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			The Old Junction railway station in New Delhi, built by the British-Indian government in 1903, is one of India’s busiest train stations, seeing nearly 200,000 passengers on more than 250 trains each day. My parents moved to Delhi only in 2004, but I passed through the Old Junction station countless times as a girl since it serves as a hub for so many rail lines throughout the country. The seemingly endless chaat options there begin with the vendors who jostle for space within Old Junction, meaning, to my great relief, that I can begin chowing down the moment I step off the train. The first Old Junction train route connected Delhi to Calcutta, but today, visitors from every corner of India pass through here. The building is constructed of the same distinctive red bricks used to build the landmark Mughal Red Fort that looms over this warren of spindly cobblestone streets and crumbling facades.

			Today, when I disembark in Delhi, I usually tell my extremely prompt and fretful parents that my arrival time is several hours later than it actually is because it affords me time to get lost in the maze of Chandni Chowk to eat all the chaat I can find before heading home. Chandni Chowk is a market twenty feet from the station, and a visit to this sprawling warren of streets crammed with chaat vendors before boarding the train is an absolute must. The chaat are the stuff of my dreams, just as they have been the creative fuel for authors, musicians, artists, and food lovers since the market was first established by the fifth Mughal emperor, Shah Jahan, in the mid-seventeenth century. There are more than three centuries of history represented in every chaat you encounter. Mughlai cuisine has deep roots in the chaat recipes of Delhi. The royal cuisine of the Indo-Persian empire, which was influenced by Turkish, Iranian, Central Asian, and Pakistani culinary traditions, thrived from the early seventeenth century to the early eighteenth century. Historians still debate what led to the empire’s decline, but some speculate it was due to extreme excess. If the rich flavors of the chaat and other recipes they left behind are any indication, I suspect they’re right—I wouldn’t want to be friends with the person who visits Chandni Chowk without the intention of leaving exhausted, overstimulated, and completely stuffed.

			The market presents an irresistible invitation to surrender and get lost in this place that assaults the senses on every level—even in my daydreams I can taste freshly the fried jalebis that glisten with sweet sugar syrup or the cooling shaved radish and mint chutney that gets added to fluffy lentil fritters called ram ladoo (see this page). In between bites, a dusty wind infused with cloves, chiles, cumin, and fenugreek lingers in the air from the nearby spice market, so heavily perfumed with scents that vendors wear cloth masks over their mouths and noses in an attempt to ward off sneezing fits (it doesn’t help).

			I usually have to be dragged away from Chandni Chowk, still clinging to a half-eaten mutton kebab from Karim’s, a legendary restaurant first established as a hotel in 1913 by Mohammed Aziz, a chef who learned his trade in the royal court of the Mughal emperors. The kebabs of the Mughal court in Delhi were so famous they were even mentioned by Marco Polo (although I doubt he loved them as much as I do).

			Karim’s has been operated by the same family for four generations and is lauded for its naan throwers, who put on a show for visitors. It is said that kebabs originated in medieval times when Turkish soldiers shaped these marinated meat delicacies onto their swords before cooking them over campfires. Although the swords might be a thing of the past, Karim’s still embodies a bygone era when food served as the great democratizer: The same dishes, cooked over the red-blue flames and hiss of the grill, were relished by emperors and commoners alike. I love watching people as they devour the decadent Mughal street food, so enchanted that they fail to notice the golden streams of red-chile-flecked ghee dripping down their fingers.

			Karim’s is still a relative newcomer compared to other famed chaat shops in Chandni Chowk. The Old Famous Jalebi Wala, famed for its hand-piped funnel cakes, sticky with sugar syrup, was founded by Nemi Chand Jain in 1884. Older still is Gaya Prasad Paranthewala Shop, a sixth-generation classic that has been serving parathas stuffed with everything from green chiles and paneer to eggplant and even bananas since 1872. It’s located on Paranthe Wali Gala, a narrow corridor no wider than a rickshaw that means “lane of paratha makers,” a reference to a time when over a dozen paratha shops operated here. Today only two remain.

