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#Prashad cooking #Indian master chefs #Authentic Indian recipes #Traditional Indian cuisine #Learn Indian 
cooking 

Discover the profound art of Prashad cooking, guided by true Indian culinary masters. This collection 
unveils authentic recipes and traditional techniques, inviting you to explore the rich, flavorful heritage 
of Indian cuisine through expert guidance.

Our curated articles bring expert insights across a wide range of academic and profes-
sional topics.

Thank you for visiting our website.
We are pleased to inform you that the document Indian Culinary Masters you are looking 
for is available here.
Please feel free to download it for free and enjoy easy access.

This document is authentic and verified from the original source.
We always strive to provide reliable references for our valued visitors.
That way, you can use it without any concern about its authenticity.

We hope this document is useful for your needs.
Keep visiting our website for more helpful resources.
Thank you for your trust in our service.

In digital libraries across the web, this document is searched intensively.
Your visit here means you found the right place.
We are offering the complete full version Indian Culinary Masters for free.

Prashad-Cooking with Indian Masters (Thoroughly Revised Edition, 2022)

This book is a celebration of the best in Indian cooking. It is the author’s intention to introduce the 
foods of India through the culinary genius of some of the finest Chefs in the country. It is no secret 
that Indian Cuisine is “in” and the time ripe to introduce the “Grand Ol’Men” and the “Whiz Kids” of 
the Indian kitchen: the present day Chefs, who are inventive and daring—ready to try out anything 
new and different. The result is a wonderful collection of recipes—old and new—from their respective 
repertoires.

Prashad Cooking with Indian Masters

B.K.S. Iyengar is the founder of Iyengar Yoga and is considered one of the foremost yoga teachers in the 
world. He is the recipient of Padma Vibhushana-second highest civilian award in India. This book is the 
collection of my articles, speeches, talks, interviews, question-answer sessions and teachings written 
and delivered at different times and on different occasions. These collected works comprise several 
volumes. This first volume contains my biographical works, the definition of yoga and the exposition 
of Patanlala Yoga. The whole work is inspired of Patanjali's words of wisdom woven through the eight 
petals (a$ SiJga) of yoga, namely, yama, niyama, ssena prSoSySma, pratyShSra, dhSrao8, dhysne 
and semsdhi They are synthesised and presented in such a manner to ignite interest in the readers 
and inspire them to take to the practical aspect of yoga.

Prashad At Home

Since winning everyone over on Ramsay's Best Restaurant, Prashad has grown in size and reputation, 
and so too has the Patel family. In this, their second book, Kaushy returns the focus to the heart of Indian 
home cooking. Traditional recipes have been simplified using readily available ingredients. These are 
the quick dishes that can be prepared in the evenings when you're tired after work, meals to leave 
bubbling away while you relax at the weekend and feasts for special occasions - as well as everything 
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you need to serve alongside: the breads, the rice and the chutneys. You'll also find many recipes drawing 
influence from British, Chinese and Italian cuisines - a perfect combining of cultures in the kitchen. And, 
because Gujaratis are well known for their sweet teeth, there are plenty of snacks and treats too. Life is 
all about balance after all. Times have changed and what we eat should suit our lifestyle, but whether 
you have 20 minutes or two hours, cooking should be enjoyed, bringing both you and those you are 
cooking for pleasure. From bhajis to feast biryanis to beans on toast, Gujarati-style, here are more than 
100 recipes to bring warmth, taste and texture into your home, all made with the Patel's characteristic 
love and passion for vegetarian food.

Prashad

This book is a celebration of the best in Indian cooking. It is the author’s intention to introduce the foods 
of India through the culinary genius of some of the finest Chefs in the country. It is no secret that Indian 
Cuisine is “in” and the time ripe to introduce the “GrandOl’Men” and the “Whiz Kids” of the Indian kitchen: 
the present day Chefs, who are inventive and daring—ready to try out anything new and different. The 
result is a wonderful collection of recipes—old and new—from their respective repertories.

