

  


  [image: cover]




  
    
  


  AN INDIAN

  HOUSEWIFES

  RECIPE BOOK


  
    
  


  In the same series


  The Curry Secret


  The New Curry Secret


  Steaming!


  Ice Cream Made Easy


  Chinese Cookery Secrets


  
    
  


  [image: ]


  
    
  


  Constable & Robinson Ltd

  3 The Lanchesters

  162 Fulham Palace Road

  London W6 9ER

  www.constablerobinson.com


  First published in the UK, 1985


  This edition published by Right Way,

  an imprint of Constable & Robinson, 2009


  Copyright  Laxmi Khurana, 1985, 2009


  The right of Laxmi Khurana to be identified as the author of this work has been asserted by her in accordance with the Copyright, Designs & Patents Act, 1988.


  All rights reserved. This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent, re-sold, hired out or otherwise circulated in any
  form of binding or cover other than that in which it is published and without a similar condition including this condition being imposed on the subsequent purchaser.


  A copy of the British Library Cataloguing in Publication Data is available from the British Library


  ISBN: 978-0-7160-2078-3


  Printed and bound in the EU


  
    
  


  PREFACE


  The author is an Indian housewife, living in Britain. She enjoys cooking and has made it one of her particular hobbies and interests. When entertaining friends she has often
  heard remarks to the effect that Indian cooking is complicated, time-consuming and very difficult. This is not true. Indian cooking can be fun and simple. This book removes the myths, and explains
  Indian cooking by straightforward step by step methods. Many of the recipes in the book are for family dishes which would not be served in restaurants. Hence the title An Indian
  Housewifes Recipe Book.
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  INTRODUCTION


  Indian food, and spicy food in general, has become common and increasingly popular outside India over the past few decades. This is especially true in the UK, where cosmopolitan
  influences have increased the number of non-English restaurants considerably. In spite of all this, there remains a myth that Indian cooking is cumbersome and time-consuming. This book explains how
  Indian cooking can be simple, based on a few, well-known spices which are easily available.


  For simplicity I have divided Indian cooking into a number of sections: starters; savoury snacks; meat and fish curries; dhals; vegetable curries; chutneys, pickles and raitas; sundries, like
  chapattis, rice, etc; and sweets. Starters and meat curry dishes are pretty standard, and easily understood by most people. However, the dhals and vegetable curries offer a lot of variety and are
  much used in Indian homes, but are not so readily available in restaurants. Therefore, besides covering the more popular meat and sundry cookery, this book covers a range of dhal and vegetable
  dishes to give you the opportunity of trying them.


  Utensils and Equipment


  Here are some basic utensils and equipment needed for Indian cooking:


  
    	
      a tava  heavy-based flat pan which can be bought at most Indian shops. If this is not available, then a large heavy-based frying pan can be used;

    


    	
      a liquidizer or food processor;

    


    	
      a sieve or skimmer (used for deep frying foods);

    


    	
      a wok, or a large, deep frying pan;

    


    	
      a colander; and

    


    	
      a large serving spoon (marked with spoon measurements ).

    

  


  
    In India, and in many restaurants in the UK, a tandoor is often used. The tandoor is a clay oven, which is heated to a very high temperature in excess of
    800F (430C). Most Indian homes in the UK do not have a tandoor, and therefore normally use an ordinary oven for tandoori dishes.

  


  Ingredients


  Some of the commonly used ingredients include: tandoori masala, garam masala, madras curry powder, garlic, ginger (both fresh and powdered), chilli powder, turmeric powder, hing
  (asafoetida), coriander (fresh, seeds and powdered), black peppercorns, cinnamon, cardamom, cloves, nutmeg, cumin (both seeds and powdered), fennel seeds, fenugreek seeds, rai (both black mustard
  seeds and powder), soy sauce and ghee.


  Tandoori masala, garam masala and madras curry powder are mixtures of other spices.