			I hop on the train, well-fed and beyond satiated, usually on my way to my parents’ train stop in New Delhi, several stations away. Once I arrive at their seventh-floor apartment, where the balcony overflows with my dad’s potted hibiscus, nasturtium, and orange trees, I have to pretend that I’m starving because my mom always has a full meal waiting for me—including a stack of her parathas (she is known far and wide for them, along with her silky white hair and the way she makes every visitor who passes through her front door feel as if they never want to leave) and she typically makes me a stack of them, stuffed with raw red carrots and dripping with an obscene amount of ghee. I sit down and eat them with gusto—it would break her heart if she knew what I had spent the day doing.
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					The bustling streets of Chandni Chowk.

				
			
			Aloo Chaat
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			There’s almost always an aloo (potato) chaat vendor at the Old Junction train station near Chandni Chowk. I usually hear the sizzle of frying potatoes and catch their earthy aroma before I spot him. This chaat recipe is found throughout most of northern India and also makes an appearance in some eastern and western regions, where the ingredients vary based upon what vegetables are in season; that said, tomatoes, red onions, radishes, and cucumbers are all frequent dance partners.

			I recommend peeling the potatoes once they’re cool enough to handle but still warm enough so the skins will slip off easily, and then frying them up just after peeling to avoid gumminess. I like to use Kashmiri red chile powder in this recipe, but any fiery red chile powder will do. This chaat doesn’t keep well and should be eaten before the sev (fried chickpea noodles) get a chance to become soggy.

			

			SERVES 4

			PREPARATION TIME: 30 minutes

			3 tablespoons ghee, store-bought or homemade (this page)

			2 large russet potatoes, boiled whole, peeled while warm, and cut into ½-inch cubes

			½ teaspoon Kashmiri or other red chile powder

			½ teaspoon ground toasted cumin

			½ teaspoon chaat masala, plus more to taste

			1 small red onion, finely chopped

			¼ cup whole-milk yogurt

			Kosher salt

			2 tablespoons Green Chutney (this page)

			2 tablespoons tamarind chutney, store-bought or homemade (this page)

			¼ cup sev, plus more if desired

			Pomegranate seeds, for serving

			Cilantro leaves, for serving

			

			In a sauté pan, heat the ghee over medium heat until hot but not smoking. Add the potatoes and fry until golden brown and just starting to crisp up, 6 to 8 minutes, turning frequently to ensure even coloring. Transfer the potatoes to a large bowl and add the chile powder, cumin, chaat masala, and onion. Stir gently until the potatoes are evenly coated with the spices.

			In a small bowl, whisk together the yogurt, 1 teaspoon water, and salt to taste. Gently stir the green chutney and tamarind chutney into the potatoes, season with salt, and transfer to a serving platter.

			Sprinkle with sev, drizzle with the seasoned yogurt, and garnish with pomegranate seeds and cilantro. If desired, season with additional chaat masala and add more sev.
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					Street vendor in Delhi making aloo chaat.

				
			

Tamarind Chutney

			Tamarind pulp is used in countless recipes (such as the Tamarind Rice, this page) to add a distinctive tanginess to rice, curry, and even cocktails (see Tamarind Gin and Tonic, this page). In chaat recipes, tamarind chutney is a required ingredient because it adds the signature pungency that so many chaat require to achieve their perfect alchemy of flavors. This chutney has a slightly mouth-puckering outcome, similar to what you might experience when tasting an unripe plum. The jaggery, dates, and raisins add sweetness, the ginger gives it brightness, and the chaat masala offers that deep umami flavor that you also find in ingredients like tomatoes and shiitake mushrooms. It might seem fussy to prepare a fresh batch at home, but the vibrant from-scratch flavors easily beat store-bought varieties. The wonders of tamarind fruit, from a leguminous tree that thrives throughout the tropical regions of Africa and Asia, cannot be overstated. It’s also integral to traditional Indian medicine, where it’s used for everything from treating fever and ulcers to healing wounds, lowering blood sugar, losing weight, and reversing fatty liver disease. Industrious Indian homemakers even use it to polish up their copper pans and bowls!

