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INTRODUCTION

Dear Friends,

We get umpteen letters from harassed homemakers who want help deciding what gravy-
based dishes go best not only with chapattis, parathas or rotis, but also with rice. I have to 
admit it can be a daunting task to think up appealing meals every day that will please not 
only your fussy family, but also satisfy your creative urges!  

This common dilemma was the inspiration behind Curries & Kadhis, which consists of 41 
recipes for regular as well as innovative accompaniments for both rotis and rice. In 
addition to all time favourites like Methi Mutter Malai, Subz Makhni and Mirchi ka Salan are 
also other easy to make recipes like Dahi Bhindi and Quick Potato Curry. Among the kadhi 
recipes are some popular ones from different parts of the country, such as Punjabi Kadhi, 
Sindhi Kadhi and Gatte ki Kadhi. Wholesome and appetising, they are guaranteed to add 
interest to your table.

I have also featured some well-known international curries like Thai Red Curry, 
Vietnamese Curry, and Ceylonese Curry, for those days when you want to serve up a 
flamboyant foreign meal.

So wipe that stressed-out look off your face and start experimenting with style! Your 
family is going to love these exciting additions to the menu.

Regards,
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Preparation time: 25 minutes.    Cooking time: 10 minutes.    Serves 4.

Paneer Tikki Pasanda

For the tikkis
2 cups paneer (cottage cheese)
1 tbsp finely chopped green chillies 
¼ cup plain flour (maida) 
Salt to taste
Oil for cooking

For the paste no.1
1 cup roughly chopped onion
4 cloves garlic 
12 mm. (½") piece ginger 
2 tbsp broken cashewnuts (kaju)

Paneer tikkis served in a gravy rich in herbs and spices. Tandoori Paneer may be 
added instead of the paneer tikkis to make Paneer Tikka Pasanda



For the paste no.2
1 cup sliced onions 

Other ingredients
1 cup beaten fresh curds (dahi)
½ tsp garam masala 
1 tsp chilli powder
2 tbsp oil 
Salt to taste
Oil for deep frying

For the tikkis
1. Mash the paneer well. 
2. Add the green chillies, plain flour and salt and mix well.
3. Shape into tikkis and cook on a non-stick tava by adding a little oil from the sides 

while cooking.

For the paste no. 1
1. Boil the onions in 1 cup of water until soft.
2. Add the garlic, ginger and cashewnuts and blend in a mixer to make a smooth 

paste.



For the paste no. 2
Deep fry the onions in oil until golden and make a paste in a grinder using little water.

How to proceed
1. Heat the oil in a vessel. Add the paste no. 1 and cook on a low flame for a few 

minutes.
2. Add the chilli powder and garam masala, mix and cook again, till the masala leaves 

oil from sides.
3. Add the beaten curds. Mix well and go on stirring all the time.
4. Cook for a while. Add the paste no.2 and salt and cook for another 5 minutes.
5. Arrange the paneer tikkis in a plate. Pour the hot gravy on the top.

Serve hot.



Paneer Tikki Pasanda



Preparation time: 15 minutes.    Cooking time: 10 minutes.    Serves 4.

Corn Curry

2 cups cooked corn 
1½ cups freshly grated coconut 
2 tsp corn flour
2 sticks cinnamon (dalchini)
2 cloves (laung)
2 cardamoms (elaichi)
2 tsp lemon juice
2 tbsp oil
Salt to taste

To be ground into a paste
½ cup sliced onions
½ cup chopped coriander 

Coconut and coriander add subtlety to this delicious green curry



2 green chillies
1 tbsp freshly grated coconut  
3 cloves garlic 
4 tsp poppy seeds (khus-khus)
25 mm. (1") piece ginger 

1. Add 4 cups of water to the coconut and blend in a liquidiser. Strain through a 
muslin cloth and squeeze out coconut milk.

2. Add the corn flour and mix well and keep aside. 
3. Heat the oil in a pan and fry the paste for 2 minutes.
4. Add the cinnamon, cloves and cardamoms and fry again for a while. 
5. Add the lemon juice and mix well.
6. Add the corn, coconut milk and salt. Mix well and cook for a few minutes.

Serve hot.



Corn Curry



common dilemma home-makers face 
is deciding what gravy-based dishes 

go best not only with chapattis, parathas or 
rotis, but also with rice. This was the 
inspiration behind Curries & Kadhis, which 
consists of 41 recipes for regular as well as 
innovative accompaniments to both rotis 
and rice. In addition to all-time favourites like 
Methi Mutter Malai, Subz Makhni and Mirchi 
ka Salan are also other easy to make 
recipes like Dahi Bhindi, Quick Potato Curry 
etc. Among the kadhi recipes are some 
popular ones from different parts of the 
country, such as Punjabi Kadhi, Sindhi 
Kadhi, Gatte ki Kadhi etc. Wholesome and 
appetising, they are guaranteed to add 
interest to your table.
I am sure this book will help you plan 
appealing meals every day that will please 
not only your fussy family, but also satisfy 
your creative urges! 

A

“Padma Shri” awardee, Mrs Tarla Dalal is India's best 

selling author in any field, with over 3.5 million cookbooks 

sold to date. She is the first to launch a bi-monthly food 

magazine, ‘Cooking & More’, which is the best selling 

cookery magazine in India, under her own name.

Dahi Bhindi


