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For Nani, our pomegranate.
It all started at home with you.
Long may it continue.
For generations and generations.
And generations
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INTRODUCTION

Growing up in my world, we ate rice and curry, twice a day, seven days a week, all year round. We knew nothing else. And why would we want to? Wholesome meals, cooked from scratch, every single day. My fellow Lutonians across the other side of town may well have been eating pies, cake or pasta, but we were simply having curry. It was familiar, it was habitual and it was home.

But this was a habit I broke almost as soon as I left home and had my own children. As I straddled two worlds, so did my palate. I was exploring, dipping into a world that was more than rice and curry. There was so much I hadn’t smelled, explored, tasted or experienced. And there was so much to learn and, most importantly, eat.

After years of experimenting and eating absolutely everything from all cuisines, there has been a switch in recent years in what my family loves to eat. As my children grow from being kids to teenagers, close to adulthood, our curiosity has led us right back to the beginning, right where I started. Grateful for all we have tried, tasted and experienced, our hearts and stomachs turned out to lie in home cooking, just the way I remember it: rice, curry and all the beautiful colours of the traditional Bangladeshi kitchen where I was raised.

So when I ask, ‘What would you like for dinner?’ the response is almost always the same. ‘Curry,’ or ‘Something with rice,’ which my long-deceased grandad, who used to be a rice farmer, would have been very happy about indeed.

Nothing has been more thrilling than sharing my family’s food with you over the years and now that we’re back where I started, I want to take you on this part of my food journey too. This book is packed with the recipes I grew up eating. Some are original to the core, while others have been adapted to fit with where I am in my life now. But what hasn’t changed is the flavour, the vibrancy and the joy this food brings. So, join me and my family through these pages and eat with us.




The Core of This Book

Often when people think about cooking with spices, I believe there is a notion that there will be hundreds of spices, huge ingredient lists and prep work that can go into the double digits of hours. Well, you’re not wrong, it can absolutely be like that. So now you’re probably thinking, well, this book sounds like a lead balloon! What is she trying to say?

Life, special occasions, celebrations and, in my family’s case, the arrival of unannounced relatives meant growing up it could be exactly that commotion. Mayhem like you’ve never seen; ingredients that spilt off the kitchen table and onto the floor; hours and hours of cooking – day into night and then back into day. All of which ultimately resulted in delicious vats of food, overfed bellies and exhausted cooks.

But at its core, the cooking I grew up with was delicious but simple. We almost always used only a few spices – whole and ground. These were mixed in various combinations and used at different stages of cooking to create a unique flavour every time. Like the rest of my family, I have these exact same spices in my home today. The same spices my mum uses now, the same spices my Nani used before her and, no doubt, my Great-Nani before her too.

So, no, it’s not complicated – it never was – and I want to share these eight spices with you. You can then truly experience the ease and simplicity of cooking delicious food using just these spices you have at home.

Four whole spices


	[image: 1] Cardamom pods

	[image: 2] Cinnamon sticks

	[image: 3] Bay leaves

	[image: 4] Fennel seeds



Four ground spices


	[image: 5] Ground turmeric

	[image: 6] Chilli powder

	[image: 7] Ground cumin

	[image: 8] Curry powder



There is a secret ninth spice too, using – yes, you guessed right – the eight spices I just told you about. That’s my very special Art Masala, which simply means ‘eight-spice mix’.

And that is it. Eight spices are all you need to create any recipe in this book – from breakfast all the way through to dessert. Enjoy the simplest way to cook extraordinary things with confidence.
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The Eight Spices

Four whole spices



BAY LEAVES

[image: ]
Native to the Mediterranean but also found growing in gardens all over the world, are evergreen Bay trees and shrubs that produce dark green leaves, perfectly aromatic and essential for infusing in soups, stocks, stews, sauces, fish, rice, potatoes and so much more. Use them fresh or dried – just remember that fresh will be more pungent. Smelling of sweet balsamic, nutmeg, a hint of cracked black pepper, pine, citrus and vanilla, Bay will add a subtle layer of beautiful flavour to your meals. Slow cooking them is key to coaxing out the true depth of taste, so make sure your dried leaves are less than a year old to make the most of their flavour.

CARDAMOM PODS

From South Asia and shaped like miniature rugby balls, cardamom pods are packed with tiny dark seeds that are warming, lemony, minty, fragrant hits of versatile flavour. You can add them whole or crushed to elevate your curries, rice, sauces, soups, sweet pastries and even your tea. Known as the Queen of Spices, cardamom is related to the ginger family, which may explain why it has such a distinctive flavour. It supports healthy digestion too.

