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INTRODUCTION
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Food is a big part of Indian life. Just as the weather is a common talking point in the UK, food is a popular subject of conversation in India. It is said that while Indians are eating breakfast, they are discussing what they will eat for lunch, and when eating lunch, dinner is the topic. This idea always makes me laugh, but it’s mostly true!

Street food is a huge and important part of India’s food culture. I love the fact that it is such a leveller – no matter what your background might be, standing at a popular street stall next to the other customers, you are all simply people enjoying the food. Some turn up in luxury cars, others on bicycles, but they’re all there to experience the food made by that vendor.

Most street food is freshly prepared to order, served very quickly and, best of all, extremely cheap. Not only can you buy snacks and light dishes to keep you going, but you will also find on offer amazing meals, complete with a variety of flavours and components. And, yes – there are also sweets to enjoy!

When it came to writing this book, what I really wanted to share with all you food lovers out there was my early passion for India’s street food. The subject is so vast I couldn’t possibly cover it all in one book, so the question was where to start. Then it occurred to me that the four biggest cities in India broadly represent the four corners of the country, and the street food culture from each city offers distinctive, mouthwatering dishes.

For this book, I have chosen my favourite street food dishes – the food that has stood out for me on my travels. All of them have a memory or flavour that is special to me, but I’ve been careful to select recipes that are easily made in home kitchens. You should be able to find most of the ingredients locally, apart from a handful that are required for special dishes, which should be readily available online.

Please enjoy this free sampler!
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TAMARIND-STUFFED

CHILLIES
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Spicy and crispy on the outside, and with a lovely sour flavour within, these stuffed chillies hail from the streets of South India. I first had them in London, at the house of my friend Sudhakar, who is very keen on street food and remembers them from his hometown. They make a lovely party canapé or snack served with a cup of tea.

Makes 15

15 small fat green chillies

70g (2½oz) tamarind paste

1 teaspoon carom seeds

100g (3½oz) gram (chickpea) flour

½ teaspoon salt

up to 120ml (4fl oz) water

sunflower oil, for deep-frying

sea salt flakes

With a sharp, pointed knife, slit the chillies lengthways along 1 side and remove the seeds and membranes.

Combine the tamarind paste and carom seeds in a small bowl and use this mixture to stuff each chilli. Set aside.

In another bowl, mix the gram flour and salt, then slowly add just enough of the measured water to make a runny batter.

Heat enough oil for deep-frying chillies in a deep-fat fryer or large saucepan (ensuring the pan is no more than one-third full) to 180°C (350°F). Line a couple of plates with some kitchen paper. Working in batches, dip each chilli in the batter, then carefully drop it into the hot oil and fry for about 2 minutes, until lightly coloured. Remove with a slotted spoon and transfer the chillies to a paper-lined plate to drain excess oil.

Once all the chillies have been fried, dip them once again into the batter and (again, working in batches), fry them a second time for 2 minutes, until golden brown and crispy. Transfer to a paper-lined plate to drain excess oil. Season with sea salt flakes and serve hot.
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RICE AND DAL

PAPDI
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These super-crispy snacks are available all over India from little street-side shops and stalls. I found the ones readily available in Chennai to be the tastiest, and this recipe is my take on that version.

Makes 50–60

60g (2¼oz) split chickpeas (chana dal)

125g (4½oz) rice flour

125g (4½oz) plain flour

1 teaspoon salt, plus extra to garnish

½ teaspoon chilli powder

10 curry leaves, finely chopped

about 120ml (4fl oz) water

sunflower oil, for deep-frying

sea salt flakes

chutney of your choice, to serve (optional)

Put the split chickpeas into a bowl, cover with water and leave to soak for 1 hour. Drain the split chickpeas, then grind them to a rough paste using a food processor, adding 1 tablespoon of water if necessary to achieve a rough, thick paste that isn’t too runny.

Put the ground chickpeas, the rice four, plain flour, salt, chilli powder and curry leaves into a large bowl and mix well. Very gradually mix in just enough of the measured water (or a little more, if necessary), a few drops at a time, to bring the mixture together into a soft dough. Cover the bowl with clingfilm and leave to rest for 30 minutes.

Fill a deep-fat fryer or large saucepan with enough sunflower oil to deep-fry the papdi (ensuring the pan is no more than one-third full) and heat it to 190°C (375°F). Line a plate with some kitchen paper.

Take small portions of the dough, roughly the size of a grape, and roll them into thin discs with a diameter of 5cm (2 inches). Working in batches, fry the papdi for 2–3 minutes, until golden brown. Remove with a slotted spoon and transfer the papdi to the paper-lined plate to drain excess oil while you fry the remaining dough. Leave to cool, then season with sea salt flakes and serve with the chutney of your choice, if liked.
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MOONG DAL

WITH CASHEWS
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This special lentil dish from Kolkata is prepared in a way that is very different to how I would normally cook moong dal. I had to learn this recipe because I absolutely loved it served in a thali with rice and fried fish when I was visiting the city. Serve this dish hot with rice and Fish Fry or enjoy the dal on its own as a bowl of soup.

Serves 4

300g (10½oz) split yellow lentils (moong dal)

1.4 litres (2½ pints) water

1 teaspoon salt

½ teaspoon ground turmeric

40g (1½oz) cashew nuts

1 tablespoon ghee

1 teaspoon cumin seeds

2.5cm (1 inch) piece of fresh root ginger, finely chopped

1 tomato, finely chopped

1 small green chilli, finely chopped

handful of fresh coriander leaves, finely chopped

Put the lentils into a saucepan with the measured water, salt and turmeric. Bring to a boil, then simmer for about 25–30 minutes, until the lentils are cooked.

Meanwhile, soak the cashew nuts in a bowl of warm water for 30 minutes.

Heat the ghee
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