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			GHEE

			MAKES 1½ CUPS PREP: 0 minutes COOK: 10 minutes TOTAL: 10 minutes

			A staple in every Indian household, nutty homemade ghee is a must for Indian cooking. I love the aromas, color, and texture of unsalted Kerrygold butter, which makes the best ghee. I prefer using unsalted butter, but you can also use salted; just shorten the cooking time by a couple of minutes. Spread ghee on your toast or use it to cook eggs in the morning, add a spoonful over your lentils or to mellow spicy curries, or use in place of butter for your desserts. With its high smoking point, ghee is also great for sautéing.
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				1 pound unsalted butter (preferably Kerrygold), cold (see Note)
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					Place the butter in the Instant Pot.

				

					
					Select the normal Sauté setting and cook for exactly 10 minutes, then press the Cancel button to turn off the Instant Pot. The ghee will look frothy and will continue to cook for a few minutes. Wearing heat-resistant mitts, lift out the inner pot and transfer to a trivet on your counter. Let cool until the froth subsides and you see golden brown bits at the bottom of the pot, 2 to 3 minutes.

				

					
					Let the ghee cool until no longer hot, then pass it through a fine-mesh strainer or cheesecloth into a jar, discarding the browned solids. Let cool completely and then secure the lid.

				

					
					Store at room temperature for 6 months or in the refrigerator for longer storage. When cold, the ghee will solidify.

				

			

			NOTES

			This recipe is written for butter that is refrigerator cold. If the butter is warmer, it may cook faster than 10 minutes. Keep an eye on the butter as it melts, and as soon as the bottom starts to brown, transfer the inner pot to a trivet to cool.

			YOGURT

			Dahi

			MAKES 4 CUPS PREP: 0 minutes COOK: 9 hours TOTAL: 9 hours

			This yogurt is light and slightly tangy. Unlike Greek Yogurt, Indian yogurt is not thick. It provides the perfect airy balance for spicy Indian meals. Use the pot-in-pot method for easy fridge storage, or see the Note to make yogurt directly in the Instant Pot.
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				4 cups whole milk

				1 tablespoon plain full-fat yogurt with live and active cultures (preferably Stonyfield or Desi Yogurt)
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					Pour 1 cup water into the Instant Pot and place the wire-metal steam rack in the pot. Pour the milk into a oven-safe glass bowl or stainless-steel bowl that fits inside the Instant Pot. Place the bowl on the rack.

				

					
					Secure the lid and turn the Pressure Release to Sealing. Select the Steam setting and set the cooking time for 1 minute.

				

					
					Let the pressure release naturally; this will take 10 to 15 minutes. (This step helps with denaturation of milk proteins, which prevents the curdling of milk and makes proteins easier to absorb.) Press the Cancel button to turn off the Instant Pot. Open the pot and let the milk cool; using a digital thermometer to make sure the temperature is below 115°F to 110°F is ideal.

				

					
					When the milk is cool, add the yogurt, whisking together until evenly combined.

				

					
					Secure the lid and set the Pressure Release to Sealing or to Venting (either is fine) and press the Yogurt setting. The default time is 8 hours. When the program is finished, the Instant Pot will display the word “yogt.” Open the pot and remove the yogurt container. Cover and refrigerate for 4 to 6 hours before serving.

				

					
					Store in an airtight container in the refrigerator for up to 2 weeks.

				

			

			NOTES

			For the best result, purchase yogurt to use as a starter the same day. Once you have a batch of yogurt ready, you can freeze it in small containers for future starters.

			To make yogurt directly in the Instant Pot, pour the milk into the pot. Secure the lid and set the Pressure Release to Sealing. Press the Yogurt button two times (on older models, press Yogurt followed by Adjust). The display will show “boil,” and this step will denature the milk. Allow the pressure to release naturally; this will take 15 to 20 minutes. Open the pot and then continue as for the pot-in-pot method, starting with letting the milk cool down.