			

			MAKES about 1½ cups

			PREPARATION TIME: 30 minutes

			1 tablespoon vegetable oil

			1 teaspoon cumin seeds

			1 teaspoon coriander seeds

			1 teaspoon fennel seeds

			1 teaspoon red chile flakes

			1 tablespoon finely chopped fresh ginger

			¼ cup golden raisins

			¼ cup pitted dates, coarsely chopped

			1 (16-ounce) block seedless tamarind pulp, coarsely chopped

			1 cup jaggery or dark brown sugar

			1 teaspoon chaat masala

			½ teaspoon black salt (kala namak)

			1 teaspoon ground ginger

			Kosher salt

			

			In a sauté pan, heat the oil over medium heat until it glistens, about 2 minutes. Add the cumin, coriander, fennel, and chile flakes and sauté until aromatic, about 2 minutes. Add the fresh ginger, raisins, dates, tamarind, and jaggery, increase the heat to medium-high, and bring to a boil. Reduce the heat to medium and cook until the sauce is thick and coats the back of a spoon, about 10 minutes, stirring with a wooden spoon occasionally to prevent scorching and to encourage the flavors to mingle.

			Remove the pan from the heat and stir in the chaat masala, black salt, and ground ginger. Transfer the chutney to a food processor or blender and blend on high speed until smooth. Taste and season with salt. The chutney will keep in a covered container in the refrigerator for up to 2 weeks.
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					The repertoire of a New Delhi chaat vendor always includes tamarind chutney.

				
			
			Green Chutney

			This classic chutney is a workhorse staple in the Indian pantry and is used countless times throughout this book. It will keep refrigerated in a covered container for up to one week. After that, the vivid green color will begin to lose its vibrancy, but thankfully it won’t lose its flavor as quickly and should keep for an additional week. Peel fresh ginger using the edge of a spoon, and wear gloves when seeding the chiles. I use long, slender Indian green chiles, but serrano chiles work in a pinch. My mom used to tell me that sometimes she thought my mind was a chutney because there were always so many thoughts whizzing around inside all at once. I took this as a compliment, because chutney makes virtually any Indian recipe taste better. I also love to slather it on burger buns, use it to perk up sandwiches, add it to roasted vegetables to give them a better backstory, drop a dollop onto soups and stews to light them up, and spoon it over scrambled eggs to dress them up a bit.

			

			MAKES about 1 cup

			PREPARATION TIME: 10 minutes

			2 tablespoons chana dal

			½ teaspoon ground cumin, roasted

			½ teaspoon sugar

			½ teaspoon kosher salt, plus more to taste

			1 teaspoon chaat masala

			Pinch of hing (asafetida)

			1 tablespoon fresh lemon juice, plus more to taste

			½ cup tightly packed fresh mint leaves

			1 cup tightly packed fresh cilantro leaves

			3 garlic cloves

			3 serrano chiles, seeded

			3-inch knob fresh ginger, peeled with a spoon and coarsely chopped

			

			Heat a cast-iron pan over high heat until nearly smoking. Add the dal and toast, swirling the pan the entire time, until it takes on a light golden brown color. Immediately transfer the dal to a bowl or onto a plate to prevent it from overtoasting.

			In a food processor, combine the toasted dal and the rest of the ingredients and blend until quite smooth (it will still be a little chunky). Add water, 1 tablespoon at a time, to achieve a thick consistency that holds together on a spoon and is not runny. Taste and season with additional salt and lemon juice according to taste.
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			Cilantro-Mint Chutney

			This green chutney recipe has the perfect combination of freshness from the mint and cilantro plus heat from the chiles and vibrancy from the lime juice. Be sure to wear gloves when seeding the green chiles, because if you touch your eyes later on, you will regret it once the burn sets in. The chutney can be refrigerated for up to 2 weeks in an airtight container—note that after 1 week it will begin to lose its vibrancy and at 2 weeks its flavor diminishes.

