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Introduction
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We would love to tell you about the movie but go and watch it. In the meantime, let’s enjoy some colorful delicacies from India. No, we are not doing anything out of the ordinary but elevating simple food using modern cooking styles. You are permitted to put on your sari and bangles for a musical journey into Indians' best.

Namaste- let the cooking begin.

OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO


Recipe 1:   
 
Mr. Qureshi Spicy Dhal with Egg

[image: A plate of food on a table Description automatically generated]


Simply flavorful, spicy, and delicious!


Preparation Time:
 10 Minutes


Cook Time:
 10 Minutes


Serving Size:
 2

List of Ingredients:


	
1 tbsp. canola oil



	
2 eggs



	
1 medium-sized onion (chopped)



	
1 handful curry leaves



	
1 tsp. cumin (ground)



	
50g baby spinach



	
1 garlic clove (crushed)



	
1 Roma tomato (chopped)



	
1 cup massel vegetable liquid stock.



	
1 handful coriander leaves



	
150g dried red lentils





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the oil in a pan.

2. Add in the onion. Cook-stir 3 minutes.

3. Add a part of the curry, cumin, and garlic. Cook for 2 minutes.

4. Stir in the lentils.

5. Add the broth.

6. Add the spinach.

7. Fry the egg in a frying pan.

8. Serve the lentils with the fried egg.

9. Garnish with coriander, tomato, and the remaining curry leaves.


Recipe 2:    

Phunsukh Wangdu Peanut Chicken

[image: A bowl of food on a plate Description automatically generated]


Just like we couldn’t get over the joy of knowing that our Rancho became the world-famous Phunsukh Wangdu, that is the same way we can’t get over the deliciousness of this chicken recipe!


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 4

List of Ingredients:


	
2 tbsp. olive oil



	
2 tbsp. soy sauce



	
1 tsp. cayenne pepper



	
1 tbsp. peanut butter (Creamy)



	
1 tbsp. garlic (chopped)



	
1 tsp. wine vinegar (white)



	
2 chicken breasts (boneless, skinless, and cut into strips)



	
1 cup broccoli florets



	
1 tbsp. ginger (chopped)



	
1 medium-sized onion (chopped)



	
4 handfuls dry-roasted peanut





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Combine the cayenne, peanut butter, soy sauce, and vinegar in a bowl.

2. Pour the olive oil in a wok. Add the ginger, garlic, and chicken.

3. Cook for 5 minutes.

4. Add the rest of your ingredients. Cook for 5 minutes.

5. Serve with rice.


Recipe 3:   
 
The Real Rancho Cheat’s Butter Turmeric Curry
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This perfect combination of yogurt, almonds, and butter is perfect for an evening delight.


Preparation Time:
 10 Minutes


Cook Time:
 25 Minutes


Serving Size:
 2

List of Ingredients:


	
15g butter



	
1 lemon (juiced)



	
1 tbsp. almonds (ground)



	
1 medium-sized onion (sliced)



	
2 tbsp. curry paste



	
1 handful coriander leaves



	
75ml chicken broth



	
100ml natural yogurt (full-fat)



	
1 tbsp. tomato puree





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the lemon juice, Turmeric, garlic, a pinch of salt, and ginger.

2. Put the butter in a pan. Add the onions. Sauté for 5 minutes.

3. Add the puree and curry paste.

4. Add in the chicken.

5. Cook till done.

6. Put the yogurt and almonds in a bowl. Mix well.

7. Stir in the mixture and to the chicken pot.

8. Cook for 4 minutes.

9. Add in the broth. Cook to 5 minutes.

10. Serve with rice.

11. Garnish with the coriander.


Recipe 4:    

Chhote Chana Masala
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Delicious, hearty, and filling!!


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 2

List of Ingredients:


	
1 can crushed tomatoes (with juices)



	
1 tbsp. garam masala



	
1 tbsp. cayenne pepper



	
1 pinch turmeric (ground)



	
1 pinch cumin (ground)



	
1 pinch coriander (ground)



	
1 can chickpea (rinsed, drained)



	
1 tbsp. coconut oil



	
1 pinch ginger (minced)



	
1 small-sized yellow onion (chopped)



	
3 cloves garlic (minced)



	
1 pinch salt



	
1 small-sized Serrano pepper (deseeded)



	
1 handful coriander (fresh and chopped)



	
1 lemon (wedges)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the oil in a saucepan.