Vegetarian Indian Cooking: Prashad

Previously published as PRASHAD COOKBOOK: INDIAN VEGETARIAN COOKING. Now with an 
updated cover. 100 delicious vegetarian Indian recipes from Gordon Ramsay's Best Restaurant 
runner-up Prashad. The Patels and Prashad, their small Indian restaurant in Bradford, were the surprise 
stars of Ramsay's Best Restaurant TV show in autumn 2010. Everyone who saw them fell in love with 
this inspirational family dedicated to serving delicious, original vegetarian food. At the heart of the family 
is Kaushy, who learned to cook as a child growing up on her grandmother's farm in northern India. On 
moving to northern England in the 1960s, she brought her passion for fabulous flavours with her and 
has been perfecting and creating dishes ever since. Never happier than when feeding people, Kaushy 
took her son Bobby at his word when he suggested that she should share her cooking with the world - a 
launderette was converted first in to a deli and then a restaurant, and Prashad was born. Now Kaushy 
shares her cooking secrets - you'll find more than 100 recipes, from simple snacks to sumptuous family 
dinners, to help you recreate the authentic Prashad experience at home. Whether it's cinnamon-spice 
chickpea curry, green banana satay, spicy sweetcorn or chaat - the king of street-side India - there's 
plenty here for everyone to savour and share.

Prashad

An authentic and vibrant cookbook, with over 100 recipes for delicious vegetarian Indian food from 
Ramsay's Best Restaurant runner-up Prashad.

Daawat

This book showcases the fabulous culinary heritage of India. Based on India's first TV foodshow Daawat 
presents an exciting range of recipes contributed by accomplished masterchefs and promising talent 
drawn from the four corners of our vast and varied land. Memorable meals, perennial favourites, exotic 
dishes and interesting experiments—these recipes will lead the reader on a discovery of India with its 
many-splendoured gastronomic riches. A natural sequel to the bestseller Prashad Cooking with Indian 
Masters, Kalra's Daawat promises yet another wonderful encounter with Indian cooking. J. Inder Singh 
(Jiggs) Kalra, celebrated food columnist and author, gastronome and food consultant, is Chairman and 
Managing Director, Jiggs Kalra Food Services Pvt. Ltd, Chairman and Managing Director, Bawarchi 
Tolla, hotel and restaurant consultants, Managing Partner, Fusion Flavours, creating spice combina-
tions, based on Ayurvedic and Unani principles, and Brand Ambassador for The Famous Grouse and 
the great malt McCallan. He has also been Advisor to the India Trade Promotion Organisation, and 
Advisor to the Ministry of Tourism, Government of Rajasthan. Jiggs has been consultant to various 
national and international hotels and hotel chains. These include the Oberoi Hotels, Sheraton-ITC 
Hotels, Park Hotels, Casino Hotels, the Hyatt (Delhi), the Marriott (Mumbai), JayPee Palace (Agra), 
and Shivnivas Palace (Udaipur). He has planned menus for the Meridien, Bahrain, The Great Kebab 
Factory, Delhi, and Kinara and Hazara, Singapore. Jiggs Kalra has developed flavours for Frito Lay, 
the snack division of Pepsico, potato entree and snacks for Aviko, Holland, one of the world's largest 
potato processing companies, masala combinations for MTR, Bangalore and sauces and chutneys for 
Bector Foods, Ludhiana.



Prashad Cookbook Special Sales Indian Vegetarian Cooking

Since winning everyone over on Ramsay's Best Restaurant, Prashad has grown in size and reputation, 
and so too has the Patel family. In this, their second book, Kaushy returns the focus to the heart of Indian 
home cooking. Traditional recipes have been simplified using readily available ingredients. These are 
the quick dishes that can be prepared in the evenings when you're tired after work, meals to leave 
bubbling away while you relax at the weekend and feasts for special occasions - as well as everything 
you need to serve alongside: the breads, the rice and the chutneys. You'll also find many recipes drawing 
influence from British, Chinese and Italian cuisines - a perfect combining of cultures in the kitchen. And, 
because Gujaratis are well known for their sweet teeth, there are plenty of snacks and treats too. Life is 
all about balance after all. Times have changed and what we eat should suit your lifestyle, but whether 
you have 20 minutes or two hours, cooking should be enjoyed, bringing both you and those you are 
cooking for pleasure. From bhajis to feast biryanis to beans on toast, Gujarati-style, here are more than 
100 recipes to bring warmth, taste and texture into your home, all made with the Patel's characteristic 
love and passion for vegetarian food.

