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INTRODUCTION

My teenage niece defines my life aesthetic in three words. ‘Maasi, you have a “that girl vibe”,’ she told me once over mugs of almond milk matcha. I immediately Googled ‘that girl’ to understand how a kid from generation Alpha viewed me. #ThatGirl is a more sustainable version of the hustling #GirlBoss from the last decade: she represents a community of women engaged in mindful productivity, is committed to self-betterment, thrives on effective routines, eats in season and cooks wholesome meals. A few scrolls later, I was convinced, that #ThatGirl does dress, cook and eat like me.

I understand why my niece looks at me that way though. For a year before I landed this cookbook deal, I was tremendously inspired to follow a vegan diet on a whim. I read umpteen articles and studies, and watched documentaries that convinced me that in order to feel better, I had to add more whole foods, grains and plants in my meals. Being born in a Gujarati family, I have been a vegetarian all my life, but veganism was a new beast even for me.

My journey began with cutting the cord with yoghurt, an ingredient I had been obsessed with all my life. I ate a yoghurt bowl for breakfast, drank chaas after lunch, and had raita at dinner. Yet somehow, I didn’t know it wasn’t working for my body type, not until I tried a vegan diet. The next step included letting go of animal milk and instead glugging glasses of iced lattes made with fresh coconut milk: I made bliss balls with nut milk remains, ate more fruits and greens than ever before, and the result was me feeling like the best version of myself.

At first, lunch and dinner meals were full of ad-hoc solutions like ‘No paneer? Just add tofu. No cheese? Just add vegan parmesan’, but when I was given an opportunity to write a vegan Indian cookbook, I knew the rules had to change. I knew I didn’t want to write a book that simply called for ‘vegan substitutes’ of meat or dairy, a complaint I had with several vegan recipes, but instead I wanted to make a record of Indian recipes that were vegan by nature and could be found in every single part of India.

For a country with a 39 per cent vegetarian population, this wasn’t too hard. Personally for me, not only did I follow a predominantly plant-based diet, I had also written two Indian food books—Tiffin: 500 Authentic Recipes Celebrating India’s Regional Cuisine and Whose Samosa Is It Anyway?—which broadened my understanding of the nuances of Indian regional cooking. Through these books, I realized that from the Malvani cuisine that originates on the banks of the Arabian Sea on the west coast of India, to Bengali food in the east, to Rajasthani food, Indians have been savouring plant-based textures in place of meat for over several decades. Take for instance a dish called ‘kele ki machli’, which literally translates to ‘fish of raw bananas’. This is a Kayasth preparation from the northern region of India, and comes from the kitchens of a cultural sect that originally mingled with the Mughals and therefore needed to cook and eat food that resembled the diet of the court rulers. Similarly, the Bengali ‘dhoka’r dalna’ is an intrinsic part of their niramish, no onion, or garlic repertoire. The word ‘dhoka’ here means ‘betrayal’, signifying fooling the family into eating a vegetarian meal and tricking them into believing that the lentil cakes are in fact chunks of meat.

These are just two examples of how beautifully Indian cooking utilizes ingredients such as raw bananas, its stem, the insides of a plantain flower, raw jackfruit and sometimes chickpea flour dough instead of meat. Like pieces of mutton or fish, these vegan ingredients are cubed and marinated, or minced and added to gravies and curries. Interestingly, Indian faux meat didn’t come around as a plant replacement for meats, but has always been an intrinsic part of our cuisine, to be eaten on days when one had to disguise vegetarian food to look like meat, or to make vegetarian food exciting on days when Hindus fast.

The Indian Vegan contains essential recipes that will come in handy, if you are committing to this lifestyle. It includes basics that are the foundations of veganism, such as how to make nut milks at home, or how to make vegan cream and yoghurt that are not store-bought and loaded with emulsifiers and preservatives. I’ve also shared some basic chutney and house-made ketchup recipes that are a must-have with the snacks, to keep it wholesome from main to side. The small plates section features a mix of my creations, those that I cook while entertaining such as mini papad and potato–avocado canapes, peas and coriander smash on khari biscuit, beetroot tikki with orange-zested almond-yogurt, as well as traditional eats like lilva kachori, pudina panki from Gujarat, peanut and coconut sundal from Tamil Nadu, Sindhi bhee kebab, Maharashtrian kothimbir vadi, thalipeeth and more. Some of my large plates are quirky, like a paratha stuffed with a thoran made with jackfruit, a leafy fennel seed-seasoned khichdi and Marwari-style ohn no khao swe. There are traditional large plates too—a host of regional Indian recipes from every corner of the country like the Garhwali kafuli, Kerala’s ulli theeyal, Darjeeling’s famous laal aloo Wai Wai and others. For a handful of main course recipes, I have made easy swaps to create a vegan dish out of a hardcore meat-dish, like a Hyderabadi haleem which is so hearty in spite of being sans meat and a tempeh biryani that uses cubes of fermented soybean for those dense bites.
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Lastly, the toughest but the most gratifying chapter of this book is the dessert section, which took me months to perfect—after all, what is Indian meetha without milk, ghee and mawa? Oh, you’ll be surprised.

This book is a playground for a cook dabbling with a vegan lifestyle. Whether you are a thorough follower, or someone who is on a trial subscription, you’ll find an answer to ‘what to cook for dinner tonight’, and recipes that will deeply nourish you in the bargain. Because that’s what #ThatGirl would recommend.
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ESSENTIALS


CASHEW MILK

My go-to ingredient, especially when I need a quick dairy swap to make any dish creamy, to add body to my smoothies or ‘milkiness’ to Indian desserts. Cashew milk is a lot heavier than the other vegan milks mentioned in this section, and it thickens as it stays in the refrigerator, so it is best to shake the milk before use.
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INGREDIENTS

½ cup cashew nuts (halved)

1 pinch sea salt

2 tsp maple syrup (optional)



METHOD


	In a bowl, soak the cashew nuts for at least 4-5 hours. Drain and rinse with filtered water.

	Add 1 cup filtered water to the drained cashew nut and blend them in a high-speed blender until the mixture emulsifies.

	Add the remaining ingredients and blend once again.

	Using a fine cheesecloth, strain the milk out. Reserve the leftovers in cheesecloth; you can add them to tikkis and kebabs, use it in fillings and to thicken gravies.

	This milk will stay fresh for 2 days in the refrigerator.





ALMOND MILK

This one is my milk of choice for my daily coffee fix. Almond milk takes on flavours easily, unlike coconut or cashew milk that have distinct flavour notes of their own. Almond milk is adaptable and goes from sweets to savoury dishes effortlessly.
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INGREDIENTS

½ cup raw almonds

1 pinch sea salt

1 deseeded medjool date (optional)



METHOD


	In a bowl, soak the almonds overnight. Drain and rinse with filtered water.

	Add 1 cup filtered water to the drained almonds and blend them in a high-speed blender until the mixture emulsifies.

	Add the remaining ingredients and blend once again.

	Using a fine cheesecloth, strain the milk out. Reserve the leftovers; you can add them to tikkis and kebabs, use it in fillings and to thicken gravies.

	This milk will stay fresh for 2 days in the refrigerator.





COCONUT MILK

Coconut milk works exceptionally well in Indian curries and gravies, especially southern flavours. The trick with this milk is to press it at least three times and reserve the milks as press one, two and three. The first one is the creamiest, and the milks become progressively thinner; the third press is great for lighter soups and to cook rice.
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INGREDIENTS

1½ cups chopped coconut flesh (of the brown coconut, not tender coconut)

1 deseeded medjool date (optional)



METHOD


	In a blender, blend all the ingredients with 2 cups of water on high speed until the mixture emulsifies.

	Using a fine cheesecloth, strain the milk out. This is the first press of the milk and is thick. You can use the same molasses and repeat the process to extract a second press.

	This milk should ideally be used fresh, but you can store it for 1-2 days in the refrigerator.





VEGAN CREAM

I always have a box full of vegan cream in my refrigerator. This cream can be used the same way real dairy cream is used. Eat it with fruit or add a dollop to breakfast porridge, or use it to make dal makhani and other full-bodied Indian gravies.
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INGREDIENTS

1 cup whole cashew nuts

¾ cup filtered water (plus extra)

1 deseeded medjool date (optional)



METHOD


	In a bowl, soak cashew nuts for 5 hours.

	Drain and transfer the nuts into a blender.

	Add just enough water to the blender to allow the nuts to turn. Blend at high speed.

	Once the mixture becomes creamy, blend it for 30 seconds.

	Store the cream in a jar for up to 2 days in the refrigerator.





OAT MILK

This is your iced coffee’s best friend. Oat milk has a neutral flavour and is not nutty like the other milks mentioned in this section. It works well to thin Indian gravies, in stews and in vegan desserts. (The leftovers from the extraction are great as a moisturizing skin scrub!)
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INGREDIENTS

1 cup oats

1 deseeded medjool date (optional)



METHOD


	In a blender, combine the oats, the date (if using) and 2 cups of water and blitz on high speed.

	If the oats are absorbing too much water, add more.

	Using a fine cheesecloth, strain the milk out.

	This milk can be stored for up to 2 days in the refrigerator.





RED CHILLI–GARLIC CHUTNEY

Spread it in vada pav, mix it in sev puri or bhel or just serve it as a condiment with a fried snack, this zingy chutney never lets you down!
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INGREDIENTS

½ cup garlic cloves (peeled)

1 tbsp red chilli powder

½ tbsp coriander powder

2 tsp cumin powder

Salt as per taste

Juice of ½ lemon



METHOD


	In a blender, blitz together all the ingredients except the lemon juice.

	Once you obtain a fine paste, transfer it into a bowl and stir in the lemon juice.

	This chutney will stay fresh for 3 days in the refrigerator.





MINT–CORIANDER CHUTNEY

No Indian kitchen is complete without a jar of ‘green chutney’ as we call it at home. I have simplified the recipe so much that all you have to do is chop, blend and store. It’s the perfect spread, not only for chaats and snacks, but also to make the quintessential chutney-cheese sandwich.
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INGREDIENTS

1 cup coriander leaves (roughly chopped)

1 cup mint leaves (roughly chopped)

2 green chillies

2 tsp ginger (minced)

2 tsp cumin seeds

2 tsp peanut powder

Juice of ½ lemon

2 tbsp water

Salt as per taste



METHOD


	In a blender, add all the ingredients and blend into a smooth paste.

	This chutney will stay fresh for 3 days in the refrigerator.





DATE–TAMARIND CHUTNEY

A classic in every Indian kitchen, this ‘red chutney’ is a must-have to serve with deep-fried vegan snacks or to add to chaats.
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INGREDIENTS

½ cup tamarind pulp

1 cup deseeded dates

3 tbsp jaggery

2 tsp cumin powder

1 tsp red chilli powder

1 tsp fennel seed powder

1 pinch dry ginger powder (optional)

Salt as per taste



METHOD


	In a pan, add the tamarind pulp, dates, jaggery and ¾ cup water and let the mixture cook for 4-5 minutes over medium flame.

	Once the dates have softened, add the cumin powder, red chilli powder, fennel seed powder and ginger powder.

	Take the pan off the flame and allow the contents to cool to room temperature. Blend the mixture into a smooth puree and strain it. Discard the leftovers.

	Season the chutney with salt.

	This chutney will stay fresh for 3 days in the refrigerator.





VEGAN YOGHURT

This has been the most challenging recipe to finalize in this book. I tested at least fifteen kinds of vegan yoghurts before I landed here. Although I tried to look for solutions to make vegan yoghurt without adding a probiotic capsule, it’s difficult, especially if you’re looking for that silken-textured milk. Unlike dahi where the culture can be used to make more dahi, to make vegan dahi, you’ll need a capsule each time. Thankfully, these are available easily on the internet and it’s best to make this yoghurt in smaller batches.
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INGREDIENTS

1 cup nut milk (almond or coconut)

1 capsule vegan yoghurt culture



METHOD


	In a pan over low heat, warm the nut milk. Once it is lukewarm, add one capsule of vegan yoghurt culture to it.

	Stir and allow it to set overnight at room temperature. Transfer it to the refrigerator and store for up to 2 days.





HOME-MADE KETCHUP

I do not like eating ketchup with my food unless I know it is free of preservatives, colours and emulsifiers, and this homemade version is just that. I was invested in making this dip from scratch years before I wrote this cookbook and now it’s here for the world to try.

[image: img]


INGREDIENTS

2 cups tomato puree (home-made or store-bought)

2 tsp onion powder

2 tsp garlic powder

2 tsp oregano

2 tsp chilli flakes

3 tbsp maple syrup

2 tbsp apple cider vinegar

Salt as per taste



METHOD


	In a blender, blend all the ingredients into a smooth paste.

	Transfer into a jar and refrigerate for up to 2 days.
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SMALL PLATES


MINI PAPAD AND POTATO-AVO CANAPES

I’ve pushed the envelope of Indian cuisine, slightly, with this recipe. I prefer using the Coorg or Kodaikanal avocados that are not as buttery as Californian ones, but are firm and textured enough for this recipe. They add a lot of body to the topping and the deep-fried potato adds to the richness. It’s the best pass-around in this book!
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INGREDIENTS

Oil for frying

1 potato (finely chopped)

7 baby papads

1 Indian avocado (finely chopped)

¼ onion (finely chopped)

¼ tomato (finely chopped)

½ green chilli (finely chopped)

Juice of 1 lemon

1 tsp chaat masala

1 tsp cumin powder

Black salt as per taste

Coriander for garnish



METHOD


	In a pan, heat oil and deep fry the chopped potato pieces and keep them aside.

	Deep fry the papads and keep them aside.

	In a bowl, mix the finely chopped avocado with the onion, tomato, green chilli, lemon juice, chaat masala and cumin powder. Season with black salt and add the potatoes to the mixture. Toss it well.

	To serve, spoon the filling onto the papads and garnish with coriander leaves. Serve immediately.
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KAND TUK CHAAT

Purple yam is an underrated Indian ingredient. I turn it into tikkis, use it in chillas and add it to salads. For this dish, I use it as a base for my chaat. It’s dense, holds dressings well and is a lovely purple, a colour you don’t commonly associate with chaat. Your Sindhi friends will also approve.
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INGREDIENTS

FOR THE TUK

200 gm kand

Oil for frying

1 pinch turmeric

1 pinch dry mango powder

1 tsp cumin powder

1 tsp coriander powder

Salt and pepper as per taste

FOR THE CHAAT

1 tbsp tomato (finely chopped)

1 tbsp onion (finely chopped)

1 tbsp pomegranate seeds

2 tsp date–tamarind chutney

2 tsp mint–coriander chutney

Juice of ½ lemon

1 tsp chaat masala

1 tbsp salted almonds (chopped)

Coriander leaves for garnish



METHOD


	Cut the kand into 1-inch squares and deep fry them in hot oil. Drain on a kitchen towel.

	In a pan, take a spoonful of this oil and add turmeric, dry mango powder, cumin powder, coriander powder and season with salt and pepper. Add the fried kand pieces and toss well.

	Transfer the spiced-fried kand to your plating dish and top with tomato, onion, pomegranate seeds and drizzle the chutneys and lemon juice over it. Finish with chaat masala, almonds and coriander leaves.





RAW PAPAYA AND TWO MANGOES SALAD WITH CHILLI–SESAME OIL DRESSING

This is my take on the Thai som tam salad, which has a twist due to the addition of Indian mangoes. The texture of the peanuts, raw onions and sweet and sour mangoes takes it far away from the Southeast Asian staple. Toss just before serving.
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INGREDIENTS

3 tbsp peanuts

2 cloves of garlic

½ red bird’s eye chilli

1 tbsp lemon juice

2 tsp palm sugar

2 tsp sesame oil

½ cup raw papaya (julienned)

¼ cup raw mango (julienned)

4 cups ripe mango (cubed)

¼ cup cherry tomatoes (halved)

¼ cup onions (sliced)

¼ cup carrots (julienned)

Salt as per taste



METHOD


	Using a mortar and pestle, crush the peanuts, garlic cloves, bird’s eye chilli, lemon juice, palm sugar and sesame oil into a coarse dressing.

	In a bowl, combine all the other ingredients and add the dressing on top.

	Toss well and serve cold.





PEAS AND CORIANDER SMASH ON KHARI

J’adore smashed peas. They introduce a lovely body to this topping and absorb the flavours of garlic, lemon juice and spices very well. I wanted to add a lot of Italian herbs and smoky paprika to this dish, but practised restraint. The result? A simple dish that packs a punch.
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INGREDIENTS

1 cup green peas

Juice of ½ lemon

2 garlic cloves (roughly chopped)

¼ cup coriander leaves

½ red chilli (finely chopped)

1 tsp chaat masala

Salt and pepper to taste

5 khari biscuits

Fresh mint leaves, birista and fried garlic for garnish



METHOD


	In a pot, boil water and add the green peas to it. Allow the peas to simmer in hot water for 3-4 minutes, then drain and cool them.

