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PRAWN PEPPER MASALA

KARNATAKA

Yield: 4 portions
Ingredients Amounts
Vegetable oil 6 Thbsp.
Green chiles, chopped 4 ea.
Onions, chopped 300 g
Curry leaves 40 ea.
Ginger-garlic paste 1 Tbsp.
Coriander powder 1 Tbsp.
Black pepper, crushed 1% Tbsp.
Cumin powder 1 Tbsp.
Turmeric powder Vi tsp.
Kashmiri chili powder 1 tsp.
Garam masala powder Vi tsp.
Tomato purée, fresh 150 ml

Prawns, medium, peeled and deveined 16 ea.

Curry leaves, fried 20 ea.
Lemon wedges 4 ea.

Method

1. Heat the oil in a large saucepan or wok and add the chopped green chile and onions.
Stir-fry for 5 minutes, or until golden brown.

2. Add curry leaves, ginger-garlic paste, and the dry spice powders. Stir-frv for a minute.
Pour in the fresh tomato purée and cook for 2 to 3 minutes. Slip in the prawns with 50
milliliters of water and cook for 3 to 4 minutes over high heat. When the liquid has
almost evaporated and the prawns are done, serve garnished with fried curry leaves and
lemon wedges.

Source: Abhijit Saha
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AROMATIC CHICKEN PILAF WITH RAISINS

CHICKEN YAKHNI PULAO
Yield: 4 portions
Ingredients Amounts
Chicken thigh, boneless 400 g
Ghee 3 Tbsp.
Vegetable oil 3 Tbsp.
Cumin 1 tsp.
Green cardamom 4 ea.
Black cardamom 1 ea.
Black peppercorns 1 tsp.
Star anise 1 ea.
Cloves 8 ea.
Cinnamon stick 1 ea.
Bay leaf 1 ea.
Onion, sliced 200 g
Gatlic, sliced 1 Tbsp.
Green chile, split 2 ea.
Basmati rice 300 g
Chicken stock 600 ml
Salt to taste
Garnish
Golden and dark raisins, fried golden 2 Thbsp
brown

Onions, sliced, fried golden brown 2 Thsp
Cashew nuts, fried 2 Tbsp
Mint leaves 12 ea.

Method

1. Wash and soak the basmati rice for 30 minutes.

2. Heat the ghee and vegetable oil in a heavy bottomed saucepan and add cumin, green
cardamom, black cardamom, black peppercorn, cloves, cinnamon stick, and bay leaf.
Allow them to crackle for half a minute, then add the sliced onion and cook for a
moment. Add the garlic and chiles. Stir for a few moments, then add the chicken pieces.
Continue to stir fry for 3 more minutes.

3. Add the basmati rice and chicken stock. Bring it to a boil and cook over medium heat,
stirring from time to time for 6 to 8 minutes or until most of the liquid has been
absorbed. Cover and bake at 320°F (160°C) for 5 to 7 minutes or until the rice is cooked
through and the liquid has evaporated. Discard the cinnamon stick and cardamom.

4. Serve garnished with fried golden taisins, onions, cashew nuts, and mint leaves.

Source: Abhijit Saha
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PRAWN CURRY WITH COCONUT MILK

CHEMEEN MOILY
Yield: 4 portions
Ingredients Amounts
Prawns, medium, peeled and 600 g
deveined, tail on
Turmeric 1 tsp.
Kashmiri red chile powder Y2 tsp.
Coconut oil or vegetable oil 50 ml
Green chile, slit 4 ea,
Ginger, julienne 2 Thsp
Garlic cloves, chopped 6 ea
Tomato, quartered 2 ea.
Onion, large, thinly sliced 1 ea.
Curry leaves 20 ea.
Coconut milk 400 ml
Water 100 ml
Lemon juice 3 Thsp
Salt to taste
Garnish
Coriander sprig 4 ea.
Ginger, julienne 1 Thsp
Curry leaves, fried 4 ea,

Method

1. Heat oil in wok or a saucepan, add the curry leaves, and allow them to crackle. Add

sliced onion and stir frv for 3 minutes over medium heat.

Slip in the ginger, garlic, and chiles, and stir-fry for 3 more minutes. Add the tomatoes

and allow to sweat. Add the turmeric and red chile powder and stir well. Pour in the

coconut milk and water and bring to a boil.

3. Add the prawns, cover, and cook over medium heat for 5 minutes or until the prawns
are done, stirring occasionally. Adjust the seasoning with the salt, finish with lemon
juice, and garnish with the coriander sprigs, julienned ginger, and fried curry leaves.