			

			MAKES a generous 1 cup chutney

			PREPARATION TIME: 10 minutes

			1 cup tightly packed fresh cilantro leaves

			1 cup tightly packed fresh mint leaves

			Pulp from 1 small mango (about ¼ cup)

			5 serrano chiles, seeded

			¼ cup fresh lime juice, plus more to taste

			Kosher salt

			

			In a food processor or blender, combine the cilantro, mint, mango, chiles, lime juice, and salt to taste and blend at high speed until smooth. Add water as needed to achieve a thick and slightly chunky consistency. Adjust the seasoning with lime juice and salt as needed.

			CHUTNEYS

			There are almost as many Indian chutney recipes as there are people in India. Coconut Chutney (this page) is popular in the south, where it is paired with dosas (recipes this page and this page) and idli (see Idli Chaat, this page). In the north, chutneys tend to be heavier and more savory. The green (this page), mint and tamarind chutneys (this page) in this chapter are universal. Most Indians wouldn’t dream of eating some of the nation’s most iconic recipes, such as Lucknowi Seekh Kebabs (this page) without Green Chutney, or having Aloo Chaat (this page) without a drizzle of Tamarind Chutney. Chutneys are typically concocted as a blend of vegetables, fruits, and spices that were originally devised as a means of preserving meat and fish on long journeys. While chutneys originated in India around 2,500 years ago, the concept quickly took root in kitchens throughout the world when the Romans, and later the British, brought their favorite chutney recipes back from India. In Italy, mostarda (the honey, mustard, and oil-based condiment) most likely originated from Indian chutneys, and in England, spiced fruit compotes made from ingredients like dates, figs, and raisins were inspired by Indian chutneys. The origin of the word chutney is chatni in Hindi and in the Northern Urdu language; it means “to lick”—and I’d gladly lick any chutney bowl clean.

			It’s tempting to stock up on store-bought chutneys, but be forewarned that many of these are packed with sugar and preservatives. Homemade chutneys can be prepared in large batches and added to virtually any savory dish. Many chutney recipes, such as Tamarind Chutney, can be water-bath-canned in the same way that jam or jelly is, while certain recipes such as Coconut Chutney, can be frozen for several months. I would not suggest freezing the green chutney recipes in this book, however, because they run the risk of becoming watery. In India, you can find small packets of chutney—like ketchup or mustard packets in the U.S.—to doctor up a chaat or meal. My mom used to pack an assortment of chutney packets for our family during long train journeys—because she knew no vendor meal would be complete without a ribbon of chutney to brighten up its flavor.

			WHAT GHEE IS AND HOW TO MAKE IT

			There’s a time and place for regular butter, and then there are those recipes that call for the flavor of butter but with a bolder twist. That’s where ghee comes in. It’s regular butter that has been rendered through heating to remove the milk solids and water, leaving behind nothing but velvety, golden fat that has a deep, earthy note that floods every corner of the mouth with flavor and lingers long after it’s gone. In India, it’s hard to imagine many of the most iconic dishes without ghee. It’s a staple in every Indian pantry, beloved for its ability to add a nutty flavor to a dish and to withstand high temperatures.

			Because the water and milk solids have been removed, ghee has a higher smoke point than butter—you can heat it to around 400°F without risk of burning. This makes it perfect for Indian recipes that require sautéing or frying at high heat over a long period of time.

			Ghee is less useful in baking, since its flavor is earthier and more robust than melted butter and can easily overwhelm breads and pastries. Its heartiness is perfect for warm desserts like Gajar ka Halwa (this page) because it stands up to the richness of the semolina pudding and enhances its flavor without overtaking it. Though similar to Western clarified butter, ghee adds an extra flourish to Middle Eastern and South Asian dishes, since it’s cooked for a longer period of time, resulting in a nutty flavor and deep golden color.
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					A Jalebi vendor in Chandni Chowk fries his decadent fermented batter sweetened with sugar syrup in a simmering pan of ghee.

