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Anyone who has walked through the doors of The Cinnamon Club
Restaurant housed in London's Old Westminster Library building
could not help but be impressed by what Iqbal Wahhab and Vivek
Singh have created within. In conjunction with two-star Michelin
chef Eric Chavot they have created an award-winning cuisine that
has revolutionised the traditional view of Indian restaurant
food. The Cinnamon Club Cookbook recreates the dishes that have
brought the restaurant so much praise since first opening in
2001. All the Cinnamon Club favourites are here as well as
recipes for breakfasts and the legendary Cinnamon Club
cocktails. This is an Indian cookery book like no other before
and seems certain to set the standard for some long time to
come.
A new cookbook from the star of Netflix's Chef's Table and one
of the world's most prominent female chefs Heart-warming and
full of comforting aromatic Indian flavors: Indian food from
home, cooked with heart Ammu is a collection of recipes from
Asma Khan’s childhood, her Indian family kitchen. It is a
celebration of where she comes from, of home cooking, and the
inextricable link between food and love. It is also a chance for
Asma to honor her ammu—mother—and to share with us the recipes
that made her and rooted her to home. This book is a joyful
celebration of memories of food, and its power to heal, restore,
and comfort. It includes her ammu's comfort food from childhood,
the recipes with which she was taught to cook, celebratory food
for special occasions, and slow-cooked recipes passed through
the generations of her family. The recipes and the memories she
shares all possess something that is universal: food is a way
for us to have this conversation about how similar we all
are—how it connects us and unites us beyond differing
appearances, accents, races and backgrounds. With stunning food
and family photos, this cookbook is a must-have for cooks and
lovers of Indian food.
THE SUNDAY TIMES BESTSELLER 'A love letter to Bombay told
through food and stories, including their legendary black daal'
Yotam Ottolenghi At long last, Dishoom share the secrets to
their much sought-after Bombay comfort food: the Bacon Naan
Roll, Black Daal, Okra Fries, Jackfruit Biryani, Chicken Ruby
and Lamb Raan, along with Masala Chai, coolers and cocktails. As
you learn to cook the comforting Dishoom menu at home, you will
also be taken on a day-long tour of south Bombay, peppered with
much eating and drinking. You'll discover the simple joy of
early chai and omelette at Kyani and Co., of dawdling in
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Horniman Circle on a lazy morning, of eating your fill on
Mohammed Ali Road, of strolling on the sands at Chowpatty at
sunset or taking the air at Nariman Point at night. This
beautiful cookery book and its equally beautiful photography
will transport you to Dishoom's most treasured corners of an
eccentric and charming Bombay. Read it, and you will find
yourself replete with recipes and stories to share with all who
come to your table. 'This book is a total delight. The
photography, the recipes and above all, the stories. I've never
read a book that has made me look so longingly at my suitcase'
Nigel Slater
An accessible compendium of the world’s greatest scientists and
the stories behind their dramatic breakthroughs From the early
Greek mathematicians Euclid and Archimedes through to presentday Nobel Prize winners, this collection charts the great
breakthroughs in scientific understanding. Each entry describes
the story of the research, the significance of the science, and
its impact on the scientific world, along with a résumé of each
scientist’s career. From Roger Bacon’s revolutionary work on
optics and Copernicus’s heliocentric model of the universe to
Feynman diagrams and gravitational waves, this latest book in
the award-winning “100” series serves as a short history of
world science, illustrated with drawings, diagrams, and
photographs.
Thali
Milk, Spice and Curry Leaves
A new way to cook
A Joyful Celebration of Indian Home Cooking
Recipes from Mauritius and the Indian Ocean
Techniques - Masterclasses - Ingredients - 300 Recipes
Cooking Today the Lebanese Way
Stories and Recipes from Muslim Kitchens

'Monisha Bharadwaj, an Indian cooking authority,' The New York Times This
comprehensive guide to Indian cooking explores the myriad regional varieties of authentic,
healthy and lesser known Indian recipes. With chapters broken down into: Rice, Breads,
Meat, Fish & Seafood, Poultry, Eggs, Dairy, Lentils & Beans, Vegetables, Snack & Sides,
Grills, Salads & Raitas, Chutneys & Relishes, Desserts and Drinks, Monisha covers a varied
range of dishes as well as providing insights into ingredients, techniques and step-by-step
masterclasses to help you recreate classic and popular recipes. Monisha offers a vivid
overview of India's colourful traditions and geographical differences, from the earthy lentil
dishes of the North to the coconut-based curries which are a staple in the South. Including
advice on the building blocks of Indian cuisine, such as how to make a basic curry and how
to cook the perfect rice, plus tips on the different varieties of rice and how to shop for the
best type for each dish. Monisha teaches you how to make traditional Indian food at home,
based on the principles of good health and touching on the values of Ayurveda. The Indian
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Cookery Course is the ultimate guide to everything you ever wanted to know about Indian
food.
