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INGREDIENTS,

4 cloves garlic, grated

1 thsp. grated peeled fresh ginger (from a 1" piece)

2 1/2 tsp. garam masala

2 tsp. ground coriander

2 tsp. ground turmeric

1 1/2 tsp. ground cumin

1/3 c. plus 1 thsp. tomato paste, divided

Kosher salt

1 c. whole-milk yogurt

2 Ib. skinless, boneless chicken breasts

2 thsp. vegetable oil or ghee

1 yellow onion, finely chopped

1 to 3 fresh red chiles, seeded and finely chopped, or 1/4 to 1/2 tsp.
crushed red pepper flakes

2 1/2 c. tomato puree

1 c. heavy cream

1/2 c. fresh cilantro leaves, finely chopped, plus more for serving
Steamed basmati rice and naan, for serving

Jessicalbiogo
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75.Indian-style koftas---
76.Battered amritsari fish
77.Dry potato curry===-=====s==s=s-mssmmmmmommmmnnmana= ---470

78.Glazed pumpkin with crispy chickpeas and paneer- ---173
79.Sri Lankan coconut and turmeric chicken curry---------- -175
80.Jamie Oliver’s egg hoppers with green and red sambals-- --177
81.Tandoori prawns with mango and cucumber salsa------ -180
82.Warming cauliflower, potato and spinach braise--- -182
83.Indian-style lamb and eggplant pizzas---------- -==184

84.Indian vegetable pakoras with ginger pachadi-------- ----186

85.Indian prawn and chickpea curry with curry-salt naan- -188
86.Tikka prawns with mango raita----=-======smeeemeeauann-- -190
87.Tandoori beef skewers with coconut rice and raita- -492
88.Indian spiced potatoes with fried egg------========-=--- =49y
89.Cured kingfish with pickled ginger and crispy hopper: -196
90.Roti can@i-======s=msmmmmmmmmemam e ee -198
91.Sri Lankan salmon curry- ---200
92.Pakistani spiced pumpkin-=-=-==-==szueueueau --202
93.Tandoori meatballs with spiced carrot mash- ---204
94.Red lentil dhal with sweet potato----- -206

95.Lentil and cauliflower pilaf (low-fat)-
96.Tikka salmon with red lentil dhal----==-==-enuunuu-u--
97.Chicken tikka masala skewers with coriander dressing-
98.Chicken tikka burgers with tomato kasundi------=-=-----

99.Chargrilled masala chicken with cucumber and tomato. -216
100.Green masala lamb cutlets--==-==-=--ecrecmcmmcccccaaann 218
101.Warm paneer and lentil salad with chutney dressing ---220
102.Mixed greens with Indian-style green chutney----- ---202

103.Spiced carrot soup with ginger raita------------ ---20y

104.Lamb meatball curry with pomegranate raita- ---226
105.Lamb biryani rolls---==-==su-nememmecmnannnnnn- ---228
106.Spiced onion naan with lentil salad----------- ---230
107.Healthy pumpkin, lentil and mushroom curry-- ---232
108.Lamb tikka flatbreads---==-====-==-nmeommmocmmccmeceeaeeas -234
109.Slow-roasted lamb shoulder with green papaya chutney-- 235
110.Massaman meatballs with vegetable curry-------=-==------ 238
1M.Indian-Spiced Veggie Burgers----=====numuumuun-n -240

112.Garlicky Smashed Potatoes with Harissa Yogurt-
113.Jackfruit Butter Chicken=====esssaememeee e e e me e
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36.Mughali Chicken----- -- 89
37.Curry Shrimp and Rice: - 91
38.Chapati Breads-------- - 93
39.Beef Curry with Rice: --94

40.Grilled Garlic Naan------

41.Madras Curried Eggs with Rice- - 97
42 Kulfi---- --99
43.Chickpea & Potato Curry----=-=----- -101
44.Ceylon Chicken Curry Noodle Soup-- -403
45.Coconut Garlic Naan=-=-=-s-mnmmmmmmmmmmm oo -105