CINNAMON STICKS

Dalchini, also known as cinnamon sticks, are wonderfully aromatic spirals of bark that come from the cinnamon tree native to Sri Lanka, India and Myanmar. There are two types of cinnamon: Ceylon, which is light and sweet, and Cassia, which is spicier and from China, Indonesia and Vietnam. Both offer rich, warming and earthy tones. These deep golden quills offer a depth of flavour to both sweet and savoury meals, everything from Korma to cakes.

FENNEL SEEDS

Zesty, sweet, warming and licoricey, fennel seeds come from the flower of the fennel plant and will give your meals a delicate and earthy taste. Looking almost like cumin seeds, fennel seeds are small and rectangular in shape with pale green ridges. Perfect for baking, hearty stews, soups, fresh spring salads, rice, noodles, curries and tea, fennel will melt into the background of your cooking to form a strong, deep base.

Four ground spices



CHILLI POWDER

Distinctively fiery and ranging from vibrant orange to a hot red in colour, chilli powder is a spice not to be underestimated – even in its milder forms. Sprinkle into sauces, your favourite curries, pakoras, bhajis, samosas and more, for an injection of spicy, hot, fruity flavour. Remember to add a little at a time so you can let the chilli flavour fully develop for a full preview of how your meal will taste.

GROUND TURMERIC

Rich sunshine yellow, turmeric is as delicious as it is nourishing, not least for its anti-inflammatory properties. If I’m ever feeling under the weather, I’ll make sure I add turmeric to my ingredients list. Peppery, gingery and earthy, add generous pinches of turmeric to soups, dressings, tofu, lentils, curries, into boiling rice water and even hot and cold drinks.

GROUND CUMIN

A familiar favourite, this spice instantly brings depth and warmth to every meal. Stirred through buttery rice, or rubbed onto a cauliflower before roasting, onto lamb or pan-fried with beans or chickpeas, cumin’s aromatic, savoury, nutty, citrus flavour transforms your raw ingredients. Essential in Tikka Masala and almost all Indian curries, cumin – also known as Jeera – is best known for its ability to bring out hidden depths of flavour.

CURRY POWDER

This is a power spice to have in your spice box as it is a mixture of savoury: cumin, turmeric, ginger, garlic, mustard seeds, fennel, bay; and sweet elements: cinnamon and clove. The amount of black pepper determines how spicy it is, and sometimes chilli is added too. Slow cook your curry powder so that all of the flavours have time to develop. Add it to roasted vegetables, soups, sauces and of course curries for a deep, warming taste.

Art Masala
(eight-spice mix)

This book is all about using eight spices in different ways. With just these spices you can make every recipe in the book. Everyone needs to have a good masala mix in their repertoire, so I want to share my art masala mix, which you can use in lots of the recipes. When trying to source the spices at the supermarket, don’t forget to make your way to the Asian/World Foods aisle too. It’s a treasure trove of goodies and inspiration!


Makes about 550g spice mix


	28g cardamom pods

	3g bay leaves

	34g fennel seeds

	100g cumin seeds or ground cumin

	38g ground cinnamon

	100g ground turmeric

	44g chilli powder

	200g curry powder







Start by using a spice grinder, which is the best tool for the job. Lots of smoothie-makers also come with a milling blade that works well to really crush down these whole spices. Put the cardamom pods in the grinder, husk and all. (Imagine trying to de-pod that many – you would have given up before you’d even started. I know I would have.) Whack them in and blend to a fine powder, then pour out into a large bowl.

Now put your bay leaves, fennel and cumin seeds into the same grinder and blitz to a powder. If your grinder is small, you can do each spice alone, but just note that when doing the bay leaves, always blend them with the fennel seeds. They need the seeds to get them moving enough to crush to a powder. Add to the bowl. Mix thoroughly, being sure to do this after each addition as it’s important to make sure that the mix is well blended.

Now for the cinnamon. I prefer to use ground cinnamon as it’s readily available and will save you from having to crush something quite hard – why should we if we don’t need to? Add to the bowl and mix.

Chuck in the ground turmeric and mix. Add the chilli powder and mix. Lastly, add the curry powder and give everything a good stir.

That’s it. Now you have your very own ninth spice, using ingredients you already have at home. Transfer into a jar or jars and you are ready to go!

