
Fragrant Feast

A Culinary Passage to India

Drinks

Pomegranate-Ginger Champagne Cocktail

Kingfisher Beer

Appetizers

Indian-Spiced Chicken Kebabs with Cilantro-Mint Chutney
Stuffed Apricots

Soups/Salads

Tomato Dal Soup

Main Course

South Indian Vegetable Curry 

Spicy Beef Curry

Sides

Cucumber-Mint Raita

Chapati

Purple Jasmine Coconut Rice
Desserts

Persian Love Cake

Indian Sweet Coconut Dumplings

Homemade Chai

*Present this menu at Apollo Liquor for a 10% discount on the featured wines.
Fragrant Feast

A Culinary Passage to India

Pomegranate-Ginger Champagne Cocktail

Bon Appétit | December 2004

Ingredients:

· 1 cup pomegranate juice 

· 1 tablespoon sugar 

· 1 1/4-inch-thick slice fresh ginger

· 4 tablespoons fresh orange juice 

· 1 teaspoon Cointreau or other orange liqueur 

· 1 750-ml bottle brut Champagne, well chilled

Preparation:
Boil first 3 ingredients in heavy small saucepan until syrup is reduced to 1/3 cup, stirring often, about 10 minutes. Cool. 

Pour 4 teaspoons pomegranate syrup, 1 tablespoon orange juice, and 1/4 teaspoon Cointreau into each of four 6-ounce Champagne flutes. Fill each with 2/3 cup Champagne. 

Indian-Spiced Chicken Kebabs with Cilantro-Mint Chutney

Bon Appétit | February 2003 

yield: Makes about 24

Tikka curry paste — used to season the chicken — can be found in Asian markets, but any mild Indian curry paste can be substituted.

Ingredients:
Cilantro-Mint Chutney 

· 1/2 cup (packed) fresh mint leaves 

· 1/2 cup (packed) fresh cilantro 

· 1 tablespoon fresh lemon juice 

· 2 1/2 teaspoons minced fresh ginger 

· 1 jalapeño chili, seeded, minced 

· 2 tablespoons (or more) plain yogurt

Chicken 

· 1/2 cup plain yogurt 

· 3 tablespoons tikka paste or mild curry paste (such as Patak's) 

· 1 tablespoon olive oil 

· 2 garlic cloves, minced 

· 2 teaspoons minced fresh ginger 

· 1/4 teaspoon cayenne pepper 

· 1 1/2 pounds skinless boneless chicken breasts, cut into 2-inch cubes

· 24 (about) 6-inch bamboo skewers, soaked 30 minutes in water 

· Butter lettuce leaves 

· 1/2 small English hothouse cucumber, halved lengthwise, thinly sliced crosswise 

· 2 limes, cut into wedges

Preparation:

For chutney:
Blend first 5 ingredients and 2 tablespoons yogurt in blender or processor. Blend in more yogurt if necessary to make smooth paste. (Chutney can be made 1 day ahead. Cover and refrigerate.) 

For chicken:
Whisk first 6 ingredients in large bowl to blend. Add chicken and toss to coat. Cover and refrigerate at least 2 hours and up to 12 hours. 

Preheat broiler. Thread 1 chicken piece on each skewer. Cover exposed part of skewers with foil. Broil chicken until cooked through, turning occasionally, about 8 minutes. Arrange lettuce and cucumber on platter. Top with chicken. Squeeze lime over. Serve chicken with Cilantro-Mint Chutney. 

Stuffed Apricots
Ingredients:

4 oz Cream Cheese

3 tbsp.  Crème Fraiche

2 tsp. Lemon rind

1 lb of fresh apricots; halved and stones removed OR one bag of dried apricots

½ oz of pistachio nuts; chopped
Preparation:

Mix the cream cheese, crème fraiche and lemon rind together, spoon into a piping bag fitted with a star or plain tip.  You can also use a sandwich bag and cut the corner tip to pipe filling into the apricots.  Pipe onto fresh apricot halves, or using a knife, cut a slit in the dried apricot and pipe filling inside.  Sprinkle with the chopped pistachio nuts for garnish.
http://www.astray.com/recipes/?show=Stuffed%20apricots
Tomato Dal Soup

Gourmet | January 2000 

yield: Makes about 5 cups, serving 6

active time: 25 min

total time: 1 1/2 hr

Thakkali Rasam
We liked this soup on its own, but in India it is frequently served over rice and topped with a spoonful of warm ghee.

