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From around the age of eight, it was always my job to set the family dinner table. This was a role I took very seriously, and it was the same every time. It went a little something like this: each Indian elephant-printed placemat would be lined up on our glass-topped brown and gold painted table. Our scuffed, but never chipped, Duralex plates would sit on top of them, transparent so you could see the elephants through them. A stainless-steel glass would clank as it was set to the right of each place setting. What happened next was dependent on whether we were having a ‘proper’ Indian meal, or a ‘remixed Indian meal’, a term referring to any dish of any cuisine that we had cooked and adapted using the contents of our masala dabba. It sounds clumsy. Sometimes it was. Although, more often than not, it was a delicious, deliberate and fantastical mix of all the masala-kissed flavours our family savoured. This is a book about those recipes. But before I share them, let me tell you a little more about this table.

For ‘proper’ Indian (or Gujarati) meals, the pickle tray would come out, along with an army of pastel CorningWare dishes containing various vegetable curries, dals, hot and cold side dishes such as kachumber (spicy tomato and onion salad), lemon pickle with mustard, a jug of sour chaas (a savoury buttermilk drink) and a dish of rice complete with a rice paddle or ‘bhatiyu’ for serving. Through my eyes, this rice paddle looked like a bear paw ready to swipe a steaming mountain of basmati and deposit a perfect, comforting mound onto my plate. There were spoons for eating, but never knives and forks. Most of the food was eaten with the right hand only and the spoons for anyone with sensory issues or potential runny dal emergencies. A single, trimmed spring onion and green chilli were set down alongside each spoon, for these were essential for munching between mouthfuls. My dad would have several chillies, having grown up doing unserious chilli-eating competitions with his four brothers, a habit he could never kick. The roti container was the centrepiece, a hefty thing with gold embossing, piled to the lid with enough buttered chapatis to feed all the kids in my class at school, probably. Once the table was laid, I felt like a burdened Tudor queen, about to host a feast I had not cooked. No, these were the fruits of my mother’s labour, the result of many hours in the kitchen, juggling pots and simmering aromatic sauces. I loved the flavours, but not the laborious formality of it.

Remixed, or modern, meals at home were a little more relaxed. Knives, forks, spoons, yes, but usually just a single main dish, maybe a side, and a drink. One night it might be spicy bean burritos, another a creamy gratin of colourful root vegetables with a side salad. No rice pot (and therefore no bear-paw rice paddle), no gold-embossed roti container, no shiny pickle tray or chillies dotted around the table. This is the casual dining experience I craved more of, but my dilemma was that I missed the big, layered flavours of my heritage cuisine and its core elements of hot, sour, sweet, spicy and bitter. What to do?

As a young teen, I would spend many rainy afternoons in my imagination and poring over cookbooks, thinking up ways to create meals that would give us something familiar to grasp while trying new things. My dad would call on our wired landline telephone and ask, ‘Sanju, what are you jazzing up today?’. I’d answer and he’d say, ‘Good’, before quickly hanging up as I heard the chime of the shop doorbell indicating a customer had arrived. Maybe they were after a quarter of Liquorice Allsorts and Sherbet Lemons. I looked down at the page in front of me: ‘Burfi.’ I wondered how Sherbet Lemon Burfi would taste? I studied mum’s cookbooks at the kitchen table, lapping up the basics of Indian cookery from writers such as Tarla Dalal and Yamuna Devi; and I discovered Kurma Dasa, the Australian author of multiple Hare Krishna cookbooks, which opened my eyes to the flavours of vegetarian global cuisines such as Southeast Asian, Mexican and Middle Eastern. I wanted mei goreng, tostadas and baba ghanoush, so I cooked them, following recipes as if I was Mickey Mouse as The Sorcerer’s Apprentice (and often with similar disastrous results of my own making). It was one thing I was able to do independently because Mum was the real mistress of Indian cooking, flourishing her roti rolling pin like a wand to make meals that tasted like love and home before I could even get my maths homework done. I soon realized that I wanted to excel at something of my own, and it was not maths. It could have been the people pleaser in me, but I understood early on that making food equals making friends. All my happiest memories were centred around food, friends and family. This urge to cook might have also come from an adolescent desire to exercise free will, as I much preferred to devour pages of cookbooks than the musty leaves of ancient school textbooks. Perhaps it was a combination of all of this.

