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Over 100 recipes, plus tips and tricks to make home cooking a joy

SI KING

PROPER HOME COOKING

SEVEN DIALS
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NEW DIRECTIONS

The last few years have seen many changes for me. I suppose these come to us all at one time or another, sometimes when least expected.

Just to fill you in, I’ve started a restaurant/takeaway called PROPA in Sunderland, specialising in pies. It’s my pride and joy and fast becoming a very special place. PROPA is all about food that’s steeped in local traditions and nostalgia, and as far as possible we source all our ingredients within a sixty-mile radius of the restaurant. We’re very proud of the produce grown and raised in the Northeast. I’m incredibly lucky to have a wonderful team working in the kitchen and front of house. They all absolutely understand what we’re trying to bring to the city of Sunderland – not only a place to eat but also somewhere to keep the traditions of a pie and a pint before the footy alive.

If this wasn’t enough, I’ve been blessed with two new arrivals to my family – my granddaughter Ada and my grandson George. For the first time in my life, I find it difficult to express the strong emotional connection that I have with these two little human beings. As everyone says, it’s double the love you feel for your own children, but it’s much, much deeper than that. Needless to say, they have me wrapped around their little fingers and the three of us are always in trouble with Mam, Dad and Gran. We are a proper little team.

And now here’s my first book flying solo, without my best mate Dave, and it’s a culmination of the years I’ve spent around food and in kitchens. While writing it, I’ve had my children and grandchildren very much at the forefront of my mind, so the recipes reflect the busy lives they, and so many of us, have nowadays. This is not about the world of the TV chef and posh dinner parties. It’s about the everyday kitchen and how to keep your family healthy and nourished in a cost-effective way, while avoiding ultra-processed foods – in my view expensive and soulless – where possible.

I believe that it’s so important for all the family to be sat round the table together, eating the same thing, so I’ve also aimed to make many of the recipes work for both small children and grown-ups. There’s nothing worse on a busy weekday than having to prepare two different offerings – one for the kids and one for the grown-ups. For example, with my one-pot chicken and chickpeas (see page 36) you can serve the kids, then spice up the rest with extra harissa, so keeping everyone happy.

The other thing is that I hope, with these recipes, to help you make fresh simple food from scratch for your families. Yes, use curry pastes and powders, bought pastry, pesto and so on to make life easier, but base meals on fresh stuff as far as you can. I’m not an expert on nutrition but I know good food is important for us all, and the best way I can think of keeping in touch with your family is to enjoy eating together.

The chapters in this book are a bit different from usual. First off, Weekday Workhorses – these are quick and easy meals, aimed at busy families: mac and cheese, traybakes, a quick biryani and chicken kebabs to name a few. Then Sneaky Veg – recipes that are still easy to put together but contain a bit more veg than usual – an aubergine and potato curry, spring veg risotto and baked quesadillas, for example. Late-night Raids – the guilty pleasures that fill the hunger gap when you get home a bit late for a proper meal: treats such as omelettes, toasties and midnight spaghetti. Full House includes some of the favourite dishes I make when friends and family are round – snacky starters such as snazzy sausage rolls, dips and cheese straws, plus some special numbers like peppered beef, slow-roast lamb and fish curry.

The Food that Shaped Me – well, many of these recipes are dishes from my childhood, the food I grew up with, including pan haggerty, leek and onion suet pudding and of course, stotties and pease pudding. Who can resist? What’s for Afters? – that’s obvious. Everyone needs pud from time to time and there are also recipes for simple cakes and biscuits. The recipes in Kitchen Pottering are for those moments, perhaps on a rainy Sunday afternoon, when you might have a bit of time and can think about preparing something to stash in the freezer for the busy week ahead, such as a multi-purpose curry sauce that you can add anything you fancy to, as well as stocks, pesto and pickles. Finally, Lovely Bits & Bobs contains a few side dishes and hacks that you might find useful.

I’d like to stress that most of these recipes are adaptable – I don’t believe in making things too prescriptive. If, for instance, you don’t have the exact selection of veg I mention in a recipe, get creative and bung in what you have. Enjoy yourself in the kitchen and the food you cook will taste all the better for it.




BASICS & CONDIMENTS

I’m not saying this is an exhaustive list or that you have to go out and buy all these things, but if you have a good selection of basics and condiments, you can always put a meal together. I have to confess that I’m known as the king of condiments!