				
			

Ghee

			

			MAKES approximately 1½ cups

			PREPARATION TIME: 1 hour

			1 pound (4 sticks) unsalted butter

			

			In a saucepan, melt the butter over medium-high heat until a layer of milk solids and water separate out from the butterfat and rise, creating a white cap on the surface, 8 to 11 minutes. Increase the heat to high, bring the butter to a boil, and boil until the white cap becomes frothy. Reduce the heat to low and continue cooking until the cap at the surface begins to break apart, 7 to 10 minutes. Continue to gently simmer until the milk solids on the surface sink to the bottom of the pot and bubbles cease to form, 6 to 8 minutes more. Using a silicone spatula, scrape any residue that forms on the sides of the pan into the ghee, where it will sink to the bottom of the pan.

			Continue to cook until the ghee takes on a nutty aroma and turns golden brown. This should take about 30 minutes, stirring every few minutes to encourage uniform cooking.

			Line a sieve or colander with cheesecloth and set over a heatproof container. Gently and slowly pour the ghee through the cheesecloth into the container. Be very careful during this step to prevent the ghee from splashing and burning your hands. Discard the cheesecloth and set the ghee aside to cool to room temperature in the uncovered container.

			Once the ghee cools to room temperature, cover the container and refrigerate until you need to use it. (The ghee will harden in the refrigerator but can be liquefied over medium heat before using.) It will keep refrigerated for up to 6 months.

			Ram Ladoo

			(FLUFFY LENTIL FRITTERS WITH GREEN CHILE CHUTNEY AND GRATED RADISH)

			A roundup of Delhi chaat would not be complete without a recipe for ram ladoo, fluffy round fritters made with two kinds of dal (chana dal and mung dal) that are crispy on the outside and airy on the inside. Their bright yellow color, which comes from the dal and the turmeric, evokes the Delhi sun on a kurta-drenching summer day (a Kurta is a long, lightweight shirt). The first time I tasted this irresistible chaat was from a vendor waiting outside the Delhi’s National Rail Museum, which is devoted exclusively to the celebration of India’s railway system. Jody and I spent the morning exploring the museum, which was founded in 1977 and covers a whopping ten acres of precious city land. Once we had our fill of train history—which included examples of train coaches, steam and diesel engines, and even a ride on a toy train (this page) that we felt pretty silly on alongside the other passengers, who were most likely all under the age of eight—we discovered the ram ladoo vendor. He placed three yellow fritters into a palm leaf bowl, then topped them with shaved daikon radish and a drizzle of spicy green chutney. Somehow, I had never enjoyed ram ladoo before and loved that Jody and I were experiencing it for the first time together. It was a revelation for both of us.

			This recipe instructs that the fritters be served hot, but the vendors of New Delhi, who stack them up in irresistible rows in their tiny stands, serve them cold, and there’s really nothing better on a sweltering Delhi day. Ladoos are typically sweet spherical snacks sold all over India, but I might prefer this savory version. It’s believed that the first ladoos were used as medicine by the ancient Indian physician Sushruta, who prescribed ones made with sesame seeds to his patients. His nearly 2,500-year-old medical text is of the first and most important ever written and forms the foundation of Ayurvedic cuisine, with instruction on how to use seven hundred plants medicinally. I’m not sure if Sushruta considered ram ladoos a cure-all, but when topped with a handful of refreshing grated radish and some fiery green chile chutney, they’ve certainly proved to be an elixir for me over the years. Note that the dals need to be soaked for 3 hours before making the fritters.

			

			MAKES about 24 fritters

			PREPARATION TIME: 3 hours 30 minutes (includes 3 hours to soak the mung dal)

			1 cup mung dal

			1 cup chana dal

			1 tablespoon grated fresh ginger

			2 teaspoons ground turmeric

			1 teaspoon hing (asafetida)

			Vegetable oil, for deep-frying (about 6 cups)

			Kosher salt

			Grated daikon radish, for serving

			Cilantro-Mint Chutney (this page), for serving

			

			In a sieve, combine the mung dal and chana dal and rinse well under running water. Transfer to a large bowl and add water to cover by double the height of the dals. Soak for 3 hours.

			Drain the dals and transfer to a food processor. Pulse until they form a thick paste, then process until light and fluffy. Add the ginger, turmeric, and hing and process until incorporated. The mixture should have the consistency of a fluffy batter, with a light, aerated texture.