			BEET AND CUCUMBER RAITA

			MAKES 3 CUPS PREP: 5 minutes COOK: 30 minutes TOTAL: 35 minutes

			The brilliant hue of beets and creamy texture of yogurt in my signature raita are a visually striking accompaniment for many Indian dishes. This cool and refreshing side dish can hold its own on a plate, but it can also enhance complex flavors while toning down the heat and warmth of spicy dishes.
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				2 beets

				2 cups plain full-fat yogurt

				½ teaspoon kosher salt

				1 small cucumber, peeled and cubed

				8 fresh mint leaves (optional)
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					Pour 1 cup water into the Instant Pot and place the wire-metal steam rack in the pot. Place the beets on the rack.

				

					
					Secure the lid and set the Pressure Release to Sealing. Select the Pressure Cook or Manual setting and set the cooking time for 15 minutes at high pressure.

				

					
					While the beets are cooking, in a bowl, whisk together the yogurt and salt. Stir in the cucumber and set aside or place in the refrigerator.

				

					
					Let the pressure release naturally, this will take about 10 minutes. Open the pot and, wearing heat-resistant mitts, grab the handles of the steam rack and transfer the beets to a plate or cutting board. Let cool.

				

					
					When cool enough to handle, peel the beets and cut into ½-inch cubes. Add the beets to the raita, stir to combine, and garnish with the mint.

				

					
					Store in an airtight container in the refrigerator for up to 3 days and serve chilled.
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			EGGPLANT RAITA

			MAKES 3 CUPS PREP: 5 minutes COOK: 10 minutes TOTAL: 15 minutes

			Here is my Indian take on the classic Middle Eastern baba ganoush: I think of it as baba ganoush meets tzatziki! Soft-cooked eggplant in a smoky tadka of mustard seeds is stirred into cooling yogurt and then topped with crunchy red onion and fresh cilantro. Serve as a dip or a side with your favorite curries and rice dishes.
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				1 tablespoon vegetable oil

				¼ teaspoon black mustard seeds

				1 pinch hing (asafetida; see this page)

				4 cups baby eggplant or purple Japanese eggplant, in ½-inch cubes

				1 teaspoon kosher salt

				⅛ teaspoon ground turmeric

				¼ cup water

				1 cup plain full-fat yogurt

				¼ cup finely diced red onion

				¼ cup chopped fresh cilantro

				1 hot green chile, halved lengthwise
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					Select the high Sauté setting on the Instant Pot and heat the oil. Add mustard seeds and hing directly to the hot oil at the bottom edges of the pot and cook until the mustard seeds start to pop, 2 to 3 minutes. Add the eggplant, salt, and turmeric and stir to combine. Pour in the water and stir again.

				

					
					Secure the lid and set the Pressure Release to Sealing. Press the Cancel button to reset the cooking program, then select the Pressure Cook or Manual setting and set the cooking time for 2 minutes at high pressure.

				

					
					Perform a quick release by moving the Pressure Release to Venting. Open the pot and transfer the eggplant to a plate. Let cool to room temperature.

				

					
					In a bowl, whisk the yogurt. Add the cooked eggplant, onion, cilantro, and chile and stir gently until combined.

				

					
					Store in an airtight container in the refrigerator for up to 2 days and serve chilled.

				

			

			CUCUMBER RAITA

			MAKES 4 CUPS PREP: 10 minutes COOK: 0 minutes TOTAL: 10 minutes

			With finely grated piles of cool-crispy Persian cucumbers dunked in creamy yogurt and a hint of garlic and cumin, this raita is a must-have accompaniment to spicy dishes.
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				2 cups Greek yogurt

				½ teaspoon fine sea salt

				4 small Persian cucumbers, peeled and finely grated

				1 garlic clove, grated

				¼ teaspoon ground cumin

				¼ cup chopped fresh cilantro
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					In a bowl, whisk together the yogurt and salt. Stir in the cucumbers and garlic, sprinkle with the cumin, and garnish with the cilantro.

				

					
					Serve immediately.

				

			

			RAW MANGO DRINK CONCENTRATE

			Panha

			MAKES 1½ CUPS PREP: 10 minutes COOK: 50 minutes TOTAL: 1 hour

			Summer in India would not be complete without this sweet and tangy drink laced with saffron. Traditionally this beverage is made to be enjoyed immediately, but I like to make it as a concentrate and refrigerate it, so that it’s ready to mix with water to enjoy as soon as I’d like. Combine 3 tablespoons mango concentrate and 1 cup water and use an immersion blender to mix. Pour into a glass, add a few ice cubes, and serve cold for a tasty drink. Or spread the concentrate (without diluting) over crunchy toast and Brie for a yummy snack.
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				1½ pounds green mangoes (about 2 mangoes)

				½ cup sugar (more if the mangoes are sour)

				1 teaspoon kosher salt

				1 teaspoon ground cardamom

				½ teaspoon saffron
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					Pour 1 cup water into the Instant Pot and place the wire-metal steam rack in the pot.

