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Discover a world of spice and color in this celebration of Indian cuisine made for the American

kitchen.Indian cooks are masters of flavor. Enjoyed and revered worldwide, the best Indian

food offers comfort, wonder, and beauty. In Mumbai Modern, Amisha Dodhia Gurbani delivers

a marriage of traditional Gujarati cuisine, Mumbai street food, and modern innovation inspired

by the bountiful fresh ingredients on offer in her adopted home of California.Mumbai Modern

offers more than 100 vegetarian recipes, complete with Gurbani’s stunning photographs,

including breakfasts (Pear and Chai Masala Cinnamon Rolls); appetizers and salads (Dahi

Papdi Chaat); mains (Ultimate Mumbai-California Veggie Burger); bread (Wild Mushroom and

Green Garlic Kulcha), rice, and snacks (Cornflakes Chevdo); sauces, dips, and jams (Blood

Orange and Rosemary Marmalade); desserts (Masala Chai Tiramisu with Rose Mascarpone,

Whipped Cream, and Pistachio Sprinkle); and drinks (Nectarine, Star Anise, and Ginger

Shrub).Alongside family stories, history, culture and more, this vibrant cookbook is a triumph of

Indian-American culinary brilliance.

"[Mumbai Modern] is full of fun twists on Indian home cooking, utilizing bright flavors and

comforting ingredients in delicious ways. . . . Think pear and chai masala cinnamon rolls,

paneer skewers in a cilantro-peanut pesto, and what Gurbani calls the ‘Ultimate Mumbai-

California Veggie Burger,’ which, wow, sign me up." � Kendra Vaculin, Bon Appétit"I love

Amisha’s plant-based Indian dishes with her unique and fresh California spin. Not only are they

a feast for the eyes, but a kaleidoscope of amazing flavors, too!" � Michelle Tam, New York

Times best-selling cookbook author of Nom Nom Paleo"This is a book that pulls at your

heartstrings and makes you want to read more and then stock your pantry with everything

Indian; sharpen your knives and put on your comfortable shoes because you’re going to want

to cook from cover to cover. Every sensuous recipe has a little twist that gives you an ‘ah-ha’

moment like the Chickpea Flour Crepes with Carrot and Purple Cabbage Salad and the Iced

Masala Chai Latte with Lavender Foam, to name a few. Amisha has a real hit with Mumbai

Modern. This is the cookbook I want on my cookbook shelf and the one I will go to again and

again." � Joanne Weir, chef, author, and host of PBS’s Plates and Places"Few cooks bring such

pure joy and fluency of flavor to their food as Amisha Gurbani. She has absolutely no fear as

she crosses cultures, finding surprising combinations of ingredients that just seem born to be

together. Amisha has a rare gift, and I'm so glad she's sharing it with us." � Margo True, Food

Editor, Patagonia Provisions; former Food Editor, Sunset"Amisha's cooking makes me insanely

jealous. Her recipes effortlessly weave together the exquisite vegetarian food of Gujarat, the

cosmopolitan excitement of Mumbai's eateries, and the freshness and vibrancy of California

cuisine. She's a cook's cook, distilling generations of knowledge, instinct, and craft into each

dish that ends up always being the best version of it I've ever tried. There are a handful of

trusted cookbooks in my collection that I go back to over and over again, and Mumbai Modern

will easily join that list." � Chef Meherwan Irani, owner of Spicewalla and the Chai Pani

Restaurant Group"Exquisite flavors from her Indian heritage and exceptional produce from her

adopted Californian home inform Amisha’s recipes in this glorious book. Vegetables are made

vibrant with numerous spices, stories are told of family and migration, and above all, love is

communicated in each and every recipe. A terrific achievement. This is cooking where the

heart is." � Helen Goh, recipe columnist and coauthor of Sweet --This text refers to the



hardcover edition.About the AuthorAmisha Dodhia Gurbani is a computer engineer, recipe

developer, photographer, food blogger, and the creator of The Jam Lab. Born in Mumbai, she

moved to the United States in 1999. She lives in the Bay Area with her family. --This text refers

to the hardcover edition.
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Mumbai ModernVegetarian Recipes Inspired by Indian Roots and California CuisineAmisha

Dodhia GurbaniTo my mum,who I always aspired to be,I miss you and I love you.To my dad,for

always believing in me and supporting my dreams,I love you.To my dearest husband, Raj, and

my kids, Anishka and Rishan,for being my biggest fans and for bearing with the angry baker,I

love you forever and for always.ContentsINTRODUCTIONIN MY PANTRYCHAPTER 1Pantry

and Refrigerator StaplesBlood Orange and Rosemary MarmaladePear and Chai Masala

JamThandai MasalaChai MasalaCilantro Mint ChutneyDate Tamarind ChutneyStrawberry and

Hibiscus JamApricot and Saffron JamMasala Milk MasalaAvocado, Cilantro, and Poblano

Pepper DressingCilantro, Peanut, and Toasted Coriander Seed PestoLemon PicklePeach

ChutneySandwich MasalaCHAPTER 2BreakfastApple, Fennel, and Cardamom

TartsStrawberry and Hibiscus Morning BunsChocolate Cardamom Pastry Cream, Halvah, and

Pistachio DanishBreakfast Naan PizzaStrawberry and Rose Petal GranolaSooji Dhokla

(Semolina Savory Spongy Cakes)Almond Cinnamon Waffles with Summer BerriesHuevos

Rancheros Waffles with Roasted Chipotle PotatoesPear and Chai Masala Cinnamon

RollsBanana, Walnut, and Chocolate Chip Pancakes with Caramelized BananasDried Fig,

Walnut, and Chocolate Chunk GranolaChai Masala, Macadamia Nut, and White Chocolate

Banana Bread with Passion Fruit and Vanilla Bean ButterCarrot, Pineapple, and Candied

Ginger MuffinsPudla (Chickpea Flour Crêpes) with Carrot and Purple Cabbage

SaladCHAPTER 3Appetizers and SaladsMasala Smashed PotatoesWinter Citrus and Roasted

Beet Salad with Paneer Nuggets and Orange-Fennel Seed VinaigretteVegetable Bhajias

(Chickpea and Rice Flour Vegetable Fritters)Sambhaaro (Cabbage and Carrot Salad)Spring

Masala Matar (Green Pea) GaletteDahi Wadas (Lentil Fritters in a Yogurt Sauce)Sprouted

Moong SaladDeconstructed Kachumber (Indian Salad)Summer California SaladBhindi (Okra)

Masala Tempura FriesSummer Hariyali (Green) Paneer Skewers with Cilantro, Peanut, and

Toasted Coriander Seed PestoAloo Tikki Arancini with Saffron AioliGrilled Bombay

SandwichCorn Mushroom Tomato Chili Cheese DanishDahi Papdi ChaatBrussels Sprouts,

Dates, Walnuts, and Pomegranate Arils with Toasted Coriander-Cumin VinaigretteHandvo

(Savory Rice-Lentil Vegetable Cake)Khaman (Chickpea Flour Savory Cakes)Caramelized

Onion, Fontina, and Samosa TartCHAPTER 4MainsGujarati DaalBateta Nu Shaak (Potato

Curry)UndhiyooPav Bhaji Sliders with Shaved Heirloom Carrot SaladTeen Daal or Three-Lentil

DaalDaal Dhokli (Noodles in a Lentil Stew)Vegetable Koftas in Tomato Cashew CurryPalak

Paneer, Mushroom, and Corn SabziTandoori Vegetable Wrap with Mango Cabbage SlawFajeto

(Mango Kadhi or Mango Yogurt Soup)Makai Paka (Corn on the Cob in a Coconut

Curry)Squash Blossom Tacos with Kachumber SalsaUltimate Mumbai-California Veggie

BurgerSummer California Pizza with Buttered Corn, Zucchini Ribbons, Squash Blossoms,

Olives, Red Onions, and Hariyali PaneerBharela Ringan Nu Shaak (Peanut and Chickpea

Flour Masala–Stuffed Eggplants)Ragda Pattice (Potato Patties in a White Pea Lentil

Curry)Kala Chana Daal (Black Chickpea Daal)Vegetable Frankie with Caramelized Leeks and

Red OnionCHAPTER 5DessertsKumquat and Black Sesame Bundt Cake with Lemon Icing

and Candied KumquatsBlood Orange and Hibiscus Tart with Candied Blood OrangesThandai

Shortbread Cookies Dipped in White Chocolate with Pistachios and Rose PetalsChikki

(Cashew, Rose, and Cardamom Brittle)Masala Milk PopsiclesGajjar No Halvo (Carrot

Halva)Gajjar No Halvo (Carrot Halva) Ice CreamChai Masala Crème Brûlée with Cashew

Cardamom ShortbreadMum’s Famous BiscuitsMango Shrikhand Panna Cotta Tart with

Gingersnap Crust and PistachiosFennel Pot de Crème with Saffron, Cardamom, and Rose



Poached PeachesPlum Kalakand CakeChocolate Chip and Toasted Almond CookiesChocolate

and Almond Praline Ice Cream SandwichesPlum, Cardamom, and Chaat Masala GranitaMini

Maple Sandwich Cookies with Pear and Spice ButtercreamPeacock Macarons with Apricot

Saffron Jam Buttercream and Chopped PistachiosCoffee Cardamom Mini

CheesecakesMasala Chai Tiramisu with Rose Mascarpone, Whipped Cream, and Pistachio

SprinkleEggless Chocolate Fudge CakeCHAPTER 6DrinksBlood Orange and Rosemary

Bourbon CocktailAadhu Masala Chai (Ginger Masala Chai)Kumquat and Ginger CaipirinhaIced

Masala Chai Latte with Lavender FoamPlum and Fennel Sparkling LemonadeNectarine, Star

Anise, and Ginger ShrubNectarine Shrub and Gin CocktailPeach, Mint, and Cardamom

LassiHaldar Nu Doodh (Turmeric Milk)Kachi Keri Nu Sharbat (Raw Mango and Fennel

Concentrate/Syrup)Kachi Keri MargaritaMasala Chaas (Masala Buttermilk/Savory

Lassi)Thandai CocktailCHAPTER 7Accompaniments and SnacksSpinach PurisPlain

RotliMasala Popcorn with Peanuts and CaramelWild Mushroom and Green Garlic

KulchaTriangle ParathaButter Garlic NaanMasala PuriCornflakes ChevdoRadish Mint Cumin

RaitaVegetable PulaoFried Curry Leaf and Toasted Cumin AioliRoasted Tomato and Dried

Pasilla Chili SalsaMasala Potato ChipsSaffron AioliVagharela Bhaat (Turmeric Rice)Masala

Mixed NutsMethi Laccha TheplaPanzanella with Vaghareli Sourdough Bread, Heirloom

Tomatoes, and PeachesChorafali CrackersACKNOWLEDGMENTSINDEXIntroductionFood Is

Memory, Food Is Communication, Food Is LoveMy mum’s family, from the United Kingdom,

was sharing stories and memories while gathered at my home in Mumbai to cook my mum’s

favorite meal, undhiyoo.It is a dish made with winter vegetables like sweet potatoes, potatoes,

and eggplant, as well as flat beans, fried fenugreek dumplings, and raw bananas, all cooked in

a green paste made with cilantro, green garlic, coconut, green chili, sugar, and salt. It is a feast

of the senses, with sweet, salty, sour, tangy, and spicy flavors all in one bite. We ate it with hot

puri and shrikhand, a sweetened strained yogurt with saffron, cardamom, pistachios, and

almonds.As we ate this meal together, I was reminded of why we were really gathered here.