	Transfer the cooled peas to a blender, and add the lemon juice, garlic, coriander leaves, red chilli, chaat masala, salt and pepper. Add a few spoons of water (if needed) and blend the mixture into a coarse paste.

	Apply it on khari biscuits and garnish with fresh mint leaves, birista and fried garlic.





COCONUT AND PEANUT SUNDAL

Sundal is literally the first thing I eat whenever I reach Chennai. Tempered and coconut-coated peanuts are what fresh summer snacks should be like. This is one street food of India that needs more love and I decided to start that by sharing my recipe for sundal here.
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INGREDIENTS

1 tbsp sesame oil

½ tsp mustard seeds

1 tsp urad dal

1 red chilli (slit)

1 pinch asafoetida

4-5 curry leaves

2 cups peanuts (boiled)

½ cup fresh coconut (grated)



METHOD


	In a pan, heat oil and add the mustard seeds, urad dal, red chilli, asafoetida and curry leaves to it.

	Once the spices begin to crackle, add the peanuts and toss well. Allow them to cook in the pan for 3-4 minutes over low flame.

	Finish with grated coconut and serve hot.
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BEETROOT TIKKI WITH ORANGE-ZESTED ALMOND-YOGHURT

I am not a big fan of plain boiled potato patties so I came up with this recipe for a Diwali dinner. I feel that beetroot as an ingredient is not used enough despite the beautiful colour and flavour it adds to any dish. When served with my rich almond yoghurt that I generously flavour with orange zest, this dish starts a party better than Chandon.
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INGREDIENTS

FOR THE TIKKI

1 cup beetroot (boiled and shredded)

¼ cup potato (boiled and shredded)

¼ cup coriander leaves (finely chopped)

¼ cup mint leaves (finely chopped)

1 tsp red chilli powder

2 tsp chaat masala

2 tsp cumin powder

1 tsp coriander powder

1 tsp dry mango powder

Salt as per taste

½ cup semolina

Oil for frying

FOR THE TOPPING

1 cup almond yoghurt

1 pinch black salt

1 tsp roasted cumin

1 tsp sugar

1 tsp red chilli powder

1 tsp orange zest

Coriander leaves for garnish



METHOD


	In a bowl, mix the beetroot with potato, coriander leaves, mint leaves, red chilli powder, chaat masala, cumin powder, coriander powder, dry mango powder and salt.

	Mix well and make patties. Roll them in semolina.

	In a pan, heat oil and shallow fry the beetroot patties until both sides are well cooked.

	In another bowl, mix all the ingredients for the topping and whisk thoroughly.

	Serve the spiced yoghurt along with the beetroot patties.





KANDA BHAJIYA PAV SLIDER

A no-fail snack, this one pairs best with my home-made ketchup. I’ve transformed it into a tidy party appetizer by turning it into a pass-around slider. The garlic chutney recipe within this one is a keeper—it’s the essential taste of Maharashtrian cuisine and I’m quite impressed with its robust flavour notes.

[image: img]


INGREDIENTS

FOR THE KANDA BHAJIYA

1 cup gram flour

2 tsp red chilli powder

Salt as per taste

2 cups onion (thinly sliced)

5 slider buns

1 tsp oil (plus extra for deep frying)

FOR THE CHUTNEY

1 tsp peanut oil

10 cloves of garlic (whole)

1 tsp white sesame seeds

6 tbsp desiccated coconut

3 tsp red chilli powder

Salt as per taste



METHOD


	In a bowl, mix the gram flour with red chilli powder and salt.

	Add the onions and rub them into the flour mix such that the flour begins to stick to the onion.

	Add 1 tsp of oil to the mixture and continue to mix well. The sticky flour mix will hold the slices of onion together.

	In a skillet, heat the oil and deep fry spoonfuls of the onion mixture till they turn golden brown. Drain on a kitchen towel and keep aside.

	Slit the slider buns and keep them aside.

	To make the chutney, heat the oil in a pan and add the garlic to it. Sauté and add the sesame seeds. Take the mixture off the flame once it becomes fragrant.

	Transfer the garlic mixture to a mortar and pestle, and add the remaining ingredients for the chutney. Grind the mixture for 2 minutes until it comes together. You can even use a blender but ensure you don’t overmix it, else the chutney will be dry and coarse.

	To serve the sliders, apply the chutney on the buns and stuff them with the bhajiyas. Serve hot.





COCONUT MILK AND LENTIL SOUP

I’m big on creamy soups, but it’s challenging to create that velvety mouthfeel without lugs of milk or cream. While coconut milk imparts that richness to this dish, it’s the lentil that gives body to the soup. Together they match like mint and chocolate—flawlessly.
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INGREDIENTS

½ tbsp olive oil

3 cloves of garlic (grated)

1 tsp cumin powder

1 tsp curry powder

1 tsp smoked paprika

1 pinch cinnamon powder

Salt as per taste

1 tomato (grated)

½ cup split green gram (boiled)

¾ cup coconut milk



METHOD


	In a pan, heat the oil and add the garlic to it. Sauté for 1 minute and add the cumin powder, curry powder, paprika, cinnamon powder and salt.

	Once the spices are fragrant, add the tomato and fry it for 3-4 minutes on medium heat.

	Now add the split green gram and cook it until it is thoroughly mixed with the spices. Add a few spoonfuls of water if the mixture seems too dry.

	Add the coconut milk and ½ cup water and allow the soup to bubble over low heat for 4-5 minutes.

	Run a hand blender through this and bubble once more.

	Serve hot.





BHEE KEBAB

Lotus root is one of the most underrated Indian vegetables. And since I am obsessed with finding meaty-textured veggies and using them to make satisfying vegetarian dishes, it’s become a handy kitchen staple for me. Boiling and mashing gives it the perfect texture needed to make a dense kebab.
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INGREDIENTS

2 cups lotus root (boiled)

1 cup potato (boiled and mashed)

2 tbsp birista

2 tbsp ginger–garlic paste

3 tbsp mint leaves (finely chopped)

3 tbsp coriander powder

1 green chilli (finely chopped)

2 tsp chaat masala

2 tsp coriander powder

2 tsp cumin powder

1 tsp garam masala

1 tsp fennel seeds

Salt as per taste

Oil for frying



METHOD


	In a bowl, mix all the ingredients except the oil and bring it together.

	Take spoonfuls of the kebab mixture and roll them into patties.

	In a pan, heat oil and shallow fry the kebabs until done, around 4-5 minutes per side.

	Serve hot with date–tamarind chutney and vegan yoghurt.
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BAJRA ROTLA POCKETS

This recipe belongs to what I call my ‘urban Gujarati kitchen’. A clean swap for flour-ey pita bread, these millet-based bread pockets are something I learnt from my maharaj. I love the way it’s made homely by the addition of a green pea bullet which is actually just a cooler version of the vatana pattice.
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INGREDIENTS

FOR THE SLAW

¼ cup carrots (julienned)

¼ cup lettuce (thinly sliced)

¼ cup cabbage (thinly sliced)

3 tbsp vegan cream

Salt and pepper as per taste

FOR THE ROTLA

1 cup pearl millet flour

Salt as per taste

5 tbsp oil

5 tsp sesame seeds

FOR THE STUFFING

1 cup green peas (boiled)

½ tbsp cornflour

¼ cup onion (finely chopped)

2 tbsp mint leaves (finely chopped)

2 tbsp coriander leaves (finely chopped)

3 cloves of garlic (minced)

2 tsp cumin powder

1 tsp chaat masala

2 tsp red chilli powder

Juice of ½ lemon

Salt as per taste

Oil for frying



METHOD


	Mix all the ingredients for the slaw and keep the mixture refrigerated until use.

	For the rotla, mix the flour and salt in a bowl. Add water and knead the mixture into a semi-soft dough. Divide the dough equally into 5 small portions.

	Press each portion with your fingertips in a circular motion to make the disc larger with every press. Keep stretching the dough until you get the thinnest sheet that doesn’t break. You can moisten your palms with water.

	Dust the rotlas with sesame seeds.

	On a hot pan, cook each rotla for 4-5 minutes on both sides. Once cooked, using a kitchen tong, lift the rotla and place it directly on the flame. This will help them fluff up.

	Once done, cut them into half in a way that each semicircle becomes a pocket.

	To make the stuffing, mix all the ingredients other than the oil in a bowl. Using a spoon, make roundels of the filling and deep fry them in hot oil.

	To make the bajra pocket, place 2 green pea roundels in each pocket and stuff them with the vegan cream slaw. Serve immediately.





LILWA KACHORI

Lilva is a winter bean that’s a staple in my house, but you can really make this dish with any fresh green beans or just green peas. These are best eaten with green chutney or ketchup.
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INGREDIENTS

FOR THE DOUGH

1 cup refined flour

3 tbsp oil (plus extra for deep frying)

Salt as per taste

FOR THE STUFFING

1 cup fresh lilva beans

1 cup green peas

1 tbsp oil

1 tbsp ginger–green chilli paste

1 tsp turmeric powder

5 tbsp coriander leaves (finely chopped)

3 tbsp mint leaves (finely chopped)

Juice of ½ lemon

Sugar as per taste

Salt as per taste



METHOD


	In a bowl, mix all the ingredients for the dough (except the oil for frying). Add water and knead it into a medium dough. Set aside.

	In a blender, coarsely blend the lilva beans with the green peas and keep aside.

	In a pan, heat the oil and add the ginger–green chilli paste. Sauté for 30 seconds and add the turmeric powder, followed by the ground mixture of lilva beans and peas. Cook for 5 minutes on medium flame until the mixture is thoroughly cooked, and the peas are soft.

	Finish with the coriander leaves, mint leaves, lemon juice, sugar and salt.

	To make the kachoris, divide the dough into 10 portions. Roll each ball out into small puris. Place a spoonful of the stuffing in the centre and bring the edge of the puri up to the centre and seal it neatly by pinching the top.

	Deep fry in hot oil and serve hot.





PUDINA PANKI

If there is one dish in this cookbook that’s taken me a zillion attempts to perfect, it’s this one. Panki is a crêpe that’s steamed inside a banana leaf. It’s healthy, turmeric-tinted and makes for a perfect evening snack.
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INGREDIENTS

1½ cup rice flour

1 green chilli (finely chopped)

2 tsp ginger (grated)

1 tsp cumin powder

1 tsp turmeric powder

1 pinch asafoetida

2 tbsp almond yoghurt

¼ cup mint leaves (finely chopped)

Salt as per taste

2 large banana leaves

½ cup vegetable oil (plus extra for greasing)



METHOD


	In a bowl, combine the rice flour with the green chilli, ginger, cumin powder, turmeric powder, asafoetida and almond yoghurt. Mix it well.

	Stir in enough water until the consistency resembles that of pancake batter.

	Add salt and mint leaves and stir well.

	Cut the banana leaves into 6-inch squares and grease them with vegetable oil.

	Spread the batter on the banana leaf as if making a pancake—it should look like a big yellow circle. Place the second leaf on top of this.

	Heat a pan on high flame and place the leaf parcel on the pan. Adjust the flame to low and allow the pankis to cook for 3-4 minutes on both sides.

	Serve hot with mint–coriander chutney.





CASHEW–CORN BHURJI PAV

Vegan bhurji is often made using tofu, but I’ve realized that tofu isn’t a handy Indian kitchen ingredient. That’s why I like to make my bhurji with corn and cashew nuts instead. This dish has a light body and tastes spectacular with crispy ladi pavs.
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INGREDIENTS

2 tbsp vegetable oil

4 ladi pavs (slit)

¼ cup cashew nuts (soaked in water for 2 hours)

1 cup corn (boiled)

¼ cup cashew milk

1 tsp cumin seeds

1 green chilli (finely chopped)

1 tsp red chilli powder

½ tsp turmeric powder

1 tsp garam masala

Salt as per taste

Juice of 1 lemon

Finely chopped coriander leaves for garnish



METHOD


	On a hot pan, pour 1 tbsp of the oil. Toast the ladi pav until slightly charred and crispy.

	Finely chop the soaked cashew nuts. Grind the corn coarsely and keep aside.

	In a pan, heat the remaining 1 tbsp of vegetable oil and add the cumin seeds. Once they begin to crackle, add the green chilli and sauté for 30 seconds.

	Add the red chilli powder, turmeric powder and garam masala and sauté for 2 minutes on medium flame.

	Add the ground corn and the cashew nuts to the pan and stir the scramble well. This should take about 3-4 minutes on medium flame to cook.

	Season with salt and finish with lemon juice and coriander.



[image: img]



KOTHIMBIR VADI

Kothimbir vadi reminds me of the Cantonese lo bak go, or turnip cakes. They too are deep-fried, square-shaped savoury cakes. Like the Chinese cakes, I like topping my kothimbir vadis with lots of crunchy fried garlic and a spicy garlic chutney.
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INGREDIENTS

1 tbsp ginger

1 tbsp garlic

1 green chilli

1 tbsp peanut powder

2 cups coriander leaves (finely chopped, plus extra for garnish)

½ tsp turmeric powder

1 tsp coriander powder

1 tsp cumin powder

1 pinch asafoetida

¾ cup chickpea flour

1 pinch sugar

Salt as per taste

1 tsp white sesame seeds

Oil for frying



METHOD


	In a blender, blend the ginger, garlic and chilli into a fine paste.

	Now, add the peanut powder, coriander leaves, turmeric powder, coriander powder, cumin powder, asafoetida, chickpea flour, sugar and salt.

	Stir in ½ cup water and make a thick batter.

	Pour this into a deep-bottomed plate and sprinkle white sesame seeds on top.

	Steam it for a few minutes on low flame. Check if the kothimbir vadi is done by inserting a toothpick; it should come out clean.

	Cut the kothimbir vadi into diamonds or squares and shallow fry them in hot oil.

	Garnish with coriander leaves and serve hot with any chutney of your choice.





FARALI DOSA

Fasting menus are quite limited, but with tremendous creativity, we came up with this version of a fast-friendly millet dosa that is equal parts healthy and delish. It’s typically eaten with yoghurt but you can go vegan and skip the yoghurt or have it with some home-made ground peanut chutney.
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INGREDIENTS

1 cup sanwa millet (soaked overnight)

¼ cup potato (boiled)

1 tsp cumin seeds

1 green chilli (finely chopped)

¼ cup coriander leaves (finely chopped)

Salt as per taste

Oil for frying



METHOD


	In a blender, mix the sanwa with the potato and ¾ cup water and blend it into a smooth pancake-like batter.

	Add the cumin seeds, chilli and coriander leaves and season with salt. Mix and keep aside.

	In a pan, heat a spoonful of oil and pour a ladle of the batter on to it. Spread it in a circular motion and cook it on both sides until crispy.

	Serve hot.





SWEET POTATO TIKKI CHAAT

I’d give this recipe the award for the most good-looking chaat I’ve ever made. Orange sweet potatoes have a way of making even the most mundane of tikkis look smokin’! The gently charred amber patties are topped with sprouts, and inside the tikkis is my number one ingredient: deep-fried onions.
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INGREDIENTS

FOR THE TIKKI

2 orange sweet potatoes (boiled)

2 tsp chaat masala

½ tsp garam masala

2 tsp cumin powder

2 tsp red chilli powder

1 tbsp coriander powder

1 tbsp birista

Salt as per taste

Oil for frying

FOR THE CHAAT

½ cup vegan yoghurt

½ cup alfalfa sprouts

Mint–coriander chutney as per taste

Date–tamarind chutney as per taste

3 tbsp chaat masala

1 tbsp red chilli powder

1 tbsp cumin powder

¼ cup coriander leaves (finely chopped)

1 tbsp sev



METHOD


	In a bowl, mix all the ingredients for the tikki, except the oil. Mash well and roll the mixture into palm-sized tikkis.

	In a pan, heat the oil and shallow fry the tikkis until golden.

	To make the chaat, place the hot tikkis on a plate. Top them with the yoghurt, sprouts, the chutneys, a pinch of chaat masala, red chilli powder, cumin powder, coriander leaves and sev. Serve fresh.





MOONG DAL SAMOSA CHAAT

For me, a chaat is the easiest snack to turn vegan. All you have to do is skip the cold pool of yoghurt and use the vegan yoghurt recipe from this book. The chaat itself is filled with lentils instead of potatoes and that’s what makes all the difference.
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INGREDIENTS

FOR THE FILLING

1 tbsp vegetable oil

1 tsp cumin seeds

1 tsp fennel seeds

1 pinch asafoetida

1 tsp turmeric powder

1 tsp red chilli powder

1 tsp cumin powder

1 tsp coriander powder

1 cup split green gram (boiled and coarsely ground)

1 tsp dry mango powder

1 tsp chaat masala

3 tbsp coriander leaves (finely chopped)

Salt as per taste

FOR THE DOUGH

1 cup refined flour

¼ cup vegetable oil

1 tsp carom seeds

2 tsp salt

Oil for frying

FOR THE CHAAT

1 cup almond yoghurt (whisked)

½ cup onion (finely chopped)

½ cup tomato (finely chopped)

5 tbsp cumin powder

3 tbsp red chilli powder

1 tsp chaat masala

¼ cup pomegranate seeds



METHOD


	To make the filling, heat 1 tbsp oil in a pan and add the cumin seeds, fennel seeds and asafoetida to it.