[image: ] Dried spices can last for a very long time – just be sure to store them in a cupboard that is dark and out of direct sunlight. If you have spices that have sat for a long time and you want to rejuvenate them, add what you need to a non-stick pan over a low heat and gently toast. This will release the oils and restore the spices as if they had been freshly ground today.
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Art Masala (eight-spice mix)

Nadiya’s six foolproof steps to perfect rice

1. MEASURE YOUR RICE

The easy way to measure your rice is in a mug. The average coffee mug is 280g of rice which will feed a family of four as an accompaniment. Multiply up and down to suit the number of people you are cooking for.
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2. NEVER FORGET TO WASH YOUR RICE

Always wash your rice with cold water till the water runs completely clear. Rice is very starchy and this is what makes it gluey in texture. Washing your rice helps take away the starch. To wash the rice, place it into a bowl or saucepan and cover it in water. Use your hand to move the rice around and watch as the water becomes cloudy. Drain and repeat until the water runs clear.
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3. CHOOSE YOUR PAN WISELY

Always cook your rice in a roomy pan, so the rice has space to move when boiling. This means that each grain has room to cook thoroughly and evenly.
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4. HOW MUCH WATER?

Once the drained rice is in the pan, add cold water so the water is just 2cm above the level of the rice. This will work no matter how much rice you are cooking.
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5. BOIL

Put your rice on a high heat. Be sure to stay close-by and stir the rice to encourage movement or the bottom layer will stick to the base and you will get burnt rice. Move the rice until it starts to boil, which is when the rice will be already moving itself.

[image: ]

6. AND FINALLY, STEAM

Once all the liquid has been absorbed, turn the heat down to the lowest it can go, pop the lid on and leave to steam for 15 minutes, for fluffy, light, delicious rice.
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Bangladeshi Breakfast Loaf

It was a treat in Bangladesh when you had a loaf for breakfast, or ‘loof’ as everyone liked to call it. It was sweet, buttery and pillowy soft, very unlike the bread we have with our beans and eggs. So, this is my version – slightly sweet and very delicately aromatic from the turmeric. Instead of butter, I’m using ghee. Wait till you see the bold yellow colour – it’s a loaf like you have never seen before.


serves

[image: 4]

Prep: 20–25 minutes. (+ proving)

Cook: 45 minutes (+ cooling)


	350g strong bread flour, plus a little extra for dusting

	7g fast-action yeast

	7g fine salt

	20g caster sugar

	1 teaspoon ground turmeric

	4 medium eggs, plus an egg yolk for brushing the loaf

	50ml whole milk

	115g ghee, softened

	oil, for greasing



To serve


	salted butter







Start by putting the strong bread flour into the mixing bowl of a freestanding mixer. Add the fast-action yeast to one side of the bowl and the fine salt to the other.

Now add the caster sugar along with the ground turmeric and give everything a good mix till well combined. Make a well in the centre.

Crack your eggs into a jug and whisk till you have an even egg mixture. Pour in the whole milk just until you have exactly 250ml of liquid. You may need more or less than 50ml, but that is why it’s best to do this part in a jug.

Pour the wet mixture into the well in the centre of the dry mixture and mix everything using the dough hook attachment on your mixer till you have a roughly mixed dough.

Now turn up the speed and begin kneading till you have something that resembles a smoother dough. Start adding small knobs of the ghee, allowing it just to incorporate before adding another. Do this till you have finished all the ghee.

Keep kneading for 6 minutes on a high speed till you have a dough that is smooth and stretchy. Transfer the dough to a bowl, cover and leave in the fridge for 2 hours.

Have a 900g loaf tin greased and lined ready for the dough.

Tip the dough out onto a floured surface. Knead a few times and shape it so it neatly fits into the tin. Pop into the tin, cover and leave in the fridge overnight so you can make fresh bread first thing!

When you are ready to bake, preheat the oven to 180°C fan.

Take the dough out of the fridge, uncover and brush all over with the yolk for a beautiful shine. Bake for 15 minutes. Reduce the oven temperature to 150°C and bake for another 30 minutes.

Once baked, leave in the tin for 10 minutes and then remove from the tin, get rid of the paper, and leave to cool completely on a wire rack.

This is best eaten toasted dry in a pan, like my Nani does, till golden on both sides, with lashings of butter. You can also just toast in a toaster, but I highly recommend my nani’s way. I can confirm it’s the best!