The food, laughter, and tears were for my mother. She had just passed away. And this meal

tasted as if my mum had made it. Tears flooded my eyes as a lifetime of memories, triggered

by this food, rushed to my head and heart. Fourteen years ago, I had no way of knowing this

was just the start of my food journey.I am a computer engineer by profession, a mother of two,

and a recipe developer and food photographer for my blog, Jam Lab. I love sharing Indian

flavors I have learned from my mother, my grandmother, and my Gujarati roots.Indian Food,

Gujarati Food, and Its InfluenceIndia is a huge country, consisting of 28 states and eight union

territories with a population of 1.3 billion people. Every region of India has its own culture,

traditions, and religion that may influence the type of cuisine from that region, and there are

more than 30 different types. Neighboring states influence each other with their foods. For

example, Maharashtra and Gujarat border each other, so there are some common foods

between them, such as vada pav, patra, and bhakri, with similar ingredients and spice levels as

well.Indian food dates back to the Indus Valley Civilization, roughly 2600 to 1700 BC. During

archeological excavations, remains of pots, pans, and tawas (an Indian flat pan) were found,

which indicated the preparation of grains and rotli (Indian flatbreads). Later, different

vegetables, breads, dairy, and spices were introduced that made the food as flavorful as

possible. More emphasis on lentils led to the creation of daal, flavored with spices. There are a

variety of lentils consumed throughout the country, and each region prepares them with its own

signature style.Gujarat, the state where my grandparents hail from, has influenced my style of

cooking. Located on the western coast of India, Gujarat opens to the Arabian Sea and has

many major ports, which made it accessible to voyagers over the centuries. Rulers of many



kinds, including Mauryan, Muslim, Rajput, or Maratha, have all invaded Gujarat at some point

in its history. When the Parsis came over from Persia, they adopted Gujarat's culture,

language, and food. Jainism is one of the major religions, and its vegetarian influence is

important in Gujarati cuisine as well. Within different regions of Gujarat, the weather spans

from cold winters to very hot and humid summers, which explains the variety of many cooking

styles and dishes within the state. There are distinct flavors within the regions of Kutch,

Kathiawar, Ahmedabad, Surat, and more. People in arid regions incorporate more lentils and

potatoes into their dishes while more greens are used in the southern and western parts of

Gujarat.In the hot weather, when temperatures may reach 45°C (113°F), yogurt-based drinks

such as mithi (sweet) or kathi (sour/savory) chaas (buttermilk) or shrikhand (sweetened

yogurt), flavored with cardamom, saffron, and nuts, as well as tomatoes, lemons, salt, and

sugar, help to prevent dehydration. In the cold weather, when temperatures may reach 5 to

10°C (40 to 50°F), Gujaratis tend to eat heavier foods to stay warm: jaggery, whole wheat flour,

millet flour, and winter vegetables like yams, sweet potatoes, and bitter melon. Undhiyoo

(here), Daal Dhokli (here), and Bharela Ringan Nu Shaak (here) are commonly consumed in

the winter months.The preparation of Gujarati food is mostly vegan. The vegetables are usually

stir-fried, and the lentils boiled. Then a vaghar, or tempering, is done, with oil or ghee, along

with whole spices, fresh/dried chilis, and fresh aromatics, which are poured into the boiled daal.

Gujarati food provides for a well-balanced, healthy diet that is rich in nutrition and conducive to

the farmland workers in Gujarat.The food is popular in India, even outside the state of Gujarat,

and the worldwide as well! Sweet, spicy, salty, sour, and bitter all combine to give the perfect

harmony of flavors and textures in the different dishes that make up a Gujarati thali. The thali

consists of a minimum of five to six dishes, but it can contain more as desired. It has daal

(lentils), bhaat (rice or pulao), rotli or bhakri (some form of non-leavened bread), shaak or

shaaks (one or more vegetables), farsan (snack such as dhokla), mithai (some form of sweet

dish), and condiments such as chutneys, pickle, and papad. Gujarati thali will please everyone,

and it is the perfect welcome for any guest that comes to your home. Thali were typically

prepared on special occasions by my mum, and there was always so much love, attention to

detail, and thought put into it. Thali makes for a meal to remember.History, Traditions, and

UpbringingHistory makes us who we are; history builds us. The origins of our families, their

upbringing, and what they go through in life shape them and make them who they are, and, in

turn, those stories shape us as humans, as people.My maternal grandparents grew up in

Jamnagar, which is part of the Kathiawar area of Gujarat. In 1948, my grandfather married my

grandmother, who was 16 at the time, and they left immediately by boat for Kampala in

Uganda, Africa, to start a business there.Due to the expulsion of Indians from Uganda, the

whole family fled in the late 1960s to Bombay, now Mumbai. The family settled in Juhu

Scheme. After my grandfather (Bapuji) died of a heart attack in 1971, the responsibilities of

holding up the family fell to my mother. She had to become a responsible mother figure to her

brothers and sisters. She studied home science in college, and learned a lot of things that she

in turn taught me as a kid.Her knowledge, not only about Indian food but also about Western

culture, was vast. She knew how to make shrubs, ketchups, and jams. She also knew how to

make all sorts of desserts popular in the 1970s, such as soufflés, cakes, biscuits, puddings,

and trifles.My parents were married in 1975. My mum started her family in Mumbai while her

mother and siblings moved to the United Kingdom, where they settled into their lives.My

paternal grandparents were from a small village near Jamnagar called Dhichda. They grew up

in the 1930s and moved to Mumbai in 1944. My grandfather was a farmer in his village for a

brief period when he was 13. He moved to Mumbai to start his own business, which he



gradually developed and took to new heights.My dad was born in the year of the Indian

independence: 1947. He started working with his dad in the business at a young age. He had

very low moments in his career. But with his determination, focus, perseverance, and desire to

grow and succeed, he also started his own business and grew to the next level.My mum was a

housewife, helping my brother and me with school and homework and making meals—

breakfast, lunch, snacks, and finally dinner—every single day of our lives together. In the early

days, she held down the fort. We were dependent on her for everything. She was one of those

mum bears—protective of her cubs! She was ready to claw anyone who hurt us and lift us up

when we fell down.I came along a couple years after my parents were married. Mumbai is my

home city, but you could say I was brought up in the kitchen. One of my earliest memories is

holding the end of my mother’s saree while watching her cook for the family in the wee hours of

the morning. Each day was filled with the sights and smells of home cooking. Mum would wake

up at 7 a.m. and start us off with fresh breakfast before we headed out to school.Lunch was

prepped and ready by 10 a.m., and we would get hot lunches at school via the dabbawallas of

Mumbai. There would be a homemade snack waiting for us at 4 p.m. With all this eating, did I

ever do homework?!At the young age of 10, I learned how to make a full thali meal. Mum

taught me how to roll the rotli. She would always leave a bit of dough every day for me to roll,

and perfect the roundness of my rotli. There was flour mess everywhere, but isn’t that normal?

Whatever the shape, she would still eat it.She would show me how to make shaaks, or stir-fried

masala vegetables. “Put a little bit of the cumin powder, then a little bit of the coriander, then a

little bit of the turmeric and red chili powder, and finally a pinch of the garam masala.” There

were NO measurements whatsoever; it was a taste-and-go, put-more-spices-if-required kind of

learning. Everything was an approximation. That is how cooking was taught and passed down

generation after generation, and there is really nothing like a simple home-cooked meal made

lovingly by grandmothers and mothers.A visit to the vegetable market every second or third day

was the norm. There were no supermarkets back then, where you fill up your carts to the top

for the entire week, like here in the United States. I would go with Mum to Vile Parle or Santa

Cruz in the rickshaw. She would teach me how to pick the freshest of vegetables and fruits,

and what to look for when you are picking them: the color, the smell, the touch. We were lucky

to be able to get fresh produce at our beck and call when we needed it. It was our farmers’

market, but it was at our disposal on a daily basis. We ate seasonally: lighter vegetables and

daals in the summer, and the heartier vegetables that comprise undhiyoo, eggplant, bitter

melon, and more in the winter. The Gujarati way of eating is based on Ayurveda, and there is a

science to why a certain food is eaten, and which season it is eaten in. It is quite fascinating, if

you dig deeper into it.Mum did not only make Gujarati food for us. There was all sorts of variety

because of her curiosity and eagerness to try different cuisines. She loved making North Indian

dishes on special occasions, meals that are richer and curry-based called Mughlai food. South

Indian food was her favorite—foods such as idlis, dosas, and bisi bele bhath were regulars at

home. Apparently, she consumed a lot of South Indian food when she was pregnant with me.

She had major food cravings and my dad would indulge her by taking her to street vendors that

served South Indian food, which may explain why I love South Indian food! She also loved

exploring Western cuisines, and would make pastas, burgers, and pizzas.Mum was the most

generous, kindhearted soul, full of life, and her love and passion for food that knew no bounds.