If You Like The Smell Of Truffles, You Also Like Sex. If, On The Other Hand, You Think It
Reminds You Of Socks, Then You'Re Probably Lousy In Bed.' Star Journalist And Popular
Television Anchor Vir Sanghvi Wears Many Hats. By Day He Writes Serious Political
Columns, In The Evenings He'S At A Studio Interviewing A Celebrity, And Sometime In
Between He Is Both Gourmet And Gourmand. And When Sanghvi Writes On Food, He Pulls
No Punches. Celebrating What Is Good And Savagely Attacking What Is Bad, He Combines
Culinary History, Travel And Culture To Rank Among The Best Food Writers Of Today.
Inspired, Erudite And Wonderfully Witty, Rude Food Is A Collection Of Sanghvi'S Essays
On Food And Drink. From Breakfast Rituals To Sinful Desserts, Airlines Khana To What
Our Favourite Film Stars Love To Eat, From Chefs At Five-Star Hotels To Food Critics, Vir
Sanghvi Has His Finger On The Pulse Of What We Put Into Our Stomachs And Why. If You
Want To Know How Tandoori Chicken Arrived In India, The Three Golden Rules Of
Sandwich Making Or The Three Kinds Of Bad Service You Should Absolutely Not Put Up
With, Who Eats Out The Most In Bombay And Where You Are Most Likely To Find Prime
Minister Vajpayee Tucking Into His Favourite Cuisine, Then This Is The Book You Must
Have. Full Of Culinary Secrets And Gastronomic Tips, Rude Food Tells You The Key To
The Perfect Pizza, The Easiest Way To Make Risotto, What The Nation'S Fast Food Of
Choice Is, The Truth About Your Cooking Oil, And Much Much More. A Feast Of Sparkling
Prose That Entertains As It Informs, This Is A Book To Be Read, Consulted And Savoured.
Medicinal Plants of South Asia: Novel Sources for Drug Discovery provides a
comprehensive review of medicinal plants of this region, highlighting chemical components
of high potential and applying the latest technology to reveal the underlying chemistry and
active components of traditionally used medicinal plants. Drawing on the vast experience of
its expert editors and authors, the book provides a contemporary guide source on these novel
chemical structures, thus making it a useful resource for medicinal chemists, phytochemists,
pharmaceutical scientists and everyone involved in the use, sales, discovery and development
of drugs from natural sources. Provides comprehensive reviews of 50 medicinal plants and
their key properties Examines the background and botany of each source before going on to
discuss underlying phytochemistry and chemical compositions Links phytochemical properties
with pharmacological activities Supports data with extensive laboratory studies of traditional
medicines
Vibrant recipes, one family's memories of their homeland and a fascinating insight into
Afghanistan's rich heritage. 'Parwana stole my heart' - Diana Henry 'Parwana tells many
stories ... it is a celebration: the recipes in it bulge with colour and flavour and life ...' Nigella Lawson Interwoven with traditional Afghan recipes is one family's story of a region
long afflicted by war, but with much more at its heart. Author Durkhanai Ayubi's parents,
Zelmai and Farida Ayubi, fled Afghanistan with their young children in 1985, at the height
of the Cold War. When their family-run restaurant Parwana opened its doors in Adelaide in
2009, their vision was to share with the world their family memories through the delights of
Afghan cuisine, infused with Afghanistan's rich historical culture and traditions of
generosity and hospitality, to offer a more complete picture of the country they had left
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behind. These fragrant and flavourful recipes have been in the family for generations and
include rice dishes, dumplings, curries, meats, Afghan pastas, chutneys and pickles, soups
and breads, drinks and desserts. Some are everyday meals, some are celebratory special
dishes. Each has a story to tell.
Ammu
The Food of Vietnam
Bavel
Rude Food
Sight Smell Touch Taste Sound
Coconut Grove
Exploring Coastal Flavours
Indian Cooking Made Beautifully Simple
"This vegetable and seafood-heavy book has recipes for all the classics
. . . I would plead for as a kid . . . It's a technique-heavy book, full of
reliable instructions and gorgeous, nostalgic photographs."
—Epicurious Ruwanmali Samarakoon-Amunugama's childhood
memories of visits to her parents' homeland in Sri Lanka were filled
with colourful trips to the market, lively, happy meals with her
extended family, and long, scenic car rides from the capital of
Colombo, past tea estates and farmers' stalls, into the hill country
around Kandy. In Milk, Spice and Curry Leaves, Ruwan shares the
rustic, tropical flavours of these Sri Lankan visits—sweet pineapple and
mango, bitter gourd, toothsome cashews, spicy chili pepper, tart lime,
and many more—in recipes designed with North American home cooks
in mind. She introduces the three pillars of Sri Lankan cuisine: coconut
milk, rice, and spice, and walks readers through the steps to make the
two foundational Sri Lankan curry powders (roasted and unroasted).
She also goes into detail on specialty products—like goraka, pandanus
leaves, tamarind, and young jackfruit—always with attention to using
ingredients available in North American grocery stores. With lush food
photography and styling, hand-drawn illustrations, heirloom photos and
ephemera, Milk, Spice and Curry Leaves is an invitation to a way of
cooking and a family of traditions from the country known as "the Pearl
of the Indian Ocean."