Through my curiosity, came the ability to cook things that we’d never considered ‘apru khavanu’ – our ‘home cooking’. I’d often make spring rolls with paneer and sweetcorn after watching episodes of Yan Can Cook, the Chinese cookery show and it made me so happy to fold and roll them so neatly. Once, after watching Gary Rhodes make an epic buttery mashed potato, I whipped up my own masalaladen mash to enjoy with hara bhara kebabs, which was my ode to the sausage and mash I couldn’t eat as a vegetarian. Through these projects, I discovered that I enjoyed this sort of learning and growth. It made me feel connected to more than my immediate surroundings. Did it feel like an escape? Totally. Today, I still cook as a time out from daily pressures. A while passed and I learnt that I could make excellent Thai green curry from scratch, with hand-pounded paste in my grandma’s stone mortar and pestle. I’d explore our local Asian supermarket (the only one in town) and buy tofu, makrut lime leaves, pea aubergines and Thai basil. My family loved the curry, and my dad encouraged me to make it when we had family over. So I did. Except, to make it a little more familiar, I added pieces of tender cassava since the spicy coconut milk base of Thai green curry was a little like my Krishna fai’s Kenyan tui varo mogo (Swahili cassava simmered in coconut milk). I’d draw parallels between the flavours and textures of my heritage, and the ones I discovered for myself. It felt liberating then and it still feels that way now.

Intrinsically, I believe that Indian food is a living, evolving tradition, not a fixed set of rules. Throughout this book, I invite you to keep an open mind when it comes to what ‘modern masala’ means. I want to show you the true potential of Indian flavours when they aren’t restricted by a standard set of rules. Historically, our food has been pressured to fit a certain stereotype – often limited to heavy takeaway staples or strictly ‘traditional’ recipes that aren’t allowed to change. These expectations, shaped by both colonial history and our own internal social pressures, have dictated what is ‘acceptable’ or ‘mainstream’. I’m here to break that mould and cook to challenge those boundaries. For example, the caste system and its rules of purity and pollution, which dictated that cooked food from a lower caste could not be accepted by a higher caste, created a set of rules around what could be eaten and by whom. Not only was this divisive on a human level, but it also shaped the techniques and cooking styles within each region, leading to micro cuisines developing within silos across India. Later, British colonialism led to the simplification of complex regional dishes into a more generalized ‘curry house’ model. I’m talking about the notion of ‘if it’s not two onion bhajis, a chicken tikka masala, pulao rice, four naans and poppadoms, it’s not an Indian meal’. These biasesb have diluted the richness and diversity of Indian food for a global audience. Lastly, but closest to my heart, is an often-overlooked chapter of this history: the food heritage of the Indian diaspora who have, over generations, carved out a unique and multi-faceted style of Indian cooking within our adopted countries, influenced by the lives we’ve built. As a British-Indian with family roots in East Africa, my identity isn’t a single lane. It’s a crossroads. The food that made me is layers of history and identity on a plate, just like a serving of that masala-fied mashed potato, topped with a hara bhara kebab and a side of Swahili poussin sauce. Even the sauce carries its own French colonial history. This isn’t confusion cooking, but the honest reality of my heritage, and a blend that refuses to stay inside the lines of a single tradition. It proves that our roots are often as migratory and adaptive as the spices we cook with.

[image: ]
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As you explore these recipes, you’ll notice that when it comes to my own heritage and the ancestral footprints that have been left along the path for how I cook, I keep an objective approach. I follow flavours as if they were fireflies offering glimmers of wisdom when I’m stuck for what to cook – this style of cooking feels normal and dare I say it, authentic* to me. If I want the home comfort of dal, but the substantial pillowiness of gnocchi, I make a steaming bowl of spicy Gnocchi in Tomato Dal (page 63). Sometimes, all it takes is a craving – a desperate need for a flavour boost that seems impossible to achieve on a rushed weeknight. That’s when I turn to the simplest solution: a fast-casual traybake such as my oven-cooked Lime Pickle Paneer Fajitas (page 56), pulling inspiration directly from the jar of achar in the fridge. My recipes are led by intuition, a process guided by the constant ancestral commentary of ‘needs more garlic’ and the occasional, ‘okay Sanjana, that’s too much garlic!’. This book is a celebration of that sense of freedom I feel when I prepare meals guided by my roots and daily life now that I’m a mum myself. Many of my comfort foods have been simplified out of necessity because so often, there simply isn’t enough time to make a complete Gujarati thali between office hours and bedtime stories. These recipes give me the profound comfort of traditional masalas through modern recipes when I need a shortcut to my heritage, not a compromise on flavour.

