
(Download ebook) Anjum's New Indian

Anjum's New Indian

Anjum Anand 
ebooks | Download PDF | *ePub | DOC | audiobook

#307282 in Books 2010-10-08 2010-10-26Original language:EnglishPDF # 1 9.75 x .94 x 7.75l, 2.26 #File 
Name: 0470928123256 pages | File size: 43.Mb

Anjum Anand : Anjum's New Indian  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Anjum's New Indian: 

0 of 0 people found the following review helpful. so good! Hopefully will be easy to cook the recipesBy CustomerSo 
far, so good!Hopefully will be easy to cook the recipes!0 of 0 people found the following review helpful. Great book 
for a beginnerBy Mary RobinsonHaving seen Anjum's program but once on television, I sought her books. This book I 
enjoy because it takes simple things, chicken for example, and provides recipe after recipe with a short paragraph on 
where in India the found is likely to be eaten, and features a color picture for nearly every recipe.5 of 6 people found 
the following review helpful. Interesting and delicious, not too complicatedBy S. NickelsI am no novice to Indian 
food. I was raised in a Pakistani family in Houston TX so there was an abundance of curry in my life. I have never 
owned an Indian cookbook. I always just winged it (Note: I am a young but very experienced cook). This book 
brought new flavors into my life! It's not just curry curry curry (which is why I never bought Indian books before).The 
cilantro chutney in this book is amazing and easy!The fried eggplant dish is so good and versatile. It's easy too (put 
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some coconut or cilantro chutney on these little chips, yummmm)Her family's garam masala recipe is super easy and 
yummy spice.Another note: I live in West Virginia and cannot get all of the different kinds of flours and daals, etc. I 
just do without and it is still amazing.

"The Indian Nigella Lawson"mdash;Vogue

.com Fall into Cooking Featured Recipe: Chicken Dhansak from Anjum Anandrsquo;s Anjum's New Indian Autumn 
has always been one of my favorite times of the year. I love the weather turning cool, the leaves burnishing and the 
idea of getting back to comfort food of a lighter persuasion than wintry fare. The colors of the fall give rise to its 
vibrant seasonal ingredients which I love to use, one of my favorites of which is the bulbous butternut squash. It is 
smoother and silkier than pumpkin and works really well in Indian food. This chicken curry is a hearty, one-pot meal 
which is savory, slightly sweet, slightly tangy, very nutritious and highly satisfying, which makes it one of 
Indiarsquo;s (and Englandrsquo;s) best loved dishes. Serve with rice or naan bread. --Anjum Anand Serves 6-8 
Ingredients 2 tsp cumin seeds 1 tbsp coriander seeds 1 inch piece of cinnamon stick 1/4 tsp fenugreek seeds, ground 
1/2 tsp brown mustard seeds 1/4 tsp black peppercorns 1 tsp fennel seeds 1/2 tsp pure red chile powder, or to taste 6 
large cloves of garlic, peeled 1/2 inch piece of fresh ginger, peeled 6 tbsp vegetable oil 1 medium onion, peeled, 
halved and finely sliced Salt, to taste 2 medium tomatoes, pureacute;ed 2 lb chicken pieces, skinned 1 cup red lentils, 
rinsed well and soaked in water while you prepare and cook 3 1/4 cups water 4 small eggplants, halved lengthways 
(optional) 1 lb butternut squash, peeled and flesh cut into large chunks (optional) 1 tsp tamarind paste, or to taste 1 tsp 
garam masala 1 tsp brown sugar or jaggery (optional) Handful of fresh cilantro, chopped Instructions Using a spice 
grinder or good pestle and mortar, make a fine powder of the whole spices. In a blender, make a fine paste of the 
ginger and garlic, the powdered spices, and a small splash of water until smooth. Heat the oil in a nonstick saucepan 
and fry the sliced onion until well browned, around 8 minutes. Add the spice paste and salt and cook until all the 
moisture in the pan has evaporated, then fry the paste for another 2 to 3 minutes over low heat, stirring continuously. 
Add the tomatoes and a good splash of water, cover and cook for 10 minutes over mediumndash;high heat or until the 
sauce is cooked and the oil starts to bubble at the sides. Add the chicken and brown for a few minutes. Drain the lentils 
from their soaking water and add to the pan with 3 1/4 cups water. Bring to a boil, then simmer for 5 minutes. Add the 
eggplant, cover and cook over low heat for 10 minutes, then add the squash, if using. Cover again and cook until the 
chicken and vegetables are tender, another 10 minutes or so. Give the pan an occasional stir to make sure the lentils 
are not settling at the bottom. Add the tamarind paste to taste, the garam masala and sugar. Check the seasoning and, 
using the back of the spoon, crush some of the lentils to thicken the gravy. Add a splash of warm water if it is too 
thick. Sprinkle with the cilantro and serve. More Recipe Excerpts from Anjum's New Indian Dried Pomegranate 
Chicken Lima Bean Sundal Sindhi Lamb Curry From BooklistConsuming nearly as much Indian food as they do the 
traditional dishes of their sceptered isle, Britons have made the fragrances of tropical spices central to their cuisine. 
One of Britain?s most celebrated television chefs, Anand makes cooking Indian food at home much less daunting by 
simplifying its processes and showing how easy it can be to prepare and serve exotic ingredients. Anand 
enthusiastically surveys the cooking from all of India?s diverse regions, and she thoroughly explains what makes each 
area unique, from the familiar cooking of Punjab and Kerala to the distinctive offerings of Goa. With its spicy sweet 
taste and rich texture, West Bengal?s coconut and mustard shrimp appeal to any shellfish fan. A Gujarati stew of white 
and sweet potatoes with eggplant, parsnips, and beans offers a host of colors and flavors within a vegetarian dish. A 
glossary supplements Anand?s sprightly descriptions of individual dishes. --Mark KnoblauchFrom the Inside FlapA 
rising star of Indian cooking, Anjum Anand is the host of Indian Food Made Easy, which appears on The Cooking 
Channel (and on the BBC in the UK).In Anjum's New Indian, she presents the very best recipes from Indian Food 
Made Easy and many more of her favorite regional Indian dishes. Based on the same simple principles that guide the 
showmdash;light, modern Indian food that's ready in a flashmdash;she presents a collection of more than one hundred 
delicious dishes that are easy to make, quick to the table, and full of amazing flavors.This book includes diverse 
recipes from all overIndia, all divided into chapters covering: Light Meals and Snacks, Fish and Seafood, Chicken, 
Meat, Vegetables, Beans and Lentils, Rice and Bread, Raitas and Chutneys, and Desserts and Drinks. Plus, Anjum 
reveals handy tips for making the best use of the core Indian ingredients and explores the differences between India's 
many and various regional cuisines.For simple, modern, and flavorful Indian food the whole family will love, Anjum's 
New Indian is the perfect book for cooks on the go. 