She showed her love for people by feeding them! She was very humble, even as everyone

called her a super cook. She could whip up meals for our birthday parties or parties with our

friends and family, entertaining crowds of 40 to 50 people. Feeding people filled her heart and

soul, and that helped grow her passion and curiosity for creating new, delicious meals. My



friends would come over and ask her to prepare their favorite things, and she would oblige with

a smile on her face. All she wanted in return was people telling her how good her food was,

and there was never a dearth of compliments, because everyone left satisfied, with their hearts

and bellies full.Mumbai Street FoodOur favorite food that Mum would prepare, though, was

Mumbai street food. Mumbai street food is a love letter to street food. If you walk on any street

in Mumbai, you will run into a food vendor in every nook and corner serving fast food. Street

food has a medley of flavors—sweet, spicy, salty, and sour. People stand by the vendors in the

hot and humid weather and patiently wait for their plates to be ready. They eat their chatpata

(lip-smacking) dishes, wiping the sweat off their foreheads from the spicy foods and the

sweltering heat of cosmopolitan Mumbai.Mumbai has the best pav bhaji, and nothing really can

beat it. I have tried my best to bring that here via my recipe in the Mains section. Mumbai

chaats such as bhel puri, pani puri, Dahi Papdi Chaat (here), vada pav, and Grilled Bombay

Sandwich (here) are a few of my favorite things! It is really amazing to watch the street food

vendors and consider how many people they serve on a daily basis. This is their bread and

butter, and they depend upon school and college students, office workers, and shoppers to

come by and grab a snack before heading to their next destination. In fact, my dad arranged for

a street food vendor to come to our home for my first birthday. The guy is still there on the

streets of Khar, and has been running his business for more than 50 years. My parents had

invited around 50 people to my first birthday party, and the guy catered to all of them, making

as many dishes as they wanted to eat. It was a chaat bonanza! Definitely something I want to

indulge in.On one winter vacation when I was 10, I picked up a cookbook by Tarla Dalal (India’s

most famous Gujarati chef) and selected a recipe for each day. I made 10 recipes in 10 days,

without my mum’s help. I had failures, I cried, and I was upset when things did not turn out well.

But there were triumphs too, which I was so happy about! It was a great first experience with

trying to cook on my own, following recipes from a cookbook. Little did I know that this would

lead to writing my own cookbook one day!My mum’s sisters or masis, Ranju and Chandan,

along with my ba (maternal grandmother) have played a huge role in shaping my food journey

and my interest in food. We always talked about foods and preparations; it was, and still is, a

central topic of conversation during our gatherings, when we would visit the United Kingdom or

they would visit us in Mumbai. Our picnics and outings are not complete without taking dabbas

and dabbas of foods and a huge thermos of masala chai.Coming to AmericaIn 1999, with just

two bags full of my belongings, I embarked on an 8,000-mile journey to Los Angeles. I was to

attend the University of Southern California to work on my master’s degree in computer

science.Leaving home was scary and exciting! At 22, I was happy to be on my own, fend for

myself, and experience life outside my bubble of a home on Juhu Tara Road. I migrated to Los

Angeles without any intention of coming back to Mumbai.I wanted to make my own money and

live by myself, just as my dad had done in his heyday. I was ready to accept the challenge. It

was no piece of cake to live in a different country, with very few people I knew nearby, with

neither family nor a car, going to classes and doing chores and cooking food by myself. Luckily

my mum had taught me well, and trained me for the unexpected. She had given me all her

basic recipes, handwritten very neatly in both a book and on pieces of paper, which I still have

with me. The notes have so many stains on them! My mother packed the quintessential masala

dabba along with a bunch of spices and lentils to start off with in a new country. I cooked for

myself, my roommates, and for all my new friends. I made my non-Indian friends try Gujarati

food—they enjoyed it and wanted more!After two years of arduous work, I graduated from my

master’s program and started working at a tech company in the Bay Area.My mum was

diagnosed with stage three colon cancer in 2005. After surgery, she went through radiation and



chemotherapy and was on lots of medication. She recovered and went through remission, but it

recurred. In that same period, she had two bone fractures from two falls within a period of six

months. It was a really tough time for our family as a whole, and, on a personal level, it was a

lot to deal with, being so far away from home.I made several trips to India to see her and take

care of her. She finally passed away in January 2007 from a stroke. Her family from the United

Kingdom—her mum and siblings—came to India to pay their respects to her. One never knows

what will become a defining moment in one’s life. It brought together families from three

continents to cook her favorite meal—undhiyoo. We shared stories, ate, and, of course, many

tears were shed. It was the day I promised her, looking into the sky, that I would write her the

cookbook you are holding now, to pass down her legacy and all that she has taught me. She

was the most important person in my life, and as a tribute to her, this book keeps her and her

love for food in our hearts forever.Birth of Jam LabWe are lucky to live in Northern California,

with its vast farmlands and our year-round access to fresh produce. These seasonal

vegetables and fruits have become my way of life.After I had my daughter, and with my intent

of providing her with fresh seasonal meals on a daily basis, I started visiting the farmers’

market religiously every Sunday. It was my ritual, my Zen moment, my me time to be able to

visualize, feel, and taste the produce at the market. “Eat seasonally, eat reasonably” became

my motto. I rarely get things out of season beyond the occasional tomatoes because we

require them in curries or shaaks. I cannot stress enough the importance of eating in season,

though, especially since produce is at its most nutrient-rich at seasonal peak.Once I had my

babies, 22 months apart, I prepared fresh vegetable and fruit purees at home for every meal

during their baby and toddler years. I can count on my fingers the number of prepackaged

bottled foods they must have had—if I cannot eat them, I imagine how bad they must taste for

the babies! I would spice the purees with cinnamon, nutmeg, cumin, coriander, and turmeric,

depending upon the food that they were eating. All these spices are good for you and have

medicinal benefits, so why not give them to my kids in moderation? They were both good

eaters as babies and toddlers. At some point around 2 years old, they started eating what we

ate, so there were no separate foods being prepared for them, which was a big relief!Flash

forward to my daughter starting preschool, followed by my son two years later. For lunch, we

started with the obvious, PB&J. But the available jams were dense and too sweet. I decided to

make my own from scratch. Channeling my mother’s lessons, I made jams with different

spices, herbs, and flavor combinations. That is how my Instagram account was born. My

kitchen became a home for experimentation. I created flavors like orange and cardamom

marmalade and peach and ginger jam. This was the birth of Jam Lab. I started giving away

these batches to friends and family. After receiving positive affirmation, I started selling jams

online. My kids and husband are my best taste testers and biggest fans! I ran this business for

about two years but, with a full-time job, it was not sustainable to make jams on the side. I

stopped selling them.I started my food blog five years ago as a way to showcase Indian and

Gujarati food, along with baking, which has been an integral part of my life. I wanted to have a

place where I could store my recipes and share them with my followers. I offered unique

flavors, inspired by my heritage and my family. I told stories about my childhood, living in

Mumbai at Juhu Beach, because food relates to our background and family and food brings us

together in unimaginable ways. I was known by my followers as a “flavor queen,” because I

would come up with beautiful flavor combinations that would weave together well in my

bakes.Flavor profiles came naturally to me, and became my forte. I started getting a lot of

recognition for it, which led to brand partnerships and more acknowledgment in the food space

of Instagram. California is the mecca for wine and olive oil companies, so I worked with quite a



lot of them for recipe development, food photography, and styling. I worked with renowned food

publications like Sunset, Bake from Scratch, Wired, and Diablo for my first in-print food articles.

It felt good to be recognized for my creative line of work, which I had been pursuing for so long,

and to be in a food-related sphere as my side hustle, and be able to express myself through

what I loved most—my passion and love for food.Cooking and baking have been therapeutic

for me in all the tough and challenging times I’ve faced in my adult life and as an immigrant in

the United States. It has kept me focused, and given me solace when I needed it the most. I

was motivated to cook more traditional foods for my kids because I wanted them to experience

the foods I grew up with, which is also part of their culture. Hopefully, they can carry forward

the legacy and tradition of the art of cooking Gujarati and Indian food, so that it doesn’t

become lost in translation.What to Expect from This CookbookI have deep roots in Mumbai,

India—the cosmopolitan city that never sleeps, the city that I was born and raised in. This book

is about my origins in Mumbai, influenced by my mother’s upbringing first in Kampala, Uganda,

and then in Mumbai. It is my tribute to my dear mother. It is about my immigrant life and

adaptation to life in California, while bringing tradition and culture and keeping them alive for

my American-Indian kids, the next generation. This cookbook brings recipes together from

three continents—my mother’s family in the United Kingdom, from whom I have constantly

requested recipes and who have helped me with cooking and baking questions, especially

after my mother passed; my upbringing in Mumbai; and my move to California.This cookbook is

a reflection of what I make for my family on a daily basis, the recipes they enjoy cooking and

eating with me in our kitchen. The recipes are family-style meals, but can also be made for a

party or gathering of 4 to 6 or even 10 to 12, depending upon the recipe. I always make big

meals, because we enjoy leftovers the next day and it helps ease up cooking for a day.

Leftovers also mean I can share with family, friends, and coworkers. I keep deli containers at

home so that I can transport the food easily!This book is produce-heavy and relies on seasonal

fruits and vegetables to make the dishes. My kitchen and my dishes thrive with what I get from

the farmers’ market. My goal is to showcase the Gujarati and Indian food that I grew up with in

Mumbai while using the best of the California produce all around me. It’s a journey of Indian

cuisine infused with the best kind of Californian flair.Cooking is a joy, and it is a slow process. It

is an experience: The prepping, chopping, tempering, smells, and colors awaken our senses,

and can be therapeutic for the mind and soul. I personally love a long recipe, a recipe with

steps, because it gives me a chance to feel the recipe and put love into it, making it a meal to

enjoy with my loved ones.My hope is that you will not be intimidated by Indian spices; that,

instead, you will learn to explore and appreciate the art of Gujarati and Indian food, and bring

flavor, spices, and color into your homes. That you will not depend upon Indian takeout; rather,

you will create simple Indian meals yourself at home and experience the diversity and flavor of

Indian cuisine, because the best Indian food is homemade.How to Use This CookbookMy goal

with this cookbook is to have more of you making Indian food in your homes, and for you to not

be intimidated by the numerous spices involved in each recipe. The process for many of the

recipes is pretty similar: You temper the spices and then add the main ingredient into the

tempering to give it flavor and color. Many of the dishes in this cookbook take less than 30

minutes to make, even with the long list of ingredients.My main pointers for using this cookbook

are:Always mise en place. Mise en place is a French culinary phrase that means to put

everything in its place. Gather up your recipe ingredients first, so that you do not forget

anything and can go through all the steps efficiently and methodically.Read the recipe

thoroughly before starting. Make sure you have all the ingredients required for the recipe.

