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  Preface


  It all started in Calcutta where I had been working for some years and where I return regularly to continue my survey of the unusual regional kitchens. I kept finding personal and family recipes that had not, to my knowledge, been integrated into the menus of restaurants where they would become familiar to the dining public. They are, therefore, relatively unknown, and are outside of the recorded cooking of the great Indian subcontinent from which they emerged.


  Calcutta has always been my working headquarters in India, and the Calcutta Jewish kitchen was the first to attract my interest. It was one that I was determined to record–with the help of a large number of cooperative people from that community.


  At first it seemed that the broad range of their cuisine would merit a complete volume. I proceeded to cook and collect recipes and historic information on that basis, but there were far too many other culinary inducements for me to resist. There were, for example, three other unique communities in or near Calcutta–the Parsis, the Anglo-Indian and Bengali. Then my attention was caught by the Tibetans of Darjeeling, and finally Kashmir, distant but with a distinctly important style of cooking, became my last choice.


  All the religions are represented in my book, not because I made a conscious effort to include them but simply because religious beliefs frequently influence the diet. The Jews of Calcutta, the Muslims and Hindus of Kashmir, the Tibetan Buddhists of Darjeeling, the Parsis who are Zoroastrians, the Anglo-Indian Christians, and the Hindus of Bengal have been profoundly influenced by the dietary regulations (or lack of them) of their religions. Buddhists will not kill except for food, yet many are meat eaters who Turn over their slaughtering requirements to non-Buddhists. The Christians will eat pork, which is abhorred by the Jews and Muslims. The Parsis decided centuries ago to respect the wishes of their Hindu benefactors by not eating beef. Vegetarians have their own special beliefs so that they may even dispense with strong flavorings such as chili, garlic and onion. Thus recipes developed within the same country along the lines established by religious antipathies.


  However, my principal purpose was to catch and record the regional differences in home kitchens while the old ways were still respected, and preserve them for future generations. That has been my hope and my aim.
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  Ingredients and Cooking Methods


  AGAR-AGAR (Porphyra umbilicalis): A colorless derivative from a seaweed, dried and packaged in strings or pieces. Used as a substitute for gelatin to solidify desserts. Used in the Calcutta Jewish kitchens and available here in Asian food markets.


  ASAFETIDA (Ferula assafoetida): A plant of the carrot family (Umbelliferae) that grows 6 to 12 feet high. Known as hing in Bengal, it is used in very small quantities in curries. It is one of those strange seasonings that· to me has an unpleasant aroma and whose use must be considered optional.


  BESAN: Gram or chick-pea flour, the powder or flour ground from dried chick-peas (Cicer arietinum) is a necessity for preparing batters in which vegetable slivers are dipped and deep-fried–pakoras. One of the commonest sights in Calcutta is a street vendor selling his pakoras, deep-fried to order. Whole dried chick-peas are used in vegetable curries after being soaked overnight in water and cooked until soft The flour is available here in East Indian and Middle Eastern markets.


  BETKI: This is the justly popular fish of Calcutta. It is a sea fish with a light pink cast through the flesh. The texture is similar to flounder and flaky. It has soft flesh so that cooks scrape it off the skin with a knife rather than put it through a chopper. Flounder makes a good substitute.


  BITIER MEIDN OR BITIER GOURD (Momordica charantia): Also known as balsam pear. An attractive, slightly bitter vegetable, beloved by the Bengalis. It is used in curries. The bitter taste can be lessened by soaking the vegetable in salt water for a while. It is available here in most Asian markets.


  CARAWAY SEED (Carum carvi): Tibetans use the seeds in their cooking. Its distinctive flavor is best known to us from its use in the rye breads of Europe and the United States. Calcutta cooks use caraway as a flavoring in the Kaka, a doughnutlike biscuit (see recipe).


  CARDAMOM (Elettaria cardamomum): An aromatic spice used in much of the regional cooking. The Kashmiris are especially fond of the taste, and it is used both ground as well as whole. The one available here has black seeds in green pods. The cardamom pods are often chewed as an after-meal digestive and breath sweetener. There is also a black cardamom pod from Bhutan resembling its green cousin in flavor. The black pod is about 1 inch long and ½ inch wide with a rather hairy thick skin.


  CHULA: The chula is the simple kitchen stove used all over Calcutta by those who do not have modem stoves or where modem equipment does not exist. It is essentially an iron pail with a clay necklace 2 to 3 inches wide around the neck. It has an opening from 6 to 8 inches in diameter A square hole has been cut out of the bottom of the pail to provide a draft and so that one can remove the ashes that accumulate.