46.Tandoori-Style Chicken with Cucumber Melon Relish- -107
47 .Coconut-Ginger Chickpeas & Tomatoes--==-====-=--- -4109
48.Slow-Cooked Curry Chicken------------ S——
49 .Cauliflower Tikka Masala- ---113

50.Chicken Samosas-=======--=
51.Vegan Butter Cauliflower----
52.Sheet-Pan Tandoori Chicken:

53.Easy Chana Masala-----=----- - 121
54.Milk Turmeric Tea-=--==-==-==--- -123
55.Indian Spiced Chickpea Wraps- -425
56.Indian Ginger Potatoes--------- ---127
57.Mango Chutney Chicken Curry ---429
58.Vegetable Samosas--=--=--=--- -130
59.Curry Chicken Stew--=-=-s=mmmmmeommmccaonaee 432
60.Roasted Curried Chickpeas and Cauluﬂower- --134
61.Tandoori Chicken Thighs----=------- -135
62.Cavuliflower & Tofu Curry----=-=---- -436
63.Slow-roasted butter eggplant curry---------=-=--uuuuu---- ---138

64.Mussels in chilli curry butter with spring onion pancakes--
65.Samosa tart with lime, pickle and buttermilk dressing----

66.This butter chicken recipe is the easiest you'll ever make-- =14y
67.Mumbai roadside hot lamb sandwich=--=-====szezueunun — ]
68.Slow-cooked karnataka pork curry-----=----- --- 150
69.Spiced cauliflower dip with crisp fried florets ---453

70.Spiced carrot and lentil soup---====-======--- --- 155
71.Mangalorean chicken curry-- --- 167
72.Lamb boti kabab---====-==s=uunmuuauanaan
73.Indian samosa pie with minted yogurt-
74.Indian lamb shank pot roast---
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Step 2
® Once cool to the touch, remove potato skins if desired.

Step 1
® On a large plate, place 9 to 12 papdis in a single layer. Top with cooked
potatoes, chickpeas, yogurt, tamarind-date chutney, green chutney, red
onion, red chilis (if using), tomatoes, sev, cilatro, and pomegranate as
desired. Sprinkle over chaat masala to taste before serving.






OEBPS/image/INDIAN_RECIPES_PDF26.png
26

METHODXOESPRERPARATION:

® Make the filling: Place potato into a medium pot and cover with water.
Bring to a boil and cook until potatoes are fork tender, 8 to 10 minutes;
drain. Use a fork to smash potatoes into smaller chunks with still some
bigger pieces remaining.

® In amedium skillet, melt ghee over medium heat. Add cumin and cook
until darkened and fragrant, about 1 minute. Add green chili and ginger
and cook, stirring, 1 minute more. Add potatoes and spices and toss to
coat. Stir in peas and cilantro and season with salt to taste. Remove from
heat and let cool.

® Make the dough: In a large bowl, combine flour, ajwain seeds, and salt.
Add ghee and ice water and stir until dough comes together. Adding
more water 1 tablespoon at a time as needed until dough holds together
easily without feeling sticky. Form into a disc and cover in plastic wrap.
Let rest at room temperature for 30 minutes.

® Make the samosas: Divide dough into 6 equal pieces and roll each piece
into a ball. Work with one ball of dough at a time and keep remaining
dough covered with plastic wrap to prevent them from drying out.

® Roll each piece of dough into an oval that's /4" thick and about 7" long
and 5" wide. Cut in half crosswise. Wet the cut side of dough with a little
water and bring the edges together to form a cone, pressing to seal.
(Check the tip is sealed as well.) Hold the cone in one hand and fill with
about 1 tablespoon of filling.