TINS & JARS

Anchovies

Beans and lentils (dried, tins and packets)

Bovril and Marmite

Capers

Chickpeas

Golden syrup

Honey

Maple syrup

Olives

Peanut butter

Pomegranate molasses

Sweet lime pickle

Sweet mango pickle

Tomatoes and passata

HERBS & SPICES

5-spice powder

Bay leaves

Black pepper

Chilli flakes and powder

Cinnamon

Curry powder

Dried herbs (thyme and oregano)

Sea salt

Seasoning spice mix of your choice

Star anise

Tajín

SAUCES & PASTES

Chilli oil

Curry pastes

Garlic and ginger paste

Fish sauce

Harissa

Miso

Mustard

Soy sauce

Sriracha or other hot sauce

Tahini

Tomato ketchup

Tomato purée

Worcestershire sauce/Henderson’s relish

STORE CUPBOARD

Bouillon powder

Cocoa powder

Crispy onions

Dried fruit

Noodles

Nuts

Oats

Olive oil

Panko breadcrumbs

Pasta

Rice

Stock cubes

Sugar

Vinegars of your choice

Yeast flakes

FRIDGE

Bacon

Butter

Cheese (Cheddar and Parmesan)

Crème fraiche

Eggs

Fresh herbs

Greek yoghurt

Mayonnaise

Pesto

FREEZER

Berries

Broad beans

Cherries

Pastry (puff and shortcrust)

Peas

Spinach

Sweetcorn

[image: Si King is walking down a sidewalk with shops to the left. He is wearing jeans, a jacket and muffler, and is carrying four shopping bags.]
I BELIEVE THAT FEEDING MY FRIENDS AND FAMILY WELL IS THE BEST WAY I KNOW OF EXPRESSING MY LOVE AND AFFECTION FOR THEM. THAT’S WHAT THIS BOOK IS ABOUT.




WEEKDAY
 WORKHORSES

FAMILY MAC & CHEESE WITH BACON

FRYING PAN PIZZA

CURRIED RED LENTIL SOUP

SPICY BAKED SALMON

PAN-FRIED PRAWNS WITH CHORIZO

A CHEEKY CHICKEN & VEG TRAYBAKE

MINI CHICKEN KEBABS

OLD-SCHOOL CHICKEN & DUMPLINGS

QUICKIE CHICKEN BIRYANI

CHOP-CHOP CHICKEN CURRY

ONE-POT CHICKEN & CHICKPEAS

SAUSAGE & CHEESY POTATO BAKE

MIDDLE EASTERN LAMB WITH BEANS

KINGY’S SPECIAL POTATO SALAD

MEXICAN SAUSAGE & BLACK BEAN CASSEROLE

AL FORNO MEATBALLS IN TOMATO SAUCE

[image: Si King is talking while looking to his left inside a room. He is sitting down and holding a coffee cup in both hands.]
WE ALL NEED EASY BUT NOURISHING MEALS FOR THOSE BUSY WEEK NIGHTS. THIS CHAPTER IS PARTICULARLY AIMED AT FAMILIES – THOSE WORKING FULL-TIME AND WITH CHILDREN, SO BALANCING BUSY WORK AND SCHOOL SCHEDULES, AFTER-SCHOOL ACTIVITIES, CHILDREN’S SOCIAL CALENDARS AND THE NUMEROUS OTHER LAYERS OF LIFE LAUNDRY THAT NEED TO BE ATTENDED TO ON A DAILY BASIS. WHAT FOLLOWS ARE RECIPES THAT I KNOW MY SON, DAUGHTER-IN-LAW AND THEIR CHILDREN, AS WELL AS MY EXTENDED FAMILY AND FRIENDS, ENJOY. THE IDEAS ARE QUICK, SIMPLE, NUTRITIOUS AND COST-CONSCIOUS, SO I HOPE YOU LOVE THEM TOO.




FAMILY MAC & CHEESE WITH BACON

SERVES 4–6

500g macaroni

2 tbsp olive oil

1 small onion, finely chopped

200g smoked bacon, diced

2 tsp honey

2 tsp hot sauce

1 tsp dried thyme

100g peas, defrosted

1 garlic clove, grated

200g cream cheese

200g mature Cheddar, grated, plus extra to serve

Salt

You can have macaroni cheese without bacon but that would be daft. My grandchildren love this, but I pull back a little on the hot sauce if I know they’re going to be eating it. I do like to add some sauce though, because it gives warmth and it’s always good to educate a young palate. By the way, this is called macaroni for a reason – macaroni just works, so don’t use other short pasta.