				

					
					Peel the mangoes with a vegetable peeler. Put the mangoes in a stainless-steel bowl that will fit in the Instant Pot. Place the bowl on the rack.

				

					
					Secure the lid and set the Pressure Release to Sealing. Select the Pressure Cook or Manual setting and set the cooking time for 20 minutes at high pressure.

				

					
					Let the pressure release naturally; this will take about 10 minutes. Open the pot; the mangoes should be very soft and pulpy. Wearing heat-resistant mitts, remove the bowl to a trivet and let the mangoes cool completely. Lift out the inner pot and discard the water. Completely dry the inner pot and return it to the housing.

				

					
					Remove the pits from the mangoes and place the pulp in the Instant Pot. Add the sugar, salt, cardamom, and saffron and stir to combine. Select the low Sauté setting and cook, stirring frequently, until all the sugar is dissolved and the concentrate starts to thicken, about 10 minutes. Be careful, as the pulp will start to spatter. Taste and adjust the sugar depending on the sweetness of the raw mangoes. Press the Cancel button to turn off the Instant Pot. Allow the concentrate to cool completely.

				

					
					Transfer the concentrate to a glass jar and refrigerate for up to 1 month.

				

			

			LEMON PICKLE
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			MAKES 2 CUPS PREP: 5 minutes COOK: 30 minutes TOTAL: 35 minutes

			Although pickles are irresistible and mouthwatering, making them myself was intimidating until I tried my hand at this favorite spicy, sweet, and tangy lemon pickle in the Instant Pot. The sweet-and-sour pickle is like a miracle to see cooked to perfection within minutes in a pressure cooker. This recipe is an Instant Pot exception, as you don’t add any liquid to the pot. The juice released from the lemons will help build pressure. When sourcing lemons for these pickles, press them gently; the softer ones usually have thin skin and less pith. A word of caution: These pickles are addictive. I have finished a jar in one sitting.
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				1 pound organic thin-skinned lemons or Meyer lemons, washed and dried

				1 tablespoon Kashmiri red chile powder or another mild red chile powder

				1 tablespoon kosher salt

				½ teaspoon ground cumin

				½ teaspoon ground coriander

				1 cup sugar
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					Cut each lemon in half, then cut each half into quarters. Remove and discard the seeds. Squeeze the juice of eight pieces into the Instant Pot and add the remaining lemon pieces. Layer the chile powder, salt, cumin, and coriander on top of the lemons and juice, but do not stir them in, as they may stick to the bottom of the pot, which can prevent it from coming up to pressure.

				

					
					Secure the lid and set the Pressure Release to Sealing. Select the Pressure Cook or Manual setting and set the cooking time for 5 minutes at high pressure.

				

					
					Let the pressure release naturally for 10 minutes, then move the Pressure Release to Venting to release any remaining steam. Open the pot. Press the Cancel button to reset the cooking program, then select the high Sauté setting. Stir in the sugar and cook until the liquid reduces to a thick syrup, about 10 minutes. Press the Cancel button to turn off the Instant Pot. Let the pickle cool; it will thicken further as it cools completely.

				

					
					Transfer the lemon pickle to a clean, dry glass jar. Store at room temperature for 2 to 3 days or refrigerate up to 6 months. Always use a dry spoon to serve the pickle.
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			GARAM MASALA

			MAKES ¼ CUP PREP: 5 minutes COOK: 5 minutes TOTAL: 10 minutes

			Garam masala literally translates to “warm spice mix,” and it is the quintessential Indian spice blend. It gives warmth and depth to dishes and pairs perfectly with red or green chile for a hearty, aromatic flavor. Every region (and family) across India has its own version. My mom’s recipe calls for twenty-one whole roasted spices, some of which are hard to find, and it takes days to make. Here is a simplified version with a similar authentic flavor.
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				2 tablespoons black peppercorns

				2 tablespoons cloves

				1 tablespoon crushed cinnamon stick

				2 5 green cardamom pods (about 2 teaspoons)

				1 tablespoon black cumin seeds (shah jeera) or cumin seeds
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					Select the normal Sauté setting on the Instant Pot. Lightly toast each spice, one at a time, by adding it to the pot and stirring continuously until aromatic, about 1 minute each. Make sure not to burn them. The goal is to remove any residual moisture so they are easy to grind.