Jessicalbiogo
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About the Auther:-
(8 10111 . 02

1.Tandoori Chicken====-s=ssameameommceeee s s s e—ee—e—e e = —————————————————— 07
2.Vegetable Biryani- .- 10
3.Saag Paneer---------- - 1
4, Chicken Tikka Masala-- a—- 17

5.Papdi Chaat--=-======mmmmmem e e e e 20
6.Homemade Samosas: -- 25

7.Mango Chutney------ -- 28
8.Chicken Madras- -- 30
9.Mulligatawny Soup-- -- 32
10.Homemade Naan----- -- 35
1.Mango Lassi---------- -- 37
12.Indian Butter Chicken-- -- 38
13.Lamb Curry=----------- -]

14.Masala Chai-------- " s

15.Bateka Nu Shaak--. -- Y5
16.Egg Curry=----------- -- 47
17.Lentil Dal---- -- 50
18.Coconut Burfi Brownie Bites-- 52
19.Gobi Manchurian-=-==-===-=---- 54
20 Chicken Biryani-- 57
21.Curry Powder----==-==numuuuu 59

22Instant Pot Butter Chicken-- 61
23.Peda (Milk Fudge)----------- 63
24.Tomato Chutney--- -- 65
25.Aloo Gobi----------- -- 67
26 Massaman Curry-- -- 69
DY oI T ———— -7
28.Cucumber Raita- -- 73
29 Chicken Curry - 74
30.Cardamom Pistachio Kulfi (Pista Kulfi)-- -- 76
31.Potato Curry-=--=--=esemmmmnmmnmmnmmnnnnnnn - 78
32.Beef Curry--=-=-==s=munmnan -- 80
33.Crockpot Butter Chicken---=-==-==---- -- 82
34.Slow-Cooker Chi -- 85

35.Chicken Korma--
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114.Palak Paneer----=--=s==-eecmmuanunaaa --- 247
115.Savory Indian-Spiced Steel-Cut Oats -=- 250
116.Indian Raita==-====ssmceeecemeecnaannnns ---252
117.Instant Pot Chana Masala- ---253

118.Beef Kofta with Saag Aloo---=-====mnmmmmmmmnmnnnnnnns --- 256
119.Indian Style Baked Eggs with Green Harissa + Naan-- ---259
120.Easy Chicken Shawarma Salad Bowls-=--=--==-=---. --- 261
121.Bharli Vangi--==-==-==ns=secmmcmcmacnannan === 264
122.Chilli paneer fry-- =267
123.Chapatis-------- ---269
124.Naan bread-- --- 270
125.Sabzi dhal- -=-272
126.Karak chai- -- 275
127.Pilau rice--- ---277
128.Golda chingri-- -- 279

129.Langarwali dhal---- --- 281
130.Sindhi dhal pakwan-- ---283
131.Mutton keem@--==-======nuzuuuu- ---286
132.Jersey Royal bombay potatoes- ----288

133.Maharashtrian anti dahl-- ---290
134.Ragda pattice-==-=====nummummumnuannn --- 292
135.Keralan chicken and cashew curry-- --- 295
136.Goan pork balchao-=--========un--- ---297
137.Spiced coffee kulfi---==-==-umnumnucamcnanann ---299
138.Dum aloo (potatoes in a thick nut gravy)-- --- 301

139.Air-fryer onion bhajis--=-==-======zuzuzu--- 303
140.Vegetable hakka noodles ---305
141.Brinjal pickle--==-==-==numeuaaunun ---307
142.Dishoom's gunpowder potatoes: ---309
143.South Indian-style hake curry--- -- 311

144.Duck samosas=========s=nuuun ---313
145.Indian-inspired frittata- ---315
146.Indian-style chip butty-- --- 317
147.Plantain dosa---------- --319
148.Bombay omelette------------ -- 321
149.Alesha Dixon's spicy prawns-- -- 323

150.Grilled masala fish======sssamammmmemem e ccmeee e e e e— e — e ———————————— 327

............................................................. 330
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Step 7
® Serve warm alongside cooked rice or naan.
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INGREDIENTSJEORJEILLING]