Prashad at Home

The renowned Indian chef shares a collection of classic recipes with easy-to-find ingredients—including 
biryanis, samosas, chutneys and more! Sanjeev Kapoor burst onto India’s culinary scene with an easy, 
no-fuss cooking approach. Now he introduces American audiences to his simple-yet-satisfying style 
with the only Indian cookbook you’ll ever need. How to Cook Indian covers the depth and diversity 
of Indian recipes, including such favorites as butter chicken, palak paneer, and samosas, along with 
less-familiar dishes that are sure to become new favorites, including soups and shorbas; kebabs, 
snacks, and starters; main dishes; pickles and chutneys; breads; and more. The ingredients are easy 
to find, and suggested substitutions make these simple recipes even easier.

How to Cook Indian

Indian food is a perennial favorite, and now Pat Chapman has selected the finest dishes from more than 
a thousand of his favorite restaurants. First come starters, then Tandoori and Tikka dishes. Next are the 
16 most popular curries, followed by 16 additional curries from Achari to Thai. The recipes continue, 
as at a restaurant, with "House Specials," vegetable curries, dhal dishes, rice and breads, chutneys 
and pickles, and finally Indian desserts. With step-by-step color photos, an AZ of spices, nutritional 
information, and a menu glossary, The New Curry Biblemore than lives up to its title.

The New Curry Bible

Contains biographical information about the author's journey as a cooking expert.

Zaike Ka Safar

The 40th-anniversary edition of the beloved classic book on Indian home cooking, with 11 new recipes 
and gorgeous illustrations. Originally published in 1982, Madhur Jaffrey's Indian Cookery was the book 
that accompanied the TV series that inspired a generation to cook real Indian food, not the watered 
down version of it that had persisted in Britain for years. Now, this stunning updated edition - featuring 
11 new recipes and a foreword celebrating the 40th anniversary - will inspire even more home cooks to 
make real Indian food at home. Recipes include classic dals, curries, chutneys and breads, as well as 
countless lesser-known traditional recipes and techniques to master Indian cooking for all occasions. 
Madhur Jaffrey's Indian Cookery is a classic cookbook from a trusted and authoritative voice, ready for 
the next generation to discover these delicious, authentic, failsafe Indian recipes that have stood the 
test of time.

Madhur Jaffrey's Indian Cookery

Provides Recipes With Necessary Details Relating To Classic Punjabi Food-Appetite, Vegetarian 
Starters, Non-Vegetarian Starters, Vegetarian Entre, Non-Vegetarian Entre, Rice, Breads, Dahi, Chut-
ney, Pappad, Snacks, Desserts, Masalas. Being Well Illustrated.

Classic Cooking of Punjab



The debut cookbook from Great British Chefs contains 120 recipes from 60 of the best chefs cooking 
in the UK today. Every single one of the fully illustrated recipes in Great British Chefs is a testament to 
just how incredible the UK's food scene has become. From simple weeknight dinners to more complex 
courses for dinner parties, this book provides a wealth of inspiration for keen home cooks. Through each 
dish we chart the evolution of the UK's food culture, from the culinary masters that started it all and those 
championing modern British cooking, to the international cuisines we've fallen in love with and the next 
generation of exciting new talent. While the recipes in this book may come straight from the minds of top 
chefs, we've ensured that they're all suited to the home kitchen, perfect for ambitious cooks looking to 
impress. The chefs featured in the book are: Britain's Culinary Masters: Pierre Koffmann, Mark Dodson, 
Shaun Hill, Paul Heathcote, Marcus Wareing, Nathan Outlaw, Simon Rogan, Michael Wignall, Michael 
Caines, Sat Bains Flavours of Europe: Pascal Aussignac, Eric Chavot, Daniel Galmiche, Chris & Jeff 
Galvin, Francesco Mazzei, Theo Randall, Luke Holder, José Pizarro, Agnar Sverrisson Flavours of 
the World: Alfred Prasad, Vivek Singh, Peter Joseph, Andrew Wong, Robert Ortiz, Hideki Hiwatashi, 
Peter Gordon, Anna Hansen, Graham Hornigold, Marcello Tully, Scott Hallsworth Classic British & Pub 
Food: Jeremy Lee, Richard Corrigan, Robert Thompson, Geoffrey Smeddle, Frances Atkins, Galton 
Blackiston, Josh Eggleton, James Mackenzie, Emily Watkins, Dominic Chapman Modern British: Tom 
Aikens, Alyn Williams, Adam Byatt, William Drabble, Adam Gray, Martin Wishart, Paul Ainsworth, Simon 
Hulstone, Andy McLeish, Adam Stokes, Nigel Haworth, James Sommerin New Wave: Robin Gill, Merlin 
Labron-Johnson, Chantelle Nicholson, Lisa Goodwin-Allen, Phil Fanning, Paul Welburn, Paul Foster, 
Paul A Young