				

					
					As the spices are toasted, transfer them to a plate and let cool completely. Grind the spices in a spice grinder to make a fine powder.

				

					
					Store in an airtight container in a cool, dry place away from direct sunlight for up to 6 months.

				

			

			CHICKEN OR LAMB VINDALOO SPICE BLEND

			MAKES ¼ CUP PREP: 5 minutes COOK: 5 minutes TOTAL: 10 minutes

			This simple Goan blend uses basic seasonings to get the bold flavors of vindaloo, adding just the right amount of heat while bringing out the flavors from the freshly toasted and ground spices.
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				2 teaspoons cumin seeds

				2 teaspoons coriander seeds

				20 black peppercorns

				4 green cardamom pods

				4 cloves

				¼ teaspoon crushed cinnamon stick

				8 dried Kashmiri red chiles
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					Select the normal Sauté setting on the Instant Pot. Add all the spices to the pot and lightly toast until aromatic, 2 to 3 minutes. Transfer the spices to a plate and let cool completely. Grind the spices in a spice grinder to make a fine powder.

				

					
					Store in an airtight container in a cool, dry place away from direct sunlight for up to 6 months.

				

			

			MALABAR SPICE BLEND

			MAKES ¼ CUP PREP: 5 minutes COOK: 5 minutes TOTAL: 10 minutes

			Add heaping spoonfuls of this fresh, aromatic seasoning with a subtle sweetness from fennel seeds to your Malabar curries. To add more heat, substitute spicier dried whole red chiles for the mild Kashmiri chiles.
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				2 tablespoons coriander seeds

				1 tablespoon fennel seeds

				20 black peppercorns

				4 cardamom pods

				2-inch cinnamon stick

				8 dried Kashmiri red chiles
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					Select the normal Sauté setting on the Instant Pot. Add all the spices to the pot and lightly toast until aromatic, 2 to 3 minutes. Transfer the spices to a plate and let cool completely. Grind the spices in a spice grinder to make a fine powder.

				

					
					Store in an airtight container in a cool, dry place away from direct sunlight for up to 6 months.

				

			

			SAMBAR POWDER

			MAKES ¾ CUP PREP: 5 minutes COOK: 5 minutes TOTAL: 10 minutes

			Although there are many good brands that sell this spice blend, nothing beats the taste of freshly ground homemade sambar powder. Whole fresh coriander seeds and bittersweet fenugreek seeds add a perfect balance to this piquant South Indian seasoning.
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				¼ cup coriander seeds

				2 teaspoons toor daal

				2 teaspoons chana daal

				2 teaspoons urad daal

				1 teaspoon cumin seeds

				1 teaspoon fenugreek seeds

				½ teaspoon black peppercorns

				10 dried Kashmiri red chiles, or 5 dried hot red chiles

			

			
				[image: ]
			

			
					
					Select the normal Sauté setting on the Instant Pot. Add all the spices and legumes to the pot and lightly toast until aromatic and hot to the touch, 2 to 3 minutes. Transfer the spices to a plate and let cool completely. Grind the spices and legumes in a spice grinder to make a fine powder.

				

					
					Store in an airtight container in a cool, dry place away from direct sunlight for up to 6 months.

				

			

			RASAM POWDER

			MAKES ¼ CUP PREP: 5 minutes COOK: 5 minutes TOTAL: 10 minutes

			This is a peppery spice blend infused with fresh curry leaves that adds the authentic aroma and flavors of sharp, full-flavored, feel-good rasam.
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				2 teaspoons toor daal

				2 teaspoons coriander seeds

				1 teaspoon cumin seeds

				1 teaspoon black peppercorns

				4 dried Kashmiri red chiles, or 2 dried hot red chiles

				30 curry leaves
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					Select the normal Sauté setting on the Instant Pot. Add the toor daal, spices, and chiles to the pot and lightly toast until aromatic, 1 to 2 minutes. Transfer the spice mixture to a plate and let cool completely.