Over 100 authentic, seasonal recipes from Persian cook and food
blogger, Maryam Sinaiee. Nightingales and Roses offers you a true
taste of Persian home cooking. Iranian food blogger and cook, Maryam
Sinaiee, takes us through a full year in the Persian kitchen, explaining
the stories and traditions behind each delicious dish. From Lamb and
Aubergine Stew and Baked Fish with Tamarind to Rosewater Ice Cream
and Saffron Rice Pudding, Maryam's recipes reveal the diverse range of
flavours that make up this unique cuisine. Beautifully photographed
throughout, this is the perfect introduction to real Iranian food.
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OBSERVER FOOD MONTHLY COOKBOOK OF THE YEAR 2019 Shortlisted
for 'Travel Cookery Book of the Year' in the 2019 Edward Stanford
Travel Writing Awards. Winner of the Summer Harvest Gourmand
World Cookbook Awards 2020, in the category Celebrity Chef in
English. 'Delving into this book feels like taking a leap back into an
exotic, saffron-scented past - with her beautiful writing and delicious
recipes, Saliha takes you on a culinary journey of discovery.' Thomasina Miers Saliha, who won over the MasterChef judges with her
fusion of Indo-Persian food, has written a book that will delight.
Drawing on the rich culinary heritage of the region and her own travels
in modern-day India and Pakistan, the recipes are bang up-to-date and
will inspire 21st century food lovers. Steeped in Persian flavours,
Khazana, which means treasure trove, is a cookbook that promises to
become a much-loved classic, introducing recipes like Smoked Chicken
& Basil Kebabs with Beetroot Basil Salad & Beetroot Buttermilk Raita,
Mughul Baked Cod Korma and Crème Fraîche & Rose Ice Cream with
Honey-glazed Figs. 'This debut cookbook from the 2017 MasterChef
winner is inspired by the opulent Mughal empire and her travels across
India. The perfect blend of Indian and Persian flavours, curries, rice,
and beautiful samosas are lifted with rosewater, saffron, almonds and
pomegranate' - BBC Good Food Magazine 'A glittering hoard of IndoPersian dishes' - Aldo Zilli, Express S Magazine
This comprehensive guide to Indian cooking explores the myriad
regional varieties of authentic, healthy and lesser known Indian
recipes. Monisha covers a varied range of dishes as well as providing
insights into ingredients, techniques and step-by-step masterclasses.
With chapters broken down into: Rice, Breads, Meat, Fish & Seafood,
Poultry, Eggs, Dairy, Lentils & Beans, Vegetables, Snack & Sides, Grills,
Salads & Raitas, Chutneys & Relishes, Desserts and Drinks, Monisha
covers a varied range of dishes as well as providing insights into
ingredients, techniques and step-by-step masterclasses to help you
recreate classic and popular recipes. Monisha offers a vivid overview of
India's colourful traditions and geographical differences, from the
earthy lentil dishes of the North to the coconut-based curries which are
a staple in the South. Including advice on the building blocks of Indian
cuisine, such as how to make a basic curry and how to cook the perfect
rice, plus tips on the different varieties of rice and how to shop for the
best type for each dish. Monisha teaches you how to make traditional
Indian food at home, based on the principles of good health and
touching on the values of Ayurveda. The Indian Cookery Course is the
ultimate guide to everything you ever wanted to know about Indian
food.
Simple Spice Vegetarian
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Vij's Indian
Modern Recipes Inspired by the Middle East [A Cookbook]
An Indo-Persian cookbook with recipes inspired by the Mughals
Medicinal Plants of South Asia
Recipes and stories from an Afghan kitchen
Rasika
Penang Local
‘I am always transported to the golden years when our humble dastarkhān brought us all
together...’ A delectable trove of stories and recipes, Daastan-e-Dastarkhān unravels the
history and traditional cooking techniques of 30 intimate dishes from the culinary heritage
of Muslim communities across India. In this evocative journal, MasterChef India contestant
and consultant chef Sadaf Hussain invites you to gorge on Bihari kebabs during Eid, discover
the influences of the spice trade in vegetarian dishes from the coastal Mappila cuisine and
learn about a lost recipe born out of competitions between chefs during the Nizami era. With
easy-to-follow recipes adapted for today’s kitchens, this book encourages you to recreate
mouth-watering delicacies of old, and weaves the story of a community that is as varied as
its food.
'Writing this book has changed our lives. And it could soon change yours too. Although both
Niklas and I have devoted a great deal of our adult lives to food and how it affects us, the
work we've done on HAPPY FOOD has forced us to re-evaluate everything that we have
learned.' – Henrik Ennart The conversation around gut health and the food we eat has been
ongoing for a while, but in this book Niklas Ekstedt and Henrik Ennart go one step further to
look at how the food we eat affects our brains and mental health, too. You won't find a more
interesting and hands-on book about this subject that delves deep enough into the science
without being dry. The unbeatable combination of Ekstedt's recipes and kitchen know-how
with Ennart's research and flowing narrative, along with beautiful pictures and impeccable
Nordic cooking, makes this book a must-have. HAPPY FOOD takes Hygge into your kitchen
allowing everyone the chance to live and eat like the Scandinavians. With its practical and
inspiring advice, HAPPY FOOD will be your companion in everyday life, both in and out of the
kitchen. Ennart and Ekstedt elegantly navigate between the “Early Bird” health-shot and the
anti-inflammatory burger all the way to super-beetroot juice. It's all about good food, and
how the right meal can change your life.