1. Put the macaroni in a large saucepan. Add just enough water to cover the pasta. Season with salt. Bring to the boil and simmer until the macaroni is just cooked – most, but not all of the liquid should have been absorbed.

2. While the macaroni is cooking, heat the olive oil in a frying pan and add the onion and bacon. Fry until the bacon is crisp and lightly coloured, then stir in the honey, hot sauce and thyme. Keep frying, stirring constantly, for a couple of minutes until the honey starts to caramelise around the bacon.

3. When the macaroni is cooked, stir the peas and the garlic into the pan with the macaroni and leave to stand for a minute, then stir in the cream cheese. When the cream cheese has melted into the liquid, stir in the Cheddar until it has melted into a sauce around the macaroni. Finally, stir in the bacon just before serving.

4. Add a little more grated cheese to each bowlful if you like.

[image: A bowl of mac and cheese with peas rests on a rustic table with a spoon placed inside and a napkin placed to its right.]



FRYING PAN PIZZA

SERVES 4–6

500g 00 or pizza flour, plus extra for rolling

2 tsp instant yeast

1½ tsp salt

2 tbsp olive oil

Up to 300ml tepid water

Pizza sauce

1 tbsp olive oil

3 garlic cloves, crushed

400ml passata

1 tsp dried oregano

A large sprig of basil

Salt and black pepper

Topping

400g mozzarella cucina or 2 balls of fresh mozzarella, sliced

Extra topping ideas

Broccoli

Sliced mushrooms

Ham

Salami

Crumbled sausage

Cherry or sliced tomatoes

Olives

Anchovies

Capers

Grilled aubergine or courgettes

Sliced chillies

Get to know this basic recipe, then be creative and top with what suits your family. I’ve listed some examples of toppings but the possibilities are endless, so choose what you fancy. The dough is quick to make but if you’re really pushed for time you can buy pizza bases at the supermarket and add your own toppings. Use whichever type of mozzarella you prefer – the dry sort sold for cooking, often labelled ‘cucina’, takes less time, but the fresh tastes better and has a better stretch. So down to your preference.

1. First make the dough. Put the flour into a bowl with the yeast and mix thoroughly before adding the salt. Add the olive oil and work in up to 300ml of tepid water, adding it gradually until you have a slightly sticky dough. Leave to rest for half an hour, then turn out on to a floured work surface and knead until soft and pliable – this will probably take about 10 minutes. Of course, you can do all of this with a dough hook on a stand mixer if you have one.

2. Put the dough back into the bowl and cover with a damp tea towel. Leave to stand for 1–2 hours until puffy and doubled in size.

3. Divide the dough into 6 rounds. At this point, you can leave the dough in the fridge until you need it. Otherwise, leave to prove again for at least another half an hour.

4. To make the sauce, heat the olive oil in a saucepan and add the garlic. Cook for a minute, then add the passata, oregano and basil. Season with salt and pepper. Bring to the boil, then turn the heat down to a simmer and leave to reduce by a third until a little thicker.

5. When you are ready to cook the pizzas, roll the dough rounds out to a size that will fit an ovenproof skillet or frying pan. Heat the pan and the grill. Put the pizza round on the frying pan, then, working quickly, spread over a small ladleful of the pizza sauce and top with a few slices of mozzarella and any toppings you want to use. Cook until you can tell that the dough is setting – you will see it start to dry out around the edges and carefully check that it is lightly browning underneath. Transfer to the grill and cook for a further 2–3 minutes or until the cheese is bubbling. Repeat to make the rest of the pizzas.

[image: Three small pizzas with different toppings rest on a marble top. Three glasses are placed alongside.]