	Once the spices begin to crackle, add the turmeric powder, red chilli powder, cumin powder and coriander powder and stir well.

	Add the coarsely ground split green gram and stir it into the spices. Adjust the seasoning, then finish with dry mango powder, chaat masala and coriander leaves and keep aside. Add a few spoons of water to this if the mixture is too dry.

	To make the dough, mix all the ingredients in a bowl, add water and knead it into a tight dough.

	Divide the dough into 7-8 roundels. Roll each roundel into a small circle and cut it into half.

	Make a cone out of each semi-circle and place a spoonful of the filling inside the cone.

	Seal the edges from the top to resemble a triangle and deep fry in hot oil till golden.

	To prepare the chaat, gently smash the samosa and top it with a spoonful of almond yoghurt, onions and tomatoes. Finish with a pinch of cumin powder, chaat masala and red chilli powder. Sprinkle pomegranate seeds and serve immediately.





VATANA GAJAR HANDVO

This is the best savoury cake you’ll ever eat. Handvo is a Gujarati-style snack that is cooked in a regular pan on the stove instead of an oven. It cuts like a cake and, conventionally, dairy yoghurt is its most essential ingredient. However, even with store-bought or home-made almond yoghurt, the recipe turns out just as beautiful.
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INGREDIENTS

½ cup rice

⅓ cup split green gram

¼ cup pigeon peas

2 tbsp split black gram

3 tbsp Bengal gram

½ cup almond yoghurt

2 tsp red chilli powder

1 tsp turmeric powder

2 tsp ginger–chilli paste

¼ cup green peas (parboiled)

¼ cup carrot (grated)

Salt as per taste

3 tbsp oil

1 tsp mustard seeds

2 tsp sesame seeds

10 curry leaves

Juice of 1 lemon



METHOD


	Wash the rice, split green gram, pigeon peas, split black gram and Bengal gram thoroughly. Combine them in a bowl and add just enough water to cover. Let the mixture soak for 4 hours.

	Drain and grind the mixture into a smooth paste. Add almond yoghurt, red chilli powder, turmeric powder, ginger–chilli paste, carrot and green peas and season it with salt.

	In a deep skillet, heat 1 tbsp oil and add 1 pinch mustard seeds, ½ tsp sesame seeds and 2-3 curry leaves. Once the tempering begins to crackle, pour 3-4 ladles of the handvo batter until it begins to resemble a thick cake.

	Cover and cook the batter on medium heat for 8-9 minutes.

	Flip and cook it on the other side for 4-5 minutes. Repeat the process until you have exhausted all your batter.

	Serve hot with mint–coriander chutney.





TOMATO SALAD IN COCONUT BROTH

The only things Indian about this side dish are the ingredients and the core flavour notes. The preparation is almost ceviche-like. The key to getting this dish perfect is to only use heirloom varieties of tomatoes that are predominantly luscious, have fewer seeds and a pulpy texture.
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INGREDIENTS

FOR THE DRESSING

½ cup coconut milk

1 tsp goda masala

Juice of ½ lemon

1 tsp palm sugar

1 tbsp onion (grated)

1 tbsp olive oil

1 tbsp coriander leaves

FOR THE SALAD

1 cup heirloom tomato (thinly sliced)

1 onion (thinly sliced)

3 tbsp coriander leaves (finely chopped)

½ cup cucumber (finely chopped)

3 tbsp cabbage (thinly sliced)

3 tbsp peanuts (crushed)

Salt as per taste



METHOD


	In a bowl, mix together all the ingredients for the dressing and chill it in the refrigerator.

	In another bowl, mix all the salad ingredients, except the peanuts, and toss well. Season with salt and allow it to rest for 20 minutes in the refrigerator.

	To serve, pour some of the dressing into salad bowls and top it with the tomato salad. Serve chilled.
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PALAK AND HARA-BHARA KEBAB WRAP

I wasn’t sure if this wrap qualifies as a small or main dish—we make it for breakfast on-the-go, as a lunch dish, as an evening snack and sometimes as dinner. It’s rich in vitamins with all the additions of greens and is a healthy and fulfilling dish.
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INGREDIENTS

FOR THE DRESSING

½ cup vegan cream

1 tbsp sriracha sauce

Juice of ½ lemon

½ tbsp maple syrup

Salt and pepper as per taste

FOR THE ROTI

1 cup spinach purée

1 cup refined flour

1 pinch carom seeds

Salt as per taste

FOR THE HARA BHARA KEBAB

1 cup spinach purée

1 cup potato (boiled and mashed)

1 cup green peas (boiled)

1 green chilli (finely chopped)

1½ tbsp ginger–garlic paste

3 tsp chaat masala

2 tsp dry mango powder

2 tsp garam masala

2 tsp cumin powder

Oil for frying

FOR THE WRAP

½ cup mint–coriander chutney

¼ cup onion (sliced)

Juice of ½ lemon



METHOD


	In a bowl, mix all the ingredients for the dressing. Whisk and keep aside.

	In another bowl, mix the spinach purée with flour, carom seeds and salt. Add water and knead the mixture into a semi-soft dough.

	Cut 7-8 roundels from this dough and roll them out into chapatis. Cook them on a pan. Keep the cooked wraps aside.

	In a third bowl, mix all the ingredients for the kebab, except the oil.

	Make 9-10 kebabs with this mixture and shallow fry them on a hot pan for 4-5 minutes, until lightly browned on both sides.

	To make the wraps, take a spinach chapati, layer it with the dressing, sliced onions and 2 kebabs. Drizzle with lemon juice and serve fresh.





TULSI–CINNAMON FRUIT BOWL

This is as much a breakfast staple for me as it is a midday snack, or a meal on days when I want to eat clean. Fruit salads that come loaded with lugs of vanilla custard are legendary, but this bowl is my next favourite way to get fruit into my system. It’s fresh, it’s tangy and it’s a strong contender for a good breakfast.
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INGREDIENTS

1 apple (cubed)

1 cup pineapple (cubed)

3 tbsp pomegranate gems

½ cup banana (sliced) (optional)

Juice of ½ lemon

1 pinch chaat masala

1 tsp cinnamon powder

1 tbsp tulsi leaves (chopped)

1 heaped tsp peanut butter (optional)



METHOD


	In a bowl, mix all the fruits (except the banana) and pour the lemon juice on top.

	Add the chaat masala and cinnamon powder and toss well. Place the bananas on top (if using).

	Finish with tulsi and peanut butter (if using) and serve fresh.





KACHA KELA SHAMMI KEBAB

Away from the cliché that is potato kebabs, I rely excessively on underdog vegetarian ingredients such as jackfruit, raw banana, red pumpkin or orange sweet potato to give body to my kebabs and tikkis. Raw banana pairs perfectly with boiled lentils and together they make stellar kebabs.

[image: img]


INGREDIENTS

1 tbsp vegetable oil (plus extra for frying)

10 black whole peppercorns

1 bay leaf

2 tsp coriander seeds

1 tsp shahi jeera

1 tbsp ginger–garlic paste

1 onion (finely chopped)

1 tsp turmeric powder

2 tsp red chilli powder

1 cup split Bengal gram (boiled and mashed)

1 cup raw banana (boiled and mashed)

Salt as per taste

1 tbsp chickpea flour



METHOD


	In a pan, heat 1 tbsp of oil and add the whole peppercorns, bay leaf, coriander seeds and shahi jeera and allow them to crackle.

	Add the ginger–garlic paste and sauté for 2-3 minutes over low flame. Add the onion and sauté until it turns pink.

	Add the turmeric powder, red chilli powder and split Bengal gram and cook this for 2-3 minutes.

	Once cool, blend the mixture into a fine paste and transfer it to a plate. Add the raw banana mash and mix it well. Adjust the seasoning and add the chickpea flour to it.

	Shape the kebabs using this mixture. Heat some oil in a pan and shallow fry them until crispy. This should take about 4-5 minutes on medium heat.

	Serve hot with mint–chilli chutney.





THALIPEETH

Thalipeeth is one of the most underrated Indian breads, and making it is nothing short of an art. It’s not rolled out like regular rotis—instead, it is patted into shape on a plate, which is where it gets its name from: thali (plate), peeth (patting). I like an extra crusty and textured version of the thalipeeth instead of soft breads.
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INGREDIENTS

1 cup wholewheat flour

½ cup chickpea flour

½ cup jowar flour

½ cup rice flour

½ cup onion (grated)

2 tsp coriander powder

½ tsp turmeric powder

1 tsp cumin powder

1 tsp ginger paste

1 tsp chilli paste

3 tbsp coriander leaves (finely chopped)

1 tbsp sesame seeds

Salt as per taste

Oil for frying



METHOD


	In a bowl, mix all the ingredients, except the oil. Add water and knead the mixture into a medium-soft dough.

	Pull out a portion of the dough and flatten it with the palms of your hands.

	Continue flattening it on an even surface until round and flat, yet thick.

	Make impressions in the flattened dough with your index finger and cook the dough on a hot pan with a tsp of oil for 3-4 minutes on medium flame.

	Serve hot.
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SUMMER LENTIL SALAD WITH SPICY DRESSING

My dal salad is incredibly delicious and healthy. I eat this dish at least three times a week. It’s a simple coming together of everyday ingredients from an Indian kitchen, but put together in a way that makes the ghar ki dal shine.
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INGREDIENTS

FOR THE DRESSING

5 tbsp olive oil

Juice of ½ lemon

1 red chilli (finely chopped)

1 tsp pepper powder

1 tsp kasundi

1 tbsp maple syrup

FOR THE SALAD

1 cup brown lentil (boiled)

½ cup carrot (julienned)

½ cup cucumber (julienned)

½ cup beetroot (julienned)

1 tbsp raw mango (finely chopped)

Salt as per taste



METHOD


	In a bowl, mix all the ingredients for the dressing and refrigerate until use.

	In a separate bowl, mix all the ingredients for the salad and toss well. Pour the dressing and serve immediately.





SURTI CORN CHAAT

The only thing that stops me from calling this dish truly authentic is the fact that street food from Gujarat is heavily loaded with Amul cheese. But this is delicious nonetheless. Have it with your evening chai, take it in your snack box to work, put it in your kid’s tiffin or sneak some into the cinema—it’s perfect any time!
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INGREDIENTS

1 cup corn

2 tsp chaat masala

1 tsp sugar

1 tsp cumin powder

2 tsp red chilli powder

¼ cup tomato (finely chopped)

½ green chilli (finely chopped)

¼ cup onion (finely chopped)

1 tbsp spring onion (finely chopped)

3 tbsp coriander leaves (finely chopped)

1 tbsp chilli sauce

1 tbsp sev

Juice of ½ lemon

Salt as per taste



METHOD


	In a pan, heat water and boil the corn with 1 tsp chaat masala, 1 tsp sugar, 1 tsp cumin powder and 1 tsp red chilli powder for 7-8 minutes. Once done, drain and keep aside.

	In a serving bowl, toss the remaining ingredients. Add the cooked corn and mix well. Serve hot.





RASTA FRANKIE

I had no idea my homely tiffin staple was such a vegan delight. The rasta frankie originated on the streets of Mumbai. In a bid to stop us from eating it off the streets (we still did), this recipe found a home in our kitchen. We make several variations of this—stuffed with vegan cheese, or just cabbage, carrots and onions, with a peas and corn patty and so on. This version ranks #1 for me.
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INGREDIENTS

FOR THE ROTI

1 cup refined flour

1 pinch salt

1 tbsp vegetable oil

FOR THE FILLING

5 tbsp vegetable oil (plus extra for frying)

1 tsp cumin powder

1 tsp turmeric powder

1 tbsp coriander powder

1 tsp chaat masala

½ tsp garam masala

1 tbsp frankie masala

1 tsp dry mango powder

1 tbsp ginger–garlic paste

1 green chilli (finely chopped)

1 cup potato (boiled and mashed)

1 tbsp tomato ketchup

1 tsp hot sauce

Salt as per taste

Juice of ½ lemon

1 tbsp coriander leaves (finely chopped)

FOR THE FRANKIE

½ cup vinegar

1 green chilli (finely chopped)

5 tbsp mint–coriander chutney

2 tbsp red garlic chutney

½ cup onion (finely chopped)

2 tbsp frankie masala



METHOD


	In a bowl, mix all the ingredients for the roti, add water and knead it into a soft dough. Allow it to rest for 30 minutes, covered with a wet muslin cloth.

	In a pan, heat the oil, add the cumin powder, turmeric powder, coriander powder, chaat masala, garam masala, frankie masala, dry mango powder, ginger–garlic paste and green chilli. Sauté for 1 minute on medium flame.

	Add the mashed potato, ketchup, hot sauce and salt to this and mix well.

	Finish with lemon juice and coriander leaves and mash well. Allow the mixture to cool.

	Meanwhile, roll out the dough into rotis and cook on both sides to make the frankie base.

	Once the frankie mixture has cooled, make palm-sized patties and shallow fry them in hot oil for 3-4 minutes.

	To assemble the frankie roll, mix the vinegar with the green chilli and keep aside.

	Apply a thin layer of chutneys on the rotis. Place a patty, top it with the onion and the chilli-vinegar. Sprinkle some frankie masala, roll and serve hot.





MANIPURI KELLI CHANA

A popular snack from the streets of Manipur, this one is almost like a chaat—it’s tangy, textured and a toss-and-eat treat. Kelli chana gets most of its flavour from the usage of fragrant perilla seeds, so make sure you procure them from Northeast Indian food stores.
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INGREDIENTS

1 tbsp vegetable oil

2 bay leaves

¼ cup onion (thinly sliced)

2 tsp coriander seeds (coarsely crushed)

1 tsp cumin seeds (coarsely crushed)

1 tsp red chilli powder or chilli paste

1 pinch turmeric powder

1 cup dry yellow or green peas (boiled)

Salt as per taste

1 tsp perilla seeds

2 tbsp coriander leaves (finely chopped)



METHOD


	In a pan, heat oil and add the bay leaves. Once they turn brown, about 30 seconds on medium flame, add the onions and sauté for 3-4 minutes until they are transparent.

	Add the coriander seeds, cumin seeds, red chilli powder or paste and turmeric powder and cook for 3-4 minutes.

	Add the boiled peas and adjust the salt.

	Finish with a sprinkling of perilla seeds and garnish with coriander leaves before serving.
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TANDOORI CAULI WITH CARROT–GINGER DRESSING

I’ll admit I miss eating tandoori paneer sometimes, but my commitment to this plant-based journey has taught me how to marinate and grill many other Indian ingredients. This dish is one such. Cauliflower marinates well. Ensure you gently char it for that smoky ‘tandoori’ flavour.

[image: img]


INGREDIENTS

FOR THE DRESSING

3 tbsp roasted carrot paste

½ tbsp tomato paste

1 tsp ginger (minced)

1 tsp red chilli (finely minced)

1 tbsp olive oil

Juice of 1 lemon

Salt as per paste

FOR THE CAULIFLOWER

1 cup cauliflower (florets separated)

2 tbsp vegetable oil

Juice of ½ lemon

1 cup carrot (cut into batons)

1 tsp maple syrup

1 tbsp tandoori masala

1 tsp chaat masala

1 pinch fennel seed powder

1 tsp red chilli powder

2 tsp ginger–garlic paste

1 tsp cumin powder

Salt as per paste



METHOD


	In a bowl, mix all the ingredients for the dressing. Strain and keep the dressing aside. You can discard the leftovers in the strainer.

	In a separate bowl, mix the cauliflower with the remaining ingredients (except the salt and 1 tbsp oil). Toss well and allow it to marinate for 4-5 hours.

	In a grilling pan, heat the remaining 1 tbsp of oil and cook the marinated cauliflower on medium heat for 25 minutes until it is well-charred and cooked through. You can even bake the cauliflower at 200°C for 30 minutes.

	Season with salt and serve hot with the dressing.





RAJASTHANI MIRCHI VADA

Those not-so-spicy, not-so-mild chillies are just perfect for this dish that goes best with garam chai. This is a pakoda, but what makes it a little more mature is the vada-like potato stuffing that the slit chillies are filled with before being batter-fried.
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INGREDIENTS

½ cup potato (boiled and mashed)

1 tbsp spicy peanuts (roughly chopped)

1 tbsp coriander powder

2 tsp red chilli powder

1 tsp dry mango powder

1 pinch fennel seed powder

1 tsp chaat masala

Juice of ½ lemon

¼ cup coriander leaves

Salt as per taste

5 large green chillies (slit lengthwise)

1 cup chickpea flour

Oil for frying



METHOD


	In a bowl, mix the potatoes with the spicy peanuts, coriander powder, red chilli powder, dry mango powder, fennel seed powder, chaat masala, lemon juice, coriander leaves and salt. Mash well.