Food as the essence of sustenance for human beings has evolved over civilizations. Today
each country has its distinct cuisine and within countries, there are diverse culinary
delicacies that are steeped in history. India with its vast cultural vicissitudes has many
specific food habits, some of which have been handed down generations, giving each state
their unique identity. Karnataka is indeed a cultural potpourri of people who have inherited
various culinary practices through civilizations and many of the delicacies have ingrained
recipes based on the local availability of various ingredients. Spices are also another salient
feature of Indian cooking practices and no state or region is an exception to the use of
spices local and general in throwing up mouth-watering dishes with distinct local flavours In
this book the author shares her recipes she grew up on, with little personal anecdotes
woven into it, and explains how entwined our lives are with food. It is coastal cuisine with
distinct flavours that are part of Mangaluruean cuisine. They are simplified for you to
embrace it, making it a part of your dinner table wherever you come from, whatever your
heritage.
Join celebrity chef Luke Nguyen on a culinary and cultural journey through the country of his
heritage to discover the people and food that have endeared Vietnam to the millions of
international travellers who visit each year. Tying in with Luke's immensely popular SBS TV
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show, Luke Nguyen's Vietnam, this book follows his trip from southern Vietnam up to the
north, through the marketplaces, backyards and kitchens of strangers and family alike. In
addition to the stunning location photography and mouth-watering food shots, Luke's
records of his experiences with the people he meets and the places he visits along the way
pepper the pages of this book, breathing life into the classic recipes of Vietnam, from pho to
banh mi and everything in between.
Indian Home-Cooking To Nourish Your Soul
Flavors of India
Indian Cooking for Modern Living
The Cinnamon Club Cookbook
Novel Sources for Drug Discovery
Made in India
Cult Recipes From the Streets That Make the City
Asma's Indian Kitchen

A vibrant and sumptuous cookbook of innovative recipes and reinvented classics of
modern Indian cuisine Using traditional techniques as jumping-off points, Rasika
incorporates local, seasonal ingredients to reinterpret dishes from one of the world’s
richest and most varied cuisines. Inventive recipes like squash samosas, avocado chaat
with banana, eggplant and sweet potato lasagna, and masala chai crème brûlée accompany
reimagined classics including chicken tikka masala, grilled mango shrimp, and goat
biryani, rounding out Rasika’s menu of beloved dishes and new favorites. With a wide
range of vegetarian options and spanning the spectrum from beverages and appetizers to
entrees, rices, breads, chutneys, and desserts, Rasika represents the finest of what Indian
cuisine has to offer today. Authoritative and elegant even as it incorporates a diversity of
flavorful influences, this is the essential cookbook for anyone seeking to cook
groundbreaking Indian food. With over 120 recipes and stunning four-color photographs,
Rasika showcases the cuisine of one of Washington, DC’s most popular and critically
acclaimed restaurants, where visionary restaurateur Ashok Bajaj and James Beard
Award—winning chef Vikram Sunderam transform Indian cooking into a fresh, modern
dining experience.
Shortlisted for Gourmand World Cookbook Awards 2017 - Best Indian Cuisine Book
Meeru Dhalwala and Vikram Vij, the dynamic team behind North America’s celebrated
Indian restaurants, bring together a beautiful new collection of beloved recipes cooked at
their restaurants that they also regularly cook at home. These are those special recipes that
come from the journey of life and are full of meaning, stories and Indian flavours. This is a
cookbook for Indian home cooking, which is Meeru and Vikram’s source of nourishment
and health. They eat and enjoy meat, but at home they (especially Meeru) emphasize
healthy, delicious vegetarian food, with meat curries served once or, at most, twice a week.
Through the beauty of cooking with Indian spices, their vegetarian meals are so delicious
that you won’t even think of meat. Inside, you’ll find an abundance of vegetarian recipes
along with plenty of fish, poultry and meat recipes for everyone’s enjoyment. Vij’s Indian
features 80 original and inspiring recipes, carefully crafted for both new and experienced
home cooks. Meeru and Vikram will show you how to make dishes like their Grilled
Squash with Sugar-Roasted Beets and Cumin-Spiced Onions, Chickpea and Sprouted
Lentil Cakes, Vegetable Koftes with Creamy Tomato Curry, Green and Black Cardamom
Cream Chicken Curry, Mildly Curried Beef Short Ribs and Lamb Popsicles with Garlic
and Ricotta-Fenugreek Topping. It’s for everyone who wants to cook modern Indian
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cuisine, and Meeru and Vikram are with you every step of the way. They’ve included
pairing suggestions for recipes, so you’ll have lots of ideas and options to keep your Indian
cooking dynamic. Assorted Mushrooms and Winter Squash Curry paired with Brown Rice
and Yellow Channa Daal Pilaf or Clay Pot Saffron Chicken and Rice paired with Sprouted
Lentil, Bell Pepper and Carrot Salad—the combinations are endless! Complete with all the
basics on Indian spices, essential Indian staple ingredients, expert tips and suggested wine
pairings, Vij’s Indian is a beautiful new collection of recipes.