[

Source: Abhijit Saha
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RAISIN AND DATE CHUTNEY WITH POMEGRANATE ]UICE
Yield: 475 grams

Method

Ingredients

Raisins

Dates, seeded
Pomegranate juice
Dried red chile, broken in half
Fennel seeds
Cumin seeds
Ajwain seeds
Nigella seeds
Fenugreek seeds
Qil

Jaggery

Lemon juice

Salt

For the garnish
Golden raisins

Red chile, fried

Amounts

tsp.

1. Cut the dates into halves and soak in water with the raisins for 30 minutes.

2. Heat oil in a saucepan and add the seeds and red chile. Allow the seeds to crackle before
adding the dates and raisins. Stir-fry for a minute and pour in the pomegranate juice.

3. DBring to a boil and reduce heat to a simmer. Cook for 10 to 15 minutes, or until the
chutney thickens.

4. Finish with jaggery, salt, and lemon juice. Remove from heat and discard the red chile
pieces. The chutney will continue to thicken as it cools. Garnish with golden raisins and
fried red chile.

Source: Abhijit Saha
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ONION CHUTNEY
Yield: 6 portions

Ingredients Amounts
Qil 2 Thbsp.
Ginger 10 g
Garlic cloves 5 ea.
Asafetida 1 pinch
Onion, sliced 200 g
Green chile 3 ea.
Coriander leaves 20 g
Yogurt 180 ml
Salt to taste

Method

1. Heat oil in a pan. Add the ginger and garlic, followed by the asafetida, onion, green
chile, and coriander. Stir-fry for 3 minutes until soft.

2. Putmixture in a grinder with the yogurt and process to make a coarse paste. Adjust the
seasoning with salt.

Source: Abhijit Saha
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PEANUT CHUTNEY
Yield: 6 portions

Ingredients Amounts
Peanuts, roasted 75 g
Dry red Kashmiri chiles 4 ea.
Tamarind pulp 2 Tbsp.
Garlic cloves 4 ea.
Green chile 1 ea.
Coconut, grated 50 g
Ginger 5 g
Coriander leaves 10 g
Salt to taste
Water 180 ml

Method

1. Broil the peanuts and red chiles in a pan for 2 minutes.

2. Mix together all ingredients. Place in a grinder with water and process to make a coarse
paste. Adjust the seasoning,.

Source: Abhijit Saha
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NORTHERN SPAIN




ALL1OLI

Ingredients Amounts
Garlic cloves, large, coarsely chopped 3 ea.
Salt Yo tsp.
Olive oil 1 cup
Egg volks 1-2 ea.

Method
1. Pound the garlic with salt to a paste. Stir in the egg volks.
2. Add the olive oil in a thin stream, stirring constantly.

Source: Jaume Brichs
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ROMESCO

Ingredients Amounts
Red tomatoes 10 ea.
Garlic bulb 1 ea.
Dried hot peppers 6 ea.
Vinegar 1 tsp.
Salt Y2 tsp.
Qlive oil vl
Bread slices, dried in oven 4 ea,

Hazelnuts, roasted

Method

1. Dry the garlic and tomatoes in the oven. Peel.

2. Scald the peppers and leave in water to be rehydrate.

3. Pound the garlic, tomatoes, peppers, hazelnuts, and bread to a paste,

=

Add the oil, then the vinegar and salt.

Source: Jaume Birchs
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FIDEUA
Yield: 4 portions

Ingredients Amounts
Cuttlefish, about 800 g, cubed 1 ea.
Olive oil as needed
Onions, chopped 2 ea.

Red pepper 1 ea.
Tomatoes, peeled and seeded 2 ea.
Rockfish fumet (stock), warm 9 cups
Garlic clove 1 ea.
Parsley, chopped as needed
Saffron as needed
Salt to taste
Short, thin noodles 4 cups

Method

1. Gently fry the cuttlefish in a little olive oil. Remove from pan and set aside.

2. In the same oil, slowly sweat the onion, without browning, until the cooking liquid has
completely evaporated. Add the pepper and the tomato, and continue frying until it
reaches a jam-like consistency.

3. Add the cuttlefish.
4. In apaella pan, fry pasta in oil until it takes brown.
5. Mix everything in the paella pan and add the rockfish fumet. Season to taste, and cook

for about 4 minutes.

6. As this cooks, make a picada by grinding the satffron, salt, garlic, parsley, and waterina
mortar, Halfway through the cooking time, add this to pan.

Remove from stove and let rest a couple of minutes.

8. Serve.
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