2. Add the Serrano, onion, and salt. Cook for 3 minutes

3. Add the ginger, turmeric, garlic, cayenne, coriander, and masala. Cook for 2 minutes

4. Add the tomatoes and juice. Cook for 5 minutes.

5. Then add the chickpeas. Cook for 10 minutes over medium heat.

6. Serve with rice.

7. Garnish with coriander leaves and lemon wedges.


Recipe 5:    

Millimeters Thandai
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Refreshing and deliciously tasty are words to describe this drink.


Preparation Time:
 05 Minutes


Cook Time:
 10 Minutes


Serving Size:
 2

List of Ingredients:


	
6 cashew nuts (soaked and drained)



	
6 almonds (soaked and drained)



	
15 peppercorns (black, soaked, and drained)



	
1 tsp. poppy seeds (soaked and drained)



	
1 tsp. melon seeds (soaked and drained)



	
5 raisins (soaked and drained)



	
1 cup milk



	
1 tsp. saffron (soaked in milk)



	
1 tsp. fennel seeds (soaked and drained)



	
5 cardamoms (soaked and drained)



	
2 tbsp. sugar



	
1 tbsp. rose water



	
1 handful rose petals





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put all the soaked ingredients in a food processor. Processed till smooth.

2. Add in the milk.

3. Mix well

4. Sieve the mixture into a bowl.

5. Add the rose water, the soaked saffron in the milk, and sugar. Mix well till the sugar is dissolved

6. Serve the drink in glasses or cups.

7. Garnish with the rose petals.

8. Enjoy.


Recipe 6:    

Rancho’s Vegan Chickpea Curry
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Being the name of our favorite character, this delicious, creamy, and tasty curry recipe is named after Rancho!


Preparation Time:
 05 Minutes


Cook Time:
 15 Minutes


Serving Size:
 8

List of Ingredients:


	
2 tbsp. garam masala



	
2 tbsp. garlic (crushed)



	
4 tbsp. canola oil



	
1 tbsp. turmeric



	
1 medium-sized onion (chopped)



	
1 tbsp. cumin



	
1 tbsp. salt



	
1 tbsp. cayenne pepper



	
1 tbsp. coriander powder



	
4 cans 15oz drained chickpeas



	
2 tbsp. coconut sugar



	
2 cans 14oz coconut milk



	
1 can 500ml tomatoes (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the canola oil in a large pot. Add the garam masala, onions, cumin, turmeric, coriander, garlic, and pepper.

2. Allow sautéing for 3 minutes over medium heat.

3. Then you add the coconut milk, coconut sugar, salt to taste, tomatoes, and chickpeas. Allow simmering till the mixture is well combined.

4. Serve with rice.

5. Enjoy.


Recipe 7:    

Chanchard Palace Kokum Juice
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Refreshingly cool for summer.


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 1

List of Ingredients:


	
1 cup sugar



	
1 handful kokum fruits (rinsed, deseeded, and chopped)



	
1 cup water



	
4 cardamoms (powdered)



	
1 pinch salt



	
1 tsp. cumin powder (roasted)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the kokum pulp, water, and fruit in a blender.

2. Grind.

3. Sieve the mixture.

4. Put the water and sugar in a pot to form a syrup.

5. Set aside to cool.

6. Then add in the cardamom, the cumin powder, and the kokum mixture.

7. Stir well.

8. Serve.


Recipe 8:    

Pia’s Raita
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Ever wondered how our favorite female character captured the attention of our favorite lead character?

Yes, her dashing looks and fierce personality did part of the job but her love for preparing this delicious side meal did the trick too!


Preparation Time:
 10 Minutes


Cook Time:
 10 Minutes


Serving Size:
 4

List of Ingredients:


	
1 medium-sized tomato (chopped)



	
1 medium-sized bell pepper (green and chopped)



	
1 handful chopped coriander



	
1 medium-sized chopped cucumbers



	
1 tbsp. cumin powder



	
1 tbsp. salt



	
2 cups plain yogurt (thick)



	
1 medium-sized onion (chopped)



	
1 tbsp. cayenne pepper



	
1 medium-sized Serrano pepper (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the green chili, salt, Serrano pepper, cumin, and yogurt in a bowl.

