AN EVENING WITH THE RAJA

Saturday, January 12, 2002

147 \Willowbrook Drive
North Brunswick
New Jersey

Samosas and Pakoras
with
Assorted Chutneys

Fish and Coconut Soup

Poori

Pork \VVendaloo
Matar Paneer
Patiala Pullao

Carrot Pudding
with
Cardamom and Pistachios



Sign Up Sheet

1. Geri

Vegetable Samosas. The recipe for meat samosas is included only
because it includes the instructions for basic samosa dough. Also
included are some excerpts from another source that explain the
process of making and forming the dough in more detail.

2. Bruce

Pakoras. These can also be made with other vegetables, such as
broccoli, cauliflower, eggplant and zucchini.

3. Sandi

Mango Chutney.

4.

Mint Chutney.

5. Dan

Fish and Coconut Soup. We have included instructions on making
your own coconut milk, if you would like to try it.

6. Bernie

Poori, or Deep-Fried Puffy Bread.

7. Thorne

Pork Vendaloo.



8. Joe

Matar Paneer, or Green Peas and Indian Cheese in Fragrant Tomato
Sauce. You can probably find Indian Cheese in an Indian grocery
store. If not, or if you wish to be adventurous, we have included
instructions on how to make your own.

9. Mary Lynne

Patiala Pilaf.

10. Judy

Carrot Pudding with Cardomom and Pistachios.

WHAT TO DRINK WITH AN INDIAN MEAL

The drink most commonly served with an Indian meal is ice-cold
water. Sometimes fresh lemonade, fruit punch, or yogurt drinks are
served instead. The tradition of serving wine with a meal does not
exist in India. This by no means suggests that there is no liquor in
India. On the contrary. India has been producing alcoholic bev-
erages since Vedic times. The ancient Indians brewed and drank
Vasa, a liquor made from fermented rice. The holy priests and the
noblemen drank a more refined brew called Soma Rasa (Soma means
moon; Rasa means juice) which was made from the Moon Creeper
plant that once grew in the Himalayas. India today produces
several varieties of alcohol, including whisky, gin, vodka, and rum.
These are consumed primarily by men, because Indian women
have, for the most part, traditionally abstained from alcoholic
beverages.

What India does not have is good-quality wine. This is because
vineyards need high altitudes and a cool dry climate to flourish—



and both are in limited supply in India. Whatever vineyards did
exist were originally brought by the Moghuls from Persia; they
planted grapes in the cool hills of the North. Unfortunately, the
venture was not much of a success, since the wine had often turned
to vinegar by the time it reached the Moghul courts in the arid city
of Delhi. Also, the Moghuls found that the subtle bouquet of their
wine was easily overpowered by the fierce Indian spices. They
gradually gave up wine and settled for the cool Sharbat (fruit drinks)
and fruit punches. Today, with the aid of modern farming tech-
niques and storage equipment, India is producing all varieties of
wine, although Indian viticulture has a long way to go.

I have found that beer, ale, and certain wines go well with
Indian food. Beer and ale are excellent served with lunch, par-
ticularly on hot summer afternoons. In addition to being good thirst
quenchers, they add a slight bite and bitterness which is a perfect
complement to the spicy food. Sangria is also ideal as a luncheon
beverage, if you like a fruity taste. For a nonalcoholic drink, there is
nothing better than a homemade punch made with the fruits of the
season; this is the official drink served at presidential dinners in
India.

For suppers and formal dinners, I prefer to serve wine: chilled
rosé with tandoori food and dishes that have cream, yogurt, and nut
sauces; and hearty reds, such as a Chianti or a California or French
Burgundy, for dishes in onion and tomato gravy. I accompany fish
and shellfish, no matter how they are prepared, with a chilled
Chablis. Chablis also goes beautifully with all appetizers and may
be served in place of a cocktail.

One important point to remember while selecting wine for an Indian
meal: Indian food is highly fragrant with aromatic spices and herbs.
The wine that goes with it, therefore, must be strong enough to
stand up to it and not get lost in the strong seasonings. So do not
waste money on expensive wines with fine subtle bouquets; not
only will they taste bland and flavorless against the food, you will
not be doing justice to the fine wine. The wines best suited for
Indian food are the moderately priced and inexpensive wines.