Open a continent of flavors with Tiffin, an extraordinarily beautiful cookbook that focuses
on India's regional diversity. Named a New York Times 'Best Cookbook' of the year, it
won three Gourmand World Cookbook Awards including 'Best Indian Cookbook.' Packed
with gorgeous photographs and illustrations to make your mouth water, Tiffin unlocks the
rich diversity of regional Indian cuisine for the home cook. Featuring more than 500
recipes are organized by region and then by course, Tiffin includes: vegetarian dishes
hearty meat-filled dinners scrumptious seafood 10-minute dazzling appetizers impossibly
easy homemade breads exotic desserts Even cooling complementary beverages Awardwinning chef Floyd Cardoz writes in the foreword, "I love Indian cuisine, the variety it
offers, the cooking techniques, and the use of flavor and texture. I want the world to enjoy
and celebrate this multiplicity in food that India has to offer." Compiled and explicated by
an experienced Indian cookery expert, Sonal Ved, these authentic dishes are rarely found
in other cookbooks. Bon Appetit praises: "[Tiffin is] the kind of book I'll keep picking up
and referring back to, learning something new about Indian cuisine every time."
Jikoni means 'kitchen' in Kiswahili, a word that perfectly captures Ravinder Bhogal's
approach to food. Ravinder was born in Kenya to Indian parents; when she moved to
London as a child, the cooking of her new home collided with a heritage that crossed
continents. What materialised was a playful approach to the world's larder, and
Ravinder's recipes do indeed have a rebellious soul. They are lawless concoctions that
draw their influences from one tradition and then another – Cauliflower Popcorn with
Black Vinegar Dipping Sauce; Spicy Aubergine Salad with Peanuts, Herbs and Jaggery
Fox Nuts; Skate with Lime Pickle Brown Butter; Tempura Samphire and Nori; Lamb and
Aubergine Fatteh; or utterly irresistible Banana Cake accompanied by Miso Butterscotch
and Ovaltine Kulfi. These proudly inauthentic recipes are what you might loosely call
'immigrant cuisine', with evocative stories from a past that illustrates the powerful
relationship between food, people, place and identity. The tastes and smells of this brazen
new world are sophisticated, welcoming, fresh, exciting and bold.
A Taste of Lebanon
Proudly Inauthentic Recipes from an Immigrant Kitchen
Home-Cooked Food Brought to You by Darjeeling Express
India: The Cookbook
500 Authentic Recipes Celebrating India's Regional Cuisine
That Changed the World
Daastan-e-Dastarkhan
100 Science Discoveries

Jamie Oliver: 'I love Maunika's cooking. Her food is a joy - she makes incredible Indian
food really achievable at home. A fantastic Indian cookbook.' Yotam Ottolenghi:
'Reading Maunika's book feels as though you're actually sitting in an Indian family
kitchen, sharing stories and recipes. I've been inspired by her to make my own paneer
Page 8/15

Read Online Asma S Indian Kitchen Home Cooked Food Brought To
and to play with pickled watermelon rind. Delightful!' Growing up in Mumbai, Maunika
Gowardhan learned the secrets of home cooking, Indian-style. Now living in the UK,
Maunika is often asked, 'what do Indians cook on a day to day basis?' And, 'how is it
that you can rustle up a curry for an everyday meal when you're so busy?' The answer
is in chapters of this book. Hungry include recipes made from easy-to-find ingredients
for when you're starving and short of time. And Lazy contains recipes for when you
want something a bit slower, a bit comforting, but still straightforward. Indian food is
also about feasting, so when you have the luxury of time and want to put some real love
into a meal at the weekend, you can turn to Indulgent, or when you have friends and
family coming over then Celebratory is the chapter for you. Whatever your mood, Indian
Kitchen will inspire you to add Indian cooking into your weekly menu.
Named one of the top 20 new cookbooks of 2018 by the Independent An exciting
collection of recipes from the founders of the hugely respected Gunpowder restaurant.
In this beautiful book, complete with stunning photography, Harneet, Devina and Nirmal
have managed to capture the bustle and flavours of their childhoods in Kolkata, and the
intricacy of true homestyle dishes from across India. From Maa's Kashmiri Lamb Chops
(which have garnered outstanding reviews from many restaurant critics) to Wild Rabbit
Pulao, these exceptional recipes are impressively authentic, yet given a modern twist.
Throughout the book, the authors share personal anecdotes about their recipes and
give handy cheats to make things easier for the home cook, including time-saving tips
and alternative ingredients. With chapters covering Small Plates, Big Plates, Sweet
Plates & Drinks and Sides & Spice, Gunpowder is the perfect opportunity to create
some of these widely admired dishes in your own home.
From the acclaimed chefs behind award-winning Los Angeles restaurant Bavel comes a
gorgeous cookbook featuring personal stories and more than eighty recipes that
celebrate the diversity of Middle Eastern cuisines. NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY TIME OUT • “Ori and Genevieve manage to pull off a
style of cooking that is both familiar (and therefore comforting) but also new (and
therefore fresh and exciting). This is the sort of food I could live on.”—Yotam Ottolenghi
When chef Ori Menashe and pastry chef Genevieve Gergis opened their first Los
Angeles restaurant, Bestia, the city fell in love. By the time they launched their second
restaurant, Bavel, the love affair had expanded to cooks and food lovers nationwide.