				

					
					Microwave the curry leaves in a microwave-safe bowl on high until dry and crispy, 40 to 60 seconds. Allow to cool. Grind the spice mixture and curry leaves in a spice grinder to make a coarse powder.

				

					
					Store in an airtight container in a cool, dry place away from direct sunlight for up to 6 months.

				

			

		

	
		
			Meal and Celebration Planning

			For me, the beauty of Indian cuisine is that each dish evokes memories from my childhood, of trips abroad, and of memorable meals. I hope that the recipes in this book will help you create memories with your friends and family, and maybe bring back some old memories, too. To say that there is an Indian meal for every holiday or gathering would be an understatement. Putting together menus can sometimes be overwhelming, given how many amazing combinations there are, but here I share some of my favorite meal plans with you. Remember, when preparing for larger gatherings, Indian food can be made in advance; many dishes taste even better a day after they were prepared, as the flavors meld and have time to develop.

			Quick Weeknight Dinners

			
					
					Cauliflower with Peas (Gobhi Matar; this page) or Potatoes with Fresh Fenugreek Leaves (Aloo Methi; this page), Mixed Lentils with Ginger and Chile (Mom’s Daal; this page) with steamed rice or parathas (this page)

						

					
					Black-Eyed Peas Curry (Chawli Chi Usal; this page) or Curried Red Kidney Beans (Rajma; this page) with steamed rice or parathas (this page)

						

					
					Chicken Pulao (this page) or Lamb Kheema Pulao (this page) with Cucumber Raita (this page)

						

					
					Soft-Cooked Rice and Lentils with Vegetables (Gujarati Khichdi; this page) with yogurt

						

					
					Chicken Cilantro Soup (this page)

						

					
					Herb Steamed Fish with Rice (Hariyali Fish; this page) or Red Fish Curry (this page) with steamed rice

						

					
					Fennel-and-Saffron-Spiced Mussels (this page) with naan

						

					
					Lamb Stew (this page) with naan

						

			

			Movie Night/Game Night

			
					
					Mumbai Paav Bhaji (this page), Mint Pulao (Pudina Pulao; this page), Rose Milk Cake (this page)

						

					
					Fennel-and-Saffron-Spiced Mussels (this page) with naan, Fig and Walnut Halwa (this page)

						

					
					Paneer and Vegetable Biryani (this page) with Cucumber Raita (this page), Pistachio Bread Pudding (this page)

						

					
					Tandoori Chicken Wings (this page), Chicken Biryani (this page), Mango Cheesecake (this page)

						

			

			Vegetarian Party Menu

			
					
					Cauliflower Soup with Tumeric and Fennel (this page), Paneer in Creamy Tomato Sauce (Paneer Makhani; this page), Baby Potatoes in Spicy Masala Sauce (Dum Aloo; this page) with naan, Cumin Rice (Jeera Rice; this page), Beet and Cucumber Raita (this page), Carrot Pudding with Cardamom and Saffron (Gajar Ka Halwa; this page)

						

					
					Pumpkin Coconut Shorba (this page), Mixed Vegetables in Tomato and Cashew Sauce (Navratan Korma; this page), Curried Red Kidney Beans (Rajma; this page), parathas (this page), Cumin Rice (Jeera Rice; this page), Eggplant Raita (this page), Cracked Wheat Halwa with Jaggery and Ghee (Lapsi; this page)

						

					
					Tomato and Beet Soup (this page), Paneer in Spinach Sauce (Palak Paneer; this page), Creamed Black Lentils and Red Kidney Beans (Daal Makhani; this page), Paneer and Vegetable Biryani (this page), Cucumber Raita (this page), Cracked Wheat and Moong Daal Pudding; this page)

						

					
					Mixed Vegetables in Tomato and Cashew Sauce (Navratan Korma; this page), Spicy Lentils (Daal Fry; this page), parathas (this page), Cumin Rice (Jeera Rice; this page), Fig and Walnut Halwa (this page)

						

			

			Non-Vegetarian Party Menu

			
					
					Butter Chicken (this page), Spicy Lamb Vindaloo (
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