2. Mix well until the mixture is smooth.

3. Add in the remaining ingredients.

4. Mix well.

5. Set aside in the refrigerator for 10 minutes

6. Serve.


Recipe 9:   
 
ICE Tandoori Paneer with Salad Raita
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The Imperial College of Engineering might have its many flaws, but its cafeteria sure serves the best Tandoori Paneer with Salad Raita that you have ever tasted?


Preparation Time:
 05 Minutes


Cook Time:
 10 Minutes


Serving Size:
 2

List of Ingredients:


	
1 medium-sized red onion (chopped)



	
1 lemon (wedges)



	
1 medium-sized cucumber (sliced)



	
1 medium-sized red capsicum (deseeded and sliced thinly)



	
1 tbsp. olive oil



	
4 mini pappadums (microwaved)



	
1 tbsp. tandoori paste



	
1 tbsp. salt



	
50g baby spinach



	
50g Greek Yogurt



	
1 handful mint leaves (chopped)



	
100g paneer (cut into pieces)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put a tbsp. of yogurt, the Paneer, and the tandoori paste in a bowl.

2. Mix well.

3. Pour the olive oil in a frying pan. Add the capsicum and onions. Cook-stir for 4 minutes.

4. Add in your Paneer mixture. Cook-stir for 2 minutes.

5. Add a little quantity of water.

6. Cook for one minute.

7. Put the remaining of the yogurt, salt, and the mint in a bowl. Mix well.

8. Serve this mixture with rice and the Paneer mixture,

9. Garnish with spinach, pappadums, cucumber, and lemon wedges.

10. Enjoy!


Recipe 10:    

Dr. Virus Beef Kofta
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Beneath his strict and sadist personality, Dr. Virus has a soft spot for this delicious beef delicacy! Nothing can separate Dr. Virus from these spicy meatballs, not even his hatred for Rancho!


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 10

List of Ingredients:


	
1 tbsp. garam masala



	
1 tbsp. cumin (ground)



	
1 tbsp. cayenne pepper



	
1 tbsp. coriander (ground)



	
1 medium-sized egg (beaten)



	
2lb. ground beef (extra lean)



	
1 cup cucumber ranch dressing



	
1 pack (8oz.) stuffing mix for chicken (stovetop)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Preheat the oven to 395 degrees F.

2. Spray a rimmed baking sheet with cooking spray

3. Put all your ingredients in a large mixing bowl.

4. Mix well.

5. Mold into meatballs and arrange on the baking sheet.

6. Place the sheet in the oven and bake the meatballs till they are ready.

7. Serve.


Recipe 11:    

Silencer Fenny Cocktail
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Cashew cocktail like you have never had!


Preparation Time:
 05 Minutes


Cook Time:
 Nil


Serving Size:
 1

List of Ingredients:


	
4 ounces of Limca



	
1 lemon (sliced)



	
1 ounce Fenny



	
1 handful of ice cubes





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the Limca and Fenny in a glass.

2. Add the ice cubes.

3. Garnish with a slice of lemon.

4. Enjoy.


Recipe 12:    

Farhan Mango Chicken Curry
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Asides from photography, his family, and friends, the only thing that gives Farhan so much joy is a bowl of this mouthwatering delicacy.


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 2

List of Ingredients:


	
1 tbsp. olive oil



	
1 tsp. salt



	
1 medium-sized onion (chopped)



	
1 cup chopped mango (peeled)



	
1 tbsp. tomato (paste)



	
1-pound stripped chicken breasts (skinless and boneless)



	
1 tbsp. cayenne pepper



	
1 tsp. curry powder



	
4 tbsp. coconut milk



	
1 tbsp. garlic (minced)



	
1 tbsp. fresh ginger root (minced)



	
1 small-sized diced red pepper (sweet)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the oil in a saucepan. Add the red pepper and onions. Cook for 2 minutes.

2. Add the salt, pepper, curry, garlic, ginger, and chicken. Cook till chicken is tender.

3. Add the paste, coconut milk, and mango. Cook over low heat for 10 minutes.

4. Serve with rice.


Recipe 13:    

Centimeter Vegan Aubergine Dhansak Curry
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Dinner has never been so hearty and healthy!


