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WELCOME TO CRAVEABLE

Every day most of my thoughts are consumed with what I’m going to eat next. Literally every waking moment. If I’m not thinking about food, I’m asking my friends what they ate for breakfast, aimlessly strolling through supermarkets or just scrolling through endless dishes on social media.

And since I think about food all day, when I’m hungry and need to cook, I’ve become very good at making dishes that specifically suit for my cravings, which is kind of how this book was created.

I want this book to be a collection of simple (or simple enough!) trusted recipes that you can turn to, to take some of the decision making out of your day – for when you need something spicy, salty, sweet, fresh, or just need to make a quick meal that’s still delicious. It may be that it’s super warm outside and you want something bright and fresh; perhaps you’re bored at your desk and need something spicy to perk you up, or maybe you’re just feeling like you need something cozy and comforting after a long cold day.

As someone who usually shares their recipes on TikTok and Instagram, having them all written down in a book is so fantastic. Believe me, I know the faff of watching something online, pausing and scrawling down notes to try and replicate it at home, and never quite knowing if you’re doing it right. I also really love flicking through books for inspiration and knowing that they are more vigorously tested than a random recipe online, and hope this book can be that for you!

As much as I might like to be, I’m not a planner, especially when it comes to food. I understand and admire those who can meal prep, but the joy for me is creating something that just really fits for what I need in that exact moment – I never really know what I’m going to eat in the evening on the morning of that same day, let alone the weekend before! It’s just not how I cook. And though the world is always telling us that we should be meal prepping, batch cooking and generally filling our fridges with as much food as possible, the 30 minutes that I spend at the end of each day making myself something delicious is as satisfying as it gets for me. Because of this, most of the recipes in this book use simple ingredients that you might already have at home or, if not, can easily be picked up from your local corner shop. Where slightly harder-to-find ingredients have been used, I have always tried to list a simple substitute that can be used without impacting the end result. There is also a full list of simple subs on pages 22–23.

Saying that, I don’t want you to feel scared of using what you’ve already got in the cupboard instead, or changing things up to make the recipes feel like your own. Be brave and adjust things to your taste and enjoy the journey along the way – just don’t forget to taste as you go!

Above all, this book is yours and I hope that you turn to it time and again on those days when you just can’t figure out what to cook. Fold the pages, write in the margins, spatter the recipes with sauce and, most of all, enjoy!

Seema x




HOW I REALLY GOT INTO COOKING

(AND SOME MORE BITS FOR ALL YOU NOSY PEOPLE OUT THERE)

As you can imagine, food has always been incredibly important to me – and if you ever had the chance to visit my mum’s house, you would see exactly where that comes from! Food was the thing that always tied our family together. My mum made a fresh meal from scratch every single day: we never ate out, we never had takeaway or oven food, we never ate in front of the TV. But at 7pm every day, my family would gather around the dining table in our house in Slough. Prior to those mealtimes, me and my brother would often hover in the kitchen so that the rotli could come fresh out of the thava (cast iron pan) and straight into our mouths. Usually, our meals were made up of some kind of curry, a dal, some pickles my mum had smuggled in her suitcase from India, papar (also known as poppadoms) and freshly made rotli with rice to follow. Looking back now, it really was a feast to be eating like this, especially when my mum was doing this every day whilst also juggling two jobs and two kids. I didn’t appreciate it at the time, but I find it astonishing looking back at it now. She didn’t have a big budget but somehow managed to create all of this absolutely delicious food, and I think that’s something that’s inspired me in my cooking, and hopefully something you’ll see through the recipes in this book. Great food isn’t about having hundreds of ingredients, it’s about how you use the ingredients that you do have. In this way, my mum’s cooking was what made me first fall in love with food, and so many of her dishes are still my go-to when I want something comforting. Making her Pea & Potato Curry (see page 146) or her 10-Minute Emergency Dal (see page 242) is what real comfort food is for me.