  Tandoori masala is a combination of salt, coriander, cardamom powder, cinnamon powder, black peppercorns, cumin powder, ground cloves, chilli powder, ground bay leaves, mace, nutmeg, fenugreek
  powder, garlic powder and ginger powder. It is easily available in most large supermarkets.


  Garam masala is a combination of coriander powder, cumin powder, black peppercorns, ginger powder, cinnamon powder, pimento, cardamom powder, ground bay leaves, ground cloves and nutmeg. This
  again is easily available in large supermarkets.


  Madras curry powder, again very easily available from most supermarkets, is a mixture of cumin powder, chillies, turmeric powder, ground mustard seeds, ground poppy seeds, garlic powder, and
  ground fenugreek.


  Ginger is available in both fresh and powder form, and is a reddish-brown coloured root. To use fresh ginger, remove the skin of the root and then chop finely. In powdered form, the root is
  first dried and then ground. Ginger can be purchased already powdered.


  Garlic, again, is available in both fresh and powdered form. It is a very strong-smelling bulb, consisting of a number of small sections, known as cloves of garlic. To use fresh garlic, remove
  the skin from the clove, and chop finely. For the powdered form, the garlic is dried and then ground, or it can be purchased already powdered.


  Chilli powder is often available in varying degrees of hotness. I recommend that milder forms of chilli powder are used initially. After some time, when you really want to try extra hot dishes,
  then either use slightly larger quantities of mild chilli powder, or buy a hotter variety.


  Fresh green chillies are used in many recipes. If these are chopped by hand (rather than a liquidizer or food processor), you should make sure that you wash your hands with soap immediately
  after cutting them. This is essential because otherwise a burning sensation will be felt on your hands. This sensation transfers to any other part of your body that you touch. Fresh green chillies
  are available at most supermarkets.


  Turmeric powder is the powdered form of the stem of a plant. It is bright yellow in colour and is widely available.


  Hing (asafoetida) is a gum resin which is available either in gum or powder form. It has a very strong smell, and is mainly used for flavouring. It also aids digestion. It is available in most
  Indian shops but is not generally found in supermarkets. Some of the curries in this book use hing, but if it is not available, then the curry can be cooked without it. The fragrance of the curry
  will be less strong but only a small difference in taste is apparent.


  Coriander is available in three forms: fresh, which is a green leaf used for garnishing and flavouring; powder, which is used for flavouring; and seeds, which are sometimes used for growing
  fresh coriander. Powdered coriander is easily available, but fresh coriander can be difficult to obtain. If it is not available then use fresh parsley for
  garnishing instead.


  Black peppercorns are mainly used in savoury snacks and biryanis. It is the fruit of a plant and is easily obtainable in most supermarkets. Powdered form is often used in raitas and pickles.


  Cinnamon is also available in two forms: cinnamon stick, which is the dried bark of the Asiatic shrub, broken into smaller pieces; and the powdered form, which can be used instead of the stick.
  The powdered form can be easily obtained.


  Cardamom is a dried fruit with very aromatic seeds. Several of the seeds are enclosed together in a light green or creamish-white coloured pod. The pod can be used whole, or the seeds can be
  removed from the pods and then used.


  Cloves are the dried flower buds of a special Asiatic tree. They are used whole, for flavouring, in many curries.


  Nutmeg is the very hard, aromatic seed of a tree. The seeds are ground, and powdered nutmeg is easily available in most supermarkets.


  Cumin is the dried fruit of an umbrella type of plant (umbelliferous), which is used for flavouring. Both the powdered form and the seeds are very widely used in curries and pickles. Both forms
  are easily available from supermarkets.


  Fennel seeds, like cumin, are also a dried fruit. They are used in some recipes and for making tea. Fennel seeds, light green in colour, have a very mild bitter taste. They are also often eaten
  raw.


  Fenugreek seeds are very dark orange in colour and are often used to grow fresh fenugreek. Ground fenugreek is used in making various mixed spices and in chutneys and pickles. Fresh fenugreek is
  a vegetable, sometimes cooked like spinach.