Preparation Time:
 15 Minutes


Cook Time:
 20 Minutes


Serving Size:
 2

List of Ingredients:


	
50g red lentils



	
1 medium-sized onion (grated)



	
1 large-sized Aubergine (chunked)



	
200g can cherry tomatoes



	
1 tbsp. coriander (ground)



	
1 tbsp. Turmeric (ground)



	
1 tbsp. olive oil



	
1 tbsp. garam masala



	
1 tbsp. salt



	
2 garlic cloves (crushed)



	
1 tbsp. cumin seeds



	
2 split cardamom pods



	
1 handful coriander (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Combine the Turmeric, onion, lentils, tomatoes, salt, and water in a pot.

2. Bring to boil for 10 minutes.

3. Put the oil, seasoning, and the Aubergine in a medium-sized bowl. Mix well.

4. Put the Aubergine mixture in a pan. Place the pan on a stove. Cook till the mixture is soft.

5. Add the spice (minus the garam masala). Allow cooking for 2 minutes.

6. Add the lentil mixture, garlic, 1 cup of water, and tomato. Cook for 3 minutes.

7. Serve with rice.


Recipe 14:    

Raju Jersey Royal Bombay Potatoes
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With his family’s poverty hovering over his head like a dark cloud, the only lining in Raju’s bleak world is the Jersey Royal Bombay Potatoes that he loves so much.


Preparation Time:
 15 Minutes


Cook Time:
 25 Minutes


Serving Size:
 8

List of Ingredients:


	
2 tbsp. black mustard seeds



	
2 tbsp. cumin seeds



	
2 tbsp. turmeric (ground)



	
3 tbsp. canola oil



	
1200g new potatoes (quartered, cooked, and drained)



	
1 lime (wedges)



	
2 red chilies (sliced)



	
1 handful cilantro (chopped)



	
2 tbsp. garam masala



	
6 plum tomatoes (pureed)



	
2 tbsp. garlic (ground)



	
2 tbsp. ginger (ground)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the oil in a pan. Add the boiled potatoes. Stir-fry for 10 minutes till crispy.

2. Add the remaining ingredients.

3. Cook for 10 minutes over low heat.

4. Garnish with the cilantro leaves and lime wedges.

5. Serve.


Recipe 15:   
 
Mrs. Rastogi Butter Chicken Turmeric Rice

[image: A pizza sitting on top of a table Description automatically generated]


On good days, Raju’s mother delights her family with this hearty and delicious meal.


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 2

List of Ingredients:


	
20g butter



	
400g skinless and boneless chicken fillet (cut into strips)



	
1 garlic clove (sliced)



	
1 red Capsicum (chopped)



	
1 pinch Turmeric (ground)



	
1 medium-sized brown onion (sliced)



	
1 tbsp. tomato paste



	
1 handful slivered almond (roasted)



	
4 tbsp. thickened cream



	
150g butter chicken recipe base



	
1 handful coriander leaves



	
2 tbsp. Greek yogurt





For the Turmeric Rice


	
1 cup Jasmine rice



	
2 cardamom pods



	
10g butter



	
1 cinnamon stick



	
1 pinch Turmeric (ground)



	
4 whole cloves





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. To prepare the Turmeric Rice, soak the rice in a bowl of water. Rinse and drain.

2. Put the butter in a pan. Add the cardamom, cinnamon, and cloves. Cook-stir for 1 minute.

3. Add in the Turmeric and rice.

4. Stir till your rice is roasted.

5. Add in 1 cup of water. Cover over low heat till rice is done.

6. Put butter in a pan. Add the garlic and onion. Cook for 2 minutes.

7. Add the chicken and Turmeric. Cook for 5 minutes.

8. Add the Capsicum. Cook till the Capsicum is soft.

9. Add in the recipe paste, cream, and tomato paste. Allow simmering for 5 minutes.

10. Serve the rice.

11. Garnish with coriander leaves and almond.

12. Drizzle with yogurt.


Recipe 16:    

Govind Chettinad Chicken Fry
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Being Virus’ personal assistant is a lot of work. It can be very difficult and stressful, but it is nothing that a plate of this spicy delicacy can’t sort!