Bavel, the cookbook, invites home cooks to explore the broad and varied cuisines of the
Middle East through fragrant spice blends; sublime zhougs, tahini, labneh, and
hummus; rainbows of crisp-pickled vegetables; tender, oven-baked flatbreads; fall-offthe-bone meats and tagines; buttery pastries and tarts; and so much more.
Bavel—pronounced bah-VELLE, the Hebrew name for Babel—is a metaphor for the myriad
cultural, spiritual, and political differences that divide us. The food of Bavel tells the
many stories of the countries defined as “the Middle East.” These recipes are
influenced by the flavors and techniques from all corners of the region, and many, such
as Tomato with Smoked Harissa, Turmeric Chicken with Toum, and Date-Walnut Tart,
are inspired by Menashe’s Israeli upbringing and Gergis’s Egyptian roots. Bavel
celebrates the freedom to cook what we love without loyalty to any specific country, and
represents a world before the region was divided into separate nations. This is cooking
without borders.
This New York Times Notable Book is “a real working guide to preparing the traditional
dishes found all over Greece” (Newsweek). Stretching from the shores of Turkey to the
Ionian Sea east of Italy, the Greek islands have been the crossroads of the
Mediterranean since the time of Homer. Over the centuries, Phoenicians, Athenians,
Macedonians, Romans, Byzantines, Venetians, Ottoman Turks, and Italians have ruled
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the islands, putting their distinctive stamp on the food. Aglaia Kremezi, a frequent
contributor to Gourmet and an international authority on Greek food, spent eight years
collecting the fresh, uncomplicated recipes of the local women, fishermen, bakers, and
farmers. Like all Mediterranean food, these dishes are light and healthful, simple but
never plain, and make extensive use of seasonal produce, fresh herbs, and fish. Passed
from generation to generation by word of mouth, most have never before been written
down. All translate easily to the American home kitchen: Tomato Patties from Santorini;
Spaghetti with Lobster from Kithira; Braised Lamb with Artichokes from Chios; Greens
and Potato Stew from Crete; Spinach, Leek, and Fennel Pie from Skopelos; Rolled
Baklava from Kos. Illustrated throughout with color photographs of the islanders
preparing their specialties, and filled with stories of island history and customs, The
Foods of the Greek Islands is for all cooks and travelers who want to experience this
diverse and deeply rooted cuisine firsthand. “The author has combined her reportorial
skills, scholarly interests and superb instincts as a cook who knows both American and
Greek kitchens to produce recipes that are simple, direct yet exciting.” —The New York
Times Book Review
Our Stories, Spices and Cherished Recipes
The Indian Cooking Course
Khazana
Sameen Rushdie's Indian Cookery
The Complete Indian Regional Cookbook
The Spice Tree
Indian Home Cooking to Nourish Your Soul
Essential North-East Cookbook

FEED YOUR SOUL WITH ASMA KHAN'S COLLECTION OF
AUTHENTIC INDIAN RECIPES ASMA KHAN STARS IN NETFLIX'S
AWARD-WINNING SERIES CHEF'S TABLEAward-winning restaurant
Darjeeling Express began life as a dinner party with friends; Indian
food lovingly cooked from family recipes that go back generations. In
this book, Asma reveals the secret to her success, telling her
immigrant's story and how food brought her home. The recipes pay
homage to her royal Mughlai ancestry and follow the route of the
Darjeeling Express train from the busy streets of Bengal, through
Calcutta, where she grew up, and along the foothills of the Himalayas
to Hyderabad. Platters of dishes boasting texture and intense flavor
encourage you to gather for a traditional dawaat (feast). Starting with
simple midweek Feasts for Two, Asma then reveals the way to quick
and easy cooking with less spice for Family Feasts. There are Feasts
for Friends, for when you want to show off a little, and Celebratory
Feasts. Many of the recipes are vegetarian, there are sweet treats and
drinks, too, and all feature alongside lesser-known recipes and stories
unique to Asma's family. This is more than just a collection of
delicious and accessible recipes, it is a celebration of heritage,
culture, community and quality. This is Asma's Indian Kitchen.
Drawing together the traditional recipes from different Indian
cuisines, Sameen Rushdie’s invitation to share in the pleasures of
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Indian cookery is irresistible. In Hindustani a good cook is one that
‘has special taste in their hands’, and the author demonstrates her
skill, knowledge and love of the food that is prepared and eaten in
homes, bazaars and eating houses of the subcontinent. Bearing the
needs of the modern cook firmly in mind, she explains her recipes in
full, where the dishes originate, how to use spices, how to balance
flavor, color and texture and offers suggestions for menus. Sameen
offers a marvelous array of meat, poultry and fish dishes, together
with vegetable creations which will give heart to cooks at the end of
their vegetarian repertoire. She explains where to find fresh
ingredients and how to store, prepare and use them, and makes it
clear which recipes are most suitable for the end of a busy day. She
takes up the cause of the potato with some sumptuous suggestions,
describes the intrinsic part daals play in an Indian meal, gives tips for
cooking chawal (rice) in pullao and biryani dishes and provides
recipes for chapattis, parathas and pooris. There is an excellent
introduction to spices; which explains their traditional groupings as
well as their medicinal value, and a section on relishes, raitas and
chutneys. Meethay—or sweet things—hold a special place in Indian
cuisine and recipes for these from the elaborate to the simple are
included. There is also a discussion of hot and cold drinks. Whatever
your degree of experience in the kitchen, Sameen Rushdie offers not
only clearly laid-out recipes, but a grasp of the actual thinking behind
different cooking methods. Her menu plans and ideas about color,
textures and flavors are a delight, and a meal prepared under
engaging instruction will be a revelation to all who enjoy Indian
cookery. Covering meat, poultry, and fish, as well as vegetables,
chutneys, relishes and sweet dishes, Sameen Rushdie’s book will be a
revelation to all those who enjoy Indian cookery.