			Line a plate with a double layer of paper towels. Pour enough oil into a deep, heavy-bottomed pot to reach about 2 inches from the rim. Heat over medium-high heat until the oil reaches 325°F on an instant-read thermometer. Working in batches of 3 or 4 (do not overcrowd the pan), use a slotted spoon to drop 1-inch balls of batter into the oil. The fritters should immediately rise to the surface. Fry until they are just starting to turn golden brown and are cooked through, about 4 minutes, using a slotted spoon to turn the fritters to ensure even cooking and coloring. Transfer the fritters to the paper towels and season with salt. Allow the oil to return to frying temperature between batches.

			Serve the fritters topped with a generous handful of grated daikon and a drizzle of chutney. It’s preferable to serve the fritters hot, but they are also appetizing at room temperature.
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					Scenes from Chandni Chowk near the Old Junction Train Station in Delhi.

				
			
			Aloo Tikki Chole Chaat

			(PEA-STUFFED POTATO FRITTERS WITH CHICKPEAS AND CHANA MASALA)

			Aloo tikki are stuffed and fried potato patties that form a critical part of this popular chaat from Chandni Chowk (see this page). My kids love the patties on their own, but I prefer to transform them into a chaat by serving them atop a spoonful of chole, which means chickpea in Hindi, and then drizzling them with both green and tamarind chutneys and thinned-out yogurt. When all of these crunchy, sweet, spicy, and tangy ingredients are combined, something akin to chaat heaven is achieved. My favorite aloo tikki chole chaat vendor serves this delicacy at the same tiny, portable chaat stand that his father, grandfather, and great-grandfather did before him. The last time I found him in Chandni Chowk (he’s always in the same spot, standing between a paan vendor, this page, and a cobbler), he told me that his grandfather used to serve this chaat within the Old Junction station until stiff competition from vendors selling the same chaat inspired him to carry his stand across the road to Chandni Chowk. He explained that the paan vendor and cobbler have also been in the same spot for at least three generations, and that they grew up together, playing as children in the dizzying maze of streets that comprise this ancient neighborhood before inheriting their small but sustainable businesses from their fathers.

			Don’t overstuff the aloo tikki or else the spiced pea filling will ooze out during frying. Anardana, which are dried pomegranate seeds, add an appealing tanginess to all sorts of Indian recipes, including biryanis and curries. They’re higher in antioxidants than green tea or red wine.

			

			MAKES about 12 aloo tikkis (serves 6)

			PREPARATION TIME: 1 hour

			CHOLE

			1 tablespoon vegetable oil

			1 teaspoon cumin seeds

			1 medium red onion, finely chopped

			2 teaspoons store-bought ginger-garlic paste

			½ teaspoon ground turmeric

			1 teaspoon Kashmiri or other red chile powder

			1½ teaspoons ground coriander

			1 tablespoon anardana powder

			2 teaspoons chana masala

			Pinch of hing (asafetida)

			1 cup tomato puree

			1 cup cooked chickpeas

			Kosher salt

			ALOO TIKKI STUFFING

			1 cup thawed frozen green peas, mashed

			1 tablespoon finely chopped fresh ginger

			1 teaspoon chaat masala

			1 teaspoon cumin seeds, toasted and ground

			Kashmiri or other red chile powder

			Kosher salt

			ALOO TIKKI

			4 russet potatoes, peeled and boiled whole until tender

			1 small red onion, finely chopped

			1 serrano chile, seeded and coarsely chopped

			1 garlic clove, minced

			½ teaspoon freshly ground black pepper

			Leaves from 2 sprigs cilantro, finely chopped

			1 tablespoon whole milk

			Kosher salt

			Rice flour, for dredging

			Vegetable oil, for shallow-frying

			CHAAT

			1 cup whole-milk yogurt

			Kosher salt

			Cilantro-Mint Chutney (this page)

			Tamarind Chutney, store-bought or homemade (this page)

			1 cup sev

			1 medium red onion, finely chopped

			Coarsely chopped fresh cilantro leaves

			Lemon wedges

			Chaat masala

			