Ground Meat

Samosas

2 tablespoons milk
oil for deep frying

chutney, to serve

Dough

4} cups all-purpose flour
| teaspoon salt

% cup soft margarine

% cup water

Filling

| tablespoon butter

I small onion, chopped

/ teaspoon cumin seeds

| cup ground beef

| fresh green chile, finely chopped

| teaspoon salt

| cup cooked peas

| teaspoon chopped fresh cilantro leaves

freshly ground black pepper

Sifl‘ the flour and salt into a large mixing bowl to make the samosa
dough. Cut the margarine into small pieces and rub it into cthe flour with
your fingertips, until the mixture resembles fine bread crumbs. Stir in the
water, a little at a time, undil it is all amalgamated. Knead thoroughly

until you have a smooth dough. Cover with a damp cloth

make the filling by melting the butter in a saucepan. Sauté the onion
and cumin seeds over a moderate heat, stirring occasionally for 5—7
minutes. Add the ground beef, chile, and salt and mix thoroughly. Reduce

the heat and simmer for 10 minuctes.

$t77 in the peas and continue cooking over a moderate heac for 5
minutes, or until the liquid has evaporated. Remove the pan from the heat
and mix in the cilantro and a pinch of pepper. Let cool before using to

stuff the samosas.

divide the samosa dough into 12 equal portions and roll out each one
to a thin circle, 7 inches in diameter. Cut each circle in half with a sharp
knife and then cover the semicircles with a damp cloth while you fill them

one at a time.

brash the edges of each semicircle with a liccle milk and spoon some
filling on to the center. Fold in the corners, overlapping them to form a
cone. Fold over and seal the top to make a triangle. Deep fry in hot oil in
batches, until crisp and golden. Drain on paper towels and serve hot with

chutney.

Serves 6
Preparation time: I hour
Cooking time: 15-20 minutes



Vegetable

Samosas

| quantity basic samosa dough (see Ground Meat
Samosas, page 24)
2 tablespoons milk
Filli ng oil for deep frying
| tablespoon ghee, or vegetable oil chutney, to serve
pinch of asafetida powder
2 teaspoons mustard seeds
| pound potatoes, parboiled and diced
| cup cooked peas
2 fresh green chiles, seeded and chopped

| teaspoon salt

Serves 6
| teaspoon pomegranate seeds (optional) Preparation time: I hour
| teaspoon garam masala (including making dough)
2 tablespoons chopped fresh cilantro leaves Cooking time: 10 minutes

ma ke the filling: heat the ghee or oil in a skillet and add the asafetida
powder, mustard seeds, potatoes, peas, chiles, salt, and pomegranate seeds,
if using. Stir well over a moderate heat for 2 minutes. Cover the pan,

reduce the heat, and cook gently for 10 minutes.

remove the pan from the heat and add the garam masala and chopped
cilantro. Stir well and then leave the filling to cool before using to stuff

the samosas.

rol/ out the samosa dough and prepare the semicircles as described
previously (see Ground Meat Samosas, page 24). Use the vegetable filling
to stuff the samosas and fold over, sealing the edges with milk. Remember

to cover them with a damp cloth while you are assembling them.

heat the oil for deep frying and then fry the samosas, a few at a time,
until crisp and golden. Remove with a slotted spoon and drain on paper

towels. Serve them hot with chutney.



Savory Pastries with Spicy Potato Filling

(Aloo Samosa)

Samosas are the most traditional snacks of India. They are so
delicious that Indians often make a meal of them. Samosas are
stuffed with either potatoes or ground meat (keema), but this Aloo
Samosa is the more popular.

The unique feature of these samosas is their delicious khasta,
meaning crispy and flaky pastry crust. This special texture is
obtained by incorporating fat into the flour before adding the
water, by a special technique called Moyan dena or “rubbing into it.”
In this technique—unlike the American method for mixing pastry
crust, in which the fat is cut into the flour—the fat or oil is rubbed
into the flour until all the particles of flour are evenly coated with it.