Describes Lebanese cuisine and shares traditional recipes for main
and side dishes
'[Cyrus has] distilled years of experience in the kitchen and at the
table to guide even the most spice shy.' - Independent Make delicious
vegetarian and vegan Indian dishes from a range of just 10 spices.
Indian food offers a huge choice of naturally vegetarian and vegan
dishes. In this new collection, Cyrus Todiwala serves up easy, fullflavoured recipes for everything from breakfast and brunch to simple
suppers, from warming soups to veg-packed curries and daals. With a
spice box of just 10 favourites, you can whip up simple home-cooked
dishes such as Spiced Aubergine and Tomato Frittata, Sweetcorn,
Celery and Coconut Chowder with Almonds and Baked Tandoori-style
Cauliflower with Couscous and Spinach & Garlic in no time at all.
Nightingales and Roses
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How eating well can lift your mood and bring you joy
Gunpowder
The Epicure Cookbook
The Collected Food Writings of Vir Sanghvi
Hill Country Recipes from the Heart of Sri Lanka
Explosive flavours from modern India
Happy Food
Learn the secret to incredible homemade curries for National Curry Week. From the founder of
Mowgli and BBC's Top of the Shops and Recipes That Made Me. Cook authentic curries at home
with Nisha's 4 simple steps and delicious, family recipes. Nisha's infographic spice trees show you
which spices and ingredients always go together in the Indian kitchen while Nisha’s recipes for
generous, flavoursome food bring the flavour pairings to life. 'Nisha’s book is brilliant - stunning
recipes' Tom Kerridge
In Thali Indian cook and social media star Maunika Gowardhan serves up over 80 easy and
accessible recipes that show you just how simple it is to create a Thali at home. The word 'Thali'
refers to the way meals are eaten in India; where a mixed selection of delicious dishes are served
together on one platter. They offer a wonderful way to experiment with Indian flavours and dishes
and to discover the rich and diverse range of this cuisine. From familiar and classic Indian dishes like
Tadka Dal and Matar Paneer alongside less familiar ones such as Pomegranate Spiced Chicken and
Konkani Jackfruit Stir-Fry, these recipes will encourage you to explore the varied and vibrant range
of food, flavours and textures across the Indian subcontinent, and give you the confidence and skill
to create your own perfect thali. Featuring a thali inspiration section at the end which showcases four
stunning regional thalis to recreate at home, as well as menu ideas to help you mix and match recipes
as you like, Thali is a joyful and creative approach to Indian home-cooking that will excite and
inspire.
Wholesome recipes, bold flavours and easy cheats to create a true taste of India in a modern kitchen
'20 Best New Cookbooks of 2018' Independent '3 Comfort Food Cookbooks For Autumn'
Huffpost UK 'Her style of simple yet delicious Indian recipes will take you on a journey through this
extravagant cuisine' Dr Rupy Aujla Food writer Mallika Basu grew up enjoying exotic flavours from
across India in an unconventional, bustling home in Kolkata – and then spent years recreating them
in a London kitchen. Now she shares those recipes, techniques and shortcuts so you too can cook
wholesome, real Indian food simply. Embrace weekday dinners with lightly spiced fish curry, wokfriendly Goan chilli beef fry or silken kofta curry made with packs of ready-rolled meatballs. For
leisurely weekends, tuck into a feast of Vindaloo pulled pork; give your Sunday roast a sumptuous
twist with spicy marinades, or enjoy a whole roasted cauliflower encrusted with nut butter. And
that's before you even think about swirling dosa and more for a full-on Indian brunch... Mallika's
recipes respect the past and celebrate the present in an easy and informal way that will broaden your
understanding of Indian cooking, and inspire you to return to these simple recipes time and time
again.
The best recipes from Penang, an island obsessed with food. Penang is an explorer’s dream and a
food-lover’s paradise. It’s the nasi lemak or kaya toast eaten for breakfast, served with a hot cup
of kopi ‘O’ (black coffee), at one of the city’s bustling food courts. It’s the rejuvenative laksa
after a morning’s sight-seeing, followed by a cooling cendol in the afternoon heat. It’s the char
kuey teow prepared in a flash at one of the many late-night hawker stalls, washed down with local
beer. Like the island itself, Penang Local celebrates the traditional cuisine that is cherished by locals
and fervently adored by visitors, while embracing the multicultural influences that continue to shape
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this vibrant and historic food scene. Penang Local is packed with delicious yet approachable recipes,
so you can recreate the magic of Penang at home.