*I resist the word ‘authentic.’ What we call authentic today was once an innovation – a clever substitution, or a new ingredient brought by migration, trade, or curiosity. Our kitchens are living history, and by embracing our own tastes, we aren’t disrespecting tradition; we’re participatin in its evolution. I encourage you to cook for your own palate and make it yours.

When creating new recipes, I continue to cook the way many of the South Asian East African diaspora do in their kitchens today. It’s an exercise in trusting my gut; with pinches of this and handfuls of that, like my parents do, and like my grandparents and their parents once did. However, each recipe here will include the exact measurements and timings you need. No ‘eating spoon’ and ‘cereal bowl’ measures are included (and no offence is intended). The chapters are broken down into categories to help simplify everyday cooking – 30-minute meals, recipes cooked in one pan, pot or tray, air-fryer cooking, batch meals for your freezer and more. As a parent, I often find myself more frustrated trying to think of what to cook for dinner, than cooking the dinner itself. I’ve included the meals my son, Bodhi and I most enjoy and appreciate after a long day in the office and at school. These recipes represent a global pantry without borders, celebrating flavours from around the world, while staying grounded in the familiar warmth of our Indian roots.

ART OF THE FLAVOUR WHOOSH [image: ]

Since I’m almost always short of time, I have a small battalion of five-ingredient spice mixes and blends that offer ways to flavour dishes quickly. If I haven’t made them in advance, they’re easy enough to cobble together at the last minute. These have been effortsavers when I’m stuck for what to cook or have very little time to make something. I’ll stir my Five-ingredient Green Tandoori Masala (page 30) into yoghurt to use as a marinade for air-fryer paneer tikka, or toss gunpowder into spaghetti with enough olive oil and garlic to ward off Edward Cullen for a speedy dinner (Gunpowder Spaghetti Aglio e Olio, page 34). Use them as simply or as elaborately as you like, depending on how you feel on any given day. Other ‘cheats’ for easier weeknight cooking include a collection of shopbought and homemade condiments (see page 212) I can turn to for a reliable ‘whoosh’ of flavour. Some of my essentials include Indian lime, lemon, and mango pickle, which I unapologetically buy from the shop, as well as Tamarind Barbecue-ish Sauce and Pickled Jalapeño Green Chutney (page 176), which I make at home and freeze in large icecube trays. I also recommend batch-cooking Coconutty Caramelized Onion Simmer Cubes or ‘Tadka Bombs’ (page 27), which are delicious for dropping into speedy dals. Bulkprepared curry sauces, which you can divide and customize with different ingredients, also have a permanent place in my freezer. These shortcuts ensure that even on the busiest days, a soulful meal is never more than a few minutes away.

Meals like my Biryani-in-a-Bag (page 98) and Veggie Sausage & Masala Bean Melts (page 110) overturn the notion that cooking Indianish food is only for when you have time.

Some meal ideas can be as simple as opening a couple of tins of baked beans and adding a handful of spices to make Baked Beans Butter Masala (page 44) – the most Indian

restaurant-like baked beans you’ve ever eaten. While some are batch-cook recipes that can be prepared when you do have time. there are also options that take 30 minutes from start to finish, or meals you need only a single pot to make.

You might also find the Desi Kimchi (page 182) to be a great addition to stews, soups and curries, or simply enjoyed over a bowl of hot rice, AKA my ‘sad girl dinner’. In reality, it’s delicious and something I look forward to when I’m eating solo. Masala Butter (page 24) is a fabulous spread for crumpets, used for sizzling up potatoes or melted into steamed vegetables as a quick side dish. Drizzle the Tandoori Oil (page 24) over Garlic & Coriander Naan (page 159) for what my friend Will Tomlinson calls, ‘naan gone rogue’. I welcome you to my Kati Roll bar (pages 154–157, where you can mix and match three different Indian wraps with four delicious fillings such a Achari Aloo Bhindi (page 165), to Smashed Rajma (page 167), two crunchy salads and a selection of chutneys and sauces.