	Fill this mixture into the slit chillies; you may choose to keep the seeds, or discard them.

	In a bowl, mix the chickpea flour with water and whisk to form a thick pancake-like batter.

	Dip the stuffed chillies into this batter and deep fry the vadas in hot oil for 3-4 minutes.

	Serve hot with any chutney.





SPICY PINEAPPLE-JUICE PANI PURI

One dish that is mandatory on all my festive tables is this one. I love a good traditional pani puri, but this ananas juice-filled puchka has my heart. It has Thai flair, but at its core, lots of desi notes, texture and oomph.
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INGREDIENTS

FOR THE PANI

2 cups pineapple (sliced)

2 tsp cumin powder

1 tsp ginger (minced)

¼ cup mint leaves (finely chopped)

1 green chilli (finely chopped)

1 tsp black salt

½ cup basil leaves

1 kafir lime leaf

3 tsp lemongrass (grated)

¼ cup coriander leaves (finely chopped)

FOR THE FILLING

Juice of 1 lemon

1 tsp ginger (minced)

½ tsp sesame oil

2 tsp peanuts (crushed)

½ cup moong beans (sprouted)

½ cup onion (finely chopped)

½ red chilli (minced)

2 carrots (grated)

½ cup coriander leaves (chopped)

½ cup mint leaves (chopped)

Salt as per taste

FOR THE PANI-PURI

1 packet puris



METHOD


	Roast the pineapple in a pan over medium heat for 15 minutes. Once cooled, transfer it to a blender.

	Add the cumin powder, ginger, mint leaves, green chilli, black salt, basil leaves, kaffir lime leaf, lemongrass and coriander leaves. Blend and strain the mixture. Chill this pani in the refrigerator for 2 hours before serving.

	In a bowl, mix all the ingredients for the filling and adjust the seasoning.

	To eat the pani puri, crack a puri, add a spoonful of the filling and dunk it in the pineapple water. Enjoy!
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LARGE PLATES
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JACKFRUIT ‘KOSHA MANGSHO’

This recipe is in my cookbook because I want to save it for posterity. I lucked out on a traditional kosha mangsho recipe from my Bengali friend and home chef Iti Misra and then she was generous enough to teach me how to make it with this genius swap. Her whole family and I swear by it.
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INGREDIENTS

½ tsp saffron soaked in hot water

¼ cup vegan yoghurt

2 cups raw jackfruit (cubed)

4 tbsp oil

2 bay leaves

2 cinnamon sticks

4 cloves

3 green cardamoms

1 cup onion (grated)

2 green chillies (chopped)

Salt as per taste

1½ tbsp garlic paste

3 tbsp ginger paste

2 tsp red chilli powder



METHOD


	In a bowl, mix the saffron with the yoghurt and marinate the jackfruit in it for 5-6 hours.

	In a pressure cooker, heat the oil and add the bay leaves and other whole spices and allow them to crackle.

	Add the onion, green chillies and salt and fry till the onion is a light golden brown. Add the ginger and garlic pastes and red chilli powder and fry for 2-3 minutes.

	Add the jackfruit along with the marinade and fry for 5-6 minutes.

	Add 2 cups of water and stir well. Shut the pressure cooker and cook on medium heat for 4 whistles, then turn off the heat.

	Allow the pressure cooker to cool to room temperature. Check the doneness of the jackfruit, then transfer it into another pan to cook further if needed. Adjust the seasoning and serve hot.





TEMPEH BIRYANI

Tempeh is my go-to vegan protein and I prefer it to other plant-based meats. Tempeh isn’t made of soya or wheat chunks, but is derived from gut-friendly fermented soya instead. It’s an Indonesian kitchen staple that works perfectly in a biryani instead of meat.
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INGREDIENTS

1 cup vegan cream

1½ tbsp ginger (grated)

1½ tbsp garlic paste

1 tbsp biryani masala

1 tbsp garam masala

2 tsp red chilli powder

1 tbsp coriander powder

2 tsp cumin powder

½ tsp salt

½ cup tempeh (cubed)

1 cup basmati rice (washed)

4 tbsp vegetable oil

½ cup onion (sliced)

2 whole cloves

2 sticks of cinnamon (1-inch pieces)

1 bay leaf

5 green cardamoms

1 tomato (grated)

1 pinch saffron soaked in 2 tbsp of almond milk

1 tsp rose water (optional)

3 tbsp coriander leaves (chopped)

3 tbsp mint leaves (chopped)



METHOD


	In a bowl, mix the vegan cream with the ginger, garlic, biryani masala, garam masala, red chilli powder, coriander powder, cumin powder and salt. Whisk well, then add the cubed tempeh, and toss to coat well. Allow it to marinate for 40 minutes.

	Meanwhile, parboil the rice until it is two-thirds done (about 15 minutes), drain and set aside.

	Heat 1 tbsp of the oil in a medium pan over medium heat, and cook the onions until well-browned, for about 20 minutes. Set aside.

	Pull out the tempeh cubes (reserving the marinade) and grill them in a grill pan over medium heat for 20 minutes, until crispy on the outside.

	In a heavy-bottomed vessel, heat the remaining 3 tbsp of oil over medium heat and add all the whole spices. Once they begin to crackle, add half of the browned onions and sauté for 1 minute. Add the tomato and sauté for 2-3 minutes over a low flame.

	Add the reserved marinade and cook for 6-7 minutes. If the mixture is too dry, add a few tablespoons of water.

	Add the grilled tempeh to this mixture and stir to coat them in the gravy. Cook for another minute on medium heat then remove them from the vessel.

	Layer the pot with the parboiled rice and tempeh. Drizzle with the saffron milk and rose water (if using), and top with the reserved browned onions. Cover the pot with a heavy lid and allow the rice to cook thoroughly, about 5 minutes over a low flame.

	Garnish with chopped mint and coriander and serve hot.





CHOK WANGUN

This dish is also popularly known as khatte baingan. Partly charred eggplants lie in a spicy-sour sauce amply flavoured with tamarind paste. I learnt this recipe on a summer trip to Srinagar, when the host of our homestay and I enjoyed an afternoon of dolce far niente. This chok wangun tastes best with rice and Kashmiri-style greens.
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INGREDIENTS

Mustard oil for frying

7 long brinjals (sliced lengthwise)

½ tsp cumin seeds

2 cinnamon sticks

4 green cardamoms

4 black cardamoms

½ tsp turmeric powder

1 tsp dry ginger powder

1 tsp Kashmiri red chilli powder (dissolved in 3 tbsp water)

3 tbsp tamarind water

1 tsp garam masala

Salt as per taste



METHOD


	In a pan, heat the oil and deep fry the brinjals until nicely browned. Drain them on a kitchen towel and keep aside.

	In a pan, heat 1 tbsp of this mustard oil and add the cumin seeds and the whole spices to it. Once they begin to crackle, add the turmeric powder, dry ginger powder and the Kashmiri red chilli powder water and continue cooking for 4-5 minutes on low heat.

	Add the brinjals and the tamarind water. Cover the pan and cook the brinjals for 9-10 minutes on low heat. Sprinkle the garam masala and cook for 1-2 minutes.

	Season and serve hot.





MAKHANA AND PEAS CURRY

I grew up eating this dish but it was always loaded with mawa or reduced milk solids. On my vegan journey, I ditched dairy and used soaked cashew nuts instead. The result is equally pleasing, making this a good weekday dish to eat with warm chapatis.
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INGREDIENTS

FOR THE PASTE

1 onion

5 cloves of garlic

1-inch piece of ginger

¼ cup cashew nuts (soaked in water for 1 hour)

FOR THE CURRY

1 tbsp oil

1 tsp cumin seeds

1 pinch turmeric powder

1 green chilli (finely chopped)

1 tsp red chilli powder

1 cup tomato purée

½ cup green peas

1 cup makhana (toasted)

1 cup tofu (cubed)

1 tsp garam masala

2 tbsp coriander leaves (finely chopped)

Juice of ½ lemon

Salt as per taste



METHOD


	Blend all the ingredients mentioned under the paste section into a smooth paste.

	In a pan, heat the oil and add the cumin seeds to it. Once they begin to crackle, add the turmeric powder, green chilli and red chilli powder and stir well.

	Add the onion paste and sauté for 4-5 minutes on medium flame.

	Add the tomato purée to this and sauté on medium heat until the gravy is well cooked.

	Add the peas and allow the gravy to simmer until the peas are cooked, about 7-8 minutes on medium flame. Add the tofu half-way through.

	Mix in the makhana and let them soak up the gravy.

	Adjust the seasoning. Add the coriander leaves and lemon juice. Serve hot.
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PUNJABI LOBIA MASALA

Real Punjabi cuisine has been challenging to replicate without dairy, but I was impressed by how effortless the attempt to recreate this dish was. You can swap lobia for other legumes too, such as kidney beans, chickpeas and butter beans.
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INGREDIENTS

1 tbsp oil

2 tsp cumin seeds

1 tsp fennel seeds

1 tbsp whole spices (cinnamon, cardamom, bay leaf)

½ cup onion (finely chopped)

1 tbsp ginger (minced)

1 tbsp garlic (minced)

2 tsp red chilli powder

½ tsp turmeric powder

2 tsp coriander powder

1 tsp cumin powder

1 cup tomato purée

1½ cup black-eyed beans (boiled)

Salt as per taste

1 tsp garam masala

½ cup vegan cream

2 tbsp coriander leaves (finely chopped)



METHOD


	In a pan, heat the oil and add the cumin and fennel seeds. Once they begin to crackle, add all the whole spices and allow them to roast on medium flame for 1 minute.

	Once they begin to release an aroma, add the onion, ginger and garlic and sauté for 3-4 minutes until the onion becomes translucent.

	Add the red chilli powder, turmeric powder, coriander powder and cumin powder and cook for 2 minutes.

	Add the tomato purée and cook it for 6-7 minutes on low flame.

	Add the black-eyed beans and stir well. Add 1 cup of water and allow the mixture to cook for 6-7 minutes.

	Season the dish with salt and finish with garam masala, vegan cream and coriander leaves. Serve hot.





PESHAWARI CHOLE

The richness of protein in this dish is what draws me to this Punjabi classic. This recipe is so well-spiced, you don’t miss the ghee at all. The evolution of chole in my kitchen was a gradual one. I started off with a dish that was mild and which my Punjabi friends often said was ‘too Gujju’. It has now become a robust main course dish that is smartly darkened with black tea extract.


INGREDIENTS

FOR THE CHOLE

1 cup chickpeas (soaked overnight)

½ tsp tea or 1 black tea bag

2 tsp salt

1 pinch baking soda (optional)

1 bay leaf

1 cinnamon stick

2 black cardamoms

2 green cardamoms

4 cloves

FOR THE CHOLE MASALA

1 tsp red chilli powder

1 pinch turmeric powder

1 tsp coriander powder

1 tsp garam masala

1 tsp roasted pomegranate seed powder

1 tsp cumin powder

1 tsp rock salt

1 pinch asafoetida

1 tsp dry mango powder

1 tbsp kasuri methi

1 pinch dry ginger powder

FOR THE GRAVY

2 tbsp oil

1 onion (grated)

1 tbsp ginger–garlic paste

1½ cups tomato paste

1 tbsp coriander powder

3 tsp red chilli powder

3 tsp roasted cumin powder

2 tbsp garlic (sliced)

2 green chillies (sliced)

1 tsp garam masala

Salt as per taste

3 tbsp coriander leaves (finely chopped)



METHOD


	In a pressure cooker, add the chickpeas, tea bags, salt, baking soda, bay leaf, cinnamon stick, black and green cardamoms and cloves and cover it with 3 cups of water. Cook on medium flame for 4 whistles, then turn off the heat. You can also slow-boil the mixture until the chickpeas are done. This should take about 30 minutes.

	Drain the chickpeas and save the water.

	In a bowl, mix all the ingredients for the chole masala and keep aside.

	In a pan, heat 1 tbsp of the oil and add the onion. Cook it for 3-4 minutes on medium flame.

	Add the ginger–garlic paste and cook thoroughly. • Add the tomato paste and sauté the mixture for 3-4 minutes, covered.

	Add the coriander powder, 2 tsp of red chilli powder, 2 tsp of cumin powder and 2 tbsp of the prepared chole masala. Cook for 10-12 minutes on low flame until the oil begins to separate.

	Add the boiled chickpeas along with 1 cup of the reserved black tea water.

	In a separate pan, heat the remaining oil and add the garlic, leftover roasted cumin powder, green chillies, garam masala and leftover red chilli powder. Allow this tempering to sizzle and pour it on top of the prepared chole.

	Finish with salt and coriander leaves and serve hot.
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HYDERABADI BAGHARE BAINGAN

This recipe belongs to the royal kitchens of Hyderabad. This is a stunning vegan dish I found in their repertoire while researching my previous book on the history of Indian cuisine. To create a creamy texture, it makes use of an ingredient that is surely but sparingly used in the Indian kitchen—white sesame seeds.
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INGREDIENTS

Oil for frying

2 cups baby brinjals (slit from the top)

2 tbsp ginger–garlic paste

1 tbsp coriander seeds

¼ cup peanuts

1 tsp onion seeds

2 tsp cumin seeds

2 tbsp white sesame seeds

½ cup birista

1 tsp fenugreek seeds

6-7 curry leaves

3 green chillies

1 tsp red chilli powder

¼ cup tamarind paste

1 tbsp jaggery (optional)

Salt as per taste

1 tbsp coriander leaves (finely chopped)



METHOD


	In a pan, heat the oil and deep fry the baby brinjals, then drain and keep them aside.

	In another pan, dry roast the coriander seeds, peanuts, ½ tsp of the onion seeds, 1 tsp of the cumin seeds, ½ tsp of fenugreek seeds and the sesame seeds. Once done, powder and blend them with 1 tbsp of water into a fine paste.

	Separately, blend the birista into a fine paste.

	In a pan, heat 3 tbsp of oil and add the remaining onion seeds, cumin seeds and fenugreek seeds, and the green chilli. Allow them to crackle. Add the curry leaves and cook for 1 minute on medium flame.

	Add the spice paste and the birista paste and cook for 4-5 minutes until the oil begins to separate.

	Add the tamarind paste and the jaggery, if using, and stir well. Now add the brinjals and ½ cup of water if the dish seems too dry. Let it simmer until the oil begins to float on top.

	Finish with salt and coriander leaves. Serve hot.





PARSI PUMPKIN PATIO

I love handwritten recipe notes and I got this recipe just like that. Stylist Anaita Shroff Adajania and I worked together at a fashion magazine for a while. Apart from her impeccable style, Anaita was known for her stunning Parsi lunches. I could never partake in them because they were laden with the fresh catch of the day, or juicy pieces of meat. What I did get, instead, was a leaf from a hand-scribbled cookbook with the recipe for this amazing red pumpkin dish that is a great weekday fix with white rice.
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INGREDIENTS

5 Kashmiri chillies

4-5 cloves of garlic

1 tbsp ginger

½ tsp cumin seeds

1 tbsp vegetable oil

1 tbsp birista

1 cup pumpkin (diced)

1 tbsp tamarind paste

½ tsp sugar

Salt as per taste

3 tbsp coriander leaves (finely chopped)



METHOD


	In a blender, blitz the Kashmiri chillies, garlic, ginger and cumin seeds. Add 1 tbsp of water to turn it into a fine paste.

	In a pan, heat the oil and add the paste. Cook on medium heat for 3-4 minutes. Add the birista and sauté for 2 minutes.

	Add the pumpkin and the tamarind paste.

	Cover and cook it on low flame until the pumpkin is thoroughly cooked. This should take about 10–12 minutes.

	Once done, add the sugar and season it.

	Finish with coriander leaves and serve hot.





LAAL ALOO WAI WAI

This dish is sold everywhere in Darjeeling, a hill station in West Bengal on the eastern side of India. ‘Lal aloo Wai Wai’ means red potato served with Wai Wai, a Nepalese brand of ready-to-eat noodles. Though it sounds simple, this dish is anything but! While Indian cuisine has very little to do with pasta or noodles, this creation is something to be proud of.
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INGREDIENTS

2½ cups potatoes (diced)

2 cups water

5 tomatoes (roughly chopped)

10–12 dry red chillies

7 cloves of garlic (peeled)

3 tbsp mustard oil

1 tbsp black cumin

1 tbsp fennel seeds

2 tbsp chickpea flour

Salt as per taste

½ tsp natural edible red colour (optional)

1 packet Wai Wai noodles (or any other instant noodles)



METHOD


	Boil the potatoes and keep them aside.