Ingredients:
· 5 tablespoons picked-over split skinned toovar dal (a variety of pigeon pea, usually descibed as as yellow lentils) 

· 4 cups water 

· 1 1/2 tablespoons ghee 

· 1 1/2 teaspoons black mustard seeds 

· 1 fresh hot red chile such as serrano or Thai, halved lengthwise 

· 1 1/2 pounds plum tomatoes, seeded and chopped 

· 2 tablespoons finely chopped peeled fresh ginger 

· 1 teaspoon ground coriander 

· 1 teaspoon tamarind concentrate 

· 3/4 teaspoon turmeric 

· 1/2 teaspoon ground cumin 

· 1/2 teaspoon asafetida powder 

· 3 fresh hot green chiles such as serrano or Thai, halved lengthwise


Garnish: 

· fresh cilantro sprigs

Preparation:

Wash dal in several changes of water until water runs clear and drain well in a sieve. Cook dal at a bare simmer in 1 1/2 cups water in a 3-quart saucepan until most of water is evaporated and dal has consistency of a paste, 40 to 45 minutes, stirring frequently during last 15 minutes to prevent scorching. 

Heat ghee in a 6-quart heavy saucepan over moderately high heat until hot but not smoking, then cook mustard seeds and red chile, stirring, until seeds begin to pop. Add 1 ½ cups of water and remaining ingredients (but not dal paste).  Bring to boil and simmer, stirring occasionally, until tomatoes are softened, 6-8 minutes.  Add dal paste and remaining cup water, stirring to incorporate.  Bring  rasam to a boil, stiring occasionally, and season with salt.

Note:  Rasam may me made 2 days ahead and chilled, copvered.  Add water to thin, if necessary, before reheating.

Cucumber-Mint Raita

Bon Appétit | August 2004 

1/2 cups water and remaining ingredients (but not dal paste). Bring to a boil and simmer, stirring occasionally, until tomatoes are softened, 6 to 8 minutes. Add dal paste and remaining cup water, stirring to incorporate. Bring rasam to a boil, stirring occasionally, and season with salt.
yield: Makes 8 servings

Raita (a cold yogurt condiment) is often served with Indian food to cut the heat of the spicy dishes. 

Ingredients:
· 1 large unpeeled English hothouse cucumber, halved, seeded, coarsely grated 

· 2 cups plain whole-milk yogurt 

· 1/4 cup (packed) chopped fresh mint 

· 1 teaspoon ground cumin 

· 1/4 teaspoon plus pinch of cayenne pepper

Preparation:

Wrap grated cucumber in kitchen towel and squeeze dry. Whisk yogurt, mint, cumin, and 1/4 teaspoon cayenne pepper in medium bowl to blend. Add cucumbers and toss to coat. Season raita to taste with salt and pepper. Cover and refrigerate at least 2 hours. (Can be prepared 1 day ahead. Keep refrigerated.) Sprinkle raita with pinch of cayenne pepper and serve. 

Chapati
Chapati (Indian Flat Bread) Recipe 

Guest Author - vandana trivedi

http://www.bellaonline.com/articles/art23933.asp
Ingredients:
Ingredients
wheat flour - 2 cups 
Warm milk - 1/2 cup(optional)
Plain flour - ¼ cup (to dust the chapatis) 
Warm water - enough to make a soft dough 


Preparation:
Mix the wheat flour and milk and make a soft and moist dough by slowly adding water(u don't want to get it too soft). Knead it till it looks smooth. Cove the dough and keep aside at least for 30 minutes.
Divide the dough in to 6-8 balls with the dough and dust them with the plain flour (to prevent sticking) and roll into thin flat tortilla like rounds using a rolling pin. ( keep applying plain flour in between to prevent it from sticking on to roller pin).
Heat a skillet and put the chapati and let it cook for a minute and the top looks dry then turn it over and cook on the other side till small bubbles appear and chapati starts to puff. Once cooked remove it from skillet aply some clarified butter on one side(optional) and store in a kitchen towel lined bread basket to keep them from drying.

You can use Clean Kitchen towel or flat lattle to press it gently while cooking the other side, if you like your chapaties puffed. (this might take a while to perfect the art of puffing the chapati.)