My mum pretty much only made Indian food at home so that’s what I ate every day growing up, but I was desperate to learn more about different foods from around the world. This took off in a major way when I ended up having to take a year off school after being diagnosed with cancer at age 13. It sounds much sadder than it was (or as I saw it at the time) – I wasn’t really old enough to understand the severity of it all and, for me, it mainly meant that I got a lot of time off school to watch daytime TV, specifically the cooking channels! My mum made sure that I was able to fuel my new-found love by buying second-hand cooking equipment from car-boot sales and from eBay. (As a side note, I still get my cake tins from car-boot sales now and recommend you do the same – you can get great-quality, barely used tins for about 50p!). I ended up spending a year at home watching TV and baking to my heart’s content, and by the time I was well enough to return to school, I was baking all my friends’ birthday cakes (ones that looked like teddy bears and penguins) and even selling a few on Facebook!

I returned to school, now considering a career in food, but when it came down to picking my A-levels, a bit of research told me that culinary school would cost me about £50K upfront (which I obviously did not have), and getting a degree at a good Uni seemed the more sensible choice. I studied at Manchester University, achieving a pretty good neuroscience degree, and throughout it all I cooked and learned as much as I could about food. Where I studied was next to a fantastically stocked East Asian supermarket, and though I had very little knowledge of East Asian food, I would trawl the aisles for new and exciting ingredients and bring them home to experiment, looking up recipes on YouTube and trying to replicate them myself.
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Me and my older brother Hitesh.

On one of those nights I wanted to learn how to make a Filipino dish, since I had never tried any nor thought I would be able to visit the Philippines any time soon. Chicken adobo, the national dish of the Philippines, is chicken cooked with a cup of white vinegar and a cup of soy sauce. As you can imagine the entire uni flat reeked of vinegar and my flat mates who were just about to leave for a night out were fuming. But when the chicken simmered down, the vinegar tenderised the meat and the soy melded with the flavours and made it incredibly savoury – it was one of the nicest meals I had ever made and none of us had ever heard of it before. I was so amazed at how simple it was and slightly angry that more people didn’t know about it. I wanted to learn more dishes like this from around the world, simple home-cooked dishes that anyone can make but are just a little less known - and that’s how I started making every country’s national dish.

As I was approaching graduation, I knew I didn’t want a career in neuroscience or to be stuck in an office job in London. So I thought I’d give myself a year to try working in restaurants, and if, worst-case scenario, I hated it, I’d still be able to apply for grad schemes afterwards. I was already sharing a few photos on my Instagram, and had gained a moderate following of just less than 2,000 (using the good ol’ follow-and-unfollow technique) so I reached out to a few chefs that I admired to ask for advice. Only one (my favourite one) replied, Ravneet Gill. Rav invited me for a day to shadow her in the restaurant she was working at. Being an Indian girl who wanted to get into cooking, seeing any representation was close to nil, so seeing her succeed and have my dream job was so inspiring. Over the day she told me to forget all about cookery school (thank God! as where was I meant to get £50K from?!) and to get into a professional kitchen as soon as I could instead. So that’s what I did.

The week I graduated from university I set up five trial shifts at different restaurants in London, leaving my top pick, Gordon Ramsay’s Lucky Cat, for the final day. As the week went on, I got to know a bit about how restaurant kitchens work and what was expected of me, so on that final shift I was ready to try and make a stellar impression. I was offered a job the same day, and somehow was now a professional chef - it must have been the unwavering excitement of being in a kitchen that got me through.

The thing about working in restaurant kitchens is that the hours are horrendous. I was starting work at 8 am and would get home at 1 am; my mum would greet me at the door with a bucket of salted hot water to soak my legs and relax my muscles. Then she would give me a big glass of warm milk with honey and send me to bed, just so I could get up in the morning and do it again the next day. I did that for almost two years, everyday riding my moped in from Slough to London.