To rub fat or oil into flour: Place the flour in a bowl. Make a well
in the center of the flour, and add fat, or oil. Pick up some flour and
fat (or oil-coated flour) in one hand. Place the other hand over the
flour and fat mixture. Now slide your two hands back and forth
from heel to fingertips, rubbing the flour and fat between your
palms. This entire motion should be carried out directly over the
bowl containing the flour and fat, so that the fat-coated flour may
fall back into the bowl as the rubbing continues. When the whole
handful of flour has fallen back into the bowl, pick up more flour
and fat, and continue until the entire batch of flour in the bowl is
evenly coated with the fat or oil, and no more lumps of fat can be
seen.

Rubbing fat into flour



2. Forming cone
. Moistening edge with overlap -~
of cone

4. Pinching stuffed
samosa to close

5. Samosa ready
for cooking

6. Working with one at a time, place a ball on your workboard,
dust it lightly with flour, and roll it into a 6-inch circle. Cut the circle
in half. Now you have two semicircles. Each semicircle will make a
samosda.

7. Place a small bowl of water next to the workboard. Form a
cone: Moisten half of the semicircle’s straight edge with water, and
bring the other half of the straight edge over it, so that the dry side
overlaps the moistened portion by %-V4 inch. Press the overlapped
edges securely together to seal.

8. Place a scant tablespoon of filling in the cone. Moisten the
open end of the cone, and quickly pinch the open end shut in a
straight line, closing the cone into a triangular shape. Press tightly
to seal. Moistening is essential to ensure a good seal; otherwise,
during frying, oil will seep into both pastry and filling, making it
taste greasy, heavy, and rich.) Continue with the rest of the dough
and filling the same way. (The samosa can be rolled and shaped a
few hours ahead of time and kept loosely covered with a piece of
paper. Do not worry if they dry out slightly. In fact, for best results
they should be left out to dry for ¥ hour. This makes the crust more
crunchy and flaky.)



Pakora

| cup garbanzo bean or gram (besan) flour

| teaspoon salt

% teaspoon chili powder

about % cup water

2 fresh green chiles, finely chopped

| tablespoon finely chopped fresh cilantro leaves
| teaspoon melted ghee or vegetable oil

oil for deep frying

Serves 4
2 onions, sliced into rings 2reparation time: [0 minutes, plus
8 small fresh spinach leaves, washed standing time
2-3 potatoes, parboiled and sliced Cooking time: 35 minutes

Jiff the flour, salt, and chili powder into a bowl. Stir in sufficient water
to make a thick batter and beat well until smooth. Let stand for 30

minutes.

S217 the chiles and cilantro into the batter, then add the melted ghee or

vegetable oil. Drop in the onion rings to coat thickly with batter.

bheat the oil in a deep pan, drop in the onion rings, and deep fry until
crisp and golden. Remove from the pan with a slotted spoon, drain on

paper towels, and keep warm.

di D the spinach leaves into the batter and deep fry in the same way,
adding more oil to the pan if necessary. Finally, repeat the process with the

potato slices. Serve hot.



Mango Chutney

2 cups sugar

2/ cups vinegar

2-inch piece of fresh ginger root

4 garlic cloves

2 pounds very firm mangoes, peeled and cut into
small pieces

/—1 tablespoon chili powder

| tablespoon mustard seeds Makes about 2% pounds

2 tablespoons salt Preparation time: 35 minutes
% cup raisins or golden raisins Cooking time: 25 minutes

plczce the sugar and all but 1 tablespoon of the vinegar in a saucepan and

simmer for 10 minutes.

blend the ginger, garlic, and remaining vinegar to a paste in a blender

or food processor. Add to the pan and cook for 10 minutes, stirring.
add the mango and remaining ingredients to the pan and cook,
uncovered, for about 25 minutes, stirring as the chutney thickens. Remove

from the heat and allow to cool.

Pour into hot sterilized jars, making sure that the lids are airtight.