  Rai (black mustard seeds) are the seeds from the pods of yellow flowers of a small plant. The seeds are used for flavouring curries, and the powdered form is used for pickles. Both varieties of
  rai are available from most Asian shops or large supermarkets. Sometimes health food shops also sell rai.


  Soy sauce, an extract of soya beans, is not commonly used in India. Elsewhere, however, many Indian homes use it for cooking curries.


  Ghee can be obtained from some Indian shops, but clarified butter could be used in its place. Clarified butter can be made by boiling unsalted butter itself for about 20 minutes, allowing it to
  cool, and then skimming off the scum on the surface to leave a clear liquid. If salted butter is used, then the clear liquid should be poured off, and the salt residue left in the pan. The clear
  liquid solidifies after cooling and is used for cooking. The residue is thrown away.


  Most of these spices can be obtained in bulk, and stored in a cool place for up to nine months or a year. It is a lot cheaper to buy spices in this way than to buy an occasional two or four
  ounce packet. If you find it difficult to obtain garam masala, tandoori masala, madras curry powder or any of the other spices, there are a number of Indian shops which sell by post.


  Marinating


  In Indian cooking, the process of marinating is frequently used to flavour foods. Marinating is often done by soaking the food to be flavoured in a mixture of yoghurt and
  spices. The minimum amount of time for marinating is about four hours, but the longer you leave food marinating, the better it tastes. This is especially true of tandoori dishes, where the fresh
  meat needs to marinate for about eight to twelve hours. Marination also serves to tenderise meat.


  Dhals


  Dhals, often called pulses, are different types of seeds, used to make a variety of dishes. There are about fifteen different types of dhals; and again these can be bought in
  bulk and stored for up to a year. It is very difficult to describe all the different types of seeds in English; only a couple are well-known in English households,
  namely lentils and chickpeas. Most other varieties are available in Indian shops, and the Indian names may be used to buy them. Dhals are an acquired taste, and there is a tremendous variety in the
  way they can be cooked and, accordingly, in their flavour. They are usually served with rice, or another curry. Care must be taken in cooking dhals, to ensure that the seeds are well-boiled. They
  should not be eaten raw. This is because, unless cooked properly, they can be difficult to digest. In all the dhal recipes, cooking times should be carefully adhered to.


  Different types of dhals are often ground to make flour. This flour is used to make poppadums, dhokra and a variety of other dishes. Also used in Indian cooking are two very commonly used
  flours: besan, or gram, flour, and chapatti flour. Besan flour is made from ground black grams, which are pulses. Chapatti flour is made from ground wheat. Neither of these flours has a direct
  English equivalent, but are easily obtainable from Indian shops, or health food stores.


  Dhals often contain impurities like dust particles and chaff. So before they are cooked, they need to be washed properly. This is done in one of the following two ways:


  
    	
      The seeds can be individually sorted out, a few at a time and the impurities individually picked out. This method is the best, but is very laborious and time-consuming.

    


    	
      A faster method which is nearly as successful is to wash the dhal in such a way that the impurities sink to the bottom or float to the top. This is done by taking two large
      pans and placing the dhal in one of them. Add plenty of cold water so that it covers the dhal by about two inches. Now shake the pan so as to stir the dhal. The chaff floats to the top and can
      be thrown away. Transfer the rest of the contents gradually to the second pan until very little dhal is left in the first pan. The impurities should be at the
      bottom with this small amount of dhal. This residue can either be discarded with the impurities or carefully picked so that all the impurities are thrown away. Repeat this process of mixing
      fresh water, stirring and transferring the contents back and forth about six to seven times. This method has something in common with the principles of gold panning in olden
      times.