1 large russet potato, peeled and cut into large chunks
1 tbsp. ghee

1 tsp. cumin seeds

1 green chili, diced

2 tsp. freshly grated ginger

1 tsp. garam masala

1 tsp. turmeric

1/2 tsp. asafoetida

1/4 tsp. amchur

1/2 c. frozen pea, thawed
1/4 c. chopped fresh cilantro
Kosher salt

INGREDIENTS, DOUGH,

2 c. all-purpose flour

1 tsp. ajwain seeds

1/2 tsp. kosher salt

4 tbsp. melted ghee

6 tbsp. ice water
Vegetable oil, for frying
Mint chutney, for serving
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INGREDIENTSIEORRTANDOORIJMASALAY(OPTIONAL)

1 tbsp. ground coriander
1 tsp. ground cumin

1 1/2 tsp. turmeric

1 tsp. garam masala

1/2 tsp. smoked paprika
1/2 tsp. sweet paprika
1/4 tsp. cayenne pepper
1/4 tsp. ground cinnamon
1/4 tsp. ground cloves
1/4 tsp. ground nutmeg

INGREDIENTS, CHICKENKEYASSEMBL\Y4

1 large onion, quartered

1 (2") piece ginger, peeled

3 cloves garlic

Juice of 1 lemon

1/4 c. neutral oil

1 c. (8 oz.) plain whole-milk yogurt
2 tsp. kosher salt, plus more

Jessicalbiogo
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® Broil until chicken is mostly cooked and marinade has thickened and is
golden in spots (chicken will not be fully cooked at this point), 10 to 12
minutes.

Step 6
® Cut chicken into bite-size chunks. Add chicken and cilantro to tomato
mixture. Very gently simmer, stirring occasionally, until chicken is cooked
through, 5 to 8 minutes; season with 1/2 teaspoon salt.

Step 7
® Divide rice among bowls. Spoon chicken tikki masala over. Top with
cilantro. Serve with naan alongside.
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METHODXOESPRERPARATION, ITHEgPAPDI:

® In amedium pan over medium-low heat, melt ghee. Add in seeds and
toast, swirling pan occasionally until white sesame seeds are lightly
golden, about 1 minute. Remove from heat and let cool.

® In alarge bowl, mix together flours and salt. Stir in cooled ghee mixture
and use your fingers to work the ghee evenly into the flour mixture.Stir
in water and knead into a cohesive ball of dough. Cover and let rest for
30 minutes to 1 hour.

® Halve dough, then roll each piece to about %" in thickness. Prick dough
all over with a fork, then cut out rounds using a 2" cookie cutter.
Transfer to a baking sheet or large plate lined with parchment. Repeat
with remaining dough. Reroll all scraps together into another sheet to
punch out more rounds (or fry as is for snacking!).

® Meanwhile, in a large pot on medium heat, heat 1” of vegetable oil to
between 350° and 375°.

® Being sure not to overcrowd the pan, fry papdi in batches, stirring
occasionally, until evenly golden, about 3 minutes. Reduce heat to low if
papdis are turning dark gold too soon. Transfer to a paper towel-lined
plate and repeat with remaining papdi.

Jessicalbiogo
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Jessica Diogo was born in Guarabira in Paraiba - Brazil.
She moved as a newborn to the capital Jodo Pessoa.
In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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INGREDIENTS CHICKENYS&YASSEMBIYS

3 Ib. skinless, boneless chicken thighs
Fresh cilantro and lime wedges, for serving

IMETHODXOFAPREPARATION, TANDOORI;
IMASADAY(ORTIONAL):

In a small bowl, mix coriander, cumin, turmeric, garam masala, smoked

paprika, sweet paprika, cayenne, cinnamon, cloves, and nutmeg until
combined.

Make Ahead: Spice mix can be made 6 months ahead. Transfer to an
airtight container and store at room temperature.