Understand the process and visualize it in your mind. It will make the process of cooking much



easier without missing steps and making mistakes.Invest in a masala dabba, or a stainless

steel dabba to put your dry spices in. It will help to keep everything in one place for your use. I

have at least three masala dabbas, one with spice powders and two with whole spices, that

help me with my cooking.Chapter One, Pantry and Refrigerator Staples (here), has many of

the staples that I use throughout the book, such as the Date Tamarind Chutney (here) and

Cilantro Mint Chutney (here). They are used in various recipes in the Appetizers and Mains

chapters. The Pear and Chai Masala Jam (here) is used to make the Pear and Chai Masala

Cinnamon Rolls (here). Or use the jam to make the Mini Maple Sandwich Cookies with Pear

and Spice Buttercream (here) to gift to a loved one.The book is intertwined so that every recipe

can be used with another in the book. This offers creativity, originality, and endless

combinations. Your company will enjoy these fabulous dishes for a long time to come.Read the

Pro Tips at the end of the recipe. I have tried to include as much helpful information as possible

to make the process seamless for you.For the Indian leavened and unleavened breads, the

whole wheat flour I use is from the Indian grocery store. The way different flours absorb the

water may vary. So pay attention to the texture of the dough to ensure you get a successful

outcome from the Indian breads.Indian spices are readily available in Indian grocery stores.

They are also available in the international aisles of the bigger grocery stores, or you can

source the Indian spices online.I would highly recommend you use the metric system (grams)

to weigh all your ingredients for maximum accuracy, because the volume of your cups may

vary from the ones I have in my home. Weighing your ingredients will lead to a more consistent

result every time you make a dish. For the smaller measurements, such as teaspoons and

tablespoons, weighing is not necessary.In My PantryIn any Indian kitchen, spices are the heart

and soul of prepared dishes. For me personally, spices adorn my baked goods as well. Even a

simple chocolate chip cookie will have spices, because it makes them extra special.The

quintessential masala dabba is the essence of every Indian Kitchen. Some homes may have

one masala dabba, and some may have two or three, to carry the ground spices and whole

spices in separate dabbas. Indian food is loved by so many, but people find it intimidating to

cook due to the number of ingredients involved in any dish. But it is really not that difficult at all.

A little planning and preparation, and you can put together a simple, delicious, home-cooked

meal for your family as a weeknight option!Spices are readily available in all grocery stores.

Indian grocery stores carry them in bulk so you can fill up your spice jars. I usually have bulk of

the ground and the whole spices in medium-sized jars, and I fill up the masala dabbas as they

start to deplete in volume. There is a running joke in my home that my pantry will never run out

of any spice, because as soon as I see a bulk jar with only an inch of spice left, I run to the

grocery store to fill it up! Spices are available online as well nowadays, and there are many

small businesses that carry fair-trade and organic options.Spices have been used by ancient

Indian civilizations for thousands of years. Spices were used for medicinal and healing

purposes, and also to preserve food, since there was no refrigeration back then. Because of

India’s rich soil, climate, heavy rains, and warm weather, these spices grew in abundance.

Spices were transported by land initially, until explorers like Vasco da Gama and Christopher

Columbus discovered spices in India around 1498, and took the spices back to Europe in bulk

for trade. This resulted in the colonization of India by various Europeans such as the

Portuguese, Dutch, Spanish, French, and eventually the British, leading to the formation of the

British East India Company.India is one of the largest exporters of spices all around the world.

Can you imagine the number of spices generated by farmers in India simply for the sake of

export? Spices are good for you, have tons of medicinal benefits, and make food aromatic,

tasty, and delicious!In this chapter, I will highlight the spices that I use throughout the book and



some of their benefits and uses that I learned from my grandmother and my mother.Ground

SpicesAMCHUR (DRIED MANGO POWDER): Amchur is dried mango powder. Green

mangoes are dried and a powder is made out of them. It has an amazingly tangy and sour

taste, which is characteristic of chaat masala—amchur is one of the ingredients in chaat

masala. Amchur can be sprinkled over fruits or used in cooked dishes. It has amazing benefits

and vitamins such as A, E, and C; is an antioxidant; and aids digestion as well.ASAFOETIDA:

Asafoetida is the dried sap of certain plants in the genus Ferula. It is ground into a powder, and

a pinch is enough during the tempering phase. It has a strong, pungent smell and flavor as is,

but when cooked, it mellows out and boosts the flavor of the dish. It relieves gas and

indigestion, and has antibacterial properties as well.BLACK SALT: Black salt is a type of

Himalayan salt that is actually light pink in powder form. It has a sulfurous taste to it. It is used

in chaats for a different kind of salty taste. You can find it in my Masala Chaas recipe (here). It

is all right in trace amounts, but not more than that. It helps aid digestion.CARDAMOM

(GROUND): Cardamom originates from the seeds of wild plants that grow in the ghats of South

India. At 4,000 years old (at least), cardamom is one of the oldest spices. There are two types

of cardamom: green cardamom (popular for baking and cooking), and black cardamom

(typically used to make northern Indian dishes and removed before serving). The fragrant smell

of cardamom is soothing and intoxicating. It provides floral notes to savory or sweet dishes, or

even wine or any kind of beverage. Cardamom has antibacterial properties, helps relieve

asthma, and is a great mouth freshener as well.CHAAT MASALA: Chaat masala is an essential

spice in my pantry. I love using it to flavor fruits, chaats (street foods), and simply adding it to

plain yogurt to jazz it up. Chaat masala is basically roasted and ground cumin, coriander, black

pepper, and other spices such as amchur, black salt, ground ginger, and asafoetida. I get chaat

masala from the Indian grocery store but it is available online as well.CHAI MASALA: Chai

masala is another essential spice in my pantry. I start my morning with Aadhu Masala Chai

(here), which has my homemade chai masala in it. Chai masala is essentially ground-up whole

cinnamon, cardamom, cloves, black pepper, fennel seeds, and dried ginger. See here for the

recipe.CHIPOTLE POWDER: Chipotle powder is ground-up dried chipotle chilis typically grown

in Mexico. I use quite a bit in my weekly cooking, and love its smoky, deep flavors in our food.

Its beautiful maroon hue provides great color to roasted vegetables as well. A natural anti-

inflammatory, it has amazing properties that aid digestion, manage insulin levels, help the

respiratory system, and help reduce mucus.CINNAMON (GROUND): Cinnamon is the dried

inner bark of a particular kind of tree. It is largely produced in Sri Lanka and South India. It has

a very aromatic fragrance and goes beautifully in savory as well as baked goods. The ground

variety is typically used for baking. There are two kinds of cinnamon: Ceylon (more expensive

and better) and cassia (commonly found in stores). Cinnamon contains large amounts of highly

potent polyphenol antioxidants. It has high anti-inflammatory properties, and also helps fight

fungal and bacterial infections.CLOVES (GROUND): Clove spice is the dried flower bud of a

tropical evergreen tree. The black little bud has a very strong, pungent aroma, in a good way.

The spice is used in savory dishes and its ground form is used in baked goods. Recipes

require only a very small amount because of its pungent taste. Among its many health benefits,

it aids in oral health and has antibacterial properties.CORIANDER (GROUND): Ground

coriander is ground-up coriander seeds. Coriander seeds are seeds of the cilantro plant. The

seeds are round and brown in color. They smell citrusy, woodsy, and very fragrant. Ground

coriander is one of the essential spices of the masala dabba and used in many Indian dishes.

Coriander may help to reduce cholesterol, has antibacterial properties, and is good for

skin.CUMIN (GROUND): Ground cumin is ground-up cumin seeds. Cumin seeds are actually



dried fruit/seeds of a plant in the carrot family. The seeds are small, brown, and elongated in

shape, with an earthy aroma and taste. The fragrance of freshly ground cumin is intoxicating.

One of the essential spices of the masala dabba, ground cumin is used in many Indian dishes.

Cumin promotes digestion, is very dense in iron, and fights inflammation, to name only a few of

its virtues.GARAM MASALA: Garam masala is another essential spice in the masala dabba

that is used extensively in Indian cooking. It contains roasted and ground whole cumin,

coriander, cardamom, nutmeg, black pepper, cinnamon, and cloves. Each Indian home has

their own recipe. I get garam masala from the Indian grocery store, but it is available online as

well.GARLIC POWDER: Garlic powder is ground-up dried garlic and is used in my home in

various dishes, especially in roasted vegetables. It makes them very flavorful. Garlic helps to

prevent common colds and flu, and aids in reducing cholesterol and heart diseases as

well.GINGER (GROUND): Gingerroot is the edible rhizome of the ginger plant. This pungent

and aromatic root is dried and ground to create ground ginger. Ginger is one of my favorite

spices, and I start off my day by including freshly grated ginger in my Aadhu (ginger) Masala

Chai (here). Ground ginger is mainly used for baking and gives a wonderful flavor and taste to

the final product. Ginger has powerful medicinal properties, such as helping with sore throats

and common colds, anti-inflammatory issues, nausea, and indigestion.MASALA MILK

MASALA: Masala milk masala is a nut and spice mix that is always in my pantry. It is a ground

mixture of almonds, cashews, pistachios, cardamom, nutmeg, and saffron. It is used to make

masala doodh, a very warming, cozy drink that my mother used to make for us as kids as a

dessert drink. Each home has their own recipe. And it is very easy to make; see here. You can

create your own desserts with this very potent and fragrant masala.PAV BHAJI MASALA: Pav

bhaji masala is a spice mix that I will always have on hand. It is used to make only one dish—

the quintessential Pav Bhaji Sliders (here). This dish is really easy to make, so I use this spice

mix quite often! The spice mix is made of roasted and ground-up whole cumin, coriander, black

cardamom, black pepper, cinnamon, cloves, fennel seeds, dried red chilis, amchur, and

turmeric powder. I usually purchase mine from Indian grocery stores, but it is also available

online.RED CHILI POWDER/KASHMIRI RED CHILI POWDER: Spicy dried red chilis from a

flowering plant are ground up to form the lal mirch, or red chili powder, used in Indian cooking.