Preparation Time:
 15 Minutes


Cook Time:
 30 Minutes


Serving Size:
 6

List of Ingredients:


	
1000g chicken breasts (washed and cut into chunks)



	
1 tbsp. coriander seeds



	
1 cinnamon (crushed)



	
1 tbsp. salt



	
1 handful chopped shallots



	
1 tbsp. red chili (powder)



	
1 handful sprig curry leaves (chopped)



	
2 tbsp. fennel seeds



	
2 tbsp. peppercorn



	
2 tbsp. garlic (minced)



	
2 tbsp. red chilies (roasted)



	
1 tbsp. sugar



	
2 tbsp. ginger (minced)



	
4 tbsp. olive oil





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the olive oil in a pan. Add the fennel seeds, peppercorns, coriander seeds, and cinnamon. Fry for 2 minutes.

2. Add in the shallots, curry leaves, chili powder, and salt to taste.

3. Add the chicken, sugar, and spices.

4. Add a little quantity of water. Cook till the chicken is ready.

5. Serve with rice.

6. Garnish with roasted chilies.


Recipe 17:    

Joy Lobo Butter Chicken Salad
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This is in loving memory of the engineer who wouldn’t be.


Preparation Time:
 05 Minutes


Cook Time:
 10 Minutes


Serving Size:
 2

List of Ingredients:


	
1 baby lettuce (without leaves)



	
250g chicken breast fillets



	
200g can lentils (rinsed and drained)



	
150g halved grape tomatoes



	
150g butter chicken simmer sauce





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Preheat the barbecue grill to 350 degrees F.

2. Put the chicken sauce and fillet in a sauce. Mix well.

3. Arrange the chicken on the barbecue grill.

4. Grill till they are done.

5. Serve with tomatoes, lettuce, and lentils.

6. Drizzle the butter chicken sauce on each serving.


Recipe 18:   
 
The 3 Idiots Tandoori Chicken with Flat Bread

[image: A bunch of food on a plate Description automatically generated]


Apart from their joint love for mischief, fun, and happiness, the 3 Idiots share a united love for the Tandoori Chicken with Flat Bread meal.


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 2

List of Ingredients:


	
50g yogurt (Greek)



	
100g Tandoori Marinade



	
100g hommus



	
250g chicken thigh (cut into pieces)



	
1 lemon (wedges)



	
1 small-sized onion (sliced thin)



	
200g cannellini beans (rinsed and drained)



	
1 handful baby spinach



	
1 pack (250g) plain Naan



	
1 handful coriander leaves





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Preheat the grill to 450 degrees F.

2. Blend the beans and hommus till smooth. Set aside.

3. Put half of the yogurt, the chicken, and the marinade in a bowl. Mix well and set aside to marinate.

4. Place the chicken pieces on a foil-lined tray.

5. Place the tray under the grill.

6. Cook till the chicken is done.

7. Prepare the bread according to the instructions on the pack.

8. Serve the bread and the hommus.

9. Top with the chicken mixture.

10. Garnish with spinach, onion, and coriander.

11. Drizzle the remaining half of yogurt in it.

12. Enjoy.


Recipe 19:    

Mr. Rastogi Mater Paneer
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Asides from his paralyzed legs and his former job as a postman, one other thing that Raju’s father misses is his once upon a favorite food – the delicious Mater Paneer dish.


Preparation Time:
 10 Minutes


Cook Time:
 20 Minutes


Serving Size:
 4

List of Ingredients:


	
3 cups shelled green peas



	
3 tbsp. cumin seeds



	
3 cups Paneer (cubed and toasted)



	
6 tbsp. oil



	
2 tbsp. turmeric



	
4 bay leaves



	
2 tbsp. garam masala



	
2 tbsp. coriander (powder and seed)



	
2 tbsp. salt



	
2 medium-sized onion (chopped)



	
1 handful coriander leaves (chopped)



	
2 tbsp. powder red pepper



	
1 cup tomatoes (grated)



	
6 green chillies (sliced)



	
2 tbsp. garlic (ground)



	
2 tbsp. ginger (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the ginger, garlic, and onions in a blend. Blend to a paste.

2. Pour the oil in a wok. Add the bay leaves and cumin.

3. Add the ginger paste. Sauté till done.

4. Then add the garam masala, tomatoes, salt, red pepper, turmeric, and coriander powder.

5. Add the Paneer, peas, and green chilies. Cook till it is glossy.

6. Add 3 cups of water. Cook for 10 minutes.

7. Serve

8. Garnish with coriander leaves.


Recipe 20:    

Suhas Brinjal Pickle
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It is true that we all don’t love Suhas. He is overbearing, egoistic, and proud but we can’t help but love his Brinjal Pickle recipe.