METHODJORMPREPARATION CHICKEN[&]
JASSEMBLY}

In a blender or food processor, blend onion, ginger, garlic, lemon juice,
and oil until smooth. Pour into a large bowl. Add yogurt, salt, and 1/4 cup
tandoori masala and mix until combined.

Pat chicken dry with paper towels; season with salt. Using your hands,
thoroughly rub marinade into chicken. Cover bowl with plastic wrap and
refrigerate at least 8 hours or up to 24.

Preheat oven to 400°. Set a wire rack in a large sheet pan. Arrange
chicken on rack (no need to let excess marinade drip off).

jessicalbiogo
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METHODXOESPRERPARATION:

® In asmall bowl, mix garlic, ginger, garam masala, coriander, turmeric,
cumin, 1 tablespoon tomato paste, and 1/4 teaspoon salt until a paste
forms.

® In a medium bowl, stir yogurt, 1/2 teaspoon salt, and half of spice paste
until well combined; cover and refrigerate remaining spice paste. Place
chicken on a cutting board. Using a paring knife, make a few shallow cuts
in each breast. Add to bowl and turn to coat. Cover and refrigerate at
least 30 minutes and up to 6 hours.

® In alarge pot over medium heat, heat oil. Add onion and chiles and cook,
stirring often, until softened, 5 to 7 minutes. Add remaining 1/3 cup
tomato paste and cook, stirring constantly, until darkened, 2 to 3
minutes. Add remaining spice paste and cook, stirring constantly, until
fragrant, 2 to 3 minutes.

® Stir in tomato puree and 1/2 cup water, scraping up any browned bits in
bottom of pot. Bring to a simmer and cook, stirring often and reducing
heat to low if needed to maintain a gentle simmer, until mixture thickens,
10 to 12 minutes. Stir in cream and gently simmer, stirring frequently,
until slightly thickened, 10 to 12 minutes.

® Meanwhile, preheat broiler with an oven rack 6" from heat. Line a rimmed
baking sheet with foil and place a wire rack inside sheet. Transfer
chicken with marinade to rack and arrange in a single layer. Spoon any
remaining marinade in bowl over chicken.

Jessicalbiogo
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METHODJOENPRERPARATION, \THE4GREEN]
CHUTNEY:

® Add all ingredients to a blender and blend until smooth.

® Transfer to an airtight container and store in the refrigerator until ready
for use.

METHODYORJPREPARATION, THERTAMARINDS
DATE{CHUTNEY:

® In amedium pot over medium heat, bring all ingredients to a simmer.
Reduce heat to low and continue cooking, stirring occasionally, until
dates break down and turn into a paste, about 20 minutes.

® Using a potato masher, mash mixture until mostly smooth. Alternatively,
let cool slightly, then transfer to a blender and blend until smooth.

® Let cool completely, then transfer to an airtight container and store in
the refrigerator.

METHODYORJPREPARATION, THEAPOTATOES:

® In alarge pot over medium heat, add potatoes and salt and cover with
water. Bring to a boil, then continue cooking until completely tender,
about 9 minutes more. Drain.

Jessicalbiogo
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Step 4
® Bake chicken until cooked through and an instant-read thermometer
inserted into thickest part registers 165°, about 30 minutes. Heat broiler
on low and broil until lightly charred, about 5 minutes.

Step 5
® Transfer chicken to a platter. Top with cilantro and serve with lime
wedges alongside.
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VEGETABLE
BIRYANI

INGREDIENTSJEORJRICE]

1 c. basmati rice

1/4 c. whole milk

1/8 tsp. saffron threads
4 green cardamom pods
4 whole cloves

1 (3") cinnamon stick

1 bay leaf

1 1/2 tsp. kosher salt
1/2 tsp. cumin seeds

INGREDIENTS, VEGETABLES;

1/4 c. ghee or neutral oil, divided
1 medium red onion, thinly sliced
1 1/2 tsp. kosher salt, divided