Great British Chefs

'Monisha Bharadwaj [is] an Indian cooking authority,' The New York Times This comprehensive guide 
to Indian cooking explores the myriad regional varieties of authentic, healthy and lesser known Indian 
recipes. With chapters broken down into: Rice, Breads, Meat, Fish & Seafood, Poultry, Eggs, Dairy, 
Lentils & Beans, Vegetables, Snack & Sides, Grills, Salads & Raitas, Chutneys & Relishes, Desserts 
and Drinks, Monisha covers a varied range of dishes as well as providing insights into ingredients, 
techniques and step-by-step masterclasses to help you recreate classic and popular recipes. Monisha 
offers a vivid overview of India's colourful traditions and geographical differences, from the earthy lentil 
dishes of the North to the coconut-based curries which are a staple in the South. Including advice on 
the building blocks of Indian cuisine, such as how to make a basic curry and how to cook the perfect 
rice, plus tips on the different varieties of rice and how to shop for the best type for each dish. Monisha 
teaches you how to make traditional Indian food at home, based on the principles of good health and 
touching on the values of Ayurveda. The Indian Cookery Course is the ultimate guide to everything you 
ever wanted to know about Indian food.

Indian Cookery Course

“A remarkably skillful job of bringing authentic Indian flavors to the American kitchen.”—David 
Rosegarten, author of The Dean & Deluca Cookbook and host of Taste (TV Food Network) Recipes 
include: • Cucumber Pirogue • Spicy Potato Soup • Fruit Salad with Yogurt Cheese Dressing • Sautéed 
Eggplant and Bell Pepper Curry • Spinach with Homemade Cheese (Saag Paneer) • Mixed Vegetable 
Korma (Navarathna Korma) •Rice Pilaf with Cashews, Black Pepper, and Coconut • Vegetable Biryani 
• Basic Toovar Dal • Spicy Black-eyed Pea Curry • Chapatis (Whole Wheat Flat Breads) • Parathas 
(Whole Wheat Flaky Griddle Breads) • Aloo Parathas (Potato-stuffed Breads) • Masala Dosa • Rava 
Idli • Minty Yogurt Drink • Sweet Vermicelli Pudding • Almond Milk Fudge and more! “Vasantha Prasad’s 
book is a must-read for anyone who loves healthy Indian vegetarian fare. Her recipes are wonderful 
and use all five of the senses!”—Nina Griscom, co-host of Dining Around (TV Food Network)

Indian Vegetarian Cooking from an American Kitchen

"In this stunningly illustrated book, Camellia Panjabi takes the reader on a journey through the sights, 
smells, and tastes of the centerpiece of the Indian meal, the curry." -- inside cover.

The Great Curries of India

105 fantastic recipes from London's leading Indian restaurant chefs.

Capital Spice



Stories are everywhere around us, from the ads on TV or music video clips to the more sophisticated 
stories told by books or movies. Everything comes wrapped in a story, and the means employed to 
weave the narrative thread are just as important as the story itself. In this context, there is a need to 
understand the role storytelling plays in contemporary society, which has changed drastically in recent 
decades. Modern global society is no longer exclusively dominated by the time-tested narrative media 
such as literature or films because new media such as videogames or social platforms have changed 
the way we understand, create, and replicate stories. The Handbook of Research on Contemporary 
Storytelling Methods Across New Media and Disciplines is a comprehensive reference book that 
provides the relevant theoretical framework that concerns storytelling in modern society, as well as 
the newest and most varied analyses and case studies in the field. The chapters of this extensive 
volume follow the construction and interpretation of stories across a plethora of contemporary media 
and disciplines. By bringing together radical forms of storytelling in traditional disciplines and methods 
of telling stories across newer media, this book intersects themes that include interactive storytelling 
and narrative theory across advertisements, social media, and knowledge-sharing platforms, among 
others. It is targeted towards professionals, researchers, and students working or studying in the fields 
of narratology, literature, media studies, marketing and communication, anthropology, religion, or film 
studies. Moreover, for interested executives and entrepreneurs or prospective influencers, the chapters 
dedicated to marketing and social media may also provide insights into both the theoretical and the 
practical aspects of harnessing the power of storytelling in order to create a cohesive and impactful 
online image.