			Make the chole: In a sauté pan, heat the oil over medium heat. Add the cumin seeds and sauté until fragrant, stirring occasionally, about 1 minute. Add the onion and sauté until translucent, about 4 minutes more. Stir in the ginger-garlic paste and sauté until the raw aroma disappears, about 3 minutes. Add the turmeric, chile powder, coriander, anardana, chana masala, and hing and sauté until aromatic, about 1 minute. Reduce the heat to low, add the tomato puree, and cook until the oil starts to cling to the edge of the tomato mixture, 3 to 4 minutes. Add the chickpeas and 1 cup water, cover, and bring to a boil over medium-high heat. Reduce the heat to low and simmer until
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			AN INTERVIEW WITH ARJUN MISHRA, SATTU KI KACHORI, CHAAT VENDOR AT THE RANCHI JUNCTION RAILWAY STATION

			How long have you been a chaat vendor?

			All my life. I began working with my father, who also sold chaat, when I was seven years old. His father was also a vendor at this station and his father before him, too.

			What is the most challenging part of your job?

			The hours are very long. I work fourteen to sixteen hours per day, every day of the week.

			What do you like most about your job?

			I like to see the happiness on a hungry child’s face when they are eating something that I offer them. There are many homeless children in the station, and when I can, I offer them food at no cost.

			How has the system changed over the years?

			Today it is more challenging because vendors are regulated by the government and there are stricter controls on us. Now most of the food sold at train stations throughout India is prepared at a central location and then delivered to the station stalls. It has become more difficult for a traditional vendor like me to sell my food to the masses. Every day I feel more and more pressure and worry that soon I will not be allowed to sell here any longer.

			Where do you source your ingredients?

			From the nearby market, where you can find everything you need from the dal to the vegetables. I buy my ingredients each day before the sun has risen and I sell until my ingredients run out.

			How much do you charge for your chaat?

			Thirty rupees.

			Do you have a family, and if so, how many children do you have?

			I have a wife and four children, aged six months to eight years old.

			What is your advice for making the best chaat possible?

			Use fresh ingredients and eat it right away.

			What is your dream for the future?

			My dream is to save enough money to send my children to a good school so that they might have a better life than I did. My two older children attend school, but the public schools in India are not very good. But even though I could use help throughout my day, I will not let my children work like I did at such a young age. I want them to have a better life.
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			A Roundup of Indian Pantry Ingredients

			achaar: Indian pickles that are made with spices and an oil base; there are thousands of achaar recipes featuring regional differences.

			ajwain: a seed similar to caraway; also known as carom.

			aloo: potatoes

			amchur: dried mango powder, which adds a tanginess to recipes.

			anardana: dried pomegranate seeds, which add vibrancy to recipes.

			basmati rice: a slender, long-grained aromatic rice served with countless recipes throughout India. The Californian basmati variety is a bit fluffier than the Indian variety. Aged basmati is a variety grown in the Himalayas that is aged for two years before using in order to intensify its flavor and aroma. (See the recipe for Basmati Rice on this page.)

			besan: Flour made from ground chickpeas. When the flour is roasted, it is called sattu (see this page).

			black salt (kala namak): a kiln-fired, volcanic rock salt prized in Indian recipes for the sulfides it contains, which add distinctive pungency and a sulfurous aroma and flavor.

			chaat masala: an Indian spice blend essential in many chaat recipes that contains black salt (which adds a sulfurous, hard-boiled-egg flavor and aroma) as well as other ingredients such as cumin, ajwain, coriander, tamarind powder, red chile powder, and fennel.

			chole: chickpeas

			churma: a powder that is made of wheat and semolina flours, spices, ghee, and a variety of nuts.

			curry leaves: leaves that are sold both fresh and dried, from the curry tree, which flourishes throughout southern India. Indian recipes frequently call for fresh curry leaves. Curry powder is not simply ground curry leaves. Curry powder is typically a blend of many different spices. It became a ubiquitous name used by the British for any type of blended Indian spices during the colonial era.