The Foods of the Greek Islands
The first ever cookbook from the much-loved Indian restaurant
Indian Kitchen: Secrets of Indian home cooking
Parwana
Easy Indian vegetarian recipes from just 10 spices
Tiffin
Recipes from the Persian Kitchen
Cooking and Culture at the Crossroads of the Mediterranean
From Punjabi tandoori dishes to Goan coconut fish curries, updated
edition of the award-winning book.
India: The Cookbook is the first comprehensive guide to Indian
cooking, with over 1,000 recipes covering every aspect of India's
rich and colourful culinary heritage. Unlike many other Indian
cookbooks, it is written by an Indian culinary academic and
cookbook author who lives and works in Delhi, and the recipes are a
true reflection of how traditional dishes are really cooked all over
India. They have been carefully edited to ensure that they are
simple to follow and achievable in western kitchens, with detailed
information about authentic cooking utensils and ingredients.
Indian food has been hugely popular in the UK for many years, and
the appetite for Indian food shows no sign of diminishing. Now, for
the first time, a definitive, wide-ranging and authoritative book on
authentic Indian food is available, making it simple to prepare your
favourite Indian dishes at home, alongside less well-known dishes
such as bataer masalydaar (marinated quails cooked with almonds,
chillies and green cardamom), or sambharachi kodi (Goan prawn
curry with coconut and tamarind). The comprehensive chapters on
breads, pickles, spice pastes and chutneys contain a wide variety of
recipes rarely seen in Indian cookbooks, such as bagarkhani roti (a
rich sweet bread with raisins, cardamom and poppy seeds) and
tamatar ka achar (tomato and mustard-seed pickle). India: The
Cookbook is the only book on Indian food you'll ever need.
SHORTLISTED FOR THE JANE GRIGSON TRUST AWARD 2019 'The
Island Kitchen has lifted my spirits and made me hungry and happy
in equal measure' Nigella Lawson This ravishing cookbook will take
you on a journey around the Indian Ocean islands, to taste the
flavours of the colourful markets of Mauritius, the aromatic spice
gardens of the Seychelles, the fishing coasts of the Maldives, the
lagoons of Mayotte and the forests of Madagascar. Selina
Periampillai, born in London but of Mauritian descent, celebrates
the vibrant home-cooking of the islands, with dishes such as Sticky
chicken with garlic & ginger, Mustard- & turmeric-marinated tuna,
Seychellois aubergine & chickpea cari, and Pineapple upside-down
cake with cardamom cream. With 80 simple recipes for everything
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from quick mid-week suppers to large rum-fuelled gatherings, and
beautiful food photography and illustrations, this book will take you
straight to the warm, welcoming kitchens of these beautiful islands.
Discover the flavours of the North-East If there is one part of this
country that is yet to be discovered, at least in terms of its cuisine,
it is the North-East. The kitchens of the North-East are the source of
an extraordinary range of dishes that blend tradition and
innovation in unexpected ways. The basic tribal diet of jungle
produce has, over the years, been influenced by various other
communities—the Thais, who once ruled over some parts of the
territory; the Chinese, because of their proximity; and the Bengali
migrants—and it is this unusual combination that makes the food of
this region unique in India. With a variety of new recipes from the
eight states of the North-East—now including Sikkim—this updated
cookbook will help you transform the most ordinary meal into an
exotic experience.
The Island Kitchen
Indian Cookery Course
Dishoom
300 Classic Recipes from the Great Regions of India
Masala
Recipes from an Indian Family Kitchen
Jikoni
Good eating requires mouth-watering recipes and The Epicure Cookbook
provides more than 130 of them! Here is a gamut of cookery, the seeker
will find a choice of soups, of egg, rice, meat and fish dishes,
desserts, snacks, pickles and much more. Though the range described is
derived from the rich heritage of both Indian and Western cuisine,
many of the recipes are Ummi Abdulla s own creation.
The best Indian food is cooked (and eaten) at home. Real Indian food
is fresh, simple, and packed with flavor. In Made In India, Meera
Sodha introduces you to the food she grew up eating every day. Unlike
the fare you get at your local Indian takeout joint, her food is
vibrant and surprisingly quick and easy to make. Meera serves up a
feast of over 130 delicious recipes collected from three generations
of her family. On the menu is everything from hot chapatis to street
food (chili paneer; beet and feta samosas), fragrant curries (spinach
and salmon, or perfect cinnamon lamb curry) to colorful side dishes
(pomegranate and mint raita; kachumbar salad), and mouthwatering
desserts (mango, lime, and passion fruit jello; pistachio and saffron
kulfi). Made In India will change the way you cook, eat, and think
about Indian food forever.
'[A]n inspired new cookbook'
Indian family food with heart My Ammu, mother, is the centre of our
family. This book is a tribute to the simple home-cooking from her
kitchen in Calcutta. These dishes will bring warmth to your kitchen
when you need a quick meal or dish to share with your family and
friends. This is the food I cook for my family every day, meals to
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comfort, restore and nourish. I give these recipes to you, with love.
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