It’s one in a million!


Preparation Time:
 10 Minutes


Cook Time:
 30 Minutes


Serving Size:
 4

List of Ingredients:


	
3 tbsp. olive oil



	
1 handful of curry leaves



	
1 tbsp. chili powder



	
1000g Aubergine (wedges)



	
200g soft brown sugar



	
3 tbsp. garlic





For the Masala Paste


	
1 tbsp. cumin seeds



	
6 cloves garlic



	
2 tbsp. turmeric (ground)



	
2 tbsp. mustard seeds (black)



	
8 Kashmiri chilies (dried)



	
150ml malt vinegar





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Blend the Masala ingredients till smooth.

2. Place the Aubergine in a bowl. Add a pinch of salt. Mix and set aside for a while.

3. Drain all moisture after 30 minutes

4. Pour the oil in a wok. Add the garlic, Masala paste, and curry. Stir for 3 minutes.

5. Add in the sugar and chili powder

6. Add the Aubergine

7. Stir-fry for 5 minutes.

8. Then cook for 15 minutes over low heat till the Aubergine is ready.

9. Serve and enjoy.


Recipe 21:    

Machine Class Professor Shahi Paneer
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Did you enjoy the interaction between the Machine Class Professor and Rancho during the definition of a “Machine”? Then you’d love this meal more!!!


Preparation Time:
 10 Minutes


Cook Time:
 20 Minutes


Serving Size:
 2

List of Ingredients:


	
1 medium-sized onion (chopped)






	
2 tbsp. unsalted butter



	
1 medium-sized red bell pepper (cut into strips)



	
1 pinch salt



	
1 tsp. Paneer masala



	
10oz. Paneer cheese



	
1 tbsp. ginger (crushed)



	
1 medium-sized onion (chopped)



	
1 tbsp. garlic (crushed)



	
1 cup heavy cream



	
1 pinch coriander (ground)



	
1 medium-sized green chili (sliced)



	
1 cup tomato puree





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the butter in a pot.

2. Melt over medium heat.

3. Add the onion and chili. Allow sautéing for 2 minutes.

4. Add the ginger and garlic. Cook for 4 minutes.

5. Add the tomato, Paneer masala, and coriander. Cook for 2 minutes.

6. Add the salt and red pepper.

7. Cook for 5 minutes.

8. Stir in the heavy cream and Paneer cheese. Cook for 15 minutes till all your ingredients are done.

9. Serve with rice.

10. Garnish with chopped cilantro leaves.

11. Enjoy.


Recipe 22:   
 
Mrs. Qureshi Creamy Cauliflower Tikka Masala
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This hearty meal is a perfect dish for all time!!


Preparation Time:
 05 Minutes


Cook Time:
 10 Minutes


Serving Size:
 2

List of Ingredients:


	
500g Cauliflower head (chopped)



	
1 tbsp. olive oil



	
1 small-sized onion (diced)



	
1 handful parsley (fresh)



	
1 handful sesame seeds



	
1 handful roasted cashew nuts



	
4 tbsp. cashew cream



	
1 handful red lentils



	
1 handful ginger (grated)



	
1 tbsp. curry powder



	
1 handful minced garlic



	
1 tsp. turmeric



	
8 tbsp. vegetable broth



	
1 tsp. cumin



	
1 tsp. salt



	
1 tsp. paprika



	
1 cup tomatoes (crushed)



	
1 tsp. agave syrup





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the oil in a pan. Add the onions and Cauliflower.

2. Sauté for 3 minutes.

3. Add the ginger, garlic, salt, spices, and lentil.

4. Add the tomatoes, broth, and coconut cream.

5. Cook till the Cauliflower is done.

6. Serve with mashed potatoes.

7. Garnish with cashew nuts, sesame seeds, and parsley.

8. Enjoy.


Recipe 23:   
 
Mr. Lobo White Hot Chocolate with Turmeric
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A glass of this delicious drink helps to soothe a grieving heart like Mr. Lobo’s.


