in India by my own family. My mother made it; my grandmother made it. It was made only when peas were young and fresh. Even Indians (from other families and from other parts of India) who have dined with us in the pea season are surprised by it.

It requires whole, fresh peas in their pods. I grow my own peas, and this is the first dish I make with them when they are ready for picking. You have to eat the peas rather like artichoke leaves: you put the whole pea pod in your mouth, holding on to it by its stem end, clench your teeth, and pull. What you get to eat are not just the peas themselves but also the softened outsides of the shells. You discard the fibrous bits after getting all the goodness out of them.

We ate this as a snack or at teatime, but I have taken to serving it as a first course.

serves 4


2 tablespoons olive or canola oil

⅛ teaspoon ground asafetida

½ teaspoon whole cumin seeds

1¼ pounds fresh whole peas in their pods, washed, but with their little stems attached

¼ teaspoon salt

¼ teaspoon cayenne pepper

1 teaspoon lemon juice


Put the oil in a wok, karhai, or large sauté pan and set on medium-high heat. When hot, put in the asafetida and cumin seeds. Let the cumin seeds sizzle for 5 seconds. Put in the peas, salt, and cayenne. Stir for a minute and add 4 tablespoons water. Cover, turn heat to low, and cook about 10 minutes or until peas are cooked through. Remove cover, add the lemon juice, and stir until all liquid is absorbed. Serve hot or at room temperature.

 

Fried Whitebait, the Sri Lankan Way

There is nothing quite like sitting at a table by the beach, toes buried in the hot sand, eating these crisp whitebait with a glass of whisky in hand. At least, that is how I love them, but I have also been offered whitebait at a Sri Lankan tea, along with cakes and sandwiches. They were delightful then too. I love to serve them as a first course.

To get the fish nice and crisp, they need to be fried twice. The first frying can be done ahead of time, but the second needs to be done just before eating. They may be served just the way they are or with a dipping sambol such as Sri Lankan Coconut Sambol, or Sri Lankan Cooked Coconut Chutney.

serves 4


9 ounces whitebait

¼ teaspoon salt

Freshly ground black pepper

¾ teaspoon cayenne pepper

2 teaspoons lemon juice

Olive or canola oil for deep-frying

1 cup white flour


Wash the whitebait well and then put them in a strainer to drain thoroughly. Using paper towels, pat them as dry as you can. Put them in a bowl. Add the salt, pepper, cayenne, and lemon juice. Toss to mix and leave 15 minutes.

Put the oil in a wok, karhai, or other pan for deep-frying. You need about 2 inches. Set on medium-low heat. Let the oil heat for 4–5 minutes. Meanwhile, spread the flour out in a large plate. Lay a batch of fish singly on the flour. Roll in the flour. Remove and put to one side. Do all the fish this way. Now lift up all the fish (leaving all the flour behind) and put them in a clean sieve. Shake off all extra flour. When the oil is hot, fry the fish in several batches, allowing about a minute for each batch. Remove with a slotted spoon and spread on a baking tray lined with paper towels. Turn off the heat.

Just before eating, heat the oil again on medium-high heat. When very hot, fry the fish in batches again, allowing 3–4 minutes per batch or until fish are golden and crisp. Drain on paper towels and serve hot.

 

Shrimp with Garlic and Chilies

This is easily one of my favorite first courses for dinner parties, one that I have served repeatedly over the years. Most of the work—and there is very little of it—can be done in advance, and the last-minute stir-frying, which is the ideal way to cook this, takes just a few minutes. If you wish to do the entire cooking in advance, you may, just remember to reheat the shrimp over a low flame. I have even served this dish with drinks. I just stick a toothpick in each shrimp and hand out napkins!

If you cannot find fresh curry leaves, tear up 10 fresh basil leaves and use them instead. (see photograph)

serves 4


12 raw jumbo or about 16 medium shrimp, peeled and deveined

⅛–¼ teaspoon cayenne pepper, or to taste

Freshly ground black pepper

¼ teaspoon salt

1 teaspoon finely chopped fresh hot green chilies

2 tablespoons olive, canola, or peanut oil

½ teaspoon whole brown or yellow mustard seeds

1 large clove garlic, finely chopped

15 fresh curry leaves

5 tablespoons grated tomato


Wash the shrimp well. Leave in a strainer for a while and then pat dry. Put in a bowl. Add the cayenne, pepper, salt, and green chilies. Mix well. The shrimp may be covered and refrigerated until needed.

Put the oil in a wok, karhai, or frying pan and set over medium-high heat. When hot, put in the mustard seeds. As soon as the mustard seeds begin to pop, a matter of seconds, add the garlic and stir once or twice. Quickly add the shrimp and curry leaves. Stir a few times. Add the grated tomato and stir again a few times. Turn the heat down to medium low and let the shrimp cook gently, stirring as you do so, until they just turn opaque, a matter of 2 or 3 minutes. Serve immediately.

 

Baked Pâté-Kebabs

Before cooking, the meat-spice mixture requires a rest in the refrigerator to bring all the flavors together and to give the kebabs their requisite melt-in-the-mouth tenderness. If you cannot get a baking pan of just this size, something a bit smaller or a bit larger will do. (You could also use a 6-inch-square cake tin and cut the kebabs into rectangles—in which case, bake for only 30 minutes.) Serve these pâté-like kebabs with drinks, offering flatbread pieces or crackers to eat them with, or



















Cold Cucumber Soup






















Quick Yogurt-Rice Garnish for Soups



















Peshawari Broth with Mushrooms and Fish






















Chicken Mulligatawny Soup























Okra–Swiss Chard Soup



















Red Pepper Soup with Ginger and Fennel





















Red Lentil Curry Soup




























Spinach and Ginger Soup Perfumed with Cloves




















Tomato-Lentil Soup



















Gujarati-Style Tomato Soup
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