Serve the chappatis with any kind of gravy. 
You can also freeze them for later use.
Purple Jasmine Coconut Rice
http://www.101cookbooks.com/archives/001507.html
Look for these delicious, colorful rices in natural food stores. You can find them at some Whole Foods Markets as well.  Note:  Rochester’s Good Food store can order if you call the bulk foods section a week ahead of time.  Also the Asian Food Markets are a good place to look for Purple Jasmine Rice
2 cups purple jasmine rice (or substitute white jasmine rice)
1 cup unsweetened coconut milk (don't use lite)
1 1/2 cups water
1 teaspoon fine grain sea salt

4 medium shallots, thinly sliced
1/4 cup unsalted butter
A handful of cashews, chopped and toasted

Start by rinsing the rice. You can do this by putting the rice in the thick-bottomed pan it is going to cook in. Fill the pot halfway with water, swish the rice around (the water will get cloudy), and pour out the cloudy water. Repeat 3 times. The water might still be a bit cloudy, and that is o.k.

To the rinsed (and drained) rice add the coconut milk, water, and salt. Stir to combine. Place the pot over medium high heat and bring the liquid to a boil (uncovered). Stir often to prevent the rice from scorching down at the bottom of the pot. Once the liquid comes to a boil reduce the heat to a low, low simmer, cover the pot tightly with a lid. Cook for about 15- 20 more minutes (resisting the urge to peek). Remove from heat (still covered!), and let the rice steam for another 10-15.

While the rice is cooking cook up the shallots in a small frying pan over medium to medium-high heat. Too hot and you'll burn the butter instead of browning it. Add the butter to the pan, then stir in the shallots and a couple pinches of salt. Stir every few minutes letting the shallots brown increasingly until they are dark in color. Transfer to a paper towel until ready to use.

I fluff the rice in the pot so I don't completely dirty up the edges of my serving bowl or platter. Transfer the rice to desired serving vessel and sprinkle with cashews and the crispy shallots

South Indian Vegetable Curry 

Bon Appétit | May 2008 

by Annabel Langbein

yield: Makes 4 servings

Great with basmati rice

Ingredients:
· 1 large onion, cut into 1-inch chunks (about 2 cups) 

· 3 large garlic cloves, peeled 

· 1 (2-inch-long 1-inch-diameter) piece peeled fresh ginger (about 2 ounces) 

· 3 tablespoons sunflower oil 

· 1 tablespoon garam masala* 

· 2 teaspoons ground cumin 

· 1/2 serrano chile, seeded, chopped 

· 2 tablespoons tomato paste 

· 3 cups vegetable broth 

· 2 teaspoons (packed) golden brown sugar 

· 2 kaffir lime leaves** 

· 2 whole green cardamom pods 

· 1 pound red-skinned sweet potatoes (yams), peeled, cut into 1-inch cubes 

· 12 ounces russet potatoes, peeled, cut into 1-inch cubes 

· 1 1/4 cups finely grated peeled fresh coconut (about 4 ounces; grated in processor) 

· 2 large carrots, peeled, cut into 1/2-inch rounds 

· 2 tomatoes, cored, chopped 

· 1 teaspoon salt 

· 1/4 teaspoon freshly ground black pepper 

· 4 ounces baby spinach leaves (optional) 

· 2 tablespoons chopped fresh cilantro

· * An Indian spice mixture; available in the spice section of supermarkets and at Indian markets. 

· ** Leaves of the kaffir lime tree; sold frozen or sometimes fresh at Asian markets. If unavailable, substitute 1 tablespoon fresh lime juice and 1/2 teaspoon grated lime peel for each lime leaf.
Preparation:

Puree first 7 ingredients in processor until paste forms. Cook in large pot over medium heat until aromatic, stirring often, about 10 minutes. Add tomato paste. Cook until mixture starts to darken and brown, stirring often, about 5 minutes longer. 

Add broth, brown sugar, lime leaves, and cardamom. Simmer 10 minutes, stirring often and scraping up browned bits. DO AHEAD Can be made 2 days ahead. Cool, cover, and chill. Bring to simmer before continuing. 

Add sweet potatoes, russet potatoes, coconut, carrots, tomatoes, 1 teaspoon salt, and 1/4 teaspoon pepper to mixture in pot. Bring to boil, then reduce heat to medium low. Cover and simmer until vegetables are tender, stirring occasionally, about 25 minutes. Add spinach, if desired, and cook until wilted, about 3 minutes. Season with salt and pepper. Discard lime leaves and cardamom. Transfer curry to bowl; garnish with cilantro and serve. 