3 green cardamom pods

3 whole cloves

1 (3") cinnamon stick

1 bay leaf

1 1/2 tsp. garam masala

1 tsp. ground turmeric






OEBPS/image/INDIAN_RECIPES_PDF20.png
INGREDIENTSIEORRTHEJPAPDI,

1/4 c. ghee or butter

1/2 tsp. ajwain seeds

1/2 tsp. nigella seeds

1/2 tsp. cumin seeds

1 1/2 tsp. white sesame seeds
1 1/2 tsp. black sesame seeds
1/2 c. whole-wheat flour

1 1/2 c. all-purpose flour

3/4 tsp. black salt

6 to 8 thsp. water

Vegetable oil, for frying

INGREDIENTS, ITHERGREENJCHUTNEY,

1 1/2 c. freshly chopped cilantro, tender stems and leaves
11/2 c. mint leaves

1 large clove garlic, diced

1/4 diced yellow onion

2 green serrano peppers, sliced

1 tsp. freshly minced ginger

JessicalDiogo
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INGREDIENTS, VEGETABLES

1/2 tsp. cumin seeds

1/2 tsp. freshly ground black pepper

1/8 tsp. cayenne pepper (optional)

1 medium Yukon gold potato, peeled and cut into 1/2" pieces
1 c. small cauliflower florets

1 medium carrot, peeled and cut into 1/2" pieces
5 cloves garlic, finely chopped

2 tsp. finely chopped peeled ginger

1/2 c. whole-milk Greek yogurt

2 thsp. fresh lime juice

1 tbsp. chopped fresh mint

INGREDIENTS, JASSEMBLYVS

1/4 c. chopped dried apricots
1/4 c. chopped roasted cashews
1 tbsp. chopped fresh mint

METHODXOENPREPARATION, RICE:

Rinse rice, then transfer to a medium bowl. Cover with water and soak 30
minutes.

Meanwhile, in a medium pot over medium heat, heat milk until warmed
through. Remove from heat and stir in saffron. Let steep until ready to
use.

Drain rice and transfer to a medium pot. Add cardamom, cloves,
cinnamon, bay leaf, salt, cumin, and 1 1/2 cups cold water.

Jessicalbiogo
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Step 2
® Drizzle with saffron milk. Top with cashews, apricots, and mint.
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INGREDIENTS, iTHE4GREENKCHUTNEY,

1 1/2 tsp. ground cumin

1 tsp. black salt

1 tbsp. packed brown sugar
Juice of 1/2 lime

1/2 c. water

INGREDIENTS \THERTAMARINDEDATERCHUTNEYS

3/4 c. tamarind concentrate

3/4 c. chopped dried dates (about 15 dates)
1/2 c. packed brown sugar

1/2 tsp. ground cumin

1 tsp. ground coriander

3/4 tsp. red chili powder (optional)

1 tsp. freshly minced ginger

Juice of 1/2 lemon

1 c. water

1 tsp. black salt

INGREDIENTS, ITHERPOTATOES

® 1 Ib. baby potatoes, quartered
® 1 tsp. kosher salt

INGREDIENTS, SERVING

Cooked chickpeas
Yogurt

Diced red onion

Sliced red chilis (optional)
Diced tomatoes

Sev

Cilantro leaves
Pomegranate seeds
Chaat masala
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INGREDIENTS,

2 dried red chiles (preferably chiles de arbol)

1 (3") cinnamon stick, broken into pieces

4 whole cloves

1 tbsp. coriander seeds

2 tsp. fennel seeds

1 tsp. black peppercorns

1/2 tsp. cumin seeds

1 (28-0z.) can whole peeled tomatoes

2 thsp. ghee or vegetable oil

2 yellow onions, chopped

1 tsp. kosher salt, divided, plus more

2 green bird’s eye chiles or 1 serrano chile, seeded if desired, very finely
chopped

4 cloves garlic, finely chopped

2 thsp. finely chopped peeled ginger

2 Ib. boneless, skinless chicken breasts, cut into 1" pieces
1 (14.5-0z.) can coconut milk

Cooked rice and fresh cilantro, for serving

Jessicalbiogo
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Step 2
® Add mango, vinegar, granulated sugar, salt, and red pepper flakes, if
using. Stir to combine and bring to a simmer. Cook over medium heat,
stirring often and mashing occasionally with a potato masher or whisk to
help mango break down, until mixture is thickened and mango looks
translucent, 40 to 45 minutes.