CURRIED RED LENTIL SOUP

SERVES 4

1 tbsp coconut oil

1 onion, finely chopped

3 tbsp red curry paste

200g red lentils, well rinsed

400ml coconut milk

600ml chicken or vegetable stock or water

200g frozen chopped spinach (optional)

1 tbsp fish or soy sauce, or to taste

A squeeze of lime juice

Salt and black pepper

To serve

A few coriander sprigs, chopped

A few green bird’s eye chillies, finely sliced into rounds, or hot sauce, such as sriracha

Cheap to make and so warming and nourishing, this recipe is a great one to give kids going off to college and having to cook for themselves. Use a good curry paste and I find that about three tablespoons is about the most you can add to the soup without the flavour turning soapy. Ramp up the heat for those who want by offering chillies and hot sauce at the table.

1. Heat the coconut oil in a large saucepan and add the onion. Sauté for a few minutes until it’s starting to look transparent, then stir in the curry paste, followed by the red lentils.

2. Pour in the coconut milk and the stock or water and season with salt and pepper. Stir to make sure nothing is sticking to the base of the pan and add the frozen spinach, if using, and some fish or soy sauce.

3. Bring to the boil, then turn the heat down and simmer for about 20 minutes until the red lentils are soft and collapsing. Stir regularly to make sure nothing is catching and sticking on the base of the pan. Check the consistency. If the soup is on the thick side, add a little more stock or water.

4. Taste and add more fish or soy sauce and the lime juice to get the flavour you want. Serve with a sprinkling of coriander and some green chillies or hot sauce at the table for anyone who wants a hotter, spicier flavour.

[image: Two bowls with thick lentil soup are placed on a marble top. A spoon is in one bowl and one alongside. A lemon slice and ketchup are also placed.]



SPICY BAKED SALMON

SERVES 4

1 tbsp red curry paste

1 tsp honey

Zest and juice of 1 lime

4 salmon fillets

200g asparagus tips or sprouting broccoli (left whole unless very thick)

Sesame oil

4 spring onions, finely sliced

Coriander leaves, to garnish

Coriander rice

250g jasmine rice

A few drops of sesame oil

A few coriander sprigs, finely chopped

Salt

Quick, easy and delicious, this recipe came about when I was baking a piece of salmon for myself and decided that while the oven was on, I might as well add some nice green veggies to the dish and save an extra pan. Don’t be put off by the idea of marinating the salmon. This doesn’t take any time – it’s just brushing the fish with the curry paste and other ingredients. Job done. If salmon is part of your fridge or freezer favourites, this is the recipe for you and the fam-a-lam. Extra nice served with the coriander rice.

1. Preheat the oven to 200°C/Fan 180°C.

2. Mix the curry paste with the honey, lime zest and juice to form a fairly runny mixture. Brush the salmon fillets with the paste mix.

3. Spread the asparagus or sprouting broccoli over the base of an ovenproof dish and sprinkle with a few drops of sesame oil. Toss lightly, then put the salmon fillets on top. Sprinkle over the spring onions and cover with foil.

4. Bake in the oven for about 15 minutes until the salmon is just cooked through and the vegetables just tender. Garnish with the coriander before serving.

5. To cook the rice, rinse it well, then put it in a saucepan and cover with plenty of water. Season generously with salt. Bring to the boil, then turn down the heat and leave to simmer for 15–20 minutes, until the water has been absorbed.

6. Remove the pan from the heat, cover with a tea towel and replace the lid, then leave to stand for 10 minutes before serving. Stir through the sesame oil and coriander.

[image: An aluminum baking tray filled with sprouting broccoli and slices of salmon.]



PAN-FRIED PRAWNS WITH CHORIZO

SERVES 4

Prawns

250g raw peeled prawns

Zest of ½ lemon

½ tsp dried oregano

1 tbsp olive oil

Salt

Chorizo

1 tbsp olive oil

200g cooking chorizo, sliced into rounds

1 red onion, finely sliced

1 red pepper, finely sliced

3 garlic cloves, finely chopped

100ml red wine

4 very ripe tomatoes, roughly chopped

Pinch of cinnamon or sugar

Zest and juice of ½ lemon

Salt and black pepper

To serve

A few parsley or oregano leaves, finely chopped

This is a King family favourite, brought to the table by my big brother Will and his wife Alex. Use mild or spicy chorizo, depending on who you’re feeding, and feel free to add extras, such as beans. It’s a good-tempered recipe that you can make your own. Quick tip: if I find the tomatoes are tasting a bit sharp, I take the edge off them by adding a little pinch of cinnamon or sugar – literally a little pinch. Either really works well for cutting through any acidity of the tomatoes without changing the taste. Serve with rice or over pasta.