Handbook of Research on Contemporary Storytelling Methods Across New Media and Disciplines

Although South Asian cookery and gastronomy has transformed contemporary urban foodscape all 
over the world, social scientists have paid scant attention to this phenomenon. Curried Cultures–a 
wide-ranging collection of essays–explores the relationship between globalization and South Asia 
through food, covering the cuisine of the colonial period to the contemporary era, investigating its 
material and symbolic meanings. Curried Cultures challenges disciplinary boundaries in considering 
South Asian gastronomy by assuming a proximity to dishes and diets that is often missing when food 
is a lens to investigate other topics. The book’s established scholarly contributors examine food to 
comment on a range of cultural activities as they argue that the practice of cooking and eating matter 
as an important way of knowing the world and acting on it.

Curried Cultures

*** SPECIAL BONUS INSIDE THE BOOK *** Stop and do not hesitate to download this Indian style 
cookbook! This cookbook is your next go-to recipe book for India's favorite cuisine Whether you are 
looking for the best way to prepare your favorite Indian foods, Or you are gearing up for a trip to India 
and need to get a taste of the local cuisine. Whatever needs you may have for your favorite cuisine from 
India, this cookbook is designed to bring you a complete set of recipes that will shape your Indian meal 
planning. Whether you want to provide meals for a restaurant or your home, this cookbook has got you 
covered. India has provided us with more than enough delicious and delectable dishes that can tickle 
your stomach and inflame your taste buds. There are spicy and delectable dishes that make up a large 
part of the Indian recipes in this book and if you love spicy, then this is the book for you. This recipe 
book is some of the best recipes that India has to provide. So why not download this cookbook now and 
start preparing your favorite Indian cuisine! Every ingredient is based with Indian culinary fare in mind. 
These recipes are quick and easy and will remind you of your favorite restaurant. The content of this 
cookbook you are dying to download can help you with cooking any meal from: Indian fried banana 
dumplings Butter Paneer Rogan Josh Garam Masala Stuffed Okra Chicken Tandoori Dal Makhana 
Bangan Ka Bhurta Sindhi Seyal Gosht Kashmiri Rajma Masala Saag Paneer: Spinach and Indian 
cheese Andhra Spiced Egg curry Panch Phoron Parsi Eggs Gobi Matter Ki Sabzi Parsi Fried Lamb 
Cutlets Roasted Moong Dal With Spinach Kerala Fried Prawns And the Indian sweet Coconut Porridge 
You are guaranteed to have the best restaurant-level Indian meals fit for even the most discerning 
Indian cuisine connoisseurs! India food has been an age-old favorite of many people. Now you can 
take your favorite restaurant-style cuisine home for your family and friends to experience authentic 
Indian cuisine that is easy to follow with understandable instructions. Indian cooking has never been 
easier. Don't wait another minute. Download this book now and fill your kitchen with the fantastic flavors 
and aromas only Indian food can offer. ---- indian cookbook indian instant pot cookbook by urvashi pitre 
indian instant pot cookbook indian vegetarian cookbook vegan indian cookbook south indian cookbook 
indian recipe cookbook the indian vegetarian cookbook indian slow cooker cookbook indian cuisine 



cookbook indian keto cookbook west indian cookbook best indian cookbook indian accent cookbook 
easy indian cookbook instant pot indian food cookbook indian instapot cookbook indian curry cookbook 
insta pot indian cookbook instant pot indian recipe cookbook paleo indian cookbook indian pressure 
cooker cookbook best ever indian cookbook indian street food cookbook indian instant pot cookbook 
vegetarian air fryer indian cookbook authentic indian cookbook east indian cookbook southern indian 
cookbook my indian cookbook prashad cookbook indian vegetarian cooking vegan indian instant pot 
cookbook tarla dalal indian cookbook

Indian Diet

In 2014, barrister Nisha Katona had a nagging obsession to build a restaurant serving the kind of food 
Indians eat at home and on the street. The first Mowgli restaurant opened in Liverpool in late 2014, 
blowing away the critics forming legions of fans. The simple dishes of a Mowgli menu are a million 
miles away from the curry stereotype. These dishes convey the truth that real Indian food is extremely 
healthy, often vegan, and always packed with fresh flavour. She gave up her 20 year career as a full 
time barrister to build Mowgli Liverpool and opened Manchester Mowgli less than a year later. There 
are now three restaurants with two more venues about to open, and plans for further expansion. Nisha, 
a dedicated curry evangelist, has fond hopes for Mowgliýs growth and she still insists on hand picking 
curry virgins for her kitchens, hand training each new Mowgli chef.