  Charcoal is added through the neck up to the top. It provides a steady, hot temperature for frying and stewing as well as an open flame for kabobs. The chula is probably the most useful (if not indispensable) piece of equipment in the lower income homes (or hovels) of Calcutta.


  During the winter months, when the chill sets in in the late afternoon, the chulas all over Calcutta are providing a little heat while they are in operation. Millions of chulas burning charcoal have made Calcutta a nightmare of pollution since there is no other common method of cooking.


  CINNAMON (Cinnamomum zeylanicum): A much-used spice in Indian cooking. The bark, in the form of cinnamon sticks, is used as well as the ground cinnamon.


  CLOVES (Eugenia caryophyllata): This is also a very common spice in all Indian cooking.


  COCONUT: Coconut milk is an ingredient required for many Indian recipes.


  Rich Coconut Milk


  1. Bake 1 large ripe coconut with hard brown shell in a 375°E oven for 20 minutes. The outer shell may crack during this time and the heat will loosen the coconut meat.


  2. Remove coconut from the oven. Over the sink give it several strong cracks with a hammer The coconut water will run out and can be discarded or used for another purpose. Pry the coconut from the shell with a dull blade.


  3. Cut all the coconut into thin ½-inch pieces. There should be about 4 cups. Put half in the container of a blender and add 3¼ cups hot water Run the motor for 1 minute. Pour the mixture through a metal sieve and squeeze to get all the liquid from the coconut. Repeat the process with the rest of the coconut and another 3¼ cups hot water. Discard the pulp.


  4. Let the coconut milk stand for 10 minutes, then carefully pour it off into another container The sediment which has settled to the bottom should be discarded.


  Grated Coconut


  When preparing grated coconut to be used in desserts, trim the brown skin from the coconut meat after cutting it into pieces. This will keep the coconut white. Grate all you need on a hand grater or in a food processor.


  CORIANDER (Coriandrum sativum): The ground seeds are one of the basic seasonings in Indian food. The fresh leaves and stems of the coriander plant are used in fresh table chutneys and as garnishes, and are included in the cooking as an important flavoring.


  CRISPY ONIONS: A popular garnish on rice and curries in Calcutta and the northern areas of India. Ubiquitous in the cuisines of Burma and Indonesia, which have been influenced by Indian techniques.


  Crispy Onions


  1. Take ½ pound or more of small onions, about 4 or 5, peel them, and halve them from the stem to the root end, not across. Cut the halves into thin slices. This will make about 2 cups of sliced onions.


  2. Sprinkle onions with ½ teaspoon salt and toss several times to separate each slice. Let stand for 10 minutes.


  3. Put the onions in a thin kitchen towel and gently squeeze out as much liquid as you can.


  4. Heat about ⅔ cup corn or peanut oil, preferably in a wok although a skillet will do. Put the onions in the oil and fry them over moderate heat for 5 to 6 minutes, or until the onions begin to Turn light brown. Stir them continuously with a slotted spoon to prevent burning, which they have a tendency to do. Turn off the heat, stir rapidly for a moment, and remove the onions, scattering them over paper towels. Draining the oil in this way makes them crispy.


  5. Cool and drain onions for 10 minutes. Store in an airtight glass or plastic container. They may be refrigerated or frozen and used when needed. Warm them briefly in an oven before using as a garnish.


  As an added bonus, the aromatic oil can be reserved and used later in any type of Indian food preparation. I prefer to refrigerate it in a glass jar, tightly covered.


  CUMINSEED (Cuminum cyminum): One of the common spices in Indian cooking, used either as whole seeds or ground.


  DAL: There are various kinds of dal used in this book: the red lentils used in the Jewish fritters of Calcutta; the moong dal with its black skin; the pink masoor dal; and the chana ka dal–yellow split lentils. Lentils provide a good deal of the protein used throughout India, especially when made into a soup and poured over rice. They are available here in Indian food shops. Although I have been known to use yellow split peas (for the chana ka dal) successfully, it is only in desperation since I prefer the authentic ingredients.


  FENNEL (Foeniculum vulgare): The anise-flavored whole seeds and ground spice are frequently used in Kashmiri food.