	In a pan, heat 2 cups of water and add the tomatoes, dry chillies (save 2) and garlic. Once the tomatoes have softened, around 8-9 minutes, allow them to cool. Transfer the mixture into a blender and blend into a smooth paste.

	In a pan, heat the mustard oil and add the black cumin and fennel seeds. Once they begin to crackle, add the saved chillies. Allow the tempering to cook for 30 seconds on medium flame.

	Add the tomato paste and cook this for 8-10 minutes on medium heat.

	In another bowl, mix the chickpea flour with just enough water to obtain a thick pancake-batter like consistency.

	Pour this into the cooked tomato mixture and simmer the gravy for 7-8 minutes. Add water if it becomes too thick.

	Add the boiled potatoes and season with salt. Cook this mixture for 3-4 minutes and add the natural edible colour (if using). Transfer into a serving bowl and get the noodles ready.

	Before opening the noodle packet, crush it with your hands. Now open and transfer the noodles to a pan, then add the dry spice mix that comes with it (and any other seasoning or oil). Toast the noodles for 2-3 minutes on a low flame.

	To serve, put some noodles in a bowl or back into the packet, and pour the tomato–potato gravy over it. Allow it to moisten the noodles for 2 minutes. Eat while it is hot.





LADAKHI CHUTAGI

Kev, skyu, bhatsa marku—my introduction to the lesser-known world of Indian pasta began on a trip to Ladakh when I discovered these home-made varieties. We seldom associate pasta with Indian cuisine, but chutagi, for me, forms an integral part of classic Indian cooking. It has a mixed lineage of Indian and Himalayan-Tibetan-style cooking and flavours.
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INGREDIENTS

1½ cup refined flour

2 tsp mustard oil

1 onion (finely chopped)

½ tsp turmeric powder

1 tsp red chilli powder

1 tbsp garlic (finely chopped)

1 tomato (grated)

½ tsp pepper powder

1 tsp garam masala

1 cup chopped assorted vegetables (French beans, carrots, cauliflower florets, mushrooms)

Salt as per taste



METHOD


	In a bowl, mix the flour with water, add a pinch of salt, and knead it into a soft dough.

	Roll the dough into a thin sheet, but ensure it’s not transparent.

	Using a cookie cutter, cut small circles out of the pasta sheet. Wind the circle around your index finger and pinch to join the edges. It should look like a tube. Remove your finger and pinch the open ends of this tube closed to resemble two cones joined together.

	In a pan, heat the mustard oil and add the onion. Sauté until it turns translucent. Add the turmeric, red chilli powder and garlic and cook for 3-4 minutes on low flame.

	Add the tomato and sauté until it is thoroughly cooked.

	Add the salt, pepper and garam masala and sauté for 1-2 minutes. Add the vegetables with 1 cup of water.

	Allow the mixture to simmer until the vegetables are completely cooked. This should take 5–7 minutes.

	Add the pasta. Once cooked, around 4-5 minutes on low flame, it will float to the top.

	Serve hot.
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ONION PAKODA CURRY

Largely inspired by the classic Odia piaja tarkari or the Punjabi pakoda kadhi, this dish of hot onion fritters tossed in gravy is a unique and intrinsically vegan recipe that you’ll want to eat on repeat.
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INGREDIENTS

FOR THE DUMPLINGS

½ cup onions

7-8 curry leaves

1 tbsp ginger–garlic paste

1 red chilli (roughly chopped)

¾ cup chickpeas

Salt as per taste

water to bind

Oil for frying

FOR THE TARKARI

1 cup potatoes (cut into wedges)

1 tbsp oil for tempering

1 bay leaf

3-4 green cardamom

1 stick cinnamon

2 cloves

1 tsp cumin seeds

¼ cups onions (sliced)

1 tbsp ginger-garlic paste

¼ tsp turmeric powder

1 tsp red chilli powder

½ cup tomatoes (sliced)

Salt as per taste

3 tbsp coriander leaves (finely chopped)



METHOD


	Deep fry the potato wedges and keep them aside. Reserve the oil.

	In a bowl, combine all the ingredients for the dumplings, add a few spoons of water and make a thick paste.

	Deep fry the dumplings in the reserved oil. Drain and place them on the kitchen towel.

	To make the tarkari, heat the oil in a pan and add the bay leaf, cardamoms, cinnamon, cloves and cumin seeds.

	When the spices begin to crackle, add the onions and sauté for 2-3 minutes until they turn translucent.

	Add the ginger-garlic paste, turmeric powder and red chilli powder and continue sautéing for 2-3 minutes on low flame.

	Add the tomatoes and season with salt. Let the gravy simmer until the tomatoes are thoroughly cooked.

	Add the deep-fried potatoes, dumplings and coriander leaves and stir well. Adjust the seasoning if required. Serve hot.





MY LEAFY KHICHDI

I’m not a fan of plain khichdi, unless it is made just like this. It’s a supremely cleansing meal made of white rice cooked with a whole lot of healthy ingredients. The tadka of fennel seeds and the addition of salad leaves is a game-changer.
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INGREDIENTS

1 tbsp coconut oil

1 tsp cumin seeds

1 tsp fennel seeds

1 tbsp ginger

1 tbsp garlic

½ green chilli (minced)

1 tsp red chilli powder

1 tbsp coriander powder

1 cup whole green gram (boiled)

1 cup orange sweet potato (diced and boiled)

½ cup Basmati rice (parboiled)

2 cups vegetable stock

Salt as per taste

1 tsp dry mango powder

Juice of ½ lemon

3 tbsp coriander leaves (finely chopped)

½ cup assorted lettuce leaves (roughly chopped)



METHOD


	In a pan, heat the coconut oil and add the cumin seeds and fennel seeds. Once they begin to crackle, add the ginger, garlic and green chilli, then sauté for 1-2 minutes on low flame.

	Add the red chilli powder and coriander powder and cook for 30 seconds. Add the whole green gram and sweet potato and coat them well with the masala.

	Add the parboiled rice and vegetable stock and allow the khichdi to bubble.

	Once the rice is thoroughly cooked, about 5-6 minutes, add the salt and dry mango powder.

	Finish with lemon juice, coriander leaves and lettuce leaves.
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DHOKA’R DALNA

Trust Bengalis to be ahead of the times and be one of the first to introduce the concept of faux meat to Indian cuisine through this dish. The word ‘dhoka’ means betrayal, and this dish is prepared on days when you want to trick the family into thinking they are eating meat, when in fact they are eating protein-rich lentil cakes shaped like diamonds.

[image: img]


INGREDIENTS

FOR THE DHOKA

1 cup split Bengal gram (soaked for an hour)

2 tsp ginger (minced)

1 green chilli (chopped)

1 pinch sugar

1 tbsp mustard oil

½ tsp nigella seeds

1 pinch asafoetida

¼ tsp turmeric powder

Salt as per taste

1 tsp garam masala

Oil for frying (plus extra for greasing)

FOR THE GRAVY

1 potato (cubed)

3 tbsp oil

1 tsp cumin seeds

2 red chillies

1 bay leaf

½ tsp turmeric powder

½ tsp red chilli powder

1 tsp cumin powder

1 tsp ginger paste

¼ cup tomato purée (optional)



METHOD


	To make the dhoka, blend the soaked Bengal gram, ginger, chilli and sugar into a coarse paste and keep aside.

	In a pan, heat the mustard oil and add the nigella seeds. Once they begin to crackle, add the asafoetida and turmeric powder, then add the paste. Stir well and add salt and garam masala. Cook the paste on medium heat for 3-4 minutes until all the moisture has evaporated.

	Transfer the mixture on to a clean kitchen surface which has been greased slightly with oil so that the mixture doesn’t stick. Flatten it out into a large square.

	Cut it into large diamond-shaped squares and deep fry them in hot oil until golden brown. Drain on a kitchen towel and keep aside.

	In the same pan, deep fry the potato, then drain and keep aside.

	To make the gravy, heat the oil in a pan and add the cumin seeds, red chillies and bay leaf.

	When the spices begin to crackle, add the turmeric powder, red chilli powder and cumin powder and stir.

	Add the ginger paste and allow the mixture to cook for 1 minute on low flame.

	Add the tomato purée (if using) and cook the mixture for 3-4 minutes, until the oil begins to separate.

	Stir in 1 cup of water. Let the gravy simmer on medium heat for 4-5 minutes.

	Add the fried potatoes and the dhoka squares.

	Let the dalna simmer for a few more minutes so the dhoka can absorb the flavours. Serve hot.





LAUKI KOFTA CURRY

Juicy koftas are a bit of a daydream for vegetarians and vegans. Even if you use paneer, tofu, tempeh or faux meat, it won’t have the moistness of well-sourced meat. But having tried out many alternatives, I can promise lauki does the trick. This is my most favourite way to cook with my least favourite vegetable.
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INGREDIENTS

FOR THE KOFTA

¾ cup gourd (grated and water drained out)

3 tbsp chickpea flour

1 pinch carom seeds

1 tsp red chilli powder

1 tsp coriander powder

½ tsp roasted cumin powder

1 tsp garam masala

Salt as per taste

Oil for deep frying

FOR THE CURRY

1 tbsp mustard oil

1 tbsp ginger–garlic paste

1 green chilli (finely chopped)

¼ tsp cardamom powder

¼ tsp fennel seed powder

¼ tsp clove powder

1 tbsp garam masala

1 tbsp coriander powder

1 tsp turmeric powder

2 tsp red chilli powder

1 tsp roasted cumin powder

1 cup tomato paste

½ cup vegan cream

3 tbsp coriander leaves (finely chopped)

1 tsp kasuri methi

Salt as per taste



METHOD


	In a bowl, mix all the ingredients for the kofta. Stir it into a thick paste.

	In hot oil, fry the koftas and drain them on a kitchen towel. • In a pan, heat the mustard oil and add the ginger–garlic paste and chilli, and sauté for 1 minute on medium flame.

	Add the cardamom powder, fennel seed powder, clove powder, garam masala, coriander powder, turmeric powder, red chilli powder and roasted cumin powder and stir well. Cook the spice for 1-2 minutes.

	Add the tomato paste and cook the mixture for 3-4 minutes.

	Add the ¾ cup of water and stir well. Let the gravy simmer on low flame for 5–7 minutes. Add the koftas and cook for 3-4 minutes.

	Add the vegan cream and cook for 4-5 minutes.

	Finish with coriander leaves and kasuri methi and season with salt. Serve hot.





MALWA-STYLE AMLI KADHI

I found this recipe while writing my book Tiffin. The most beautiful recipes are those that are found on the cusp of two cuisines. This Malwa-style amli kadhi has influences pouring in from Rajasthan as well as Madhya Pradesh. It’s a rare kadhi that doesn’t make use of yoghurt, but is still tangy and full-bodied.
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INGREDIENTS

1 tbsp oil

2 tsp cumin seeds

1 tsp fenugreek seeds

1 tsp whole coriander seeds

3 curry leaves

1 green chilli (finely chopped)

¼ cup tamarind water

2 tbsp chickpea flour

1 tbsp jaggery

Salt as per taste



METHOD


	In a pan, heat the oil and add the cumin seeds, fenugreek seeds, coriander seeds, curry leaves and green chilli.

	When the spices begin to crackle, add the tamarind water and allow it to bubble with the spices for 1 minute.

	In another bowl, mix the chickpea flour with ¼ cup of water and add this to the pan.

	Add the jaggery and cook the kadhi for 7-8 minutes on medium flame.

	Season with salt and serve hot.
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VEGAN HALEEM

One of the rare dishes in this book that tries to vegan-ize a hardcore meat dish, my vegan haleem is a hearty bowl that is ideal for a winter night’s dinner. It’s got whole grains, vegetables and a generous helping of birista, of which I cannot get enough.
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INGREDIENTS

3 cups wholewheat grains (soaked overnight)

1 tbsp vegetable oil

2 tsp cumin seeds

2 tbsp ginger–garlic paste

1 green chilli (finely chopped)

2 onions (sliced)

1 tbsp coriander powder

2 tsp red chilli powder

1 tsp turmeric powder

1 cup mixed lentils (soaked for 1 hour)

¾ cup mixed vegetables (cauliflower, peas, carrots, French beans) (diced)

½ tbsp garam masala

Salt as per taste

3 tbsp mint leaves (finely chopped)

3 tbsp coriander leaves (finely chopped)

Juice of 1 lemon

¼ cup birista



METHOD


	Boil the wholewheat grains with a pinch of salt until tender. Drain and keep aside.

	In a heavy-bottomed vessel, heat the oil and add the cumin seeds to it. Once they begin to crackle, add the ginger–garlic paste and green chilli. Sauté for 1 minute.

	Add the onion and continue sautéing until it becomes golden brown.

	Add the coriander powder, red chilli powder and turmeric powder. Cook for 2-3 minutes on medium flame.

	Add the wholewheat grains and lentils and enough water to cover the ingredients. Allow this to cook on low flame for 40–45 minutes. Once it is done, take it off the heat and grind it into a coarse paste using a hand-blender.

	Place the vessel back on the stove and add the vegetables to it. Allow this to simmer for 20 minutes on medium flame. If the haleem seems too dry, add a cup of warm water to it.

	Finish with garam masala and salt. Stir well.

	Garnish the haleem with mint leaves, coriander leaves, lemon juice and birista. Serve hot.





BAJRA KEES

Warm bowls of kees make an appearance on winter and monsoon evenings in my house. This recipe has its roots in Rajasthani cuisine. The silken-textured millet mash has a meaty, haleem-like body, but is as light as a khichdi. I like eating it with crispy birista and fried garlic.
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INGREDIENTS

1 tbsp oil

2 tsp cumin seeds

1 green chilli (finely chopped)

1 pinch asafoetida

1 pinch turmeric

1 cup bajra (soaked overnight)

½ cup split yellow gram (soaked for 20 minutes)

Salt as per taste

Juice of ½ lemon

3 tbsp coriander leaves (finely chopped)



METHOD


	In a pressure cooker, heat the oil. Add the cumin seeds and green chilli.

	Once the spices begin to crackle, add the asafoetida and turmeric powder and stir well.

	Drain the bajra and yellow gram and add them to the pressure cooker. Stir in 2 cups of water and close the lid.

	Cook the kees on medium flame, for 5-6 whistles. Check doneness once the pressure is off. I like to run the dish through a hand blender once done.

	Finish with salt, lemon juice and coriander leaves.





OHN NO KHAO SWE

This recipe is a leaf out of Indian migrant history. My Marwari friend Ankit’s mother, who migrated from Burma to Mumbai, carried this khao swe recipe with her and adapted it to suit her vegetarian family’s tastes. This is what Indian food really means for me—an amalgamation of history, lineages and culture.
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INGREDIENTS

FOR THE CURRY

1½ tbsp roasted chickpea flour

½ tsp turmeric

1½ tbsp peanuts

1 litre fresh coconut milk

1 cup assorted vegetables (carrot, beans, baby corn, broccoli)

Salt as per taste

½ cup noodles (boiled)

1 tbsp tomato (finely chopped)

1 tbsp coriander leaves (finely chopped)

2 tbsp birista

1 tsp chilli–garlic oil

Juice of ½ lemon



METHOD


	In a blender, combine the chickpea flour, ¼ tsp of turmeric, peanuts and 1 cup of water and turn it into a thick paste.

	In a pan, heat the coconut milk and add the chickpea– peanut paste. Add the remaining turmeric and let the mixture simmer for 4-5 minutes.

	Add the vegetables and salt and cook for 2-3 minutes on medium flame.

	Place the boiled noodles in a bowl. Top it with the tomato and coriander leaves, then pour the hot curry over it and garnish it with the birista, chilli–garlic oil and lemon juice.





MUSHROOM TAHRI

A tahri is a fragrant Awadhi-style pulao that I have come to love more than juicy biryani. The subtle notes of whole spices and the rich marinade that coats the mushrooms make plain Basmati rice shine in this dish.
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INGREDIENTS

FOR THE MARINADE

2 cups button mushrooms (halved)

1 tbsp ginger–garlic paste

1 cup vegan cream

2 tsp red chilli powder

¼ tsp turmeric powder

1 tsp garam masala

Salt as per taste

FOR THE TAHRI

2 tbsp oil

1 tbsp whole spices

1 tsp cumin seeds

1 bay leaf

1 tbsp ginger–garlic paste

1 onion (sliced)

1 green chilli (finely chopped)

2 tomatoes (finely chopped)

1 tsp turmeric powder

1 tsp red chilli powder

1 cup basmati rice (soaked in water for 20 minutes)

3 tbsp mint leaves (finely chopped)

3 tbsp coriander leaves (finely chopped)

Salt as per taste



METHOD


	In a bowl, mix the mushrooms with remaining the ingredients for the marinade and keep aside for 20 minutes.