It was exhausting, but though there were days when I almost couldn’t bear to get on that moped and head off to work, I always did because I knew that working in the restaurant and learning all these new skills was going to open so many doors into a career I loved. Then one day the long hours caught up with me when I was riding to work in the rain, exhausted from a week of long shifts and probably not paying quite as much attention as I should have been. The car in front of me indicated right but I missed his signal and ended up crashing into the back of it as it turned a corner. I was actually pretty hurt and ended up being bundled into the back of an ambulance, but all I remember from that moment was the feeling of relief that I wasn’t going to be able to go into the restaurant that day.

I took some time off to mend my fractured elbow and during that time MOB kitchen posted an application for an on-screen chef. By a strange stroke of luck, since I wasn’t working 16-hour shifts, I was able to apply for the job, with the help of my brother and his girlfriend (now wife!). We created the most silly and ridiculous job application we could. I didn’t end up getting that role, but I left the job in the kitchen and I started a side business selling brownies and doughnuts from my mum’s house in Slough whilst I looked for work. The brownies were booming. I spent weeks testing out recipes to get the perfect brownie and ended up shipping them all over the country. I’m very proud of that brownie recipe and you can find it on page 193.

During this stage, MOB called me up out of the blue, saying they remembered my silly video and wanted to offer me a role – as long as I was able to start the following Monday! Luckily (again!) I didn’t have a job and so took up the offer immediately. I remember so vividly me and my brother squealing as soon as I got off the phone to Sophie Wyburd.

I had the best time working for MOB and loved being in that fun, creative environment with such talented people every day. I was able to spend my time learning about food and social media, and just really let my obsession for food take over – and all that with some of my favourite people I’ve met alongside me, it really was a dream job. It wasn’t until Jake Gauntlett really pushed me to make my own videos for the national dish series, which I had kept in my head since I first made that chicken adobo at uni, that it all really took off. I soon wanted to create more videos for my own page and have full creative freedom on them, so I took the leap and left MOB but still very much kept all of the friendships I made there with me.

Now I get the privilege of being able to cook and create to my heart’s content, trying out different styles of content, travelling to learn more about food and keeping you all along on this journey with me. Whether you were one of those first 2,000 followers or if you’re just joining me now, thank you so much for reading this far and all the support you give. I really hope you enjoy this book. Social media can be a weird and scary place, but it can lead to some pretty special things.
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WHAT ARE YOU CRAVING?

The way that I face the issue of what to eat for dinner usually just depends on what I’m craving in that exact moment. If it’s a beautifully hot day then I’m most likely to want something fresh, but if I’m nursing a brutal hangover then I probably just need something (anything!) right now! So that’s what I decided this book should be, a collection of recipes that suited every mood and craving. In doing so, I found that most of my moods and the cravings that matched them could be broken down into the following categories:

All I want to eat is something

fresh



All I want to eat is something

salty & savoury



All I want to eat is something

spicy



All I want to eat is something

green



All I want to eat is something

comforting



All I want to eat is something

special



All I want to eat is something

sweet



All I want to eat is something

NOW!



And so that is how I have ordered this book. For the most part the recipes are simple and can easily be made on a Tuesday night after work with perhaps just a quick trip to your local shop on the way home for the handful of ingredients that you don’t already have to hand, though some are more labour intensive. The something special chapter (pages 157–89) is for those times when you’ve got friends or family over and you want a project. For me, that time spent over the stove prepping a meal is itself a craving. I love those minutes and hours spent creating something fantastic that you know your guests will love. The something NOW! chapter (pages 219–43) is the very opposite of that. These are my emergency recipes. They are generally meals for one, for when you’re in a mad rush, perhaps feeling jaded and in need of an immediate pick-me-up that might otherwise come in the form of an expensive takeaway. I’ve put them at the back of the book, after even the desserts, so you have immediate access when then need arises.

My criteria for desserts is that they have to be show stopping and deliciously moreish, and I’ve created a whole chapter for you in this book. They are what turn occasions into something a bit more special. Just try and eat a Caramelized Banana Split (page 212) or take a bite of a Tangfastic Doughnut (page 194) and not have a smile on your face afterwards.