It is an essential spice of the masala dabba and used in most Indian dishes. Kashmiri red chili

powder is ground from a milder dried chili indigenous to the Kashmir region of India. The

aromatic dried powder gives a beautiful bright red color to any dish. Red chili powder can help

with decongestion, has anti-inflammatory properties, promotes digestive heath, and so much

more.SMOKED PAPRIKA: Smoked paprika is ground-up dried sweet peppers from Mexico. I

use it to roast vegetables, which gives the dish a wonderfully sweet aroma without the heat.

Paprika imparts a lot of flavor and color to the dish as well. It has tons of benefits, including

vitamins and minerals like vitamins A, E, B6, iron, and more. It also helps to reduce cholesterol

and aids digestion.THANDAI MASALA: Thandai masala is perhaps one of my favorite spice

mixes, and I always have it in my pantry. Although it consists of more than ten spices, it is very

easy to make; see here. It is a matter of simply gathering up the ingredients and grinding them

in a high-speed blender or spice grinder. The masala is very potent, and makes for some of the

best Thandai Shortbread Cookies (here)—they make perfect gifts for family and friends!

Thandai masala consists of ground-up almonds, pistachios, cashews, cardamom, cinnamon,

cloves, nutmeg, saffron, fennel seeds, poppy seeds, edible dried rose petals, black pepper, and

star anise.TURMERIC (GROUND): Turmeric dates back 4,000 years to the Vedic period of

India. It was used as medicine as well as for religious purposes. Turmeric is the root of a plant

in the ginger family. Orange in color, when dried and ground up, it turns a vibrant yellow



associated with turmeric powder. It has an earthy, bitter taste that is slightly peppery. It has

become very popular in recent years. Turmeric powder is an essential spice in the masala

dabba and is used extensively in Indian cooking. The benefits of turmeric are numerous. It has

antiseptic, anti-inflammatory, and antibacterial properties. To gain the full benefits of this spice,

it must be consumed with black pepper. It is used for skin care as well.Whole SpicesBAY

LEAVES: Bay leaves come from the laurel plant and are used in a dried form in Indian cooking.

They have an aromatic and sort of minty flavor and are used simply to flavor Indian food,

especially biryanis and curries. They are removed from the dish before serving.CAROM

SEEDS: Called ajmo in Gujarati, carom seeds are actually the fruits of an herb. They are

smaller than cumin seeds and extremely potent, slightly bitter, and pungent in flavor and smell.

They are used in the tempering phase of Indian cooking and are an essential part of my

masala dabba. Carom seeds have antibacterial and anti-inflammatory properties. They aid

digestion as well, and are especially used in foods that involve frying in order to prevent

bloating and gas.CINNAMON: Whole cinnamon is an essential part of my masala dabba. It is

usually used during the tempering phase of Indian cooking to enhance the flavors. Refer to

Cinnamon (Ground) on here for more information.CLOVES: Whole cloves are an essential part

of my masala dabba. They are usually used during the tempering phase of Indian cooking to

enhance the flavors. Refer to Cloves (Ground) on here for more information.CORIANDER

SEEDS: Refer to Coriander (Ground) on here for more information.CUMIN SEEDS: Cumin

seeds are an essential part of my masala dabba. Refer to Cumin (Ground) on here for more

information.CURRY LEAVES: Curry leaves are aromatic and citrusy in flavor. They are used

extensively in Indian cooking, especially at the tempering stage. They give dishes beautiful

flavor. The Fried Curry Leaf and Toasted Cumin Aioli (here) is one of my favorites!FENNEL

SEEDS: Fennel seeds are derived from the fennel plant. They are in the white and yellow

flowers of the plant. They have a mild licorice flavor and are pleasant to chew as is (part of the

Indian culture). They are used in savory as well as sweet dishes to flavor the food. Fennel

seeds have a myriad of health benefits. They are rich in antioxidants, aid in improving heart

health, and are used extensively as a mouth freshener.FENUGREEK (DRIED): Dried

fenugreek is very potent. I always have dried fenugreek in my pantry. It is used as a finishing

touch to any curry and to balance out the sweet, spicy flavors with a bit of the bitterness from

the fenugreek.FENUGREEK SEEDS: Fenugreek seeds are brown, tiny, rectangular seeds

derived from the pods on the fenugreek plant’s white flowers. They are an essential part of my

masala dabba. They are used in the tempering phase of Indian cooking. The seeds have

numerous benefits that cannot be stressed enough, though they are bitter in taste. They are

very effective for lactating mothers, help to reduce cholesterol and diabetes, and have anti-

inflammatory properties as well.GREEN CARDAMOM PODS: Green cardamom pods are an

essential part of my masala dabba. Refer to Cardamom (Ground) on here for more

information.JAGGERY: Jaggery is the raw, unrefined part of sugar, made from sugarcane. It

has a caramelly, molasses-like flavor. On one of our several vacations to the state of Punjab

when I was a teenager, I had the pleasure of witnessing how jaggery is made. There is nothing

like freshly made jaggery. It is an essential part of my pantry. Jaggery is sold in blocks at Indian

grocery stores and has more nutrients than refined sugar.MUSTARD SEEDS: Mustard seeds

are little round brown or black balls that are an essential part of my masala dabba. The seeds

are harvested from the mustard plant. I usually use the black mustard seed variety in my

cooking. They are pungent and strong in flavor and used typically at the tempering phase of

any Indian dish. Mustard seeds are a rich source for omega-3 fatty acids and an excellent

source of zinc, magnesium, and various vitamins. Mustard oil is used in Indian cooking to give



good flavor. It is also used for massages and for hair and skin care.NUTMEG: Nutmeg is a

walnut-sized, ball-shaped spice from the seed of an evergreen tropical tree. It can be used for

sweet and savory dishes. The ground form is available at grocery stores, but I prefer to have

the whole spice and I grate it using a microplane for the most potent flavor. It has a warm, nutty,

aromatic flavor. You will always find whole nutmeg in my pantry. It is an antioxidant, aids heart

health, helps to improve the mood, and more.NIGELLA SEEDS: Nigella seeds are tiny, black,

oval-shaped seeds from a flowering plant. They give Indian breads like naan and kulcha that

extra level of flavor. They have health benefits such as antioxidants and anti-inflammatory

properties, to name a few.SAFFRON: Saffron consists of the dried stigmas and styles of the

saffron crocus. It is very labor intensive to harvest, which explains its hefty price tag. Because it

is so potent, a little goes a long way. It is used in sweet and savory dishes, and is an essential

part of my pantry. Saffron has several benefits. It is a mood booster, powerful antioxidant, and

reduces PMS symptoms.STAR ANISE: Star anise is the dried fruit of an evergreen tree. It has

a sweet licorice flavor and is used in sweet and savory dishes. It is an essential part of my

masala dabba. It is shaped like a star, and looks woodsy and very pretty. It has good health

benefits, including anti-fungal and antibacterial properties.WHOLE DRIED RED CHILIS: Whole

dried red chilis are an essential part of my masala dabba. Refer to Red Chili Powder/Kashmiri

Red Chili Powder on here for more information.Aromatics/AlliumsGarlicGingerrootGreen

chiliGreen garlicOnionFloursALL-PURPOSE FLOUR: All-purpose flour is a refined wheat flour,

where the wheat germ and bran have been stripped off along with all the nutrients. The protein

content in all-purpose flour is between 9 percent and 11 percent, which explains why it makes

for good gluten formation in baked goods. It is definitely a more stable flour than its whole

wheat counterpart. I use this flour for almost all my bakes, as well as for naan and

kulcha.ALMOND FLOUR: Almond flour is ground-up almonds. The almonds are initially

blanched to remove the skins, then dried and ground into almond flour, which is nutty and has

a fine texture. I love using almond flour in my baked goods, as it gives a wonderful chew to the

end product. My Chai Masala, Macadamia Nut, and White Chocolate Banana Bread (here) and

Peacock Macarons (here) contain almond flour. It is one of my favorite flours!Whole Moong

Daal (Green Gram)Channa Daal (Split Bengal Grams)Tuvar Daal (Pigeon Pea Daal)Urad Daal

(Split Black Daal with Skin)Safed Vatana (White Peas)Split Moong Daal (Split Green

Gram)Dalia (Roasted Bengal Daal)BREAD FLOUR: Bread flour has a higher protein content

than all-purpose flour at 13 percent, giving baked goods a chewier texture. This flour is ideal for

baking breads and for achieving a chewy texture in cookies as well. My Chocolate Chip and

Toasted Almond Cookies (here) use bread flour.CHICKPEA FLOUR: Chickpea flour, called

channa no loat in Gujarati, is finely ground split channa daal or chickpeas. This is a dense,

earthy, gluten-free flour, and although it cannot really be used for baking, it is a great coating

for frying vegetables, which gives them a crispy texture. It has a high protein content, and is

nutritious and good for you. While it can lead to bloating and gas, it is always mixed with a bit of

carom seeds, or ajwain, to eliminate the bloating. It is always present in any Indian household,

and has numerous uses. I have used chickpea flour to make the Vegetable Bhajias (Chickpea

and Rice Flour Vegetable Fritters, here), also known as pakoras, which turns out really

delicious!OAT FLOUR: Oat flour has been my latest obsession. Oat flour is a grain flour made

from ground oats. It gives a wonderful nutty texture and flavor to the final product. I love adding

oat flour to my Banana, Walnut, and Chocolate Chip Pancakes (here).RICE FLOUR: Rice flour

is made from finely ground rice. The texture is very fine and it gives a good crispy layer to fried

foods: only a small amount is required, along with the chickpea flour, to give the perfect crunch

to fried foods.SEMOLINA: Semolina, called sooji in Gujarati, is a flour made from durum wheat.



