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1. Instant Dal Makhani
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Quantity: 6 people
Ingredients:
	1 cup Rajma (kidney beans)

	1 cup Urad Dal (black lentil)

	2 large onions, chopped

	2 tomatoes, chopped

	4 tomatoes puree

	2 cloves garlic

	2 bay leaves

	1 teaspoon turmeric powder

	1 teaspoon Kashmiri red chilli powder

	1 ½ teaspoon coriander powder

	2 teaspoons ginger-garlic paste

	1 cup fresh cream

	1 teaspoon kasuri methi (dried fenugreek leaves)

	Coriander leaves for garnish

	Salt to taste

	2 tablespoon Oil for frying


Cooking process:
	Boil the Beans and Dal: Add 2 tomatoes, 2 onions and 2 whole garlic pod Add salt, 6 cups of water and cook this in a pressure cooker for 9 whistles. (1st whistle on high flame, then all other whistles on low-medium flame)

	Prepare the Masala: Heat oil in a pan, add bay leaves, 2 chopped onions and ginger garlic paste, Saute until golden brown. Add chopped tomatoes puree and cook until soft.

	Add Spices: Add turmeric powder, red chilli powder, and coriander powder to the mixture. Stir well and cook for a few minutes.

	Combine Ingredients: Add the cooked rajma and urad dal to the masala mixture. Add water as needed to adjust the consistency of the gravy.

	Simmer and Flavor: Simmer the mixture for 10-15 minutes, or until the flavours are well combined. Add salt to taste.

	Add Fresh Cream and Garnish: Add fresh cream and kasuri methi to the curry. Mix well and let it simmer for a few more minutes. Garnish with coriander leaves.


Serve:

	You can adjust the spice level by adding more or less red chili powder.

	For a richer flavor, you can temper the curry with ghee and cumin seeds.

	Serve hot with rice, roti, or naan.


To take a look at my detailed video tutorial on YouTube click here or Scan the QR code below to view the video:
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2. Goan Drumstick Curry (Goan Sangacho Ross)
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Quantity: 4 people
Ingredients: 

	4 drumsticks

	½ cup masoor dal (red lentil), boiled

	½ cup grated coconut

	1 green chili

	1 teaspoon turmeric powder

	1 teaspoon coriander seeds

	1 teaspoon cumin seeds

	1 small garlic pod

	3 Goan Dry Chillis

	1 Kashmiri dry chilli

	2 peppercorns

	1 small piece of tamarind

	1 cup warm water

	Salt to taste

	1 onion, chopped

	3 pieces of dried mango (optional)


Cooking process:
	Boil the Drumsticks: Boil the drumsticks in salted water with a pinch of turmeric powder for 5 minutes.

	Prepare the Masala: Grind the grated coconut, green chili, and dry red chillies turmeric powder, coriander seeds, cumin seeds, garlic, peppercorns, and tamarind with warm water to form a smooth paste.

	In a pan: take hot boiled water and add 1 teaspoon salt and add drumstick to this 

	Add a pinch: of turmeric powder and cook it covered for 5 mins.

	Add chopped onions to the drumstick and cook again for 5 mins.

	Cook the Drumsticks: Add the boiled Lentil to drumstick. Add the ground masala and enough water to cover the drumsticks. Bring to a boil, then reduce heat and simmer for 10-15 minutes, or until the drumsticks are tender.

	Add the dried mango to the curry. Simmer for a few more minutes until the flavours are well combined.

	Season and Serve: Season with salt to taste. Serve hot with rice or bread.


Tips:

	For a richer flavour you can temper the curry with mustard seeds and curry leaves.

	Adjust the amount of water to achieve your desired consistency.

	You can also add other vegetables like potatoes or beans to the curry.


To take a look at my detailed video tutorial on YouTube click here or Scan the QR code below to view the video:
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3. Goan Style Akhi masoor (Red Lentil Curry)
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Quantity: 6 people
Ingredients:
	1 cup whole red lentil (soaked overnight)

	2 onions, chopped

	3 tomatoes, chopped

	2 boiled potatoes

	2 green chillies, chopped

	4 to 5 cloves garlic, minced

	1 teaspoon turmeric powder

	1 teaspoon red chili powder

	1 teaspoon coriander powder

	1 teaspoon cumin powder   

	1 teaspoon hing (asafoetida)

	Salt to taste

	7 curry leaves

	Few Coriander leaves for garnish  

	2 tablespoon Oil for frying







Cooking process:
	Cook the Lentils: Pressure cook the soaked red lentils with 2 cups of water until they are soft for 4 whistles.

	Sauté the Aromatics: Heat oil in a pan, curry leaves, garlic, and green chillies. Sauté until fragrant.

	Add Onions and Tomatoes: Add chopped onions and tomatoes to the pan. Sauté until the tomatoes are soft and the mixture is well combined.

	Add Spices: Add turmeric powder, red chili powder, coriander powder, Cumin powder and hing to the mixture. Stir well to coat the vegetables with the spices.

	Add salt to taste.

	Add boiled potatoes and mix well.

	Combine Lentils: Add the cooked red lentils to the spiced mixture. Mix well and add 2 cups water as needed to achieve your desired consistency.

	Simmer and Season: Bring the mixture to a boil, then reduce heat and simmer for 5-10 minutes, or until the flavours are well blended. Season with salt to taste.

	Garnish and Serve: Garnish with fresh coriander leaves. Serve hot with rice or roti.


Tips:

	For a richer flavours, you can temper the curry with mustard seeds and curry leaves.

	Adjust the spice level according to your preference.

	You can also add other vegetables like potatoes or beans to the curry.


To take a look at my detailed video tutorial on YouTube click here or Scan the QR code below to view the video:

[image: image]

	[image: ]
	 	[image: ]


[image: ]

4. Goan Spicy Mango Curry (Goan Sasav)
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Quantity: 4 people

Ingredients:
	5 small ripe mangoes (Gotta Mangoes)

	½ cup grated coconut

	4 green chilies

	3 Kashmiri red chillies

	2 Goan Spicy chillies

	Few curry leaves

	2 cardamom pods

	A small piece or ball of tamarind

	10 peppercorns

	10-11 fenugreek seeds

	1 inch Ginger

	Half a garlic pod (about 12 flakes cloves)

	1 teaspoon cumin seeds

	1 teaspoon turmeric powder

	1 teaspoon coriander powder

	Salt to taste

	1 tablespoon Oil for frying

	1 tablespoon mustard seeds


Cooking process:
	Grind the Spices: Grind the grated coconut, Goan and Kashmiri red chillies, cardamom, tamarind, peppercorns, fenugreek seeds, garlic, cumin seeds, turmeric powder, and coriander powder into a coarse paste.

	Cook the Mangoes: Heat oil in a pan. Add Mustard seeds, let them crackle. 

	Add the Spice Paste: Add the ground spice paste to the pan, sauté little and add 1 cup of water and add salt to taste, let it get a nice boil. Now add to this the mangoes. Stir well to coat the mangoes with the paste.

	Bring the mixture to a boil: Then reduce heat and cover and simmer until the mangoes are soft and the sauce has thickened. (25 mins) 

	In a separate pan take 1 tablespoon oil and fry green chillies crispy, and add as a tadka to the mango curry.

	Season and Serve: Season with salt to taste. Serve hot with rice or bread.



Tips:


	For a sweeter version, you can add jaggery or sugar to the curry.

	Adjust the spice level by adding more or fewer chilies.

	Serve the curry with yogurt or a side of raita to balance the spiciness.


To take a look at my detailed video tutorial on YouTube click here or Scan the QR code below to view the video.
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