I hope you’re hungry for some new expressions of Indian cuisine, created not through abandoning past traditions and regional nuances, but by being inspired by them for a taste of something new. This is what I like to call ‘Modern Masala’. Please go forth and play, fearlessly. I’m optimistic that you’ll find many ways to use the recipes in this book, as well as experiment in a way that embraces your own story; to build upon the same foundations of love and flavour that inspired me all those years ago, at the elephant dinner table.

[image: ]
NOTES ON INGREDIENTS

This book provides ingredients using metric and imperial weights and measures for most items.

WHEN PREPARING YOUR INGREDIENTS, NOTE THAT:


	● Garlic cloves are large and should be peeled.

	● Ginger and onions should be peeled before use.

	● Chillies have the stems removed and vegetables are washed and trimmed.

	● Coriander (cilantro) stalks are always chopped along with the leaves. They’re full of freshness and flavour.

	● Rub dried fenugreek leaves and carom seeds between the palms of your hands prior to using to release more flavour. Dried fenugreek leaves are much more intensely-flavoured compared to fresh, so a little goes a long way. For recipes that call for fresh fenugreek, such as my Methiwala Pesto (page 23), use only the leaves and tender stems. Chop them finely and use as directed in the recipe. Buy both dried and fresh fenugreek leaves from Indian shops or well-stocked supermarkets.

	● Save the pods of your green cardamom. They have lots of aroma left in them and can be added to a pan of brewing chai.

	● Ghee and oil are often interchangeable unless a specific recipe note indicates otherwise.

	● When a recipe just calls for ‘oil’, use a neutral, flavourless cooking oil such as vegetable, sunflower or rapeseed oil. If you don’t have ghee, a knob of butter with a little oil will do the trick.

	● Pickles and condiments are my holy grail for adding a boost of flavour to any quick meal. You can use shopbought varieties or make your own (see page 212).

	● Shopbought spice blends are good, but a freshly ground homemade masala is better. I’ve simplified my ultimate masala mixes with five-ingredient versions on pages 28–30.

	● All the recipes in this book are naturally free from eggs, since I grew up with a lacto-vegetarian diet.

	● [image: vegan], [image: vegan option], [image: gluten free] and [image: gluten-free option] in this book refer
to vegan, vegan option, gluten free and gluten-free option. Where possible, I have included notes on how to make recipes suitable for vegan and gluten-free diets. For some, this might require several substitutions, while others require simply replacing a few ingredients.



[image: ]
WHAT YOU CAN EXPECT IN THIS BOOK

30-MINUTE MEALS [image: ]

Cooking at the end of a long day should be the best part of the evening, not the hardest. For me, it often feels as though the sands of time are slipping away while I scramble with pots and pans to crown the table. This chapter is a celebration of realistic, half-an-hour heroes designed for those nights when you crave a nourishing, home-cooked plate but need a simpler game plan to get there.

Relying on storecupboard and freezer staples is my way of protecting the joy of the process, ensuring I can serve the flavour-forward, Indian-ish meals my family loves to eat. Baked Beans Butter Masala (page 44), or a bowl of Raita Noodles (page 41), anyone?

ONE POT, PAN, TRAY [image: ]

If the idea of ‘hands-off’ cooking – one where the heat does the work of mingling spices and softening aromatics into something delicious – appeals to you, step this way. For me, these are the quiet champions of the week.

Comforting meals such as Gnocchi in Tomato Dal (page 63) and a nifty Samosa Pan Pie (page 66) are simple, stovetop or oven-bound solutions that ensure Indian-inspired flavours are never out of reach. Rest easy knowing that when you finally sit down to eat, there’s only one cooking vessel to wash up.

AIR FRYER TO TABLE [image: ]

If there is one tool that has revolutionized the way I approach a busy weeknight, it’s the air fryer. I’ve found its magic lies in its ability to mimic the concentrated heat of a deep-fryer and a tandoor.

From achieving the perfect crispy crunch on Halloumi, Courgette & Corn Pakoras (page 80), to giving samosa-inspired Indian-Kenyan Keema Puffs (page 92) their golden glow, these recipes are designed to be snappy, satisfying – and ideal for justifying the purchase of that fancy-schmancy air fryer in the first place!

BIG BATCH FREEZER FEASTS [image: ]

There is no greater gift to your future self than a freezer stocked with home-cooked treasures. This chapter is about those productive afternoons spent leaning into the ritual of meal prep. It’s a strategy for when you have the extra bandwidth to simmer a double batch of Master Makhani Base (page 108), make dal for days, or assemble my handy Biryani-in-a-Bag (page 98) for oven-steaming in their pouches later.