    

  


  Vegetables


  There is a tremendous variety of vegetable dishes in Indian cooking. Most of the vegetables are sold in English shops, e.g. potatoes, peas, aubergines, okra and peppers. The
  book does, however, include recipes which contain four rather uncommon vegetables. These are tindora, vallour, kadu and guaer. These are available from most Indian shops, and obviously have to be
  bought fresh. The closest approximation to any one of these four special vegetables is marrow, which can be used instead of kadu.


  These uncommon dishes are well worth a try if you enjoy experimenting and are vegetarian. The Indian names can be used to buy these vegetables.


  Raitas


  Raitas are made from fresh natural yoghurt. Most Indian households make their own natural yoghurt, and raitas always taste better with freshly made yoghurt. Obviously they are
  not a main meal, but could be described as sundry dishes.


  Pickles and Chutneys


  Pickles and chutneys are always available at the table  in fact, an Indian meal would be incomplete without a variety of them. You can buy many ready-made pickles from
  most English supermarkets, or else prepare your own, as shown in some of the recipes.


  Quantities of Ingredients


  Indian cooking is an acquired art. You can never be very precise about the quantity of spices; it depends very much on your own taste. Sometimes it is worth experimenting with
  quantities until you arrive at the blend which suits your own taste buds. It is always best to start with a minimum of spices, as I do in this book. After a while, perhaps you might like to add
  other spices to the recipes in very small quantities, to experiment with flavours. You should not be afraid to do this, as all Indian cooking has been handed down through the generations, each
  generation varying the blends of spices in its own way.


  In most Indian households today, the same curry cooked on different days may well taste slightly different. The measurements of spices in this book should therefore be used more as basic
  guidelines, rather than as hard and fast rules.


  Since this book is mainly aimed at the reader who is cooking for a family, I have constructed most of the recipes as enough to feed four people. If the dining table is to be shared by a larger
  or by a smaller number, then the amount of each ingredient must be increased, or reduced, proportionately.


  Some ingredients like bay leaves and cloves are used for cooking but not eaten. The curry is served with these ingredients left in, but the person eating discards them at the side of the
  plate.


  Preparation and Cooking Times


  For convenience I have included a preparation and cooking time for each recipe. This is the total period from the moment of beginning work on the recipe until the time the food
  is to be served. Some of these times are quite long  several hours in a few instances. Of course this does not mean that the housewife is busy for hours just to make the one meal! The
  preparation and cooking times include the periods during which the ingredients are soaking or marinating  an important procedure which imparts the
  characteristic flavour to many Indian recipes. But these times do indicate to the busy housewife whether a particular recipe can be ready for supper tonight!


  Serving the meal


  As a final note, you may be interested to know how a typical Indian meal would be served. Usually it would start with drinks, and an assortment of savoury snacks, while sitting
  around before dinner. Once at the table, the meal typically begins with a starter, and this is followed by one or two meat dishes, accompanied by a rice dish with one vegetable curry and/or dhal.
  Chapattis or parothas or puris are also served at the same time, but usually only one of the options is served. Raitas, poppadums and a variety of pickles and chutneys should also be placed on the
  table, together with a fresh salad. Normally, as the dishes are laid out, the diners help themselves to a selection of each as they require.


  Drinks to accompany Indian meals are usually non-alcoholic, as the spicy food tends to detract from the flavour of wine, and vice versa. Therefore, either iced water with a slice of lemon and a
  small amount of sugar is served, or lassi (yoghurt and water combined). However, wine or beer can be served, according to individual taste.


  Once the main course is finished, the sweet is served, followed by coffee or tea. Indian tea is made by adding tea, a teaspoonful of fennel seeds and 2 or 3 cardamoms to water, bringing the
  water to the boil and boiling for about 3 to 4 minutes, adding milk and boiling again for about 2 to 3 minutes, thus making a strong brew of tea. This is usually served, accompanied by fennel seeds
  mixed with sugar crystals, on a plate.


  This should give you some guidelines, if you are planning on having a full Indian meal, on how to serve, and what dishes to combine.





End of sample
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