  FENUGREEK (Trigonella foenumgraecum): Quite definitely a peculiar spice with a slightly bitter medicinal taste. The ground spice becomes thick and viscous when mixed with water Its principal use in these pages is for Halba, a table chutney (see recipe). Also called methi.


  FIVE-SPICE MIX: A mélange of Chinese origin used in many Tibetan dishes to enhance the flavor It may consist of star anise, cinnamon, fennel seed, cloves and black pepper or Szechuan pepper all ground together It is available packaged in Chinese food shops.


  GARAM MASALA: A combination of spices, freely translated in Hindi as “hot spice.” Contains pepper clove, cardamom, cuminseed, coriander and turmeric in combinations according to personal preference and regional taste. The mixture in my collection in addition to the above list includes ginger, bay leaves and nutmeg all ground together I bought it already ground and packaged.


  GINGER (Zingiber officinale): The fresh gingerroot, now easily available in most Asian food shops and public supermarkets, has acquired a high reputation in our kitchens. It achieved this status centuries ago in India and other Asian countries before reaching our shores. The pungent flavor of fresh ginger is an indispensable ingredient in most Indian regional cooking.


  GRINDING STONE: This is a tool similar to the Central American metate or piedra (stone) of Guatemala. The one used in Calcutta, where I cooked for several years, was 20 inches long, 10 inches wide and 3 inches or so thick, with a V-shaped forward section. The surface of this gray stone had low fishbone ridges to provide a rubbing surface. The stone pestle was 10 inches long and 2 inches thick, with a smooth surface and round end. The Muslim cook, Alam, reduced scallions (among other things) to a smooth green paste on the stone by a constant back and forth motion. The green paste was so smooth it did not require sieving to remove any rough pieces.


  HAMISS: This famous word crops up all the time when cooking Jewish food. It is simply rubbing back and forth with a wooden cooking spoon when frying onions, garlic, gingerroot and perhaps tomatoes so that the sauces can be reduced to a smooth texture.


  LOOBIA (Vigna unquiculata): Known as Chinese long bean, asparagus bean or yard-long bean and loobia in Calcutta. They are used in the same manner as the supermarket green bean but are more tender and flavorful. I have eaten them in India, Burma and Indonesia and associate loobia with the Asian tropics. They are sometimes available here wrapped in bundles of 12 to 14, and are well worth searching for.


  LOTUS (Nelumbium nudferum): The Kashmiri lotus is a whitish tube about 25 to 30 inches long, found in the lakes of Srinagar. The interior of the lotus tube is perforated in a series of walls and openings that resemble bamboo. They must be thoroughly rinsed in cold water to remove mud from the interior. The crunchy tube is fried crisp in a batter or cooked in a yogurt sauce. Kashmir was my first encounter with the edible lotus and my seduction has been complete. I have found it in New York’s Chinatown and in other cities with Southeast Asian neighborhoods.


  METHI: see Fenugreek.


  MINT: One of the species and varieties of Mentha. This universally available herb is used fresh.


  MUSHROOMS, DRIED (Lentinus edodes): Dried Chinese mushrooms are often used by the Tibetans. Kashmiri cooking also includes dried mushrooms of a different type that have been gathered in their own hills.


  MUSTARD SEED, BLACK (Brassica nigra) AND WHITE (Brassica hirta): Both are used in Bengali cooking to a great degree and impart a characteristic mustard taste to food. Mustard oil derived from the seeds is an important cooking medium in Bengal. Available only in Indian shops.


  NUTMEG (Myristica fragrans): Nutmeg is not used too frequendy in Indian cooking but is more a favorite spice of the Indonesians. Several Parsi recipes in this volume do use it, especially Nankhatai, Classic Cookie (see recipe).


  OKRA (Hibiscus esculentus): Okra belongs to the same botanical family as cotton. The Indians prepare okra in various ways, especially in vegetarian curries. It is also known as “lady’s-fingers?” My cook in Calcutta had never heard of the word okra. The Jewish dish, Sweet-and-Sour Chicken and Okra, is one of its finest preparations (see recipe).


  PEPPER (Piper nigrum): A standard spice used in ground form as well as the whole peppercorns. India is one of the world’s largest producers. Before the arrival of the hot chili from Central America in the sixteenth century, it was pepper that gave food its sting. It is the most important spice in world commerce.


  PHING: This is the name used by Tibetans for bean threads, also called bean-thread noodles, cellophane noodles and transparent noodles. These are made from mung bean flour. They are used in soups and stir-fry dishes. The dry threads are made in several thicknesses from hair-thin to the standard spaghetti size. They are available in Asian groceries packed in plastic bags. Soaking in warm water for 10 minutes softens the noodles so they can be handled.