We focus on dishes that improve with time, such as Chana Dal with Squash, Brown Butter & Sage (page 114), where the spices have a chance to marry and deepen during their stay on ice. By investing a little extra time today, you’re ensuring that a comforting meal is only ever a defrost away. My three curry bases at the end of this chapter are essential big-batch sauces for defrosting and reheating with whatever you happen to have in the fridge, freezer or storecupboard, from veg, to protein and beans – choose your own adventure!

A TASTE OF HOME MADE EASY [image: ]

If my kitchen had a map, it would trace a line from the street-food stalls of Gujarat to the beachside snack shacks of Mombasa, finally settling into the cosy warmth of my home in Great Britain. This chapter is a love letter to that journey. It features the soul-stirring dishes that defined my childhood – the ones that carry the secrets of the cooks in my family, the scent of toasted cumin, and the comfort of a perfectly tempered daal – reimagined for the pace of modern life.

From my mum’s iconic Weetabix Veg Masala (page 128) and my dad’s Tinnies & Chickpeas in Coconut Broth (page 142), to my very own Chippy Onion Bhajiya with Pea & Mint Chutney (page 138), these recipes offer a taste of something new and exciting. They’re a nod to the flavours of the past, shaped by a journey of migration and assimilation, made simple for your table today.

KATI ROLLS FOR DAYS [image: ]

Born on the bustling streets of Kolkata, the Kati Roll began as a simple, portable way to enjoy kebabs wrapped in paratha. In this chapter, we take that spirit of convenience and turn it into a pick-and-mix feast. Whether you’re reaching for a Hulk Spinach Paratha (page 163), Garlic & Coriander Naan (page 159), or a Tandoori Roti (page 160), these breads are the canvas for a meal that is entirely up to you.

With 13 distinct components, from hearty fillings such as Smashed Rajma (page 167) to crunchy Curry Slaw (page 171) and my Tamarind Barbecue-ish Sauce (page 176), there are over 72 combinations to explore. You can keep it simple with a single filling or pile them high with multiple sauces and salads. The power is in your hands. Rest easy knowing that in this chapter, there are no rules.

SIMPLE SNACKS & SIDES [image: ]

Sometimes the most memorable moments at the table don’t come from the main event, but from the little bowls and bites scattered in between. In my experience, these bites are often more anticipated than the main meal itself; they’re the bits everyone reaches for the second they walk through the door.

Here is a collection of the little options that bridge the gaps between meals or sit alongside them. Step this way for Snackable Cereal Chevdo (page 190), a savoury trail mix that fills pantry jars in every Gujarati home. Masala Edamame (page 188) is laced with coconut and South Indian vibes, and is ideal for grazing. Whether you’re serving the Green Chutney Potato Salad (page 180) at a summer barbecue or adding a punchy side of Desi Kimchi (page 182) to your midweek bowl, these accompaniments bring a sense of playfulness and vibrancy to any table.

SWEET … BUT NOT TOO SWEET [image: ]

In my kitchen, dessert isn’t about an aggressive sugar rush. It’s about a balanced final note. This chapter is a collection of ‘just sweet enough’ endings, lightly influenced by the puddings of my childhood and the ones I enjoy now. The Falooda 99 (page 206) is the ultimate mash-up of these two worlds. It takes the milky foundation of a traditional falooda, with a mango and raspberry twist, and tops it with the vanilla ice cream, raspberry syrup (monkey’s blood) and chocolate Flake that defined childhood 99s. You’ll also find Saffron Banoffee Pie-fle (page 200), where a fragrant saffron caramel cuts through the weight of a trifle. Whether it’s the chewy, tangy pull of Shrikhand Mochi (page 209), a fudge-like square of Eight-minute Burfi (page 198), or a comforting Brown Sugar Pearl Milk Chai (page 204), these recipes bridge the gap between my British roots and Indian heritage.
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RECIPE LIST