			dal: dried legumes including lentils, chickpeas, mung beans, and more. These are fundamental to the Indian culinary repertoire, making an appearance at virtually every meal. There is a vast variety of dals that serve different purposes—some, like urad dal and sabut urad, cook down until their original shape has vanished, while others, like kala chana and rajma, keep their shape throughout the cooking process. They are also an invaluable source of protein for the many vegetarians in India. Here’s a breakdown of the dals that are most important to the Indian diet:

			[image: ]Arhar: pigeon peas (this page)

			[image: ]Hare mung: whole green mung beans (see recipe for Sprouted Moth Beans on this page)

			[image: ]Chana dal: yellow hulled and split chickpeas (this page, this page)

			[image: ]Kala chana: brown chickpeas (this page)

			[image: ]Masoor dal: split and hulled pink, orange, or red lentils (this page)

			[image: ]Mung dal: split and hulled petite yellow lentils (this page)

			[image: ]Rajma: kidney beans (this page)

			[image: ]Rongi/lobia: black-eyed peas (this page)

			[image: ]Sabut urad: black gram lentils (this page, this page, this page, this page, this page)

			[image: ]Urad dal: split and hulled black gram lentils that become white when split (this page, this page, this page, this page)

			garam masala: a combination of blended spices to season food. Garam means “hot” and masala means “blend of spices” and includes, among others, cumin, coriander, cloves, nutmeg, fennel, cinnamon, cardamom, dried red chiles, peppercorns, and bay leaves. It is most popular in northern India.

			ghee: clarified butter with a toasty flavor, used as a fat in savory recipes (this page).

			gulab jal: rose water, which is used in both savory and sweet recipes throughout the country.

			ginger-garlic paste: a paste comprising half pureed ginger and half pureed garlic that is used in many Indian recipes, both savory and sweet.

			hing: also called asafetida, hing is a gum extracted from the root of a perennial herb in the celery family. It is used in many Indian recipes to add a pungent umami flavor in the same way that tomatoes and shiitake mushrooms do. But use sparingly: A little goes a long way.

			Kashmiri red chile powder: a potent and vibrantly hued powder made from ground dried red Kashmiri chiles. The powder looks similar to paprika but is much spicier. When I call for red chile powder in my recipes, it is specifically Kashmiri red chile powder that I am reaching for in my home kitchen.

			jaggery: an unrefined sweetener derived from sugar cane or palm juice that is used in both sweet and savory dishes. If you don’t have it or can’t find it, use dark brown sugar.

			jeera: cumin seeds

			mustard oil: frequently used in Indian cuisine, mustard oil is an earthy, pungent oil made by pressing mustard seeds to extract their oil. It has a medium-high smoke point. Vegetable oil can be substituted should you have difficulty sourcing it.

			poha: flattened parboiled long-grain rice, almost paper-like in texture, that cooks up very quickly.

			puffed rice: rice that is heated until it puffs, resulting in a light and airy texture; used in many chaat recipes. This is the same as the unsweetened puffed rice cereal found in the cereal aisle of most supermarkets.

			red chile paste: Indian red chile paste is typically made with Kashmiri red chiles and is available in Indian markets. If you have difficulty sourcing it, any spicy red chile paste can be substituted.

			sago: tapioca pearls, made from yuca starch (cassava), that have a chewy texture and are used to both thicken and flavor recipes.

			sattu: roasted chickpea flour. You can make sattu yourself by preheating an oven to 350°F, evenly scattering about 2 cups of chickpea flour on a sheet pan, and baking until it is toasted, 3 to 5 minutes. Use a silicone spatula to mix it once during the cooking process, gently shaking the sheet. Try to redistribute it evenly. Immediately transfer it to a large dry bowl or second sheet pan to prevent it from overcooking after it is removed from the oven. Cool to room temperature before using or store it once it reaches room temperature in an airtight container at room temperature for up to 3 months.

			sev: an Indian snack and chaat garnish made of chickpea flour paste seasoned with turmeric, ajwain, and cayenne before being fried into a crunchy noodle.

			sooji: semolina flour available in both coarsely and finely ground textures.

			takmaria: basil seeds

			tamarind: a pod-like fruit with a tangy flavor that is used in both savory and sweet recipes.
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