It has a coarse texture and can be yellow or off-white in color. Semolina is used a lot in Indian

cooking. Handvo (Savory Rice-Lentil Vegetable Cake, here) and Sooji Dhokla (Semolina

Savory Spongy Cakes, here) are two recipes that contain semolina flour. Semolina also gives

the final product a grainy texture as well, making it light and delicious.WHOLE WHEAT FLOUR:

Whole wheat flour, called atta or loat in Gujarati, is essentially ground whole wheat. The texture

of this flour is slightly coarser than all-purpose flour due to the wheat germ and bran still being

intact. Whole wheat flour has more fiber than all-purpose flour, so it is more nutritious than its

counterpart. The color is slightly browner as well. This flour is used for making all the

unleavened breads of India, such as rotli, paratha, puri, and more. It is readily available at

Indian grocery stores.LentilsChanna daal (split bengal grams)Dalia (roasted bengal daal)Kala

channa daal (brown chickpeas)Safed vatana (white peas)Split moong daal (split green

gram)Tuvar daal (pigeon pea daal)Urad daal (split black lentil with or without skin)Whole

moong daal (green gram)Equipment/Kitchen ToolsBENCH SCRAPER: My bench scraper is

one of my most inexpensive tools that is also one of the most under-appreciated tools in the

kitchen. I have used it pretty much every single day in the kitchen since I bought it many years

ago. It is really convenient for transferring the chopped vegetables from the cutting board into

the pot. It also collects any juices from the chopping board to the pot.DUTCH OVEN: If you are

making any main dishes in a large quantity, I find a Dutch oven very useful. The cast-iron

material cooks the food evenly and there is room enough to move the vegetables around, all

but ensuring uniform cooking.FOOD PROCESSOR: I got this appliance years ago, and it has

been with me through many cooking adventures. The brand I have is Cuisinart. I have used it

to make many tart shells, praline pastes, pesto, and even to chop some vegetables.HAND

BLENDER: I find a hand blender very useful to make a smooth Gujarati Daal (here) or to blend

any soups into a smooth texture. It saves time, since it is light and easy to store rather than the

bulkier Vitamix for the same use.HIGH-SPEED BLENDER (VITAMIX AND NUTRI-BULLET):

High-speed blenders are expensive, but it is an investment worth making. I have used my

blender for everything from grinding wet grains to smoothies to making Fajeto (here) to grinding

spice mixes in bulk and making chutneys in big quantities. The uses are endless. I do love my

NutriBullet as well, which is a smaller high-speed blender used for blending small quantities of

chutneys or grinding pistachios into a fine powder. It can even be used to grind the spice

blends found in Pantry and Refrigerator Staples (here). It is light in weight and convenient to

store as well.KITCHEN SCALE: I have been using a kitchen scale for the last three to four

years, and I will admit that it has changed my life. When we use measuring cups, the volume of

your 1-cup measuring cup may differ from the volume of my 1-cup measuring cup. A kitchen

scale in grams and/or pounds helps to avoid this discrepancy, resulting in accurate recipes

every single time. It is not as useful to measure smaller quantities such as spices or baking

powder and baking soda, but it is much better to use a kitchen scale for bigger measurements.

I would highly recommend getting a kitchen scale starting NOW, if you do not already have

one.MINI FOOD PROCESSOR: I find the mini food processor very useful to grind ginger,

garlic, and green chili into the coarse paste that I use extensively to make Indian mains. All

these aromatics are pungent, and although you can chop them by hand, having a mini food

processor helps expedite this process. It is very helpful for making pestos in small quantities as

well.NONSTICK TAWA OR SKILLET: To make good roti, paratha, or thepla (featured in

Chapter Seven), it is vital to have a good nonstick tawa, or a medium-sized skillet, to get the

best results for these unleavened breads.OXO HAND GRATER: The OXO hand grater is a tool

that I cannot live without. I use it every single day to freshly grate garlic and ginger for dishes.

Pre-minced doesn’t have half the flavor that freshly grated garlic and ginger do, and grating



when needed takes a matter of a few seconds for maximum flavor.SPICE GRINDER/COFFEE

GRINDER: A spice grinder is an inexpensive tool and so useful to grind fresh toasted whole

spices and make the food more flavorful. I use it to grind toasted cumin for Dahi Wadas (Lentil

Fritters in a Yogurt Sauce; here), for example, or to make any of the spice blends in the Pantry

Staples chapter.STAND MIXER: My stand mixer has to be one of my favorite kitchen

appliances ever. I got my first one as a wedding gift 16 years ago, and it has been with me

through thick and thin. My KitchenAid has made many cookies, and helped celebrate many

birthdays with cakes, macarons, pastry fillings, whipped creams, and more. It makes baking a

pleasure.Baking ToolsBaking pan, 9 by 13 inch (23 by 33 cm)Baking sheetsCake pans, 8-inch

(20 cm) roundLoaf panMuffin panParchment paper, set size for baking sheets and cake

pansPastry bags, 12 and 16 inch (30 and 40 cm)Pastry brushQuarter sheet pansRound piping

tip setSilpat silicone mats, especially for macaronsSmall offset spatulaTart pan, fluted, 9-inch

(23 cm) roundPantry and Refrigerator StaplesGrowing up, I always witnessed my mother

making fresh spice blends out of whole spices, the aroma of the blended spices filling the

kitchen with its fragrance. The chutneys were made from scratch too, probably on a weekly

basis. She always had jams, shrubs, and ketchups from scratch. Most of the pantry staples at

home were from scratch, with few exceptions. She was a wizard in the kitchen. The kitchen

was her temple.I have carried forward the same tradition in my home, with from-scratch pantry

and refrigerator staples. They may have a short shelf life, but we consume them pretty quickly

because of how delicious the end product is. This chapter is a building block for the entire

book. These are staples that are almost always in my pantry and fridge, so I can whip up any

dish or dessert or cocktail with different variations.Jam making is a therapeutic process.

Transforming the seasonal fruits from maceration to the final viscous consistency is pure bliss.

Getting those strong fruity and floral or fruity and herbal smells while boiling the fruits and

sugars together and letting them rest for just a couple of minutes before pouring and tasting

the freshest warm jam is an experience! Jams are very versatile, from simply putting them on

toast to using them in breakfast morning buns and cinnamon rolls to using them in desserts

like a jammy buttercream for cookies and cakes to using them in cocktails—the uses are

endless!Just like jams, masala blends have many uses in the kitchen. You may need a bunch

of ingredients to make a masala blend, but the process takes no time and within minutes you

can have a masala blend that can be used in many ways! An additional benefit is the wonderful

fragrance that a fresh masala blend imparts—it is simply intoxicating! Thandai Masala (here)

can be used to transform any dessert into something extraordinary. It can be used to make a

Thandai Cocktail (here), which serves as a wonderful, delicate dessert cocktail, and is so

delicious! Chai Masala (here) is a staple used to make morning chai or a splendid dessert

creation. Same goes for the Masala Milk Masala (here).Chutneys like the Date Tamarind

Chutney (here) and the Cilantro Mint Chutney (here) are refrigerator staples that are a fantastic

accompaniment to various appetizers and snacks. In my opinion, every fridge requires these

two condiments at all times! The Peach Chutney (here) is a unique condiment on burgers,

sandwiches, and even fancy cheese boards. Possibilities are endless! Make these staples and

you will be able to tackle many recipes in this book with fun and flair!Blood Orange and

Rosemary MarmaladeMakes about six 8-ounce (250 ml) jarsCalifornia has some of the best

produce, and wintertime means a ton of citrus. My absolute favorite jam to create with the

winter produce is Blood Orange and Rosemary Marmalade. Blood oranges are sweet and

slightly tart, and they make one of the best marmalades ever! When I had my jam business

going, this flavor was the most popular, and I don’t know anyone who did NOT like it. I don’t

use the entire peel because the white pith is pretty bitter and I’m not a fan of bitter



marmalades. So this marmalade simply has the zest of the blood orange, along with the earthy

rosemary, which complements the flavor perfectly. Two of my favorite ways to eat this

marmalade are slathered with salted butter on sourdough toast and swirled into Greek yogurt!

Both ways make for perfect breakfasts.INGREDIENTS3½ pounds (about 10) blood oranges6

cups (1.42 kg) water2 pounds cane or granulated sugar1½ ounces (42 g) fruit pectin½ cup

(118 g) freshly squeezed lemon juice2 sprigs rosemaryMETHODUse a citrus zester to zest all

the blood oranges. Collect all the zest and set it aside. Using a sharp knife, peel off the pith

(white part of the skin) from the fruit and discard.Cut the fruit in half and then cut each half into

six pieces. Using a bench scraper, gather all the fruit and juices into a large pot.Add the zest.

Cover all the fruit and zest with the water. Set it on the stove on high heat.Let the mixture come

to a boil. Once it boils, set the stove to medium heat and let it cook for about 45 minutes. The

fruit will cook and reduce down to half.Keep a small plate with two metal spoons in the freezer.

The plate should be level.To Sterilize the JarsPreheat the oven to 230ºF (110°C).Wash the jars

with warm water and shake off any excess water. Place them on a baking sheet.Place the tray

with the jars in the oven until ready to fill them, or for at least 20 minutes to ensure

sterilization.To Make the MarmaladeThe cooked fruit should measure about 6 cups. It should

be perfectly okay regardless of whether there’s more or less.In a large pot, add the cooked

fruit, sugar, fruit pectin, lemon juice, and rosemary sprigs. Mix with a rubber spatula.Keep a

candy thermometer hooked safely to the pot so you can see the temperature.Over high heat,

let the mixture boil for about 30 minutes, or until the temperature on the thermometer shows

220ºF (104°C). You will see large bubbles, which will slowly transition to smaller bubbles. Stir

the jam occasionally so it does not stick to the bottom of the pot. Remove from the heat after

30 minutes. Carefully remove the rosemary sprigs from the pot.To Do the Jam TestAdd a

teaspoon or two of the jam on each spoon from the freezer, and let it sit in the freezer for 3

minutes. When you remove the plate with the spoons, the jam should slowly come off the

spoon but it should NOT be runny. That is when you know that the jam is set. If it is runny, boil

the jam for another 2 to 3 minutes, and repeat the procedure until the jam is slightly

dense.Another test to determine if your jam is set: Let the jam sit in the pot after you turn off

the heat. Use a rubber spatula after 3 to 4 minutes and run it over the top of the jam. If it sets

on the spatula and you can run your finger through it, the jam is set. If the layer is still thin, let it

boil for another 2 to 3 minutes and do the test again.Remove the tray of jars from the oven, and

carefully fill them with a funnel to avoid spillage. Leave about a ¾-inch (2 cm) space from the

top of the jar. Put the lids on securely and turn the jars over to mix.Put the tray of jars back into

the oven for 15 minutes to sterilize.Remove the jars from the oven and invert them to mix

again. Let them cool completely for about 2 hours.Store in a cool, dark place for up to one year

or gift them to your family and friends! Remember to refrigerate after opening.Always store jam

in the fridge after opening.Pear and Chai Masala JamMakes about three 8-ounce (250 ml)

jarsGrowing up, I loved pears. They were one of my favorite fruits apart from the quintessential

Indian mangoes. The pears in India are quite different from the ones you get here in California.