  POPPY SEED (genus Papaver, probably P. Somniferum): One of the eséteric ingredients in Indian curries that give them depth and individuality. Seeds may be used ground or whole.


  RADISH, WHITE (Raphanus sativus): The large white Chinese radish (in a Korean shop it was called Japanese radish) is cultivated all over Asia. It is used fresh or cooked. The Tibetans include it in a soup, Faktu(see recipe). Some of the radishes reach weights of 4 pounds or more. We find it here in Chinatowns and Korean markets.


  RED SPINACH (Amaranthus tricolor): A leafy green with red blotches through the center very evident in the vegetable markets and with street vendors of Calcutta. It has an appealing beet-green taste and does not require a lot of seasoning when simply stir-fried.


  SEMOLINA: This cereal, known through our India as soojee, is a wheat product. It is used in several desserts, especially in Kashmiri and Parsi cooking. Cream of Wheat, the American cereal, is like soojee and can be used in all recipes that call for it.


  SYED KA ROTI: Flat, unleavened bread, the large round flat bread baked by the Jewish women in Bow Bazaar, Calcutta, for daily use and as matzoh for Passover. The loaf or sheet is about 18 inches in diameter and ¼ inch thick, crispy and dry. The nearest we can get to this is the lavash or Armenian flat bread, which is occasionally sold in Mideastern grocery stores. The bread is prepared with flour and water, kneaded into a dough, and baked in a tandoor, a clay oven.


  TAMARIND (Tamarindus indica): Many cultures in Asia and Central America rely on the acid flavor of the tamarind pulp for its unique taste. The pulp is removed from the ripe, brown beanlike casing, which contains large seeds and fiber. Asian shops carry tamarind, of a fine quality, imported from thatland, although Central American shops sell both the clean pulp and the pods. Soaking the pulp in warm water for about 30 minutes and straining the liquid through a metal sieve prepares this popular flavoring for cooking.


  TREE EARS (Auricularia polytricha): We are familiar with these from Chinese cooking. They are available in dried form in Asian food shops. Tibetans call for them in their family-style Gyako (see recipe). Cloud ears are bigger and thicker.


  TURMERIC (Curcuma longa): This provides the yellow color in standard curry powders. The French refer to it as “Indian saffron” since it provides a yellow hue to foods and has a faint curry odor. It is in the same botanical family as ginger and like ginger, the ground spice is made from the dried rhizome.


  WHITE PUMPKIN (Benincasa hispida): Also called winter melon, wax gourd or ash pumpkin by the Chinese since it is covered by a white dust at maturity. The crisp, white pulp is covered by a hard, green skin; the pumpkin sometimes grows to 25 pounds. It is used in soups, desserts, chumey and curry. In New York’s Chinatown, the pumpkin is sold by the pound, cut into pieces.


  Note on Sources of Ingredients


  A new era in food emporiums has arrived that promises well for the American kitchen. No longer is the adventurous cook discouraged by the difficulty of obtaining ingredients’ that are vital for the preparation of dishes from Asia. Fresh gingerroot, turmeric, the family of lentils, ground spices such as cumin, coriander and nutmeg, and the hot chili in all its manifestations are available in markets and shops or by mail order.


  Twenty years ago, in the early days of my investigations into the cuisines of Indonesia and India, Americans had not yet been introduced to foods that are now commonplace. Asian tropical vegetables such as loobia (the long Chinese green bean), the bok choy family, and even snow peas were mysteries that had to be unravelled before they could be integrated into the American repenoire.


  How did these changes and the new enthusiasm for Asian food come about? To begin with, there were the well-established Chinese communities around the United States, which were already using their own traditional foods. In the past ten years, there has been an enormous influx of people from Southeast Asia, including Viemamese, East Indians, Cambodians, Burmese, and Tibetans. All of these people yearned for their ginger, garlic, turmeric, cardamom, lemon grass, and Asian tropical vegetables. Where there is a demand, a supply soon follows in the freewheeling American economy. Restaurants and shops have sprung up. Finally, the traveling Americans of the seventies and eighties who were seeing and tasting the outer reaches of Asian cooking responded enthusiastically and sought out restaurants and foods at home.