Spicy Beef Curry

Bon Appétit | April 2008 

Martin Boetz

Ingredients

Spice mix: 

· 3 whole cloves 

· 1 1/2 teaspoons coriander seeds 

· 1 1 1/2-inch piece cinnamon stick 

· 1 whole star anise 

· 1 teaspoon cumin seeds 

· 1/8 teaspoon cardamom seeds (from 2 whole green cardamom pods) 

· 1 teaspoon fleur de sel or coarse kosher salt 

· 1/2 teaspoon ground mace


Curry paste: 

· 10 small dried red chiles (such as chiles de árbol), stemmed 

· 25 long fresh cilantro stems 

· 1 medium red onion, chopped 

· 6 garlic cloves, peeled 

· 1 1 1/2-inch piece fresh galangal or peeled fresh ginger, thinly sliced 

· 1 1/2 tablespoons chopped or grated lemongrass 

· 3/4 cup water


Beef: 

· 1 long mild yellow chile (such as banana chile) 

· 4 tablespoons vegetable oil, divided 

· 2 1-pound pieces beef shank (each about 2 inches thick) 

· 6 cups unsweetened coconut milk 

· 25 long fresh cilantro stems 

· 1 1/2 cup fish sauce (such as nam pla or nuoc nam) 

· 1/3 cup palm sugar 

· 2 4-inch-long bottoms of lemongrass stalks 

· 1/4 cup fresh tangerine or tangelo juice 

· 1/3 cup salted roasted peanuts, crushed, plus 

· 1/3 cup whole salted roasted peanuts for garnish 

· 3/4 cup fresh cilantro leaves 

· 3 tablespoons coconut cream

yield: Makes 8 servings (as part of a multi-course meal)

The curries that are sold in the markets of southern Thailand inspired this heavily spiced dish. Chef Boetz says this delicious main course is a hybrid of an Indian and a Thai curry. The use of dried spices (coriander, cardamom, cumin) is common in Indian curries; coconut milk and fresh, aromatic ingredients (cilantro, lemongrass, galangal) are often used in Thai curries

Preparation:
For spice mix:
Combine first 6 ingredients in medium bowl. Add cold water to cover, then drain. Place spices in large wok or skillet. Dry-roast over medium-low heat until dry and fragrant, stirring constantly, about 10 minutes. Transfer mixture to spice grinder. Add salt and mace; grind to fine powder. DO AHEAD: Spice mix can be made 1 week ahead. Store airtight at room temperature. 

For curry paste:
Place chiles in small bowl; add cold water to cover. Let soak 30 minutes. Drain, reserving soaking liquid. 

Combine cilantro stems, onion, garlic, galangal, and lemongrass in large wok or skillet. Dry-roast over medium heat until slightly charred and fragrant, stirring often, about 10 minutes. Add 3/4 cup water. Cover wok and cook until galangal is tender, about 35 minutes; cool in wok. 

Scrape galangal mixture into processor. Add drained red chiles. Blend, adding enough reserved chile soaking liquid by tablespoonfuls to form smooth paste. Stir in spice mix. DO AHEAD: Can be made 1 week ahead. Transfer to bowl, cover, and chill. 

For beef:
Preheat oven to 350°F. Char yellow chile directly over gas flame or in broiler until blackened on all sides. Enclose in paper bag 10 minutes. Peel, seed, and slice chile. 

Heat 3 tablespoons oil in large ovenproof pot over medium-high heat. Sprinkle beef with salt and pepper. Add to pot; sear until brown, about 2 minutes per side. Transfer beef to plate. Add coconut milk, cilantro stems, fish sauce, palm sugar, and lemongrass to same pot. Return beef to pot and bring to simmer. Cover and place pot in oven. Braise beef until tender enough to pull away from bone, about 2 1/2 hours. Transfer beef to plate and cool. Strain braising liquid from pot into bowl. Thinly slice meat. 

Heat remaining 1 tablespoon oil in heavy large skillet over medium-low heat. Add curry paste. Stir until heated and fragrant, about 5 minutes. Add 1 1/2 cups reserved braising liquid and bring to boil. Add roasted chile, tangerine juice, and crushed peanuts, then beef. Simmer until sauce coats beef, about 5 minutes. Season to taste with salt and pepper. 

Transfer beef curry to shallow bowl. Garnish with whole peanuts and cilantro leaves. Drizzle with coconut cream. 

Persian Love Cake

Bon Appétit | June 2005 

yield: Makes 8 servings

This chiffon cake filled with rose-scented whipped cream is inspired by the aromatics found in Persian, Turkish, and Indian confections. Cardamom seeds have more flavor than the ground powder and are like little explosions of spice in the cake.

