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November 3, 2011

Class:  

Indian Cooking I  

Presentors:  
Elijah Gentry, Narnia Chef, Student Organized Services, Inc.
Nick Peters, General Manager, Student Organized Services, Inc.

Topics/Menu:

These recipes blend to form a complete dinner  for a house feeding 60 students.  It is recommended that chefs trying these recipes for the first time be aware that Samosa making is very time consuming (as is roti bread) so be prepared to prep and prepare various meal items ahead of time or practice various dishes separately before attempting entire menu.

Lamb Curry

Vegetarian Dal

Tamarind Chutney (vegan) (should be made day before service) – dipping sauce for samosas

Tomato Chutney (vegan) (should be made day before service)

Veggie Samosas (potato)

Roti Bread (vegan)

Halwa (dessert)

(NOTE:  serve this dinner with long grain or basmati rice and a salad made of cucumber, tomato, and red onion slices tossed with non-fat Italian dressing, yoghurt dips with mint leaves, etc)

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Where to buy ingredients locally (you may pass this on to KMs):

My India Bazaar

460 Persian Drive, Sunnyvale, CA 94089-1779

(408) 744-0777 ‎ 
Coconut Hill Indian Grocery

554 South Murphy Avenue, Sunnyvale, CA 94086

(408) 738-8837 ‎
India Fresh

865 East El Camino Real, Mountain View, CA 94040-2807

(650) 567-9700\
Lamb Curry
Ingredients:

20 Pounds lamb leg stew meat (or any meat)

1 Package Meat Masala

½ gallon small diced tomato

1 bunches chopped cilantro

3/4 cup lemon juice

½ cup  rice bran or canola oil (rice bran is healthy and flavorless much like canola)

8 minced onions (pulsed in cuisinart fine) – Set aside in bowl

30 curry leaves – Set aside in bowl

Cinnamon/spice bowl:

3 pieces cinnamon stick

2 TBSP cumin

2 TBSP Methi (fennigreek) seeds

2 TBSP dark Mustard seeds

Cheese cloth wrapped up with 10 whole cloves and 15 whole green cardamom

Curry for lamb:

2/3 Cup ginger (minced in food processor)

2/3 Cup garlic (minced in food processor)

5 Serrano chilis (minced in food processor)

2/3 Cup tumeric powder

1 and 1/3 Cups Garam Masala 

1 and 1/3 Cups hot water

• Put meat in large brazier, empty one pack of meat masala, mix by hand to ensure even coating

•  Brown off the lamb on grill-top in batches, transfer to storage brazier/bowl, keep the blood that leaks going forward, it contains a lot of the flavor

•  Curry for lamb:  Blend in food processor the pre blended ginger/garlic/chili mix with dry spices and hot water, set aside

•  Take a large brazier over 4 burners (high to start, low with lamb) and put in the some oil, sauté the cinnamon bowl/Cheese cloth (great technique for keeping cardamom or cloves out of finished dish) sauté until seeds start to brown, add 30 curry leaves, stir

•  Stir in the 8 minced onions, allow to soften 

•  Add blended paste (curry for lamb above), stir in lamb

•  Stir occasionally, it will need to stew at least 2.5-3 hours, t he longer and lower the heat the better

•  Pull out cinnamon and curry leaves and sachet of cloves before serving

•  Add diced tomatoes, cilantro and lemon juice near end of simmer, say 30 minutes before serving, serve hot

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Dal – vegatarian lentils

Ingredients:

2 cups Moong Dal – small yellow (split mung beans)

2 cups Chana Dal – big yellow (split chick peas)

3 cups Masoor Dal – orange lentils

1 cup Masoor Dal – brown lentils

2+ cups Ghee

½ cup cumin seed

3 cups minced onion

1.5-2 cusp minced garlic

6 cups shredded carrot

2 TB Tumeric powder

8 cups of “lentils” medium/large  pot with 4:1 water ratio, bring to boil

Meanwhile, add 2 cups of ghee to medium saucepan, over high heat, you want it hot enough to almost burn the garlic, when hot add cumin, stir for 30 seconds, stir in garlic/onions, add 2 TBSP tumeric, stir for 1-2 minutes until soft/cooked and pour into boiling dal

Add the 6 cups of shredded carrot at the same time, salt and pepper to taste

Let it come back to a boil (2-3 minutes) and then cover and simmer at least 1-1.5 hours til serving, check its thickness depending on how long the simmer and add water as necessary (bring to boil when adding 2 cups of water, then simmer again).  Meant to be thick as porridge, should be allowed to reduce, if you have room on stovetop use a brazier for easier reduction, serve hot

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Tamarind Chutney (makes about 1/2 gallon)
Ingredients:

2 Bricks Tamarind

6 cups hot water

½ cup garlic (pureed in food processor)

5 shallots (pureed in food processor)

2 thumb sized pieces of peeled ginger (pureed in food processor)

1-2 serrano chilis (pureed in food processor) - depending on heating of chilis use more or less

1-2 thai chilis (pureed in food processor) - depending on heating of chilis use more or less

3-4 Cups sugar

Place 2 bricks in large mixing bowl, add 3 cups of hot water per brick (6 total cups) to let the tamarind reconstitute

Once softened mix tamarind and break up bricks by hand in the water to create a tamarind paste, really use force to break it up, as the good flavors will not come out if not properly mixed

Run mix through a strainer, put chunky solids back in bowl

Add one more cup of hot water to the solids, break up by hand and strain one more time to get all the flavors out of hulls, seeds, etc.

