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Betty Crocker : Betty Crocker Indian Home Cooking (Betty Crocker Cooking) before purchasing it in order to
gage whether or not it would be worth my time, and all praised Betty Crocker Indian Home Cooking (Betty Crocker
Cooking):

7 of 7 people found the following review helpful. Y et another incredible cookbook by Raghavan lyerBy L. JonssonMy
husband is a gourmet cook by hobby, and enjoys all types of foods. | discovered this author quite by accident at the
local library, when researching Indian foods and cooking. | decided to buy this cookbook for my husband, after
discovering another cookbook by this author. Neither my hubby nor | have been disappointed in our decision to
purchase this cookbook. The recipes are incredible. Buying anything with the Betty Crocker name ensures that the
recipes will be easy to follow, and fantastically edible. What is different about this particular cookbook is the writing
style. lyer, who won the | ACP cooking teacher of the year award in 2004, does not just write recipes that are easy to
follow and cook for the novice. He writes with love about growing up in India, and the regions of the country the
cooking comes from. And that is only the beginning. For those of uswho don't know India, who have never been to
India, he writes of the country and of the origins of the dishes that he cooks. Cooking devices used in Indiaare
covered, as well as basic needs in terms of what items you will need in the kitchen to cook the food he describes.
There is an entire section devoted to spices of India-to me, spices determine Indian cooking-that is not only helpful for
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the new cook, is extremely educational for the experienced Indian chef. | like the fact that lyer allows for
improvisation to occur in his recipes-you do not have to follow his recipe exactly, if you want to try something
different; for it to turn out extremely well and very edible. The recipes are easy to follow, and we particularly enjoyed
the bread recipes- all 15 of them! This cookbook is afantastic gift for the person who is aready knowledgeable about
Indian cooking, or who wantsto learn. | know my husband has enjoyed making the recipes that this cookbook has
inspired-granted he has not always followed them exactly. And | have enjoyed the difficult task of eating the fruit of
his labors in the kitchen-and have gained some weight as aresult. Bon appetite! Or Namaste! 8 of 8 people found the
following review helpful. Best Indian cookbook I've ever used -- Indian cuisine is my top choice! By Deborah Michelle
SandersThis book has thoroughly tested recipes -- it shows. Take the trouble to make the spice blends whose recipes
are on thefirst several pages-- mixes available at Indian grocery stores aren't fresh enough. | do use dried red chili
peppers in place of the recommended fresh ones, -- just for convenience | do cut the number recommended down by
1/3, as| don't like my food too hot. The results are complexly sour, sweet, pungent, hot altogether tasty flavors, spicy
galore. Buy this book -- you won't regret it!3 of 3 people found the following review helpful. Betty Crocker Indian
Home CookingBy KTIt was excellent especially for anew cook. | bought it after reviewing a copy to give to my
daughter who has eaten Indian food allof her life but never expressed an interest in trying to cook her cultural foods. |
found the section on cookware was outstanding and the spice section was good. My god daughter will also be getting a
copy. It feels great to know that someone in the family knows what the cooking implements in my pantry are except
for me.

The best of authentic Indian home cooking, now in paperback In this new paperback edition of Betty Crocker Indian
Home Cooking, author Raghavan lyer and the experts at Betty Crocker offer the perfect cookbook for beginners and
intermediate cooks who want to try their hand at this wonderful, flavorful cuisine. These easy-to-use recipes make it
easy, while lyer offers the context and perspective that lets home cooks understand how the cuisine devel oped from
the culture. Includes more than 180 authentic, delicious Indian recipes with 84 mouthwatering full-color
photographsTakes readers on atour of India's people, monuments, and landscape through captivating photos and
tidbits of cultural knowledgeExplains al the basic elements of Indian cuisine, including the herbs, spices, and
legumes, as well as common items in the Indian home pantryFor anyone who loves Indian food and wants to try
preparing it herself or anyone looking for a delicious change of pace for family dinners, Betty Crocker Indian Home
Cooking offers delicious satisfaction.

From the Back CoverExperience authentic Indian Home Cooking with Raghavan lyer and Betty Crocker!If you love
Indian food and want to cook it yourself or are interested in new flavors and dishes, everything you'll want to know to
cook authentic yet accessible Indian food is right here. Complete with a pantry guide to ingredients and a glossary of
spices and utensils, Betty Crocker Indian Home Cooking takes you on atour of Indias rich cuisine and culture. You'll
love the recipes, carefully translated for the American cook by expert chef Raghavan lyer and complete with
captivating photos and personal insights. This enticing collection of more than 180 authentic Indian recipes and more
than 85 beautiful color photos includes: Traditional Indian Favorites:Punjabi Samosas Pastry Shells with Spiced
PotatoesRoghan Josh Almond-Lamb CurryTandoori Murghi Marinated Grilled ChickenChai Darjeeling Teawith
CardamomA uthentic Regional Speciaties:Malai Maach Grilled Fish with Garlic and CreamSorpotel Pork in Cashew-
Pepper CurryAvia Mixed Vegetable Stew with CoconutUttapam Rice-Lentil PancakesV ersatile V egetarian

Options: Saag Paneer Homemade Cheese with SpinachBaingan Bhurta Grilled Eggplant Pacirc;teacute;Rajmah North
Indian ChiliAloo Biryani Layered Rice-Potato Pilaf About the AuthorWith more than 63 million cookbooks sold since
1950,nbsp;Betty Crockernbsp;is the name readers trust for reliable recipes and great ideas. For overnbsp; 75 years,
Betty Crocker has provided advice to millions of Americans through cookbooks, magazines and television.