I was amazed by how many different varieties of pears there are in California, like the d’Anjou

pear (green and red varieties), Bosc, Comice, Bartlett, and Asian pears.When I started my jam

business, one of the flavors I sold was the Pear and Spice Jam. The pears need to be slightly,

but not overly, soft and grainy. They need to be the right consistency when making the jam. I

used star anise, cinnamon, and clove in the jam—they work beautifully with the pear. It was my

second most popular flavor—people loved it. My favorite way to eat this jam is by putting

spoonfuls of it on vanilla bean ice cream. Trust me, it is mind-blowingly addictive! Try slathering

it on vanilla muffins, too. I changed up the recipe to use Chai Masala (here) to give the jam a



lovely warmth. The Pear and Chai Masala Jam is used in two recipes in this book that you will

surely love: Pear and Chai Masala Cinnamon Rolls (here) and Mini Maple Sandwich Cookies

with Pear and Spice Buttercream (here). Use this jam to make a delicious rustic vanilla cake

with a jam buttercream and the jam in the middle. Decorate it with flowers and you have a

beautiful cake. The uses are endless! Have fun with it. Grab those pears when they’re in

season and make this jam, and gift it to your loved ones. Let me know if you get rave reviews!

INGREDIENTS2 pounds (910 g) d’Anjou pears (slightly soft yet crunchy)1 pound (454 g)

granulated sugar1½ ounces (42 g) fruit pectin3 ounces (89 g) lemon juice2 teaspoons (4 g)

Chai Masala (here)METHODPeel the pears, cut in half, remove the cores (with the seeds), and

chop the fruit into small cubes. Place in a large bowl. Add the sugar, fruit pectin, lemon juice,

and Chai Masala. Stir, cover, and set it aside for an hour.Keep a small plate with two metal

spoons in the freezer. The plate should be level.To Sterilize the JarsPreheat the oven to 230ºF

(110°C).Wash the jars with warm water and shake off any excess water. Place them on a

baking sheet.Place the tray with the jars in the oven until ready to fill them, or for at least 20

minutes to ensure sterilization.To Make the JamIn a large copper saucepan or nonstick

saucepan, on medium to high heat, add the bowl ingredients and stir to incorporate.Keep a

candy thermometer hooked safely to the pot so you can see the temperature.Let the mixture

come to a boil. It takes about 5 minutes. Let it boil until it starts foaming, about 10 minutes. Stir

occasionally with a rubber spatula, so as not to let the jam get stuck at the bottom of the pan.

Let it bubble for another 10 minutes; the foam will gently subside. Remove any excess foam

with a spoon and keep a cup handy to discard it into.Reduce the temperature to medium as the

jam continues bubbling. The bubbles will be smaller as the jam reduces. Keep stirring to ensure

that it does not stick to the bottom of the pan at this stage, and also that the jam does not

bubble vigorously. Let it boil for another 5 minutes. Total time is around 30 minutes. The

temperature on the thermometer should reach 220ºF (105°C). The jam consistency will be

thick.To Do the Jam TestAdd a teaspoon or two of the jam on each spoon from the freezer, and

let it sit in the freezer for 3 minutes. When you remove the plate with the spoons, the jam

should slowly come down off the spoon but it should NOT be runny. That is when you know

that the jam is set. If it is runny, boil the jam for another 2 to 3 minutes, and repeat the

procedure until the jam is slightly dense.Another test to determine if your jam is set: Let the jam

sit in the pot after you turn off the heat. Use a rubber spatula after 3 to 4 minutes and run it

over the top of the jam. If it sets on the spatula and you can run your finger through it, the jam

is set. If the layer is still thin, let it boil for another 2 to 3 minutes and do the test again.Remove

the tray of jars from the oven, and carefully fill them with a funnel to avoid spillage. Make sure

the funnel spout is large enough to fit the chunks of pear. Leave about a ¾-inch (2 cm) space

from the top of the jar. Put the lids on securely and turn the jars over to mix.Put the tray of jars

back into the oven for 15 minutes to sterilize.Remove the jars from the oven and invert them to

mix again. Let them cool completely for about 2 hours.Store in a cool, dark place for up to one

year or gift them to your family and friends!Always store jam in the fridge after opening.Thandai

MasalaMakes about 1!T2 D3 cups (185 g)Let me explain Thandai. Thandai, a.k.a. thand, means

cold in Hindi. Thandai is a spiced, boozy, cold milk drink served during the Holi festival in India

signifying the onset of spring. It is made with a mix of nuts, spices, and dried rose petals

steeped in warm milk, and then made cold before serving. The drink is luxurious, rich, and very

delicious. My mum would make this drink for us as kids, without the booze of course, and, to

date, it is my absolute favorite drink! The powder is made with almonds, cashews, pistachios,

and spices such as star anise, fennel, cardamom, cinnamon, nutmeg, poppy seeds, cloves,

and black pepper. This powder is really versatile and imparts a wonderful aroma to the dish. I



have two recipes in this book using the Thandai Masala—Thandai Shortbread Cookies Dipped

in White Chocolate with Pistachios and Rose Petals (here) and Thandai Cocktail (here). It can

also be used in white hot chocolate, adding wintry, warming spices.INGREDIENTS1 D3 cup (45

g) almonds¼ cup (36 g) pistachios¼ cup (36 g) cashews¼ cup (36 g) poppy seeds¼ cup (3 g)

edible dried rose petals or 20 dried rosebuds (remove the stem)20 black peppercorns20

cardamom pods1 cinnamon stick (5 g), crushed8 cloves2 tablespoons (14 g) fennel seeds2

star anise (3 g)1 teaspoon (2 g) freshly ground nutmeg½ teaspoon saffronMETHODIn a small

bowl, roughly stir together all the ingredients. Working in batches, add mixture to a coffee or

spice grinder and blend until finely ground. Or you could use a high-speed blender to grind all

the ingredients at once into a fine powder.Store in an airtight container in a cool, dark place for

up to 6 months.Chai MasalaMakes about 1 cup (90 g)Growing up in an Indian and Gujarati

family, masala chai, or spiced tea, is ingrained in our routine. We drink it first thing in the

morning, and the intoxicating smells of the spices wake us up and get us ready to start our day!

Masala chai is made of ginger, cinnamon, cloves, cardamom, and black pepper. I love adding

fennel to the mix because it adds freshness to the ground masala and its licorice notes take it

to the next level. All these spices are so good for us, especially from an Ayurvedic perspective,

where each spice imparts some benefit to our body, such as stimulating our appetite, helping

with acidity, providing antioxidant and antibacterial properties, and improving our digestion.I

have seen versions of masala chai where whole spices are put in the black tea. This is not

necessary—a little bit of the Chai Masala goes a long way. If you have the Chai Masala

powder, only half a teaspoon is required per cup of chai, which is easier on the pocket and an

efficient use of the spices. The recipe is really easy. I love making the ground masala at home,

because it comes together within minutes, stores well, makes an amazing masala chai, and is

an impressive addition to desserts.INGREDIENTS6 cinnamon sticks (24 g)1½ tablespoons (15

g) black peppercorns1 tablespoon (7 g) cloves2 tablespoons (16 g) fennel seeds3 tablespoons

(21 g) cardamom pods¼ cup + 1 tablespoon (32 g) ground gingerMETHODGrind all the whole

spices except the ground ginger in a high-speed blender for 2 minutes. The mixture should

form a fine powder.Pour the ground mixture into a glass jar using a funnel (to prevent spills).

Add the ground ginger, and mix it well with a spoon or simply close the jar and shake it to

combine.Store in an airtight container in a cool dark place for up to 6 months.The Chai Masala

can be used to make the Aadhu Masala Chai (here) or the Chai Masala Crème Brûlée (here).

You can also add it to a shortbread dough to make Chai Masala shortbread cookies.The Chai

Masala will make an excellent cold vanilla masala chai latte as well!Cilantro Mint

ChutneyMakes about one 8-ounce (250 ml) jarCilantro Mint Chutney, a very essential part of

Indian cuisine, is served with many appetizers, and is always on the table during lunches and

dinners, especially in western and northern India. There are a million uses for Cilantro Mint

Chutney, from appetizers like paneer tikka and samosas to chutney sandwiches to serving it as

a side accompaniment to main meals. No Indian meal is complete without this chutney.I love

how easy it is to make. You simply put all the ingredients in a high-speed blender and the

chutney is ready within minutes! It can be stored in the freezer for a couple months (if it lasts

that long) or you can simply keep it in the fridge for a week or so. The chutney is tangy, spicy,

salty, and bright, and the freshness comes from the cilantro and mint.Without this chutney, you

cannot make the very famous Dahi Papdi Chaat (here) or the recipes in the Snacks/Appetizers

chapter, which are lip-smackingly delicious! Mumbai is known for its street food, which

encompasses chaat. Chaat is derived from the Indian word “chatpata,’’ which means lip-

smacking, and that is exactly what it is! We grew up eating a lot of chaat from street vendors.

Cilantro Mint Chutney is an essential component of any chaat, and is a MUST in your



refrigerator!INGREDIENTS2½ cups (62 g) packed cilantro (including stems)½ cup (13 g)

packed fresh mint leaves¼ cup (60 g) water2 tablespoons (30 g) lemon juice2 tablespoons (18

g) roasted unsalted peanuts2 teaspoons (8 g) granulated sugar1 teaspoon (2 g) cumin seeds1

teaspoon (6 g) table salt2 garlic cloves1 serrano pepper or 2 small chilis (remove seeds for

less heat)METHODYou can also freeze this chutney in an ice cube tray for easy use and it will

keep for up to 2 months.In a blender, whirl all ingredients together until very smooth, scraping

down the sides of the container a couple of times.Pour the chutney in an 8-ounce (250 ml)

glass jar and keep refrigerated.You can also freeze this chutney in an ice cube tray for easy

use and it will keep for up to 2 months.Thin the chutney out by adding ½ cup (120 g) water to

the entire mixture. Do not over dilute.Date Tamarind ChutneyMakes about three 8-ounce (250

ml) jarsDate Tamarind Chutney perfectly accompanies the Cilantro Mint Chutney (here). It is

the ying to its yang, the butter to its bread, the jelly to its peanut butter. They complement each

other and are served together for most appetizers, making both essential parts of the pantry!