	In a pan, heat the oil and add all the whole spices, cumin seeds and bay leaf. Once the spices begin to crackle, add the ginger–garlic paste and the onion and sauté until the onion turns golden brown.

	Add the green chilli, tomato, turmeric powder and red chilli powder and cook for 4-5 minutes on medium flame.

	Add the marinated mushrooms and stir well. Allow the mushrooms to cook for about 3-4 minutes.

	Drain the soaked rice and add it to the pan along with 1¼ cups of water and salt. Let the rice simmer in this flavoured water for about 5-6 minutes.

	Once the water has evaporated and the rice has cooked completely, finish the tehri with mint and coriander leaves. Serve hot.
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ALUVATI

Made with alu leaves, colocasia in English, this Maharashtrian recipe hits home for me. It’s a main course dish filled with protein and other nutrients and is a beautiful example of how veganism can be found in every corner in India.
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INGREDIENTS

20 tender colocasia leaves (deveined and finely chopped)

2 tbsp tamarind

½ tbsp coriander seeds (roasted)

¾ cup fresh coconut (grated)

½ tsp turmeric powder

3 dry red chillies

Salt as per taste

2-3 hog plums or ambade (roughly chopped)

½ cup horse gram (boiled)



METHOD


	In a pressure cooker, add the leaves and tamarind. Cook for 1 whistle and allow the cooker to cool. Transfer the leaves into another bowl.

	In a blender, blend the coriander seeds with the coconut, turmeric powder, dry red chillies and salt. Add 2-3 spoons of water and blitz it into a fine paste.

	In a pan, heat 2 cups of water and boil the ambade, then cover the pan and let the ambade simmer for 5–7 minutes on low flame.

	Add the cooked colocasia leaves, the boiled horse gram and the coconut paste and stir well.

	Season with salt and let the aluvati cook for 4-5 minutes on medium flame.

	Serve hot.





PYAAZ AUR AMCHOOR PARATHA

On days when your pantry stock is low and you’re feeling too lazy to shop for veggies, this take on the classic pyaaz ka paratha should be your go-to. It’s amply flavoured with dry mango powder and should be eaten with aam ka achaar.
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INGREDIENTS

FOR THE DOUGH

1 cup wholewheat flour

2 tbsp oil

Salt as per taste

1 tsp carom seeds

Oil for frying

FOR THE STUFFING

1 medium onion (thinly sliced)

1 green chilli (finely chopped)

1 tsp coriander powder

2 tsp cumin powder

1 tsp dry mango powder

Salt as per taste



METHOD


	In a bowl, mix all the ingredients for the dough, add water and knead the mixture into a soft dough.

	In a separate bowl, combine the onion, green chilli, coriander powder, cumin powder and dry mango powder. Add salt and mix well.

	Divide the dough into equal portions. Take each roundel, roll it out into a small chapati. Place a portion of the filling in the centre. Bring the edges of the dough together, seal and pat it flat with your palm. Roll it into a paratha.

	Shallow fry the paratha on a tawa until cooked on both sides. Serve hot.
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MP-STYLE DHANWANI

I chanced upon this very rare curry from Madhya Pradesh through my friend Radhika Misra’s neighbour Vasundhara Jhunjhunwala. While most kadhis or curries from Rajasthan or Gujarat use yoghurt as a base, this dish relies on a base of red lentils. It tastes divine with white rice.
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INGREDIENTS

FOR THE DUMPLINGS

1 cup red lentils (soaked for 2 hours)

1½ tsp cumin powder

2 tsp red chilli powder

½ tsp turmeric powder

2 tsp coriander powder

Salt as per taste

Oil for frying

FOR THE CURRY

2 tsp oil

2 tsp cumin seeds

1 pinch asafoetida

1 tsp cumin powder

1 cup coriander leaves (roughly chopped)

1-inch piece ginger

2 green chillies (finely chopped)

Salt as per taste

1 tsp garam masala

Lemon juice (optional)



METHOD


	To make the dumplings, grind the lentils into a fine paste. Take 2 tbsp of this paste and dilute it in 1 cup of water to make a slurry.

	Transfer the remaining paste into a bowl and add the cumin powder, red chilli powder, turmeric powder, coriander powder and salt. Mix well.

	In a large pan, heat the oil and deep fry spoonfuls of this lentil mixture till golden brown, then drain on a kitchen towel. The dumplings will bind well and won’t break while frying.

	Soak them in bowl of water and allow them to soften and let out excess oil.

	To make the curry, heat the oil in a pan and add the cumin seeds. Once they begin to crackle, add the asafoetida, cumin powder and stir well.

	Add the lentil slurry and cover and cook for 3-4 minutes on low flame.

	Meanwhile, grind the coriander leaves, ginger and green chillies. Add this mixture to the pan along with 2 cups of water. Stir well and adjust the salt. Finish with garam masala.

	Squeeze out water from the dumpling and add them to the kadhi. Finish with lemon juice, if using, and serve hot.





ULLI THEEYAL

A Kerala speciality, this curry has a soupy consistency. Tiny Madras onions bob in a delicious gravy of red chillies, tamarind and fresh coconut.
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INGREDIENTS

4 tbsp coconut oil

15 curry leaves

4-5 dry red chillies

3 tbsp coriander seeds

1 tsp turmeric powder

½ cup fresh coconut (grated)

1 cup Madras onions (peeled)

¼ cup tamarind paste

1 tsp mustard seeds

1 tsp split black gram

Salt as per taste



METHOD


	In a pan, heat 1 tbsp of the coconut oil and add 10 curry leaves and the red chillies. Once they begin to crackle, add the coriander seeds. Add the turmeric powder and stir fry it for 2 minutes on medium flame.

	Add the coconut and continue stirring for 7-8 minutes. Blend this mixture into a smooth paste. If the mixture is too dry, add a little coconut water.

	In another pan, heat 2 tbsp of the coconut oil and add the Madras onions to it. Fry until the onions turn golden brown. Add the tamarind paste followed by the coriander– coconut paste. Add 1 cup of water and allow the dish to simmer on medium flame.

	In another pan, heat 1 tbsp of the oil and add the mustard seeds and split black gram. Once they begin to crackle, add the remaining curry leaves and fry for 30 seconds.

	Add the tempering to the Madras onions mixture and stir well. Adjust the seasoning and serve hot.





MOCHA’R GHONTO

It takes me an hour to clean up one banana flower from the inside, but this dish makes it worthwhile every single time. From cutlets to curries, mocha, or banana flower, is used in several Bengali dishes. This recipe is a dry preparation that doesn’t disguise its floral flavour; in fact it lets it shine.
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INGREDIENTS

2 cups banana flower (cleaned)

1 tsp turmeric powder (plus extra)

1 tsp red chilli powder

1 tbsp coriander powder

2 tsp cumin powder

3 tsp mustard oil

1 tsp cumin seeds

2 bay leaves

2 dry red chillies

1 cup potatoes (cubed)

¼ cup fresh coconut (grated)

Salt as per taste

2 tsp garam masala



METHOD


	Chop the banana flower and pressure cook it with a pinch of turmeric. This should take about 2 whistles or 15 minutes.

	In a bowl, mix the turmeric powder, red chilli powder, coriander powder and cumin powder with 1½ tbsp of water. Stir and keep aside.

	In a pan, heat the mustard oil and add the cumin seeds, bay leaves and dry red chillies. Once the spices begin to crackle, add the potatoes. Stir and cook for 2-3 minutes.

	Add the diluted spices and stir well. Season with salt and cook, covered, until the potatoes have softened. This should take about 10-12 minutes on low flame.

	Add the cooked banana flower and coconut and mix well. Cook this for 7-8 minutes.

	Finish with garam masala and allow the ghonto to cook for 3-4 minutes. Serve hot.





GARHWALI KAFULI

I first ate this dish on a trip to Uttarakhand. A combination of two mountain greens and a special variety of spice known as jakhya seeds, which add an important flavour note in Garhwali food, this dish is an excellent example of veganism in Indian cuisine.
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INGREDIENTS

2 cups spinach (finely chopped)

½ cup fenugreek leaves (finely chopped)

1 tbsp mustard oil

1 tsp jakhya seeds

½ tsp asafoetida

1 tsp cumin powder

1 green chilli (finely chopped)

2 onions (finely chopped)

2 tbsp ginger–garlic paste

1 tomato (grated)

1 tsp coriander powder

1 tsp red chilli powder

½ tsp turmeric powder

1 tsp garam masala

1 tbsp rice flour

Salt as per taste



METHOD


	In a pan, boil the spinach and fenugreek leaves until soft. Drain and squeeze out the water. Purée the greens and keep aside.

	In another pan, heat the oil and add the jakhya seeds, asafoetida, cumin powder and green chilli and sauté for 1 minute.

	Add the onions and sauté until they are cooked, about 3-4 minutes on medium flame.

	Once the onions are translucent, add the ginger–garlic paste and sauté for 3 minutes.

	Add the tomato, coriander powder, red chilli powder, turmeric powder and garam masala and sauté for 4-5 minutes on low flame until the spices are cooked.

	In a bowl, mix the rice flour with ¼ cup of water to form a thick slurry. Add it to the pan and let the gravy simmer for 2 minutes on medium flame.

	Add the puréed greens and cook the kafuli to cook for 3-4 minutes on low flame.

	Stir in ½ cup of water, cover and let the kafuli simmer on low flame for 9-10 minutes.

	Season and serve hot.
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PANCHKUTIYU SHAAK

A rare Gujarati dish which has grated fresh coconut as the heart of its flavour, panchkutiyu shaak is usually made using five basic veggies only. However, at home we add anything we can find in the pantry when making this dish. It’s a less luxurious version of an undhiyu.
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INGREDIENTS

3 tbsp oil (plus extra for frying)

1 cup purple yam (cubed)

1 brinjal (cubed)

2 sweet potatoes (cubed)

1 potato (cubed)

2 onions (finely chopped)

2 tsp ginger–chilli paste

2 bay leaves

2 star anise

4 cloves

2 sticks of cinnamon

¼ tsp turmeric powder

1 tsp red chilli powder

1 tbsp coriander powder

2 tbsp peanut (roasted)

1 tbsp fresh coconut (grated)

1 tsp white sesame

1 tsp watermelon seeds

2 tomatoes (chopped)

Salt as per taste

1 cup green peas (boiled)

1 cup coriander leaves (chopped)



METHOD


	In a pan, heat some oil and separately fry the yam, brinjal, sweet potatoes and potatoes until golden brown. Drain on a kitchen towel and keep aside.

	In a pan, heat 3 tbsp oil and add the onions to it. Sauté for 3-4 minutes until translucent.

	Add the ginger–chilli paste and all the whole spices and continue frying. Add the turmeric, red chilli powder and coriander powder.

	Meanwhile, in a blender, blend the peanuts, coconut, white sesame seeds and watermelon seeds. Add the tomatoes and churn the mixture into a coarse paste.

	Add this mixture to the pan and sauté for 6-7 minutes on medium flame until the oil begins to separate.

	Add all the fried vegetables and stir well. Add 1 cup of water, season with salt and cook for 7-8 minutes on low flame.

	Add the green peas and let the shaak simmer for 2-3 minutes.

	Garnish with coriander leaves and serve hot.





KADALA CURRY

This traditional Kerala breakfast item is served either with puttu or appams. Made with black chickpeas or kala chana in a tomato gravy, kadala curry is heavy on fragrant spices and thickened with coconut milk or paste.
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INGREDIENTS

¼ cup fresh coconut (grated)

1 tsp fennel seeds

2 cinnamon sticks

6 cloves

1 tsp pepper

1 piece mace

½ tsp turmeric powder

1 tsp red chilli powder

2 tsp coriander powder

1 pinch nutmeg

2 tbsp coconut oil

1 tsp mustard seeds

8-9 curry leaves

1 green chilli (finely chopped)

2 tsp ginger (minced)

1 onion (finely chopped)

1 cup Madras onion (sliced)

1½ cups tomato purée

2 cups black chickpeas (boiled)

1½ cups coconut milk



METHOD


	In a pan, roast the grated coconut for 3-4 minutes on medium flame until it is golden brown, stirring continuously. Transfer it to a plate and keep aside.

	In the same pan, roast the fennel seeds, cinnamon sticks, cloves, pepper and mace.

	Add the turmeric powder, red chilli powder and coriander powder, and roast them for 1 minute, stirring continuously. Once done, take the pan off the heat and add the nutmeg powder.

	In a blender, combine the roasted coconut and spices with ½ cup of water and blend the mixture into a smooth paste.

	In a pan, heat the coconut oil and add the mustard seeds and curry leaves. Once they begin to crackle, add the green chillies and ginger and stir.

	Add both varieties of onion and sauté them for 8-9 minutes on low flame until they turn translucent.

	Add the tomato purée and cook for 3-4 minutes. Now stir in 1 cup of water and let the curry simmer for 2 minutes.

	Add the coconut–spice paste and cook for 6-7 minutes.

	Add the chickpeas and ½ cup of water. Allow the curry to simmer for 5-6 minutes on medium flame.

	Add the coconut milk and allow it to simmer for 2-3 minutes.

	Season and serve hot.





JACKFRUIT THORAN-STUFFED PARATHA

This is food without borders. North Indian and south Indian cuisines battle it out in my kitchen … and I end up as the winner with this paratha. Stuffed with the juiciest bits of jackfruit, this is spicy, coconut-y and makes a wholesome lunch idea.
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INGREDIENTS

FOR THE JACKFRUIT THORAN

½ cup coconut (grated)

1 tbsp garlic (minced)

1 green chilli (finely chopped)

5 curry leaves

3 shallots (finely chopped)

2 tsp turmeric powder

1 pinch cumin seeds

Salt as per taste

1½ cups raw jackfruit

1 tbsp oil (plus extra for frying)

1 tsp split black gram

1 tsp mustard seeds

2 dry red chillies

FOR THE DOUGH

1 cup wholewheat flour

2 tsp vegetable oil

1 pinch salt



METHOD


	In a bowl, mix the coconut, garlic, green chilli, 2 of the curry leaves, shallots, a pinch of turmeric powder, cumin seeds and salt. Coarsely blend this mixture and keep aside.

	In a pan, boil the jackfruit with a pinch each of turmeric and salt. This will take 30–35 minutes on medium heat. Drain and shred the jackfruit.

	In a pan, heat the oil and add the split black gram, mustard seeds, red chillies and the remaining curry leaves. When the spices begin to crackle, add the coconut mixture and sauté over medium heat for 6-7 minutes.

	Add the jackfruit and stir well. Adjust the seasoning and take it off the flame. Keep aside.

	In a bowl, combine all the ingredients for the dough with ¾ cup of water and knead the mixture into a soft dough.

	Break off small roundels and roll each out into a palm-sized circle. Put a spoonful of the thoran in the centre of the dough. Pull the edges towards the centre and pinch them together to seal the dough. Roll it out and cook the paratha on a pan, using 1 tsp oil for both sides.

	Serve hot.





DOSA WRAP

This is my hero dish. If masala dosa went abroad, it would become this wrap. If sourdough can hold avocados beautifully, then so can a well-fermented dosa batter. And that is the premise of this dish. I always go for the Indian avocados, also known as butter fruit, from Coorg or Kodaikanal.
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INGREDIENTS

FOR THE DOSA BATTER

¾ cup split black gram

2 cups dosa rice

1 tsp fenugreek seeds

Salt as per taste

5 tbsp oil

FOR THE PALYA

3 tbsp oil

1 tsp mustard seeds

1 tsp split black gram

2 tsp peanut or cashew nut pieces

2 tsp chilli–ginger paste

1 cup onion (sliced)

1 cup water

½ tsp turmeric powder

1 cup potato (boiled and diced)

Salt and sugar as per taste

FOR THE WRAP

½ cup beetroot (julienned)

Juice of ½ lemon

Salt and pepper as per taste

½ avocado (sliced)

½ cup microgreens

5 tbsp peanut podi



METHOD


	Soak the split black gram, dosa rice and fenugreek seeds in enough water to cover them for 3 hours. Drain the water and transfer the mixture into a grinder. Blend it into a paste and add salt.

	Cover and allow it to ferment for 5-6 hours.

	Meanwhile, to make the palya, heat the oil in a pan and add the mustard seeds. Once they begin to crackle, add the split black gram and the nuts and sauté until they turn golden brown.

	Add the chilli–ginger paste and sauté it for 1 minute. Add the onion and sauté until it turns golden brown.

	Add 1 cup of water. Once the onion has softened, about 3-4 minutes on medium flame, add the turmeric and potato pieces and cook until the water has evaporated and the mixture is dry. Adjust the seasoning.

	In a bowl, toss the beetroot with the lemon juice, peanut podi, salt and pepper. Keep aside.

	To make the dosa, heat a griddle and pour 1 tsp of oil. Pour a ladle of the dosa batter on the pan and spread it out in a circular motion to make thin crepes.

	Once it is semi-crisp, take it off the flame and place it on a serving plate.