Ingredients:
Candied rose petals 

· 2 large egg whites 

· 1/2 cup sugar 

· Petals from 2 organic roses


Cake 

· 1 cup cake flour 

· 14 tablespoons baker's sugar or superfine sugar, divided 

· 1 1/2 teaspoons baking powder 

· 1/4 teaspoon coarse kosher salt 

· 3 large eggs, separated 

· 6 tablespoons water 

· 1/4 cup canola oil 

· 1 teaspoon grated lemon peel 

· 1/4 teaspoon whole cardamom seeds (removed from about 5 green cardamom pods)


Frosting 

· 2 1/2 cups chilled heavy whipping cream, divided 

· Pinch of saffron threads

· 2/3 cup powdered sugar 

· 1 teaspoon rose water

· 2 tablespoons natural unsalted pistachios

Preparation:
For candied rose petals:
Whisk egg whites in small bowl until foamy. Using pastry brush, brush rose petals on both sides with egg whites; sprinkle on both sides with sugar. Dry on nonstick rack at least 6 hours or overnight. 

For cake:
Preheat oven to 325°F. Butter two 8-inch-diameter cake pans with 1 1/2-inch-high sides. Line pan bottoms with parchment paper; butter parchment. Sift flour, 7 tablespoons baker's sugar, baking powder, and salt into large bowl. Whisk yolks and next 4 ingredients in small bowl until smooth. Add yolk mixture to dry ingredients; whisk until smooth. Beat egg whites in medium bowl until soft peaks form. Gradually add 7 tablespoons baker's sugar; beat until whites resemble thick marshmallow fluff. Fold whites into batter in 3 additions. Divide batter between prepared pans. Bake until cakes are golden and tester inserted into center comes out clean, about 25 minutes. Cool in pans on racks 15 minutes. Turn out onto racks, peel off parchment, and cool completely. (Can be prepared 1 day ahead. Wrap and store at room temperature.) 

For frosting:
Combine 1/2 cup cream and saffron in small saucepan. Bring to simmer. Remove from heat; let steep 20 minutes. Chill until cold. 

Beat remaining 2 cups cream, powdered sugar, and rose water in large bowl until soft peaks form; strain in saffron cream. Beat until peaks form. 

Place 1 cake layer, flat side up, on platter. Spread 1 cup frosting over. Top with second cake layer, flat side down. Spread remaining frosting over top and sides of cake. Chill at least 1 hour and up to 6 hours. Garnish cake with rose petals and pistachios. 

Indian Sweet Coconut Dumplings
Gourmet | May 2009 

by Maggie Ruggiero

yield: Makes about 24 dumplings

active time: 25 min

total time: 40 min

Ingredients:
· 3/4 cup whole milk 

· 1/2 cup grated dried unsweetened coconut 

· 1/4 cup packed light brown sugar 

· 2 tablespoons slivered almonds 

· 2 tablespoons golden raisins 

· 1/4teaspoon ground cardamom 

· About 24 dumpling or wonton wrappers 

· About 4 cups vegetable oil

Preparation:

Simmer milk, coconut, brown sugar, almonds, raisins, and cardamom in a small skillet over medium heat, stirring, until liquid has evaporated. Cool. 

Put a rounded teaspoon filling in center of a wrapper. Lightly brush edge of wrapper with water, then fold in half (diagonally if square) and press to seal. Form remaining dumplings. 

Heat 1 inch oil to 350°F in a 12-inch skillet. Fry dumplings in 3 or 4 batches, turning once or twice, until golden- brown, 2 to 3 minutes per batch.

Homemade Chai

Bon Appétit | December 2002 

yield: Serves 6

A popular coffee-bar alternative to latte, Indian-inspired chai combines black tea, spices, and milk. The savory notes from black pepper and cardamom in this version give it a wonderful aromatic complexity.

Ingredients:
· 2-inch piece fresh ginger, cut into thin rounds 

· 2 cinnamon sticks 

· 2 teaspoons black peppercorns 

· 10 whole cloves 

· 6 cardamom pods 

· 6 cups cold water 

· 6 bags of black tea (preferably Darjeeling) 

· 2 cups whole milk 

· 1/2 cup (packed) golden brown sugar

Preparation:

Combine first 5 ingredients in medium saucepan. Using mallet or back of large spoon, lightly crush or bruise spices. Add 6 cups water; bring to boil over high heat. Reduce heat to medium-low, partially cover pan, and simmer gently 10 minutes. Remove from heat. Add tea bags and steep 5 minutes. Discard tea bags. Add milk and sugar. Bring tea just to simmer over high heat, whisking until sugar dissolves. Strain chai into teapot and serve hot. 

