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Synopsis

With its exotic aromas and complex flavors, Indian cuisine is one of the world’s best. I1t's no wonder
that so many people adore it--and also no surprise that it could seem daunting to cook Indian food
at home. Now, acclaimed chef and cooking teacher Suvir Saran cuts out the fuss, sharing casual,
home-style Indian dishes that are perfect for everyday cooking.Indian Home Cooking is a
celebration of the food Indians cook in American kitchens today, using ingredients found in most
supermarkets. With streamlined techniques and intense, authentic flavors, Indian Home Cooking
heralds a new generation of Indian cookbooks. From slow-simmered curries with layered flavors to
quickly sautA©ed dishes, these approachable recipes explore the wide world of Indian cuisine,
including:*Irresistible snacks and appetizers, such as Puff Pastry Samosas with Green Peas, and
Spinach-Potato Patties*Seductively spiced lentil dals, from the North Indian classic flavored with
whole cinnamon, cardamom, and cloves to a Southern Indian version with dried red chilies, mustard
seeds, and curry leaves*Aromatic meat and seafood curries, like Coconut Chicken with Cashews
and spicy Goan Shrimp Balchao*An incredible range of vegetable dishes, including Stir-Fried Green
Beans with Cumin, and Cauliflower with SautA©ed Green Peppers, Tomato, and Yogurt*Easy,
colorful chutneys and pickles to fill your pantryFilled with gorgeous photographs, fresh flavors, and

practical advice, Indian Home Cooking is an illuminating guide to real Indian food.
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Customer Reviews

| have been using this cookbook for over a year now and, like most reviewers, | can’t recommend it

enough. You'll have to pardon me if | write a long review...| think | enjoy writing about this food as



much as | do cooking and eating it...I'll comment on some of the specific dishes below but, first, I'll
say that the recipes and techniques in this book are simple (for Indian food, anyway) but they
produce dishes with very deep flavors. That said, even the meatier curries are lighter and fresher
than what | have eaten in most Indian restaurants. In fact, for the most part, | now prefer to cook and
eat my own Indian food. At the risk of sounding corny, these recipes have given me a lot of
pleasure.Two other quick points: Since I've been using this cookbook I've tried others, as well as
some recipes that I've found online but hands down this book beats all. | find that other recipes
produce dishes are either too heavy, aren’t flavorful enough, take too much time or the recipes
themselves just don’t feel inviting to me. | use other cookbooks for other types of food, of course,
but for Indian food I'd have to say this is the cookbook. Also, I've been to India a couple times, as
well as other places with substantial Indian populations--Dubai, Singapore, Malaysia--so even
though I've only been cooking Indian for a year I've known quite a range of Indian food over the
years.And now, the food:The dals: There are several dal recipes in this book and I've cooked them
all. They range from very simple with just a few ingredients to more complex, with multiple layers of

flavoring.

After visiting Suvir Saran’s New York restaurant, Devi, where | had what was possibly the best
Indian meal of my life, | was delighted to get my hands on his cookbook. Breathlessly, | turned to the
recipes for the dishes | had most enjoyed. YES! They were all here. And now they’re in my
kitchen.The premise for this book is Indian home cooking, and it definitely succeeds. Some of the
recipes have a long list of ingredients, but even in those cases, half the list is spices (4 cardamom
pods, 4 cloves, etc.). It's definitely not fussy, and the author is cognizant that not everyone can get
unusual ingredients. Most recipes identify which items are optional (such as curry leaves and nigella
seeds), and, as long as your grocery and health food store covers such essentials as unsweetened
grated coconut, you'll be able to make everything listed. Suvir Saran is also kind enough to give
"serve this with... "menu suggestions, as most of us aren’t sure enough of Indian
accompaniments.So far, I've made three of his recipes: a simple chicken curry that was
undemanding enough to make for a Tuesday afternoon lunch (well received), and a meal of
Cauliflower Hyderabad Style (with coconut, mint, and cardamom) with Simple Gujarati Dal with
Three Chiles. It was great, although my cauliflower came out much wetter than I'd had in the
restaurant.There is a high proportion of vegetarian recipes in this book, though you’ll also find plenty
of meat, poultry, and fish. The meat recipes seem to be more in the "usual suspects" range, such as

chicken tikka masala; it's the veggie stuff that makes me say Yum when | look at the photos. (Crisp



whole okra with fennel and coriander, smoked spiced eggplant, stir-fried green beans with

cumin).The instructions aren’t quite perfect, however.
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