Add oil to food processor before putting in garlic and ginger, etc to make sure that it completely purees

Add puree to strained tamarind in saucepan and simmer

Add 3-4 cups sugar to taste, the theory is balance tanginess of tamarind

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Tomato Chutney/Marmalade (makes about 1 gal.) – adopted from Thomas Keller’s “Ad Hoc at Home” – adapt for Indian food by using curry leaves at final stage.  Italan version great for Italian bruschetta/crostini and to top roast chicken, etc .
Ingredients:

1 cup coarsely chopped fennel

1 cup coarsely chopped onion
1 cup coarsely chopped leeks (white and light green parts only)

4 garlic cloves thinly sliced

Canola oil

Kosher salt

1 cup lightly packed brown sugar

1.5 cups red wine vinegar

16 beefsteak tomatoes cut into ½ inch dice

1 bunch curry leaves for Indian food, 1 bunch basil leaves for Italian food

Ground clove and cinnamon to taste for Indian version

•  Preheat oven to 375 F

•  In a dutch oven or brazier toss fennel, onion, leeks, garlic in enough oil to coat and then sprinkle with salt.  Cook uncovered in oven for 45 -60 minutes stirring every 15 minutes until soft and lightly caramelized.  (discard any charred bits)

•  Stir in brown sugar and vinegar.  Cook for 20 minutes to absorb the liquid.

•  Stir in tomatoes and cook another 90+ minutes stirring every 30.  Taste the marmalade.  Rather than tasting of vinegar, it should have a full, rich flavor.  Cook longer if the vinegar flavor is too sharp.

•  Let cool to room temp and store in Tupperware type container interspersing aromatic leaves of your choice in the tomatoes.  Good for 1 month.
Website for pictures and movies of ingredients, steps, and techniques :

NA
Samosas
Ingredients
Filling:

7-8 pounds red potatoes, small (1cm dice)

1.5 cusp dark mustard seed

3 yellow onions minced

1 cup minced garlic

¼ cup curry powder

½ cup lemon juce

1 bunch chopped cilantro 

Fry off 1.5 cusp dark mustard seeds until they start to pop then add the 3 onions minced, ¼ cup curry powder, and 1 cup garlic and fry off in a brazier, add diced potatoes and sauté until potatoes are soft under low heat.  When soft stir in lemon juice and cilantro, set aside

Dough:

15 cups all purpose flour

9 TBSP (just over a half cup) ghee

9 TBSP (just over a half cup) salt

3 cups warm milk

3 cusp warm water

Mix in mixer

Flour up table top

Pull out a small handful of dough (cookie scoop size) roll lit out to flour taco tortilla size, then cut in half

Grab a cup of hot water

Finger off a laf of the cut side with water, make a cone, fill with about a walnut size spoon full of filling, water off top and close samosas, stage on floured cookie sheet prior to frying

Fry off in normal frying oil (375)

Salt and pepper when fresh out of frier
Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Roti Bread

Ingredients:

7.5 cups white flour

7.5 cups wheat flour

1 cup butter flavored Crisco

5 cups cusp warm water

Mix in mixer, roll out in tortilla size (standard flour taco size)

Oil off the griddle (lightly) with Butter flavored Crisco (high med, 350)

Heat up roti breads, use paper towel with Crisco on it to butter back side and spin the bread so it doesn’t stick, cook til they bubble then flip to brown back side

brush with butter flavored Crisco before grilling

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
Halwa (dessert) – very much like Cream of Wheat with nuts and raisins (except extra buttery)
Ingredients:

8 cups Suji Flour (also Sooji or Semolina)

8 cusp sugar

3 cups butter

1 cup ghee

1 gal milk

1 cup raisins

2 cups almond slices

Over low heat melt butter, and ghee.  Mix in suji and toast it (slightly caramelized).  Whisk to prevent burning.

Separately melt sugar into milk over low-med heat

Add milk mixture to suji mixture and stir occasionally until it starts making signs of forming a porridge (lumps may form, stir them out), remove from heat BEFORE mixture firms up.  Add raisins and nuts, and serve, should have consistency of cream of wheat.

Website for pictures and movies of ingredients, steps, and techniques :

http://www.studentorganizedservices.com/ClassPicturesIndianCookingPart1/
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