1. First, toss the prawns with the lemon zest and oregano and season with salt. Heat the olive oil in a shallow flameproof casserole dish or a sauté pan. Add the prawns and sear them on both sides, then remove them and set aside. Add a splash of water to the casserole dish to clean the base and scrape this over the prawns.

2. Put the pan back on the heat and add a tablespoon of olive oil. Add the chorizo and sear on both sides, then remove with a slotted spoon and set aside. Add the onion and red pepper and sauté over a medium heat until starting to soften. Stir in the garlic, then season with salt and pepper.

3. Pour in the red wine and bring to the boil. Stir in the tomatoes and add either a pinch of cinnamon or sugar, then put the chorizo back in the pan. Simmer for about 10 minutes until the vegetables are completely tender and the sauce has reduced down a little.

4. Stir in the lemon zest and juice, then put the prawns back in the pan to heat through. Serve with a sprinkle of fresh parsley or oregano. Nice with some rice with some herbs stirred through.

[image: A plate on a marble top, with a serving with cooked prawns and vegetables on rice, with a slice of lemon. A glass and two other plates are placed nearby.]



A CHEEKY CHICKEN & VEG TRAYBAKE

SERVES 4–6

2 onions, cut into wedges

100g bacon lardons

2 garlic cloves, crushed or grated

Small bunch of tarragon

4 chicken thighs, skin on, bone in

2 tbsp olive oil

300ml chicken stock

1 tbsp Dijon mustard

300g broccoli, cut into florets

400g frozen peas

100ml single cream

Salt and black pepper

Traybakes are so popular with my family and I’m sure they are with yours too. What I love is that you just whack everything into one tin and after 45 minutes or so you’ve got a meal everyone loves that you can plonk on the table. Keep a close eye on the kids, though, because some that I know will pick out the chicken and won’t eat the veggies. The little tykes! Serve with a big pile of mash or some roast carrots and potatoes, which you can cook at the same time in a separate tin.

1. Preheat the oven to 200°C/Fan 180°C. Put the onions and bacon lardons in a large roasting tin. Sprinkle over the garlic and most of the tarragon sprigs, then add the chicken thighs and season with salt and pepper. Drizzle over the olive oil and rub it lightly into the chicken skin.

2. Whisk the chicken stock with the mustard and pour it in around the chicken. Roast in the oven for 30 minutes or until the chicken is starting to look crisp and brown.

3. Add the broccoli and peas to the tin and give it a good shake, then roast for another 15–20 minutes until the broccoli is knife tender.

4. Take the tin out of the oven and put it over a low heat on the stove. Pour in the cream and swirl it around until it has mixed into the pan juices. Finely chop the leaves of the remaining tarragon sprigs and stir those in too.

[image: A baking tray with baked broccoli, sliced onions, peas, and roasted chicken thighs.]



MINI CHICKEN KEBABS

SERVES 4

600g boneless chicken (thigh fillets or breast or a combination), diced

Salt and black pepper

Marinade

1 tbsp olive oil

Juice and zest of ½ lemon

1 tsp honey

1 tsp dried thyme

2 garlic cloves, crushed or grated

1 tsp ground cumin

Harissa (optional)

1 tbsp olive oil

1 tbsp harissa paste

Tahini coriander yoghurt

150g yoghurt

1 tbsp tahini

Juice and zest of ½ lemon

1 tsp honey

A few coriander sprigs, very finely chopped

To serve

Lightly toasted pitta breads

⅓ cucumber, sliced

4 medium tomatoes, sliced

Pickled chillies (optional)

This is a good reflection of the recipes in this book. Quick to make, great for the kids, but easy to chilli-up for the grown-ups, so you can all sit round the table together. You’ll need eight bamboo skewers, soaked in water for 30 minutes.

1. First make the marinade. Put the olive oil, lemon juice and zest, honey, thyme, garlic and cumin into a bowl. Season with salt and pepper and mix thoroughly. Add the chicken and stir until well combined. Marinate for half an hour – best not to leave it for much longer than that.

2. Heat a grill or griddle pan until hot. Divide the chicken pieces between the 8 skewers. Mix the olive oil and harissa paste together, if using. Baste some or all of the chicken skewers with the harissa.

3. Place the skewers under the grill or on the griddle and cook for about 10–12 minutes, turning regularly, until cooked through. Continue to baste with the harissa, as needed, as you go.