EASY PEANUTTY GUNPOWDER

METHIWALA PESTO

MASALA BUTTER

TANDOORI OIL

THE BIG-FIVE PASTE

COCONUTTY CARAMELIZED ONION SIMMER CUBES

TADKA BOMBS

FIVE-INGREDIENT CHAI MASALA

FIVE-INGREDIENT GARAM MASALA

FIVE-INGREDIENT AROMATIC RICE SPICE

FIVE-INGREDIENT RED TANDOORI MASALA

FIVE-INGREDIENT GREEN TANDOORI MASALA



EASY PEANUTTY GUNPOWDER

[image: vegan] [image: gluten-free option]

Gunpowder (milagai podi), is a dynamite South Indian spice blend made from dry-roasted lentils, red chillies, nuts or seeds and aromatics. It is traditionally mixed with ghee or sesame oil to create a punchy paste, commonly served as a dip for soft idlis and crispy dosas or stirred into steaming hot rice. I like to combine it with olive oil and copious amounts of garlic to make the most explosive spaghetti aglio e olio (page 34).


MAKES 150G (5½OZ)


	50g (1¾oz) raw, unsalted peanuts

	50g (1¾oz) chana dal

	2 tbsp basmati rice

	1 tbsp fennel seeds

	20 fresh curry leaves

	½ tsp asafoetida

	1 tsp salt

	2 heaped tbsp Kashmiri chilli powder


				 

				 

Place the peanuts, dal and rice in a medium, dry frying pan. Sauté over low heat for 10 minutes or until the rice and dal are a nutty golden-brown colour. Keep them moving all the time to avoid burning or becoming too dark. If you find it’s browning too quickly, remove from the heat, continuing to stir.

Add the fennel seeds and curry leaves. Sauté for a further 3–4 minutes, until the curry leaves have curled up and become crisp. Transfer to a plate and allow to cool for 15 minutes.

Add the cooled mixture to the jar of a clean, dry spice grinder or blender, along with the asafoetida, salt and chilli powder. Blitz for around 30 seconds – not for too long – until you have a slightly coarse powder.

Store the powder in a clean, dry, airtight container in the fridge for up to a month.

GLUTEN FREE [image: ]

Omit the asafoetida or use a gluten-free version.



METHIWALA PESTO

[image: gluten free]

This simple masala-infused pesto is delicious tossed with pasta, boiled potatoes, in salads, sandwiches and spread thinly on pizza.


MAKES 320G (11¼OZ)


	40g (1½oz) fresh fenugreek leaves (methi)(see Notes)

	100g (3½oz) coriander (cilantro), including stalks

	50g (1¾oz) cashews

	2 garlic cloves

	1 small green chilli

	½ tsp salt

	50g (1¾oz) vegetarian Parmesan alternative or mature Cheddar, grated

	65ml (2fl oz/¼ cup) extra-virgin olive oil


				 

				 

Blanch the fenugreek leaves in a saucepan of boiling water for approximately a minute. Immediately refresh under cold water and drain well. Firmly squeeze out all excess water.

In a food processor, combine the coriander, fenugreek leaves, cashews, garlic, green chilli and salt. Pulse this mixture until coarsely chopped.

Next, add the grated cheese. With the processor running, slowly drizzle in the extra-virgin olive oil until you have your preferred consistency (smooth or chunky). Taste, adjust the salt if necessary, and store in an airtight container in the fridge for up to 2 days.

NOTES [image: ]

Fresh fenugreek leaves (also known as methi), is a vibrant green herb prized for its complex flavour profile that starts with a distinct bitterness and finishes with a lingering, maple-like sweetness. It is a staple in South Asian cuisine, where it is often sautéed with potatoes (aloo methi) or folded



MASALA BUTTER


				 






TANDOORI OIL
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MASALA BUTTER & TANDOORI OIL

MODERN MASALAS FOR THE FRIDGE OR FREEZER








THE BIG-FIVE PASTE



				 




COCONUTTY CARAMELIZED ONION SIMMER CUBES


				 







TADKA BOMBS


				 





MODERN MASALAS FOR THE STORECUPBOARD



FIVE-INGREDIENT CHAI MASALA


				 


CHAI FOR ONE




FIVE-INGREDIENT GARAM MASALA


				 




FIVE-INGREDIENT AROMATIC RICE SPICE


				 




FIVE-INGREDIENT RED TANDOORI MASALA


				 




FIVE-INGREDIENT GREEN TANDOORI MASALA
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FIVE-INGREDIENTS CHAI MASALA, GARAM MASALA, AROMATIC RICE SPICE, RED TANDOORI MASALA & GREEN TANDOORI MASALA
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