Preparation Time:
 05 Minutes


Cook Time:
 05 Minutes


Serving Size:
 4

List of Ingredients:


	
1-liter milk



	
4 cinnamon sticks



	
1 tbsp. Turmeric (ground)



	
1 tbsp. ginger (ground)



	
1 pinch cardamom (ground)



	
150g block white chocolate (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the chocolate, ginger, and cardamom in a bowl. Place the bowl in the microwave.

2. Microwave for 2 minutes.

3. Scoop the mixture into an ice cube tray. Set aside.

4. Put the Turmeric and milk in a pan. Cook over medium heat.

5. Turn off the heat.

6. Put the chocolate cubes into 4 glasses. Put one cinnamon in each glass.

7. Share the hot milk into the glasses.

8. Stir.

9. Serve.


Recipe 24:    

Mona Masala Chai
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Pregnant women love to eat healthily, and Mona is no exception. She loves the delicious and nutritious masala Chai drink very much.


Preparation Time:
 05 Minutes


Cook Time:
 10 Minutes


Serving Size:
 6

List of Ingredients:


	
6 crushed cardamom pods (green)



	
1 cup water



	
2-star anise (crushed)



	
2 cloves (crushed)



	
1 handful split cinnamon (crushed)



	
6 peppercorns (crushed)



	
1 cup oat milk



	
2 ginger (sliced



	
2 tbsp. honey



	
2 tbsp. black tea





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the cloves, cinnamon, peppercorns, ginger, cardamom, black tea, water, and star anise in a pot.

2. Boil for 5 minutes.

3. Turn off the heat to allow it to seep.

4. Turn the heat after 7 minutes.

5. Add the milk.

6. Allow simmering for 2 minutes.

7. Turn of the heat.

8. Add the honey.

9. Sieve into cups.

10. Serve

11. Enjoy


Recipe 25:    

Give Me Some Sunshine Horchata
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You can’t ask for sunshine without a glass of horchata!


Preparation Time:
 10 Minutes


Cook Time:
 15 Minutes


Serving Size:
 4

List of Ingredients:


	
1 tbsp. vanilla extract



	
1 pinch salt



	
2 sticks of cinnamon



	
8 tbsp. raw white rice



	
6 tbsp. cane sugar (pure)



	
3 cups milk (whole)



	
1 pinch cinnamon sticks



	
1 cup coconut milk



	
1 cup water





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the coconut milk, rice, cinnamon sticks, water, salt, and cinnamon in a pot. Cook for 15 minutes.

2. Discard the cinnamon sticks.

3. Pour the mixture into a food processor.

4. Add in the remaining ingredients.

5. Blend for 2 minutes till smooth.

6. Sieve into a jug.

7. Place in the refrigerator.

8. Serve when chilled.


Recipe 26:    

Shamaldas Chanchad Aam Panna
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Simply refreshing!!


Preparation Time:
 05 Minutes


Cook Time:
 15 Minutes


Serving Size:
 4

List of Ingredients:


	
2 tbsp. salt (black)



	
3 medium-sized mangoes (peeled and diced)



	
8 tbsp. sugar



	
8 tbsp. mint (fresh)



	
1 tbsp. cumin powder (roasted)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put the mangoes in a pressure cooker.

2. Add in water. Cook till the mangoes are soft.

3. Put the boiled mangoes in a food processor. Blend till smooth.

4. Add the salt, cumin, and sugar.

5. Add water.

6. Mix well.

7. Refrigerate till chilled.

8. Serve.

9. Garnish with mint.

10. Enjoy.


Recipe 27:    

Tracy Shikanji
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Being the secretary of the world-famous scientist has its perks and enjoying a cold glass of Shikanji while working.


Preparation Time:
 05 Minutes


Cook Time:
 Nil


Serving Size:
 2

List of Ingredients:


	
2 medium-sized lemons (juice and slices)



	
1 pinch salt



	
1 tbsp. cumin powder (roasted)



	
6 cubes of ice



	
1 tbsp. black salt



	
2 tbsp. sugar





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Add the sugar and water in a glass. Mix till the sugar is completely dissolved.

2. Transfer the sugar water into a large jug. Add the 3 cups of chilled water and the remaining ingredients asides from the ice cubes.

3. Sieve the mixture into another jug.

4. Refrigerate a bit.

5. Serve.

6. Garnish with ice cubes and lemon slices.

7. Enjoy.


Recipe 28:    

Chatur Pork Vindaloo
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Pork stew never tasted this awesome!!!