Mowgli

This book showcases the fabulous culinary heritage of India. Based on India's first TV foodshow Daawat 
presents an exciting range of recipes contributed by accomplished masterchefs and promising talent 
drawn from the four corners of our vast and varied land. Memorable meals, perennial favourites, exotic 
dishes and interesting experiments—these recipes will lead the reader on a discovery of India with its 
many-splendoured gastronomic riches. A natural sequel to the bestseller Prashad Cooking with Indian 
Masters, Kalra's Daawat promises yet another wonderful encounter with Indian cooking. J. Inder Singh 
(Jiggs) Kalra, celebrated food columnist and author, gastronome and food consultant, is Chairman and 
Managing Director, Jiggs Kalra Food Services Pvt. Ltd, Chairman and Managing Director, Bawarchi 
Tolla, hotel and restaurant consultants, Managing Partner, Fusion Flavours, creating spice combina-
tions, based on Ayurvedic and Unani principles, and Brand Ambassador for The Famous Grouse and 
the great malt McCallan. He has also been Advisor to the India Trade Promotion Organisation, and 
Advisor to the Ministry of Tourism, Government of Rajasthan. Jiggs has been consultant to various 
national and international hotels and hotel chains. These include the Oberoi Hotels, Sheraton-ITC 
Hotels, Park Hotels, Casino Hotels, the Hyatt (Delhi), the Marriott (Mumbai), JayPee Palace (Agra), 
and Shivnivas Palace (Udaipur). He has planned menus for the Meridien, Bahrain, The Great Kebab 
Factory, Delhi, and Kinara and Hazara, Singapore. Jiggs Kalra has developed flavours for Frito Lay, 
the snack division of Pepsico, potato entree and snacks for Aviko, Holland, one of the world's largest 
potato processing companies, masala combinations for MTR, Bangalore and sauces and chutneys for 
Bector Foods, Ludhiana.

Daawat

This is the food that Nisha Katona cooks at home: punchy and delicious Mowgli-style recipes that take 
you from couch to curry in 30 minutes or less. As at Mowgli, the focus is on food that's big in flavour 
but also light, healthy and made from accessible ingredients, often just using what's already in your 
cupboard or fridge. For super usability, the chapters are themed around ingredients: "Poultry\

30 Minute Mowgli

140 delicious, healthy recipes for dark, leafy greens that will please your palate and inspire you to clean 
your plate, including vegan, vegetarian, and gluten-free options. Kale and collards don’t have to be the 
only greens on your shopping list anymore. Rising stars include romaine and parsley, Brussels sprouts 
and beet greens, and more. But say the words “Eat your greens,” and even though we know they’re good 
for us, many people are afraid that they won’t taste good. Fear no more! The Power Greens Cookbook 
provides go-to recipes that are both nutritious and delicious. Acclaimed cookbook author and blogger 
Dana Jacobi expands your culinary repertoire and introduces the fifteen Power Greens—from arugula 
to watercress—that are loaded with health-supporting nutrients and phytochemicals that enhance 
vitality, all the while protecting against diabetes, heart disease, and high blood pressure, fortifying 
eyes and muscles, even making your skin glow. Jacobi also shares simple cooking techniques that 



help you prepare these super veggies quickly. Including main dishes and hearty salads, dips, spreads, 
snacks, and even drinks, The Power Greens Cookbook offers myriad mouthwatering vegetable-centric 
recipes. • Soups: Cabbage and Brussels Sprouts Soup, Spinach Gazpacho with Walnuts, Hoppin’ John 
Stew with Mustard Greens • Salads: Caesar Salad with Parmesan Chickpeas, Tuscan Kale Salad with 
Pomegranate Seeds and Walnuts, Beets and Beet Greens with Citrus Dressing • Main Dishes: Red 
Beans and Smoky Greens, Kale-Smothered Pork Chops with Carrot and Apple, Tortelloni with Broccoli 
Rabe Florets • Small Meals and Snacks: Avocado and Watercress Tartine, Grilled Cheese and Tomato 
Sandwich with Kimchi, Poached Eggs in a Nest of Bacon-Wilted Kale • Side Dishes and Condiments: 
Carrots with Wild Arugula Pesto, French Lettuce Stir-Fry, Tahini Creamed Spinach, Kale Za’atar Shown 
in dozens of tantalizing photographs, these dishes are sure to become mainstays in your kitchen for 
weeknight family meals, casual entertaining, and elegant dinner parties. From the cruciferous and 
crunchy to the leafy and light, The Power Greens Cookbook is just what the doctor—and your taste 
buds—ordered.