	Place 2 spoonfuls of the palya on the dosa and top it with the beetroot mixture. Finish with the avocado and microgreens and fold the dosa. Serve hot.





MOONG DAL KHILMA

A Rajasthani-style main course, this dish is loaded with protein thanks to the green gram. I eat this khilma with heaps of brown rice and crunchy papad.
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INGREDIENTS

1 tsp oil

1 tsp cumin seeds

1 tsp ginger paste

1 pinch asafoetida

¼ tsp turmeric powder

1 tsp red chilli powder

1 cup green gram (boiled)

½ tbsp garam masala

Juice of ½ lemon

Salt as per taste

1 tbsp coriander leaves (finely chopped)



METHOD


	In a pan, heat the oil and add the cumin seeds. When they begin to crackle, add the ginger paste and sauté for 30 seconds.

	Add the asafoetida, turmeric powder and red chilli powder and sauté for 1 minute.

	Add the boiled gram with ¼ cup of water and stir well.

	Finish with the garam masala and lemon juice and adjust the seasoning.

	Cook the khilma for 4-5 minutes on medium heat and garnish with coriander leaves. Serve hot.





SEV TAMETA NU SHAAK

This recipe holds a special place in my heart. It reminds me of my school tiffins which came brimming with this sabji. The crunchy sev softens with time as it sits pretty in a well-spiced tomato gravy.
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INGREDIENTS

1 tbsp + 1 tsp red chilli powder

8 cloves of garlic

2 tbsp oil

1 tsp mustard seeds

1 tsp cumin seeds

1 pinch of asafoetida

1 onion (finely chopped)

½ tsp turmeric powder

1 tsp coriander powder

3 tomatoes (finely chopped)

1 tsp garam masala

1 tsp sugar

1 cup sev

Salt as per taste

1 tbsp coriander leaves (finely chopped)



METHOD


	In a blender, blitz 1 tbsp red chilli powder with the garlic cloves and keep the paste aside.

	In a pan, heat the oil and add the mustard seeds and cumin seeds. Once they begin to crackle, add the asafoetida and stir.

	Add the onion and cook for 3-4 minutes on medium flame. Add in the garlic–red chilli powder paste and cook this for 2-3 minutes.

	Add the turmeric powder, 1 tsp red chilli powder and the coriander powder and continue stirring for 2 minutes.

	Add the tomatoes and salt and mix well. Cook on low flame for 12–15 minutes until they have softened and are fully cooked. Add ½ cup of water if needed.

	Add the garam masala and ½ cup of water. Cook the gravy for 2 minutes.

	Add the sev and stir well. Allow the sev to absorb some of the liquid. Simmer for 3-4 minutes. The dish is ready when the gravy is still liquid, but not too thin, and the sev is moist but not disintegrated.

	Finish with salt and coriander leaves. Serve hot.
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TANGRA-STYLE TOFU CHILLI

What’s a vegan cookbook without a tofu recipe? Another example of migrant Indian cuisine, Tangra cooking is the Indianized version of Chinese food that was born in and around Kolkata. While many times it is made with paneer, I’ve swapped it with the most accessible vegan ingredient, the tofu. This is also the only recipe in this cookbook that features it.
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INGREDIENTS

2 tbsp cornflour

3 tsp vinegar

1 tbsp ginger paste

2 tsp garlic paste

1 tsp + ½ tbsp pepper

2 cups tofu (cubed)

1 tbsp oil (plus extra for frying)

1 tbsp garlic (minced)

1 onion (diced)

2 tsp red chilli powder

½ cup capsicum (diced)

2 tbsp chilli sauce

3 tsp dark soy sauce

2 tbsp ketchup

1½ tbsp cornflour

Salt as per taste

3 tbsp spring onion greens (finely chopped)



METHOD


	In a bowl, mix the cornflour with vinegar, ginger and garlic pastes, 1 tsp pepper and salt.

	Toss the tofu in this mixture and add 2 tbsp of water so the flour sticks to the tofu. Allow it to rest for 15 minutes.

	Deep fry the tofu pieces in hot oil till golden brown and drain on a kitchen towel.

	In a pan, heat the oil and add the garlic. Add the onion and sauté for 2 minutes.

	Add the red chilli powder and capsicum and continue sautéing for 2 minutes on medium flame.

	Add the chilli sauce, soy sauce and tomato ketchup. Stir well and cook for 3-4 minutes on medium flame. The onion and capsicum should be cooked through, but still be crunchy.

	Add the fried tofu and toss it well so that it absorbs the flavours.

	Mix the cornflour with ½ cup of water to make a slurry. Add the slurry to the pan and stir. Cook for 3-4 minutes and finish with ½ tbsp pepper powder, salt and spring onion greens. Serve hot.





CHINCH BHATH

This is a typical Saraswat Brahmin dish that is minimal on ingredients and maximum on subtle flavours. The Saraswat Brahmins are one of the rare communities from the west coast of India—especially Goa, which is known for its seafood—who have a massive repertoire of vegetarian dishes.
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INGREDIENTS

FOR THE SPICE BLEND

1 tbsp white sesame seeds

1 tbsp split Bengal gram

1 tsp split black gram

10 red chillies

2 tbsp whole coriander seeds

1 tsp fenugreek seeds

FOR THE BASE

5 tbsp sesame oil

1 tsp mustard seeds

5 curry leaves

1 tbsp split Bengal gram

1 tsp split black gram

2 red chillies

1 tbsp peanuts

½ tsp turmeric powder

4 tbsp tamarind paste

1 cup rice (cooked)

FOR THE TEMPERING

2 tbsp sesame oil

1 tsp mustard seeds

1 tsp split Bengal gram

2 tsp split black gram

8 curry leaves

½ tsp turmeric powder



METHOD


	Heat a kadai and dry roast all the ingredients for the spice blend. Cool this mixture and transfer into a blender. Blitz into a coarse powder and keep aside.

	To make the base, heat the sesame oil in a pan and add the mustard seeds and curry leaves. Once they begin to crackle, add the split Bengal gram and split black gram.

	Once the dals have turned golden brown, add the red chillies, peanuts and turmeric powder. Stir well for 1 minute.

	Add the tamarind paste and cook it for 2-3 minutes.

	Add 1½ tbsp of the spice blend. Mix well and cook for 4-5 minutes.

	Add the cooked rice and incorporate it into the tamarind gravy.

	To prepare the tempering, heat the sesame oil in a small kadai and add the mustard seeds, split Bengal gram, curry leaves and turmeric powder. Once the spices crackle, pour the tempering over the rice.

	Mix well, adjust the seasoning and serve hot.





MASALA CHICKPEA TOAST

My go-to breakfast, this toast is something I heart more than an avocado toast. Protein-rich, spiced-up chickpea smash is smeared on toasted sourdough. The result is a dish that so delicious, you’ll want to have it for breakfast and lunch and dinner!
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INGREDIENTS

2 slices of sourdough

2 tsp olive oil

5 tbsp onion (finely chopped)

1 tsp green chilli (finely chopped)

¼ cup tomato (finely chopped)

2 tsp red chilli powder

1 tsp roasted cumin powder

1 tsp chaat masala

Juice of ½ lemon

1 cup chickpeas (boiled)

2 tsp fried garlic (sliced)

1 tbsp coriander leaves (finely chopped and with stems)

Salt as per taste



METHOD


	Toast the sourdough slices and brush them with 1 tsp each of olive oil.

	In a bowl, mix all the other ingredients and smash them with the back of your spoon.

	To serve, layer the toast with this chickpea smash and serve warm.




[image: img]

SIDES


BESAN NA PUDLA

This is a healthy, wholesome and a neat side to serve with the gravies and main courses dishes in this book. Besan na pudla is the Gujarati version of the north Indian chilla and packs a punch with the combined flavours of carom seeds and fresh herbs.
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INGREDIENTS

2 tbsp oil

1 pinch carom seeds

1 cup chickpea flour

2 tsp red chilli powder

1 tsp turmeric powder

1 pinch asafoetida

1 green chilli (finely chopped)

2 tbsp coriander leaves (finely chopped)

1 tbsp mint leaves (finely chopped)

Salt as per taste



METHOD


	In a bowl, mix all the ingredients with 1½ cups of water and whisk well. This should have the consistency of pancake batter.

	In a pan, heat a little oil and pour a ladle full of the batter. Cook it on both sides and serve hot.





BAJRI CHE GHAVAN

This is one of the 101 ways to add more millet to your diet. An easy Maharashtrian-style side dish, ghavan can be eaten at breakfast on its own, with chutney, or served with Indian gravies.
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INGREDIENTS

10 cloves of garlic

1 green chilli

1 tsp cumin seeds

1 tsp carom seeds

Salt as per taste

1 cup pearl millet flour

1 tsp red chilli powder

¼ tsp turmeric powder

1 tbsp coriander powder

¼ cup fenugreek leaves (roughly chopped)

1 tbsp coriander leaves (finely chopped)

3 tbsp oil

1 tbsp sesame seeds



METHOD


	In a blender, blitz the garlic with the chilli, cumin seeds, carom seeds and salt.

	In a bowl, mix the flour with red chilli powder, turmeric powder, coriander powder, fenugreek leaves and coriander leaves and adjust the salt.

	Add 1½ cups of water and whisk it into a thick batter.

	In a pan, heat a little oil and sprinkle the sesame seeds over it.

	Pour 2 ladles of the batter into the pan and cook the ghavan on both sides, about 4-5 minutes. Serve hot.





BIHARI OLE KI CHUTNEY

While this chutney tastes spectacular with the small plates in this book, it can also be spread on a slice of toasted sourdough and topped with finely chopped onions and tomatoes for delicious results.
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INGREDIENTS

3 tbsp mustard oil

1 tsp carom seeds

1 tsp yellow mustard (roasted)

1 green chilli (minced)

½ tbsp ginger (minced)

½ tbsp garlic (minced)

1 tsp red chilli powder

1 cup yam (boiled and mashed)

Salt as per taste

Juice of 1 lemon



METHOD


	In a pan, heat the oil and add the carom seeds and mustard seeds. When the seeds begin to crackle, add the chilli, ginger and garlic and cook the mixture for 1 minute. Add the red chilli powder and mix well.

	Pour this mixture on the mashed yam and season with salt and lemon juice before serving.





INJI PULI

Eat it with the gravies from the book and some fluffy rice or with rotis—either way, this Kerala-style side that falls somewhere between a chutney and a pickle is magical.
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INGREDIENTS

3 tbsp gingelly oil

1 tsp mustard seeds

2 dried red chillies (cut into two)

10–12 curry leaves

1 pinch asafoetida

1 tsp turmeric powder

½ cup ginger (finely chopped)

2 tbsp green chillies (finely chopped)

½ cup tamarind paste

4 tbsp jaggery

Salt as per taste



METHOD


	In a pan, heat the oil and add the mustard seeds. Once they begin to crackle, add the dried red chillies, curry leaves, asafoetida and turmeric powder and stir well.

	Add the ginger and green chillies and sauté them for 2-3 minutes on low flame.

	Add the tamarind paste and stir well.

	Meanwhile, in another pan, melt the jaggery and add it to the tempered tamarind. Adjust the salt and allow the chutney to cool to room temperature.





BENGALI ‘PLASTIC’ CHUTNEY

Long before molecular gastronomy made edible plastic possible, Bengalis and their ahead-of-the-curve cuisine used raw papaya and processed it in a way that made it look like scraps of plastic. Tastes like scraps of sugar and lime though!
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INGREDIENTS

1 cup raw (green) papaya

¾ cup sugar

½ teaspoon salt

5-6 raisins

1½ tablespoons lemon juice

1 teaspoon fresh turmeric/amba haldi (grated)



METHOD


	Peel the papaya and cut it into half. Scoop out the seeds and, using a mandoline, slice it into thin slices about 2 to 2½ inches long and ½-inch wide. Cut these into ½-inch squares using a knife until you have 1 cup papaya.

	In a pan, heat ¾ cup of water along with the sugar and salt. Once the sugar has melted, allow the syrup to bubble for at least 1-2 minutes more over medium flame.

	Remove any impurities or cloudiness that forms on the surface with a spoon to keep the liquid clear. This will contribute to a more translucent finish.

	Add the papaya slices to the bubbling sugar syrup, cover, and cook for 7-8 minutes over a low flame. Once the fruit has softened (but isn’t mushy), add the raisins, amba haldi and lemon juice and give it a quick stir.

	Allow the chutney to cook for another 5–7 minutes until some of the water has evaporated. It should have enough syrup to coat the papaya slices, and should not be too dry or too sticky. If too much water has evaporated in the process of boiling the liquid, or if it becomes too thick, add 1 tsp of water at a time into the pan.

	Once you get the desired consistency, turn off the flame. The chutney will thicken as it cools. Transfer into sterilized jars, and store in the refrigerator for up to a week.





SUKKO SAMBHAR

Sukko sambhar means to me what togarashi means to a Japanese. It’s that one dry spice mix that has to be frequently replenished in my kitchen. Sprinkle it on dal-rice or on a slice of toasted sourdough or use it to spice up salad dressings—it can be used in multiple ways and is delicious every single time.
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INGREDIENTS

½ cup split mustard seeds

3 tbsp split fenugreek seeds

1½ cup red chilli powder

1 tsp asafoetida

1 tsp turmeric powder

Salt as per taste

¾ cup mustard oil



METHOD


	In a blender, blend the split mustard seeds into a fine powder. Transfer to a bowl and add all the remaining ingredients except the mustard oil.

	Warm the mustard oil and pour a spoonful at a time into the dry mixture. Mix well.





RAJGIRA ROTI

This underrated paratha is made on days when Hindus fast. Rajgira roti is as nutrition dense as it is delicious. While it can be eaten on just about any day with a good pickle or chutney on the side, it does taste best with a sattvic-style side dish.
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INGREDIENTS

1 cup amaranth flour

½ cup potato (boiled and mashed)

1 tsp green chilli (finely chopped)

1 tsp pepper powder

2 tbsp coriander leaves (finely chopped)

Salt as per taste

1 tbsp oil (plus extra for frying)



METHOD


	In a bowl, combine all the ingredients, add water and knead the mixture into a soft dough. Since this flour doesn’t have any gluten, it may not come together and stay bonded. Therefore it is important to knead it well.

	Divide the dough into 5 roundels. Flatten a roundel with your palm. Dust a flat surface with more amaranth flour and place the roundel of dough on it. Using a rolling pin, roll it out into a small roti.

	On a hot pan, heat some oil and cook the roti on both sides. This should take about 1-2 minutes per side. Serve hot. Repeat with the remaining dough.





GLUTEN-FREE BESAN ROTI

Every modern cookbook, international or Indian, needs an alternative bread source for gluten-free folks. And this is that recipe for me. This besan roti is a nutritional powerhouse with great vitamin, mineral and protein sources. It can be eaten for breakfast or with curries and veggies for dinner.
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INGREDIENTS

3 tbsp oil

2 cups chickpea flour

½ cup oat flour

1 tsp green chilli (finely chopped)

2 tbsp coriander leaves (finely chopped)

1 pinch carom seeds

Salt as per taste



METHOD


	In a bowl, combine all the ingredients, add water and knead the mixture into a semi-soft dough.

	Divide the dough into 10 roundels. Roll each into a ball and flatten it with your palm. Then roll them out into medium-sized rotis.

	Cook each roti on a hot pan for 2-3 minutes on both sides, with 1 tsp of oil. Serve hot.





AKKI ROTI

A flatbread from the state of Karnataka, akki roti has the goodness of wholewheat and rice. While it tastes great on its own, it’s nice to serve it on the side with a whole range of main courses from this book.
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INGREDIENTS

3 tbsp oil

1 cup rice flour

¼ cup wheat flour

1 tsp cumin seeds

1 tbsp split Bengal gram

2 tbsp onion (finely chopped)

1 green chilli (finely chopped)

1 tbsp coriander leaves (finely chopped)

2 tbsp dill leaves (finely chopped)

6-7 curry leaves (finely chopped)

Salt as per taste



METHOD


	In a bowl, combine all the ingredients, except the oil, add water and knead the mixture into a soft dough.

	On the kitchen floor, place a banana leaf and press the dough on it, gently pressing it into a palm-sized circle. Continue pressing gently with your fingers till the roti is slightly thicker than a regular chapati.

	With the end of a spoon or a chopstick, make 3 holes on the roti and transfer it carefully on to a hot pan.

	Cook it on both sides, using oil to make it crispy and to ensure it doesn’t stick to the pan.

	The akki roti should be ready in 4-5 minutes, when cooked over a medium flame. Serve hot.





CAULI JEERA ‘RICE’

I am fully team ‘cauliflower for president’ and that’s why my cookbook would be incomplete without this dish. Cauli rice is cauliflower grated and cooked like rice. It tastes spectacular with most curries in this book.
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INGREDIENTS

3 cups cauliflower florets

1 tbsp oil

1 tbsp cumin seeds

4 tbsp spring onions (finely chopped)

Salt as per taste



METHOD


	In a food processor, coarsely blitz the cauliflower and transfer it into a bowl.