4. Mix all the yoghurt ingredients together and season with salt. Serve the skewers with a bowl of the yoghurt, plus the pitta breads, cucumber, tomatoes and pickled chillies for those who want them.

[image: An oval serving plate loaded with kebab skewers that are placed on pita breads. Cucumber slices are on the plate. A bowl of tahini is alongside.]



OLD-SCHOOL CHICKEN & DUMPLINGS

SERVES 4

2 tbsp olive oil

1 onion, sliced

2 large carrots, diced

2 celery sticks, cut into 2cm slices

8 chicken skinless thigh fillets, halved

4 garlic cloves, finely chopped

2 bay leaves

1 tsp dried thyme and/or needles from a few rosemary sprigs, finely chopped

150ml red or white wine

400g tin of tomatoes (or fresh equivalent)

500ml chicken stock or water

Salt and black pepper

Polenta dumplings

100g self-raising flour

100g polenta

1 tsp baking powder

100ml buttermilk

1 egg

Leaves from a large thyme sprig

50g Parmesan, grated

My polenta dumplings are delicious and well worth making – very popular with the grandkids. If you are very pushed for time, though, it’s fine to use a packet of dumpling mix. I use skinless thigh fillets for this recipe as they cook quickly and don’t need browning. By the way, you’ll think there’s a lot of stock in this recipe but you need it because the dumplings absorb liquid as they cook.

1. Heat the oil in a large flameproof casserole dish or saucepan with a lid. Add the onion, carrots and celery and cook over a high heat for a couple of minutes, just to start the cooking process. Add the chicken fillets and turn them over a couple of times, so they take on a little colour, then add the garlic, bay, thyme and/or rosemary. Season with salt and pepper.

2. Pour in the wine (or an extra 150ml of stock if you don’t have any wine) and bring to the boil. Allow it to boil down for a couple of minutes, then add the tomatoes and stock. Bring back to the boil, then turn down to a simmer and cover. Cook for 15 minutes.

3. Meanwhile, make the dumplings. Put the flour and polenta in a bowl with the baking powder and plenty of salt and pepper. Mix the buttermilk and egg together and add to the dry ingredients along with the thyme and Parmesan. Mix to combine – you should end up with a stiff dough. Divide into 8 pieces and roll into balls – having wet hands makes this much easier.

4. Arrange the dumplings on top of the chicken. Put the lid on the pan and cook for about 30 minutes until the dumplings have risen and are cooked through. Nice with some green veg.

TIP: If you don’t have any buttermilk, don’t worry. Just add a tablespoon of lemon juice to regular milk, leave it for 5 minutes, then use that.

[image: A bowl with a serving of chicken and gravy, peas and asparagus, topped with two dumplings.]



QUICKIE CHICKEN BIRYANI

SERVES 4

1 tbsp coconut oil

1 onion, finely chopped

2 carrots, chopped

½ tsp coriander seeds

½ tsp cumin seeds

500g skinned chicken (thigh meat best), diced

15g root ginger, grated

4 garlic cloves, crushed

Stems and leaves from a small bunch of coriander, separated, finely chopped

2 tbsp curry powder

200g basmati rice, well rinsed

300ml chicken stock or water

150g peas, defrosted

Salt and black pepper

Raita

200g Greek yoghurt

2 tsp dried mint

Pinch of sugar

To serve (optional)

Sliced green chillies

Mango chutney

I cook this all the time. It’s quick enough for the family on a Tuesday night or can be dressed up to feed friends on a Friday by serving with extra pickles, Indian bread and so on. It’s not a traditional biryani, of course, but trust my method and you’ll have something really good to enjoy. Just make sure you’ve defrosted the peas or they will cool down the rice. I add the peas with the stock as I like them well-cooked and soft and I don’t mind them losing their colour. If you prefer them fresh and green, add them later. This dish also freezes well, so it’s worth making extra and stashing some away.

1. Heat the coconut oil in a wide flameproof casserole dish. When the oil has melted, add the onion, carrots, seeds and chicken. Stir until the chicken has lightly browned, then add the ginger, garlic, coriander stems and curry powder. Stir to coat the chicken in the spices.

2. Add the




[image: Two plates with servings of chicken, rice, peas, and raita with forks inserted into the rice. A bowl of raita and glasses are also placed.]
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