Bombay

‘I always believe that every grain and every dish has a memory of comfort, families and celebrations.’ 
CHEF VIKAS KHANNA An authority on eclectic cuisine, and with an experience of over twenty years, 
Chef Vikas Khanna brings together the most delicious recipes from his travels across India. From 
Bharwan Murgh to Parda-Nashin Kebabs, Surat Patra to Fanasachi Bhaaji, and from Shirazi Pulao 
to Bepadiya Rotli, there are recipes to suit every palate and preference. Celebrating the richness 
and variety of Indian cooking, Vikas shares exclusive recipes for delectable starters, lip-smacking 
chutneys and achars, and mouth-watering desserts made on special occasions. With more than 130 
easy-to-prepare recipes and heart-warming anecdotes from the farthest corners of India, the Michelin 
Star chef takes you along in his culinary journey from Kashmir to Kanyakumari, from Rajasthan to West 
Bengal. You are sure to experience the same magic he felt as he put the recipes together, one beautiful 
region at a time.

The Power Greens Cookbook

Collection of cooking recipes from an Indian royality's kitchen.

My Great Indian Cookbook

Award-winning Indian chef, Atul Kochhar, shares his passion for Indian food with a wonderful collection 
of recipes based in the rich culinary tradition of the sub-continent. Atul’s style of cooking is contemporary 
and his enticing recipes re ect the diversity of modern Indian food with its vibrant colours and intriguing 
blends of avours. All the recipes are drawn from all parts of India, from the rich, meat-based Moghul 
food of the North to the vegetarian curries of Goa and Kerala and the aromatic sh dishes of Bengal 
and Assam. Atul provides a hands-on guide to cooking superb authentic Indian food at home. Cooking 
techniques are clearly explained in the recipes; a good home cook will nd most of the dishes in the book 
easy to prepare and even a beginner could attempt many of them successfully. There are also menu 
suggestions and general guidelines for choosing dishes that complement each other for the perfect 
Indian dining experience.



Gourmet's Gateway

An award-winning cookbook celebrating the author’s Indian heritage with simple, healthy recipes for 
all occasions—in a beautifully illustrated new edition. Winner of the Jeremy Round Award for Best First 
Book and shortlisted for Best Book at the Glenfiddich Awards, this fully revised and redesigned edition 
of Cooking with Mummyji features newly commissioned photography and more than 100 scintillating, 
simple, healthy recipes that celebrate Vicky Bhogal’s Indian roots. These exciting recipes come from 
Bhogal’s own family and friends: traditional Indian cooking using accessible ingredients. As Vicky says, 
“Our home food is much simpler than the food you find in Indian restaurants. We use very few spices. 
The same ingredients are generally used for everything but, like musical notes, can be combined in 
many different ways to create beautiful melodies.” A treasure of culinary delights, this is “an enchanting 
book, suffused with charm, wit and the kind of fresh, light recipes that can dazzle a dinner party or 
make a perfect supper for one” (Red Magazine). “Written with openness and delight in its subject . . 
. intelligent and fascinating.” —The Guardian “A tribute to the Sikh community living in Britain, Vicky 
Bhogal’s book brings favourite family dishes to the table in much the same way as they would be in 
rural Punjab.” —Time Out London

Simple Indian

Food Production Operations, 3e is a comprehensive text designed for students of degree and diploma 
courses in hotel management. The book aims to introduce students to the world of professional cookery.

Cooking Like Mummyji

New edition of a cookery book, with an introduction and illustration by the author: son-one of an Indian 
cartoonist.

Food Production Operations

Contains over one hundred recipes for Indian foods, covering appetizers, fish, chicken, meat, vegeta-
bles, desserts, and other categories; and includes information about spices and herbs, and Indian 
cooking techniques.