	In a pan, heat the oil and add the cumin seeds. Once they begin to crackle, add the cauliflower. Allow it to cook on low flame for 4-5 minutes, stirring continuously so it doesn’t stick to the bottom of the pan.

	Add the spring onions and stir one final time. Turn off the flame and adjust the salt. Serve hot.
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DESSERTS AND DRINKS


ORANGES AND SABJA SMOOTHIE

This plant-based smoothie is like drinking sunshine in a glass. Basil or sabja seeds puff up like chia seeds and lend this milk-and-sugar-free smoothie a textured body. It’s loaded with antioxidants and ideal for hydration pre- or post-workout.
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INGREDIENTS

2 cups orange juice

1 banana (frozen)

1 cup coconut water

1 tbsp almond butter

Ice cubes

¼ cup basil seeds (soaked in water for 20 minutes)



METHOD


	In a blender, combine the orange juice, banana, coconut water, almond butter and ice cubes. Blend it into a thick shake.

	Transfer the smoothie into serving glasses and top it with the puffed-up basil seeds. Serve chilled.





SHAHI TUKDA

Before I wrote this book, I could not have imagined a world where this soaked-in-milk sweet bread dessert would be made without milk. But this recipe gets you so close to the real deal. For added effect, coat the slices with some edible silver or gold warq.
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INGREDIENTS

5 slices of bread

Oil for frying

2 cups cashew milk

¼ cup sugar

1 pinch cardamom powder

1 pinch saffron (diluted in 1 tbsp warm cashew milk)

4 tbsp almond meal

2 tbsp pistachios (cut into slivers)



METHOD


	Cut each slice of bread into four small pieces and deep fry them.

	In a pan, heat the cashew milk on low flame. Add the sugar and allow it to melt completely.

	Add the cardamom powder and saffron and allow the mixture to simmer for 4-5 minutes.

	Add the almond meal and let it cook for another 1-2 minutes.

	Once the mixture is thick enough to coat the back of your spoon, take it off the flame and allow it to cool to room temperature.

	Pour this over the pieces of fried bread, garnish with pistachios and serve warm.





ELANEER PAYASAM

Another traditional vegan Indian dessert, this recipe is from Tamil Nadu and one of the many payasams in this region. This has no rice, dal or tapioca—instead, it relies on the goodness of coconut milk for body and coconut flesh for texture. Prepare to fall in love.
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INGREDIENTS

1 tsp coconut oil

5 cashew nuts (halved)

5 almonds (halved)

½ cup palm jaggery

1 cup fresh coconut flesh (blended)

2 tbsp coconut cream

1 cup thick coconut milk

½ cup fresh coconut flesh (chopped)



METHOD


	In a pan, heat the oil, fry the nuts till golden and keep aside.

	In a pan, heat the palm jaggery and add 3 tbsp of water to it. Cook until the syrup thickens, about 3-4 minutes.

	Filter the syrup and keep aside.

	In a bowl, mix the blended coconut flesh with the coconut cream, coconut milk and chopped coconut flesh. Stir well and add the syrup to sweeten the mixture.

	Refrigerate for 4–6 hours. Serve cold, topped with the fried nuts.
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KESAR-PISTA BARFI

I would never have attempted a milk-free barfi had it not been for this cookbook. This is a seriously addictive recipe that I make on loop now. You can also swap pistachio meal for any other nut meal like macadamia, walnut or cashew to make this barfi.
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INGREDIENTS

½ cup sugar

1 tsp saffron strands

1 cup pistachio meal

1 tsp coconut oil

1 tbsp almond (finely chopped)



METHOD


	Line a tray with parchment paper.

	In a pan, heat the sugar with ¼ cup of water until the sugar is fully dissolved. Add the saffron.

	Add the pistachio meal to the pan and stir the mixture well for 3-4 minutes on medium flame.

	Once it comes together, take the pan off the heat and add the coconut oil for the glaze. Immediately transfer the pistachio mixture to the parchment-lined tray. Do not let the mixture harden.

	With the back of a spoon, flatten the barfi and allow it to cool to room temperature. While it is still soft, cut into squares and garnish with almonds.

	You can store these for 2-3 days.





COCONUT, ASHWAGANDHA AND SESAME LADOOS

Ever since I committed to my plant-based life, coconut has become a constant in my kitchen. I use it to make appetizers, my coffee, curries and desserts. This is my take on a traditional Indian ladoo, which tastes just like a raw-brownie bite.
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INGREDIENTS

2 tbsp while sesame seeds

3 tbsp desiccated coconut

1 cup fresh coconut (grated)

1 tsp lemon powder

1 tsp fresh vanilla extract

½ tsp ashwagandha

3 tbsp date syrup

1 tbsp raw cacao powder

1 tbsp peanut butter



METHOD


	Coarsely blend the sesame seeds and desiccated coconut in a blender and set aside.

	In a bowl, mix the coconut with lemon powder, vanilla extract, ashwagandha, date syrup, raw cacao powder and peanut butter and roll it into a dough.

	Pull out spoonfuls of the dough and shape them into ladoos between your palms.

	Roll them in the sesame-coconut mixture. You can store the ladoos for up to 2 days in the refrigerator.





ROOHAFZA FALOODA WITH COCONUT ICE CREAM

This childhood staple gets a plant-based spin. I love a good falooda and I created this recipe to satisfy that craving. It’s coupled with a homemade coconut ice cream that becomes creamier as you churn it.
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INGREDIENTS

FOR THE COCONUT ICE CREAM

1 vanilla pod (seeds extracted)

2 cups coconut cream

½ pinch sea salt

½ cup sugar (powdered)

FOR THE FALOODA

2 tbsp Roohafza (plus extra)

2 tbsp basil seeds (soaked in water for 1 hour)

1 cup coconut milk

¼ cup rose jelly (optional)

1 tbsp pistachios (roughly chopped)



METHOD


	In a pan over low heat, combine the ingredients for the ice cream.

	Stir for 2-3 minutes until the sugar has fully dissolved into the cream and take it off the heat. Do not heat the mixture too much, it should simply be lukewarm.

	Transfer it into an ice cream box and freeze it for 4-5 hours. Once the ice cream has set, take it out of the freezer, and churn it. Let it set again, this may take about 4-5 hours. Take it out and churn it again. Put the box in the freezer until ready to use.

	In a glass, pour the Roohafza and top it with the basil seeds. Pour the coconut milk on top. Add the rose jelly, if using.

	Finish with a scoop of coconut ice cream and pistachios. Add a glaze of some more Roohafza and serve immediately.





BESAN LADOO

A five-ingredient recipe, this is a quick sugar fix. These ladoos are neatly rolled in squares of foil and rest in a box next to my work desk. I have a one-ladoo-a-day rule (but sometimes I end up eating two).
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INGREDIENTS

1 cup coconut milk

3 cups besan

1 pinch cardamom powder

1½ cup sugar

¼ cup nuts (finely sliced)



METHOD


	In a pan, heat the coconut milk and add besan to it. Cook this mixture for 3-4 minutes on medium flame, stirring continuously.

	Once it begins to leave the sides of the pan, transfer it to a plate.

	Add the remaining ingredients, mix well and bind it into tight ladoos. You can add a spoon or two of coconut oil if the mixture is too loose.

	Cool for 1 hour before serving.
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CASHEW MILK PHIRNI

This sweet rice porridge tastes best when it’s eaten chilled. Serve it as the conclusion to your Indian-themed spread, your Sunday lunch or a special festive dinner—you are sure to impress.
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INGREDIENTS

½ cup long grain rice (soaked for 3 hours)

1 cup sugar

1 litre cashew milk

A few strands of saffron

1 pinch green cardamom powder

1 tbsp almonds and pistachio (sliced)



METHOD


	Drain and coarsely blend the rice. Do not make a paste; the texture should be grainy.

	In a pan, roast the rice for 1 minute on medium heat.

	Add the sugar and cashew milk to the pan and allow the mixture to cook for 15 minutes on low flame.

	Once the sugar has dissolved and the rice is completely cooked, add the saffron and allow it to cook for 1 minute.

	Transfer the phirni into a clay bowl. If you don’t have a clay bowl, you can use a glass bowl instead.

	Refrigerate for 2 hours and garnish with pistachio and almonds.





COLD FILTER COFFEE

You can make this coffee using traditional filter coffee equipment, or you can make a decoction of filter coffee powder in a vessel along with some water. The coffee decoction is frozen in an ice tray and used for this recipe.
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INGREDIENTS

4 tsp filter coffee

½ tbsp sugar

1 tsp cinnamon powder

½ cup thick coconut milk

4 cubes of ice cubes



METHOD


	Put the filter coffee on the top level of the filter coffee equipment.

	Pour ¾ cup of hot water on it and allow it to rest for 5 minutes until the coffee decoction drips down to the lower level.

	When the coffee is ready, pour it into an ice tray and freeze it into cubes.

	In a drink shaker, add 5-6 coffee ice cubes, sugar, cinnamon, coconut milk and regular ice cubes. Shake it for 1 minute and serve cold.





KAJU KATLI

This is a traditional mithai recipe. I haven’t tweaked it or created a vegan version of it; I have simply replicated how it is originally made. I learnt this recipe from the people at the wonderful Bombay Sweet Shop that specializes in traditional Indian sweets. I reserve this for festivities instead of having it as an everyday sweet bark.
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INGREDIENTS

2 cups cashew nuts (soaked in water for 2 hours)

1½ cups sugar

1 pinch cardamom powder

1 sheet edible silver



METHOD


	Drain and blend the cashew nuts into a smooth paste. Adding water while blending is optional as the cashews will release their own fat and absorb the water.

	Once the paste is ready, add the sugar and keep it aside for 30 minutes.

	Stir once and transfer it into a deep-bottomed pan.

	Over low heat, keep stirring this paste and cook it for about 20-25 minutes until the mass begins leaving the sides of the pan.

	Now you should be able to roll it into a ball. Using a spatula or a stand mixer (paddle attachment), stir it until it cools to 50°C.

	Transfer the paste to a sheet pan and spread it thinly (approximately 1 cm thick).

	Sprinkle cardamom powder over it and finish with edible silver.

	Cut it into diamonds and store.





GLUTEN-FREE KUTTU PANCAKES

I love a good Sunday pancake, but my no-egg and no-milk routine limited me until I concocted this no-fail recipe. These pancakes are dense, can be loaded with blueberries, strawberries, bananas or any fruit and are apt for a quick weekday breakfast. No need to wait for weekends to enjoy food!
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INGREDIENTS

¼ cup buckwheat flour

¼ cup almond flour

½ tsp baking powder

¼ cup caster sugar

½ cup almond milk

1 pinch cinnamon powder

½ tsp orange zest

Coconut oil for cooking

½ cup fruits (chopped)

Maple syrup to serve



METHOD


	In a bowl, mix the flours, baking powder, caster sugar, almond milk, cinnamon powder and orange zest, and whisk it into a thick pancake batter.

	Brush a pan with 1 tsp coconut oil and pour a ladleful of the batter.

	Cook the pancake on both sides, until golden brown and serve with fruits and maple syrup.





ICED TURMERIC MILKSHAKE

This iced turmeric milkshake transforms your haldiwala doodh into a gentle cold drink filled with the goodness of desi kitchen staples.
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INGREDIENTS

1 cup almond milk

1 tsp fresh turmeric (grated)

1 pinch turmeric powder

½ tbsp sugar

1 pinch cinnamon powder

1 pinch dry ginger powder

1 pinch of salt

4 cubes of ice



METHOD


	In a blender, combine the almond milk with the fresh turmeric, turmeric powder, sugar, cinnamon powder, dry ginger powder and salt.

	Blend it well. Strain and pour it over ice cubes.
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PULP MEAL IDEAS


DRY FRUIT LADOO
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INGREDIENTS

1 cup cashew pulp

½ cup cashew powder

5 tbsp date paste

1 tbsp white sesame seeds

1 pinch saffron

1 tsp desiccated coconut powder (plus extra for rolling)

2 tbsp roasted rajgira (powdered, plus extra for rolling)



METHOD


	In a pan, combine all the ingredients and cook them on medium heat for 5-6 minutes, stirring continuously.

	Once the mixture begins to leave the sides of the pan, transfer it to a plate and roll it into ladoos.

	Roll the ladoos in a mixture of extra rajgira powder and desiccated coconut powder so that it has a light dusting of both.

	Eat warm.





BARLEY–APPLE PORRIDGE
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INGREDIENTS

½ cup barley (boiled)

½ cup almond milk

½ cup almond pulp

1 tbsp maple syrup

½ cup apple (peeled and grated)

½ tsp cinnamon

1 tsp almond butter

1 tsp pistachios (finely chopped)



METHOD


	In a blender, blitz the barley coarsely.

	In a pan, heat the almond milk and add the barley, almond pulp, maple syrup and apple.

	Cook for 2 minutes on medium flame, stirring continuously. Add the cinnamon and almond butter and stir for 1 minute.

	Top with pistachios. Serve hot.





SPINACH AND ALMOND PARATHA

[image: img]


INGREDIENTS

½ cup boiled spinach pulp

½ cup almond pulp

1 cup wholewheat flour

2 tsp vegetable oil (plus extra for frying)

1 tsp carom seeds

1 pinch of salt



METHOD


	In a bowl, combine all the ingredients and knead the mixture into a soft dough. Add water if needed.

	Divide the dough into small roundels and roll them into thin parathas. Shallow fry them on a hot pan with a little oil on each side.

	Serve hot.





BEETROOT AND OATS TIKKI
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INGREDIENTS

½ cup boiled beetroot (grated)

½ cup oat pulp

¼ cup amaranth flour

¼ cup potato (boiled and mashed)

1 tsp chaat masala

1 tsp red chilli powder

1 pinch turmeric powder

1 tsp roasted cumin powder

1 tsp garam masala

2 tbsp coriander leaves (finely chopped)

2 tbsp mint leaves (finely chopped)

1 tsp ginger–garlic paste

Salt as per taste

Oil for frying



METHOD


	In a bowl, mix all the ingredients, except for the oil, into a semi-hard paste.

	Shape it into small tikkis and dust them with some amaranth flour.

	Shallow fry the tikkis in a pan till golden brown. Serve hot with mint–coriander chutney.




About the Book

Veganism is a trend that is here to stay. While its health and environment benefits are talked about enough, many are deterred by the perception of vegan recipes being complicated and the seeming challenges of procuring the ingredients required. But with The Indian Vegan, your approach to and understanding of veganism is all set to change.

Sonal Ved has researched the length and breadth of Indian cuisine for years, only to conclude that when it comes to a vegan lifestyle, no other culinary tradition is as well-suited as the Indian one. From Ladakhi chutagi, Kerala’s ulli theeyal and Manipuri kelli chana to Rajasthani moong dal khilma, Bengal’s mocha’r ghonto, Garhwali kafuli and more, she presents recipes that open the doors to the diverse world of the country’s regional cuisine and fit neatly into daily life.

Along with easy-to-follow instructions, detailed ingredient lists and suggestions for vegan swaps, she provides tips to ensure that every dish is not only easy to make and nutritionally balanced, but also abides by the principles of sustainability.

As you flip through the pages of this book, you will uncover an inspiring blend of traditional Indian recipes and principles of a modern plant-based lifestyle. Whether you’re a seasoned cook or someone about to make the leap into veganism, The Indian Vegan is a must-have for your bookshelf.


About the Author

SONAL VED is the group digital editor for Harper’s Bazaar India, Cosmopolitan India and Brides Today. She was the first food editor at Vogue India. Her second cookbook Tiffin was listed in The New York Times as one of the must-have cookbooks for Fall 2018. Her third book Whose Samosa Is It Anyway? is an Amazon bestseller. Her words have appeared in publications such as The Guardian, Saveur, Food52 and Thrillist. Apart from writing about food, she has also hosted a cooking show for Tastemade.
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At HarperCollins India, we believe in telling the best stories and finding the widest readership for our books in every format possible. We started publishing in 1992; a great deal has changed since then, but what has remained constant is the passion with which our authors write their books, the love with which readers receive them, and the sheer joy and excitement that we as publishers feel in being a part of the publishing process.

Over the years, we’ve had the pleasure of publishing some of the finest writing from the subcontinent and around the world, including several award-winning titles and some of the biggest bestsellers in India’s publishing history. But nothing has meant more to us than the fact that millions of people have read the books we published, and that somewhere, a book of ours might have made a difference.

As we look to the future, we go back to that one word—a word which has been a driving force for us all these years.

Read.
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http://twitter.com/HarperCollinsIN
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Get fun pictures, quotes and more about our books on Tumblr

http://www.tumblr.com/blog/harpercollinsindia
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