[image: ] When you are making something like this that requires a few hours of waiting, I would highly recommend doubling the recipe up. The second loaf, wrapped in foil, will freeze well, so you can have a second loaf without the wait.
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Bangladeshi Breakfast Loaf

Chocolate Bread Pudding

This is bread pudding like you’ve never tried before – at least not the kind I know of, as a Brit. My version is really easy and why wouldn’t you want to have pudding for breakfast? Cocoa sweet, with the scent of fennel and crunch of hazelnut, it’s like the famous chocolate spread but fancier.


serves

[image: 4]

Prep: 10 minutes

Cook: 10–15 minutes

For the bread pudding


	2 teaspoons fennel seeds

	1 litre whole milk

	3 tablespoons cocoa powder

	5 slices of white bread, torn into chunks

	3 tablespoons butter

	50g caster sugar


To serve


	chocolate hazelnut spread

	seedless raspberry jam

	100g roasted chopped hazelnuts







Take a medium non-stick pan and add the fennel seeds. Toast the seeds over a medium heat till you can smell the aroma.

Tip out into a pestle and mortar and crush to a fine powder. Now add back into the pan along with the milk. Bring the milk to the boil and then turn the heat down to a gentle simmer.

Add the cocoa powder and mix through, then add the white bread in chunks and, while simmering, use a whisk to break down the bread. Keep whisking till you are left with a smoother mixture. Add the butter and keep whisking till the mixture comes together, then add the caster sugar and mix through.

Serve the bread pudding in bowls with dollops of the hazelnut spread and jam and then sprinkle over the chopped hazelnuts. Enjoy!

[image: ] If you ever have any leftover bread, or have a loaf that needs to be used up before going away, pop it into the freezer, sliced. It can be toasted from frozen and even be used in this recipe.
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Chocolate Bread Pudding

Frangipane Almond Parathas

Parathas were always a bit of a treat. Whenever we would go dress shopping


makes


Prep: 12 minutes

Cook: 24 minutes


	2 x 500g blocks of puff pastry, defrosted and chilled

	200g ground almonds

	2 teaspoons almond extract

	2 teaspoons ground cinnamon

	2 medium eggs

	70g caster sugar


To serve


	icing sugar
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Frangipane Almond Parathas

Ginger Butter Rice



serves


Prep: 10 minutes

Cook: 45 minutes (+ cooling)

For the rice


	100g basmati rice

	750ml cold water

	½ teaspoon salt

	40g ginger, peeled and grated

	100g unsalted butter


For the maple sauce


	50g linseeds

	100ml light maple syrup


To serve


	chopped dates
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Ginger Butter Rice

Hash Smash Breakfast
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serves


Prep: 5 minutes

Cook: 15 minutes


	4 tablespoons vegetable oil

	3 teaspoons curry powder

	1 teaspoon salt

	150g spring onions, thinly sliced

	500g hash browns, defrosted

	4 medium eggs



To serve


	4 large floury baps

	butter, to spread

	ketchup
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Hash Smash Breakfast

Mint Grapes with Yoghurt
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serves


Prep: 12 minutes (+ freezing)

For the yoghurt


	100g pecans

	500g full-fat Greek yoghurt

	3 tablespoons icing sugar

	1 teaspoon ground cinnamon

	6 cardamom pods

	3 tablespoons whole milk


For the mint grapes


	45g caster sugar

	15g fresh mint leaves

	1 lime, zest only

	500g mixed seedless grapes, halved and frozen
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Mint Grapes with Yoghurt

Roasted Toasted Oats



serves


Cook: 20 minutes

For the oats


	160g rolled oats

	10 fresh bay leaves

	3 tablespoons coconut oil

	400ml coconut milk

	300ml water

	75g caster sugar


For the topping


	200g mixed berries

	25g golden syrup

	1 tablespoon water

	½ vanilla pod
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Roasted Toasted Oats

Velvet Eggs on Toast



serves


Prep: 6 minutes

Cook: 13 minutes


	3 tablespoons butter

	2 teaspoons ground cumin

	25g fresh chives, finely chopped

	100ml whole milk

	6 medium eggs



For the chilli salt


	6 tablespoons fine salt

	6 tablespoons chilli powder



To serve


	sliced bread, toasted

	butter, to spread
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Velvet Eggs on Toast

Vermicelli Slices



makes


Prep: 8 minutes

Cook: 20 minutes (+ chilling)


	1 large cinnamon stick

	1 bay leaf

	4 cardamom pods, squashed to expose the insides

	200g vermicelli noodle nests

	65g salted butter

	600ml double cream

	100g caster sugar

	100ml water

	50g demerara sugar
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Vermicelli Slices
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