The Highlands of Central India

Carefully worked out for American cooks in American kitchens, Madhur Jaffrey's classic An Invitation 
to Indian Cooking demonstrates how varied, irresistible, and inexpensive Indian cooking can be and 
how easily you can prepare authentic dishes at home. There is no other book on Indian cooking as 
persuasive as this "invitation" from award-winning cookbook author Madhur Jaffrey. Focusing on the 
flavorful cooking of her native Delhi, Jaffrey offers more than 165 easy-to-follow recipes, with detailed 
instructions designed for those who have never cooked Indian cuisine. Learn how to make common 
Indian foods such as Samosas, Fried Eggplant, Naan, and Tandoori Chicken, as well as the more 
adventurous Tomato Tamarind Chutney, Stuffed Whole Okra, and Lamb Korma with Almonds. Eleven 
chapters provide recipes for Soups and Appetizers; Meats; Chicken, Other Birds, and Eggs; Fish and 
Shellfish; Summer Cooking and Barbequed Foods; Vegetables; Rice; Dals; Chutneys, Pickles, and 
Other Relishes; Breads; and Desserts. With a helpful introduction and beautiful decorative drawings by 
Jaffrey, An Invitation to Indian Cooking also includes sample menus for meat-eaters and vegetarians, 
notes on flavorings and utensils, a glossary of Indian cooking terms, and a list of sources for purchasing 
special ingredients. Whether you already love Indian food or are looking for something new to try, learn 
from the best; let Madhur Jaffrey take you on a culinary journey you will never forget.

Kashmiri Cooking

The Making of the Modern Indian Artist-Craftsman is intended to be a biographical and critical insight 
into the work of the potter, painter and photographer Devi Prasad. Apart from the making of his personal 
history and his times, it leads us to why the act of making (art) itself takes on such a fundamental 
philosophical significance in his life. This, the author explains, derives directly from his absorption of 
Gandhi’s philosophy that looked at the act of making or doing as an ethical ideal, and further back to the 
impact of the Arts and Crafts Movement on the ideology of ‘Swadeshi’ and on the milieu of Santiniketan. 
This book examines his art along with his role in political activism which, although garnered on Indian 
soil made him crisscross national borders and assume an important role in the international arena 



of war resistance. Devi Prasad graduated from Tagore’s Santiniketan in 1944 when he joined the 
Hindustani Talimi Sangh (which promulgated Nayee Taleem) at Gandhi’s ashram Sevagram as Art 
‘Teacher’. His political consciousness saw him participate actively in the Quit India Movement in 1942, 
in Vinoba Bhave’s Bhoodan and later from 1962 onward as Secretary General (later Chairman) of the 
War Resisters’ International, the oldest world pacifist organisation based in London. From there he was 
able to extend his Gandhian values internationally. All of this, while continuing with his life as a prolific 
artist. Rather than view them as separate worlds or professions, Devi harmonises them within an ethical 
and conscionable whole. He has written widely on the inextricable link between peace and creativity, on 
child /basic education, Gandhi and Tagore, on politics and art, in English, Hindi and Bangla. In 2007 he 
was awarded the Lalit Kala Akademi Ratna and in 2008, the Desikottama by Visva Bharati University, 
Santiniketan.

Julie Sahni's Introduction to Indian Cooking

The classic guide to the foods of India—and a James Beard Foundation Cookbook Hall of Fame 
inductee—from the “queen of Indian cooking” (Saveur) and author of Madhur Jaffrey's Instantly Indian 
Cookbook and Vegetarian India. The book that introduced the rich and fascinating cuisine of India to 
America and a landmark work of culinary literature, An Invitation to Indian Cooking makes clear just how 
extraordinarily subtle, varied, and delicious the food of the subcontinent can be. From formal recipes for 
parties to the leisurely making of dals, pickles, and relishes, Jaffrey’s “invitation” has proved irresistible 
for generations of American home cooks.

An Invitation To Indian Cooking

Offers a modern interpretation of traditional Indian cuisine. This title is suitable for those who enjoy the 
spicy, aromatic delights of Indian cookery. It contains 90 quick and easy-to-prepare recipes for tasty, 
healthy dishes, with step-by-step instructions.

The Making of a Modern Indian Artist-Craftsman

The Hare Krishna Book of Vegetarian Cooking is a definitive and complete guide to Indian vegetarian 
cooking.

An Invitation to Indian Cooking

Healthy Indian Cooking
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