This chutney is key to making any kind of Mumbai street food (chaat); it adds beautiful,

delicate, sweet, and tangy notes.The best part is it can be stored in the freezer for up to 6

months and it will still retain its freshness. I usually make a big batch and store it in the freezer,

so whenever my family wants to eat chaat, such as sev puri or bhel puri, I always have this

chutney on hand. It is made with clean and healthy ingredients, which is a big plus!My mum

would have this chutney, along with the Cilantro Mint Chutney, in her fridge all the time. I would

watch her make them on a biweekly basis because of how quickly we consumed chaat in our

home. My brother and I would come back from school around 4 p.m., and Mum would have

chaat ready for us to devour. We were really lucky to get fresh, homemade snacks from Mum

every single day of our lives when we lived in Mumbai.So if you make the Cilantro Mint

Chutney, you should also make the Date Tamarind Chutney. That way, you can have chaat

anytime, just like we did growing up—my kids enjoy chaat too now! See the recipe for Dahi

Papdi Chaat on here.INGREDIENTS2½ cups (340 g) Medjool pitted dates11 D3 cups (110 g)

dried tamarind (deseeded)80 grams jaggery or 1 D3 cup (70 g) brown sugar1 teaspoon (6 g)

table salt1 teaspoon (2 g) red chili powder5 cups (1.2 kg) waterMETHODIn a medium

saucepan, on medium to high heat, combine all the ingredients except 1 cup (240 g) of the

water. Let the mixture boil and cook for 20 to 22 minutes. The dates and tamarind will soften

and the jaggery will dissolve into the water with the heat. After 20 minutes, turn off the heat and

let it sit for 5 minutes.Put the cooked ingredients into a high-speed blender and blend until

smooth, about 2 minutes.Keep a medium-sized bowl with a medium sieve ready. Add the

ingredients through the sieve, using a rubber spatula; clean up the bottom of the sieve with the

spatula. The chutney will be thick.Add the remaining 1 cup (240 g) of water to loosen the

consistency of the chutney. Stir to combine.Ladle the Date Tamarind Chutney into clean,

sterilized jars (see To Sterilize the Jars steps in Blood Orange and Rosemary Marmalade

recipe on here), and close the lids tightly.The jars can be kept in the fridge for up to 3

weeks.Strawberry and Hibiscus JamMakes four 8-ounce (250 ml) jarsStrawberry season is a

joyous time in California. We yearn for strawberry season because it screams the onset of

spring, and then summer. It also means a lot of things like strawberry cakes, muffins,

milkshakes, and, of course, jam! My kids love strawberry jam. When I first started my jam

business, the first flavor I developed was Strawberry and Chocolate. PB&J was the

predominant school lunch when my kids were toddlers, so I developed this jam recipe because

I didn’t like the commercial jams on the market. It became an instant hit with my bambinos, and

my friends’ bambinos too! My brother only eats jam made by me—now that is special, isn’t it?

We are lucky to get beautiful produce in California, and to have berry farms within 50 miles of



where we live. We go berry picking every year in Watsonville, California, where there are miles

and miles of gorgeous berries—strawberries, blackberries, raspberries, and boysenberries. I

have pictures of my kids eating off the vines while picking when they were little, and it is so

cute to see their red-stained mouths from eating all those gorgeous berries! I always pick quite

the haul and make a lot of jam to last us through the winter until next season, and to give to

family and friends. Jam makes for a special gift, as it is homemade with love.Hibiscus is one of

my favorite florals next to rose. It was also my mum’s favorite. I grew up with hibiscus around us

in our gardens in Mumbai. They are so pretty to look at, but I only discovered eating them after

I got married, during a trip to Mexico, where hibiscus is widely used to make cocktails,

lemonades, and desserts. I love using fruit and flowers together to create magic, and

strawberry and hibiscus is one of those combinations that really pairs well. Hibiscus brings out

the best in this strawberry jam and takes it to the next level. I hope you enjoy it as much we do!
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I was excited when I heard that an India vegetarian cookbook with Californian influences is

coming out! Because - I’m Indian, a vegetarian, and live in California.Flicking though the book,

my mouth watered and I started craving Indian food whilst seeing all the recipes and photos!

See video - I stopped the video at p155, as this is the first recipe I’m going to attempt.The book

has 7 main chapters:1. Pantry and Refrigerator Staples2. Breakfast3. Appetizers and Salads4.

Mains5. Desserts6. Drinks7. Accompaniments and SnacksI love when the author (of recipe

books) tells the background stories of the dish. When I make the dish, I feel that part of the

authors history/ancestry is with me!The recipes have the ingredients listed by both utensil (cup,

tablespoon, etc.,) and also weight (grams). Additional Tips are also available for many of the

recipes.The index is great! I can look up a dish by name, or by the main ingredient. For



example, potatoes - and all the recipes where the main ingredient is potato are listed.I am

looking forward to making my own laminated dough which I’ve heard a lot about recently. And a

step-by-step guide with pictures is included for this.As I start making the recipes, I’ll update my

review.”

Shahla Rashid, “A fresh, colorful approach to Indian Vegetarian Cuisine!. Amisha Gurbani's

new cookbook Mumbai Modern is a collection of beautiful vegetarian recipes. I love how the

author celebrates her Indian heritage and fuses together her love for California cuisine. The

two never looked better together!This book is for anyone who appreciates vegetarian cuisine.

For anyone new to Indian flavors and spices, Amisha thoughtfully explains all the different

spices and how she uses them in the beginning of the book.There is a wide range of savory

and baking recipes to choose from with so many unique flavor combinations! The author has a

section on making jams such as Blood Orange and Rosemary Marmalade and Pear and Chai

Masala Jam. She has some lovely baking recipes such as Strawberry and Rose Petal Granola

and Pear and Chai Masala Cinnamon Rolls. Some of the savory recipes I'm most excited to try

are her Sooji Dhokla recipe (Semolina Savory Spongy Cake), Vegetable Koftas and Palak

Paneer with Mushroom and Corn Sabzi.This book is deeply personal- a love letter to the

author's mom. There is even an eggless chocolate fudge cake recipe with a picture of the

original recipe written by her mom in it! You can see and imagine how much heart and soul

went into all of these recipes. It would make a wonderful gift for anyone (from beginner to

experienced cook) looking to incorporate more vegetables into their diet without ever

compromising taste, flavor or color.”

Cupertino Rose, “Great and beautiful book for vegetarian cooking. I made Carrot, Pineapple,

and Candied Ginger Muffins the second day I got this book. It was so delicious and filled with

rich flavors. I can't put this book down but read it. The stories of her family and herself are short

but deeply touching. The recipes are easy to follow and filled with rich ingredients and vibrant

spices. They reflected the deep Indian heritage and modern Californian style. The photos of all

the dishes are art pieces themself. Thank you Amisha Dodhia Gurbani.”

Dale Gray, “Visual Delight! Original & Fun!. I love how the author took inspiration from her

heritage and fused it with the variety of produce available in Cali! A few standouts to me are

the arancini and the dessert chapter! Everything is so wonderfully clear to understand, with pro

tips to guide you along the way. The kind of book that you really want to read from front to

back, with gorgeous photography for every recipe. Can’t wait to see what the author does next!

I made the Thandai shortbread and it was so good, appreciate the jam recipes and spice

blends too! It’s a great mix of recipes for cooks of all levels, from beginners to experienced

cooks. Well done!”

Sonia Gulrajani, “A delight for the entire family. This book is a delight to read. It has such a

diverse set of recipes from simple ones that you can put together in 10-15 minutes to complex

ones that will help you grow as a cook. And all of them are keepers! The author has given the

most beautiful personal touch to each recipe by narrating her connection with it before the

recipe. Along with being a goto source for the recipes to wow my family and guests, the book

has also become a favorite bed time read. Amisha Dodhia Gurbani has poured her heart out

into this book, and you immediately feel a connection with her. Every picture in this book is

drool worthy and shows you some great ways to plate the food.The book covers a vast

category of dishes from breakfast recipes to appetizers and salads, main course, desserts,



drinks, accompaniments and snacks. Each recipe is a beautiful fusion of Indian and Californian

cuisines. The recipes are easy to find in the book and to follow with very clear instructions. The

author has also taken special efforts to acquaint the reader with the staple ingredients that are

needed for most recipes. In just one week, this book has become our favorite cookbook. Our

evenings are spent in going through the various pictures in the book and the kids picking a

recipe for the day, which we cook and devour together as a family. Thank you Amisha Dodhia

Gurbani!”

devanushi c. srinivas, “A soulmate of Cook Books!. This is one of the best cook books reaching

a global audience! Easy to follow with very unique, original creative recipes by the author

Amisha Gurbani. Modern twist on a lot of recipes with a lot of flavors and spice blends that are

in our pantries or easy to find. Meticulously written,with clarity about each recipe and steps to

follow. Some of her precious recipes shared are passed down to her by her mom, which is are

such a treasure for all of us. This book is indeed a mix of "East meets West" incorporating

Indian recipes with beautiful recipes from around the world. Most of her dessert recipes are her

own unique creations and absolutely some the best(Tried and tested ).This cookbook is a

treasure to own.Eagerly hoping and waiting to see more book from this author.Devanushi”

Divya, “Lots of interesting recipes. Love the combination of Indian spices with western produce.

Some very good recipes and lots of recipes about Danish's which can take a while to make.

Lots of other stuff recipes about mains and entree too .”

The book by Amisha Dodhia Gurbani has a rating of 5 out of 4.8. 103 people have provided

feedback.

Title Contents Introduction In My Pantry Chapter 1 Pantry and Refrigerator Staples Chapter 2

Breakfast Chapter 3 Appetizers and Salads Chapter 4 Mains Chapter 5 Desserts Chapter 6

Drinks Chapter 7 Accompaniments and Snacks Acknowledgments Index Copyright



Language: English

File size: 250812 KB

Text-to-Speech: Enabled

Screen Reader: Supported

Enhanced typesetting: Enabled

X-Ray: Enabled

Word Wise: Enabled

Print length: 400 pages

Lending: Not Enabled

Simultaneous device usage: Unlimited

http://www.neutronbyte.com/api/Wa18oYTP/d