I hope that ordering the recipes in this way makes as much sense to you as it does to me, but I’m also treating you to a slightly more traditional recipe list here, just in case you do, in fact, simply want to find the dinner recipes.




A RECIPE LIST
(THE TRADITIONAL WAY)

SNACKS, STARTERS & SIDE DISHES

Beetroot & Feta Chaat [image: vegetarian]

Cheese & Onion Borek [image: vegetarian]

Crispy Chilli Garlic Roast Potatoes [image: vegetarian]

Crispy Cumin Rice & Peas (Tadhig-Style) [image: vegetarian]

Crunchy Coconut & Sesame Broccoli [image: vegetarian]

Egg-Fried Rice [image: vegetarian]

Garlicky Anchovy Butter Smashed Potatoes

Glass-Shatteringly Crispy Kimchi & Potato Pancakes [image: vegetarian]

Sambal Fish Sauce Wings with Cooling Spring Onion Dip

Sticky Tamarind Cola Ribs

Sumac & Lime Oyster Mushrooms [image: vegetarian]

Vinegary Mint Chutney [image: vegetarian]

LIGHTER MEALS & SALADS

Bombay Fish Finger Sandwich

Caramelized Honey & Za’atar Cheese Toastie [image: vegetarian]

Caramelized Red Onion & Courgette Orzo Salad [image: vegetarian]

Cheat’s Doritos Chilaquiles [image: vegetarian]

Crispy Ginger & Lime Bean Salad [image: vegetarian]

Crispy Rice & ‘Seaweed’ Salad [image: vegetarian]

Emergency Dumpling Soup [image: vegetarian]

Loaded Summer Rolls [image: vegetarian]

Prawn & Spring Onion Pakora

Rotli [image: vegetarian]

Secret Cheesy Masala Egg Muffin [image: vegetarian]

Spicy & Sour Green Beans with Tuna

Tomato Caesar-Esque Salad

Zingy Crispy Egg Cabbage Salad [image: vegetarian]

VEGGIE MAINS

15-Minute Laksa [image: vegetarian]

Aubergine & Mushroom Iskender [image: vegetarian]

Bursting Cherry Tomato & Harissa Pasta [image: vegetarian]

Cacio e Pepe Spätzle [image: vegetarian]

Cheat’s Curried Omurice [image: vegetarian]

Cheat’s Leek & Brie Spanish Tortilla [image: vegetarian]

Cheesy Gochujang Tortellini [image: vegetarian]

Chilli Paneer V8 [image: vegetarian]

Creamy Paprikash Beans [image: vegetarian]

Curried Cabbage Wedges [image: vegetarian]

French Onion Gnocchi [image: vegetarian]

Icy Miso Noodle Soup [image: vegetarian]

Jerk-spiced Butter Cauliflower & Crunchy Maple Chickpeas [image: vegetarian]

Keralan Egg Shakshuka [image: vegetarian]

Miso Mushroom Carbonara-Esque Spaghetti [image: vegetarian]

Mum’s Emergency 10-Minute Dal [image: vegetarian]

Pea & Potato Curry [image: vegetarian]

Peach & Halloumi Tacos [image: vegetarian]

Pickled Jalapeño Mac & Cheese [image: vegetarian]

Scotch Bonnet Coconut Broth & Crispy Halloumi Noodles [image: vegetarian]

Smoky Cauliflower & Pepper Shawarma Bowl [image: vegetarian]

Smoky, Sticky Soy-Braised Tofu [image: vegetarian]

Spicy Garlicky Soy Sauce Pasta [image: vegetarian]

Sticky Umami Mushroom Rice Bowl [image: vegetarian]

Thai Basil Aubergine [image: vegetarian]

Tomato & Peanut Udon [image: vegetarian]

Za’atar Ricotta Dumplings [image: vegetarian]

MEATY MAINS

Cabbage Dumplings

Caramelized Orange Sichuan Braised Oxtail

Chorizo & Pea Pozole

Citrusy Miso Roast Chicken with Pickled Chilli & Chive Dressing
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