Preparation Time:
 15 Minutes


Cook Time:
 30 Minutes


Serving Size:
 4

List of Ingredients:


	
2 tbsp. sugar



	
5 cloves



	
4 medium-sized garlic (chopped)



	
14 Kashmiri chilies (dried)



	
6 black peppercorns



	
2 tbsp. turmeric



	
2 tbsp. cinnamon (crushed



	
1 small-sized ginger (chopped)



	
2 tbsp. cumin seeds (roasted)



	
2 tbsp. olive oil



	
1 tbsp. salt



	
1 medium-sized onion (chopped and made into a paste)



	
1lb. pork shoulder (cubed)



	
6 tbsp. rice vinegar





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Put a part of the cinnamon, chillies, a part of the cloves, turmeric, a part of the peppercorns, cumin, chillies, sugar in a spice blender.

2. Put the blended spice in a food processor. Add the vinegar, ginger, and garlic. Process till you get a paste.

3. Transfer to a bowl.

4. Put the pork, salt, and half of the paste in a bowl. Mix well to coat.

5. Pour the oil in a pan. Add the onion, the remaining cloves, the remaining of the cinnamon, and the remaining peppercorns.

6. Cook for 5 minutes.

7. Add in the remaining spice taste.

8. Add the pork and water.

9. Stir and cook for 10 minutes till the pork is cooked.

10. Serve with bread.


Recipe 29:    

Aal Izz Well Toddy
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All is well that ends well with a glass of toddy!!!


Preparation Time:
 05 Minutes


Cook Time:
 Nil


Serving Size:
 1

List of Ingredients:


	
1 lemon (juice and slices)



	
6 oz. water (boiling)



	
1 tbsp. honey



	
3 oz. rum



	
1 tea bag





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Pour the boiling water in a mug.

2. Add the teabag.

3. Allow steeping for 3 minutes.

4. Discard tea bag.

5. Add the lemon juice, rum, and honey.

6. Mix well.

7. Strain into a glass.

8. Garnish with a slice of lemon.

9. Enjoy


Recipe 30:    

Dubey Chaach
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This refreshing drink is all you need on a hot summer day!


Preparation Time:
 05 Minutes


Cook Time:
 NIL


Serving Size:
 4

List of Ingredients:


	
1 tbsp. ginger



	
2 cups plain yogurt



	
1 small-sized green chili



	
1 tsp. cumin



	
1 tsp. salt



	
1 tsp. black salt



	
4 cups chilled water



	
1 handful cilantro (chopped)



	
1 tsp. chat masala



	
1 handful mint (chopped)





OOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOO

Preparation:

1. Add the ingredients in a food processor except for the mint.

2. Blend till smooth.

3. Garnish with mint.

4. Serve.

5. Enjoy.


Conclusion

There you have it, 30 inspiring Indian meals that would set your palate on fire and also give you that perfect Indian experience!!

Namaste.


Biography

Robert Downton is widely known for the magic he creates from leftover ingredients to an aromatic cuisine. He grew up in a ranch where someone had to cook for more than a dozen ranch hands. Young Robert had spent quite some time with his Grandma Bertha, who was eccentric about cooking. This is where his love for cooking originated. After the meals from the ranch improved greatly, one of the ranch hands entered Robert into a cooking competition, of which Robert came out first.  He has gone ahead to win countless awards in the culinary field, making a name for himself. His exceptional ability to create magical dishes out of the most ordinary ingredients popularized him. In the culinary world, his enormous impact from creating new dishes to making meals that have been termed "art".

Robert hosts a cooking show today, where he divulges tidbits of his culinary secrets to his eager audience. In his leisure time, he travels the world, sampling meals from everywhere and acquiring new knowledge. Typically, he returns from his travels to cook up a storm as he creates magic from a blend of various cultures. His cooking show takes the bulk of his time as he hosts various competitions and cooking fest.
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Author’s Afterthought
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I want to say a big thank you for taking out time to leave me feedback. Your comments have been the inspiration I needed, driving and pushing me to grow and it has quickened my growth process. Knowing you've read my book means the world to me and your comments keep me in check and help me give back better to society. Please leave some feedback as I'm certain it'll help me write better books subsequently and also serve as a useful guide to people who intend to read my books.

Thanks!

Robert Downton
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