Step 3
® Make Ahead: Chutney can be made 1 month ahead. Transfer to an
airtight container and chill.
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METHODXOESPRERPARATION, RICE:

® Bring to boil, then cover and cook over low heat until liquid is evaporated
and rice is tender, 10 to 12 minutes.

® Remove pot from heat. Discard cardamom, cloves, cinnamon, and bay
leaf. Fluff rice with a fork; set aside until ready to use.

METHODXOESPREPARATION, VEGETABLES:

® In alarge heavy pot over medium heat, melt 2 tablespoons ghee. Add
onion, season with 1/2 teaspoon salt, and cook, stirring occasionally,
until caramelized and browned, 12 to 15 minutes. Transfer onions to a
small bowl or plate.

® In same pot over medium-low heat, melt remaining 2 tablespoons ghee.
Add cardamom, cloves, cinnamon, bay leaf, garam masala, turmeric,
cumin, black pepper, and cayenne, if using. Cook, stirring constantly,
until fragrant, about 30 seconds. Add potato and cauliflower and cook,
stirring frequently and making sure spices don’t burn, until tender, 8 to
10 minutes. Add carrots, garlic, and ginger and cook, stirring frequently,
until tender and fragrant, about 5 minutes. Add yogurt, lime juice, and
mint and stir to combine; season with remaining 1 teaspoon salt. Cook,
stirring occasionally, until some of the liquid is evaporated, 1 to 2
minutes more. Discard cardamom, cloves, cinnamon, and bay leaf.

METHODXOFEPREPARATION JASSEMBLY:]

® In alarge serving dish or platter, layer bottom with half of rice. Top with
half of potato mixture and half of caramelized onions. Repeat with
remaining rice, potato mixture, and caramelized onions.

Jessicalbiogo
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SAAG PANEER

INGREDIENTS,

4 thsp. canola or vegetable oil

8 oz. paneer or extra-firm tofu, cut into 1" cubes

1 small red onion, roughly chopped

6 slices fresh ginger

4 garlic cloves

1 green serrano chile, seeds and white “vein” removed if you prefer less
heat

1 c. canned tomato sauce

1 tbsp. ground coriander

1 tsp. ground cumin

1/2 tsp. cayenne (" tsp. for less heat)

1/4 tsp. ground turmeric

1 tsp. kosher salt

1 Ib. baby spinach, finely chopped

1/2 c. water

1/2 c. heavy cream

1/2 tsp. garam masala

Steamed white rice or naan (store-bought or homemade), for serving
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METHODXOESPRERPARATION:

® In a medium skillet, combine red chiles, cinnamon, cloves, coriander,
fennel, peppercorns, and cumin. Toast over medium heat, tossing
occasionally, until fragrant and a shade darker in color, 3 to 4 minutes.
Transfer to a small bowl and let cool completely, then grind to a powder
in a spice mill or with a mortar and pestle.

® Pour tomatoes with their juices into a large deep bowl. Using clean
hands, tear tomatoes into 3 to 4 pieces each.

® In alarge pot over medium heat, heat ghee. Add onion and 1/2 teaspoon
salt and cook, stirring occasionally, until softened and beginning to
brown around the edges, 8 to 10 minutes. Add green chiles, garlic, and
ginger and cook, stirring, until fragrant, about 1 minute more.