  The American kitchen is the benefactor of the newly arrived foods. Nothing in the present book is so unusual that it cannot be found easily in metropolitan areas and even in moderate-sized cities. My own favorite and most effective shopping stops are the Chinese, East Indian and latin American food shops that have proliferated across the country. There is an overlapping in the culinary list of ingredients, so that it is possible to find fresh coriander, ground cumin and coriander, and hot chilies in the latin American shops. East Indians have their chick-pea flour, lentils, and spices. Chinatown shops are eclectic, and a good shopping eye will observe the seasonings and vegetables that are required in Indian cooking. You will also find that many supermarkets, health-food stores and gourmet shops carry an array of ingredients you will need.


  The chapter on ingredients and cooking methods offers suggestions on where to find specific items. Following is a list of stores that sell necessary ingredients. These stores accept mail orders, and stores that offer a catalog are marked with an asterisk(*).


  CALIFORNIA


  *Bazaar of India


  1810 University Avenue


  Berkeley, California 94703


  415-548-4110


  Mr. K’s Gourmet Foods and Coffees


  Stall 4 30, Farmer’s Market


  Third and Fairfax


  Los Angeles, California 90036


  213-934-9117


  FLORIDA


  Indian Grocery Store


  2342 Douglas Road


  Miami Beach, Florida 33134


  305-448-5869


  ILLINOIS


  *Conte di Savoia


  555 West Roosevelt, #7


  Chicago, Illinois 60607


  312-666-3471


  India Gifts and Foods


  1031 West Belmont Avenue


  Chicago, Illinois 60650


  312-348-4392


  NEW YORK


  *House of Spices


  76-17 Broadway


  jackson Heights, New York 11373


  718-476-1577


  *K. Kalustyan, Orient Export Trading Corporation


  123 Lexington Avenue


  New York, New York 10016


  212-685-3416


  TEXAS


  jay Store


  6688 Southwest Freeway


  Houston, Texas 77004


  713-783-0032


  WASHINGTON


  *Specialty Spice House


  Pike Place Market


  Seattle, Washington 98105


  206-622-6340
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  Calcutta has always had a bad press ever since job Charnock founded the city in 1690 on the mud flats of a tributary of the Ganges–the Hooghly River–for the British East India Company. It is now a city in the process of slowly sinking into the Hooghly whence it came. Rudyard Kipling penned these lines about Calcutta, which are as true today as they were in the nineteenth century.


  Where the cholera, the cyclone, and the crow, Come and go.


  It was not helped by the 1756 Indian Mutiny and its Black Hole of Calcutta suffocation, now only remembered by a small plaque in the general post office in Central Calcutta’s Dalhousie Square. Yet, another author in the twentieth century refers, “to Calcutta, much abused, much loved and always interesting.” And that too is true, this ambivalent love-hate relationship that drives those old Calcutta hands who once lived there as I did to return now and then to renew acquaintance.


  The Bengali nation, or Bengalis as they are called, really give Calcutta the character that it now has. They were the original inhabitants of the city but were followed very quickly (some say preceded) by the Armenians, another surprise. Nothing that happens in Calcutta is ordinary.


  Rabindranath Tagore, the great poet, philosopher and artist, was a Bengali and jamini Roy, the primitive artist, whom I knew and whose paintings adorn my apartment, was a celebrated Bengali. The most literary people in India are reputed to be the Bengalis.
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  Kancha Kola


  Fried Green Banana Chips


  

  

  

  

  

  

  

  

  

  Murghir Jhol


  Simple Chicken Curry


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Chingri Bamboo Jhol


  Shrimp and Bamboo Shoot Curry


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Chingri Macher Malai


  Prawn Curry in Coconut Milk


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Lau Chingri


  Shrimps and White Pumpkin


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Tomato Mach


  Tomato Fish


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Macher Jhol


  Simple Fish Curry


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Sukta


  Bitter Vegetable Mix


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Alu Daum


  Spiced Potatoes


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Channa Masala


  Spiced Chick-Peas


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Sag Bhaja


  Red Spinach Fry


  

  

  

  

  

  

  

  

  

  

  

  

  Tetor Dal


  Bitter Lentils


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Anarash Chutney


  Pineapple Chutney


  

  

  

  

  

  

  

  

  

  

  Aloo Bokhra


  Fruit Chutney


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  Panir Payes


  Milk Custard with Cheese and Raisins


  

  

  

  

  

  

  

  

  

  

  Panir


  Cheese


  

  

  

  

  

  

  Narkoler Nadu


  Coconut Balls
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