® Add chicken and 1/2 teaspoon salt and stir to combine, then stir in spice
blend, torn tomatoes with their juices, and milk. Bring to a boil over high
heat, then reduce heat to medium-low and simmer until chicken is cooked
through and sauce has thickened, 10 to 15 minutes; season with salt, if
needed.

® Divide rice among plates. Spoon chicken and sauce over. Top with
cilantro.
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INGREDIENTS,

1 tbsp. vegetable oil

1/2 tsp. brown or yellow mustard seeds
1/2 tsp. cumin seeds

1/2 tsp. fennel seeds

1/4 tsp. coriander seeds

1 shallot or small red onion, finely chopped
1 tbsp. chopped fresh ginger

3 c. chopped fresh mango (from about 1 Ib. total)
1 c. distilled white vinegar

1 c. granulated sugar

3/4 tsp. kosher salt

1/4 to 1/2 tsp. red pepper flakes (optional)

METHODXOENPRERPARATION:

® Inamedium pot over medium-high heat, cook oil, mustard seeds, cumin
seeds, fennel seeds, and coriander seeds until seeds start to pop, 30 to
60 seconds. Add shallot and ginger and cook, stirring often, until
beginning to soften, about 2 minutes.
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INGREDIENTS,

3 tbsp. unsalted butter

2 medium onions, finely chopped

1 large carrot, finely chopped

1 celery stalk, finely chopped

1 red serrano, finely chopped

Kosher salt

1/4 tsp. freshly ground black pepper

4 cloves garlic

1 tbsp. fresh ginger, minced

1 tbsp. curry powder

1 tsp. ground cumin

1 tsp. ground coriander

1 tsp. turmeric

1/4 tsp. cayenne pepper

1 Granny Smith apple, peeled, cored, and finely chopped
1 1/2 c. split red lentils

6 c. low-sodium vegetable stock

2 bay leaves

1 (14.5-0z.) can chickpeas, drained and rinsed

1/2 c. plain, full-fat Greek yogurt, plus extra for garnish
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METHODXOENPRERPARATION:

® In alarge nonstick or cast-iron skillet, heat 2 tablespoons oil over
medium heat until it shimmers. Add the paneer in one layer and cook until
brown on one side, about 2 minutes. Flip and cook until brown on the
other side, another 2 minutes. (The paneer will splatter, so be careful!)
Transfer the paneer to a bowl filled with hot tap water to help keep it
soft.

® Pulse the onion, ginger, garlic, and chile in a food processor until minced.
(You may need to add a bit of water to the processor.)

® In alarge Dutch oven or saucepan, heat the remaining oil over medium
heat until it shimmers. Add the onion paste and cook until light brown and
some of it sticks to the bottom of the pan, about 2 minutes.

® Stir in the tomato sauce, coriander, cumin, cayenne, turmeric, and salt.
Lower the heat and simmer, partially covered, for about 8 minutes.

® Add spinach and cook, covered, until wilted, about 4 minutes. Stir in the
water and simmer, covered, until spinach turns a pale green color, about
15 minutes.

® Drain the paneer and add it to the spinach, along with the cream and
garam masala. Continue to simmer the curry, covered, stirring
occasionally, about 5 minutes.
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METHODXOENPRERPARATION:

® Wet the edges with more water and press together to seal. Repeat with
remaining dough and filling.

® Fill a large, heavy- bottomed pot with about 2" of oil and fit with a deep
fry thermometer. Place over medium heat until oil reaches 350°. A small
piece of dough dropped into the oil should take a few seconds to start
bubbling and rise to the surface. Without overcrowding the pot, working
in batches if necessary, add samosas to oil and fry, turning occasionally,
until deeply golden, about 10 to 12 minutes, adjusting heat as necessary
to keep oil at 350°F. Using tongs or a slotted spoon, transfer samosas to
a paper towel-lined plate as they are ready. Let cool slightly before
serving.

® Serve warm with chutney.






