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THE RECIPES|

Dinner on the Spice Route ==~

Colin Cowie's vibrant Indian feast: sweet-and-sour
Mango cocktails, fragrant spinach and herb rice, snappy
shrimp curry., and citrus-spiked bananas over snowy
coconut sorbet (for story. see page 238).
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L0 Sorinet

T bis dessert can be made up te 24 bowry in
advance, o i85 an easy wary to end & meal

g up sugar

43 cup fresh orange juice

2 cup fresh lime jusce

Zest of | orange, removed with a
vegetable peeler and julienned

Zest of | ime, roemoved with a
vegetable peeler and julienned

§ firm-ripe bananas, peeled
and cut into Y-inch-thack slsces

2 pints coconut sorbet
2 pint blackbernies, for garnish
Mint sprigs, for garnish

In a heavy-bottom saucepan, bring
sugzar, orange juice, and lime juice to a
batl. Continue to boil 6 to 7 minutes,
untal sugar has lightly caramelized and
syrup is light golden brown in color

Meanwhile, in a small pot of boiling
water, blanch orange and lime zests
separately, 2 minutes each. Drain and
transfer zests to a large bowl, Add
bananas and toss geatly to combine

Pour syrup over banana mixture
Let cool, cover, and refrigerate at beast
3 hours, or up to 24 hours.

To serve, place a Vo< up <0op of
sorbet into cach serving bowl and top
with banana mixture, Garnish with
blackbernies sndd a sprig of mint
Mabes 6 servings

MANgo S Ok 1
If you can't fimd mamgo puree (oftes sold in
SRPUI comtaimers) i your local supermarbet
try the frozen puree from lepicerie.com

Y cup vodka (preferably Grey Goase)
“ cup Cointreau

2 cups mango puree

S cup lime juice

Fresh mango wedges, for garnish

In a large glass pitcher, combine

all ingredients; relfnigerate until cold
Serve chilled, in cockeail glasses,
garnished with fresh mango wedges
Makyes 6 xrovngy

urned Red Lennl

ind Swiass Chard Soup

Serev with a dollop of yogurt and & variety

2 Thsp. olive oul

I large onmion, thindy shiced

S tsp. curry powder

W osp. ground red (cayenne) pepper

§ cups vegetable broth

1 (1-pound) bunch Swiss chard, tough
stalks remwved, coursely chopped

2 cups (abour 14 ounces) dried red
lentils

I (15-0unce) can chickpeas,
rmed and drained

L tsp, salt

6 Thsp. thick Greek yogurr,
thinned with 2 Thsp, water

I red or green jalapedio chili,
stemmed and thinly sliced

I lime, cur into 6 wedges

Heat oil in large, heavy saucepan over
medium heat. Add onion; cook, stirring
frequently, uneil lightly golden, about »



10 minutes. Stir in curry and red pepper.
Add 4 cups broth and chard; increase
heat and bring 1o 2 boal, stirring until
chard s wilted.

2 Stir in Jennils and chickpeas, Reduce
heat to low; cover, and simmer 16 to 18
minutes, seiering ewice, until keneils are
tendder,

3. Remove from heat, Puree half the
soup (about 4 cups) it i blender or food
Processor; return puree 1o pot. Stir in
remaining 1 cup broth and salt, and warm
over low heat 2 minutes.

4 Divide soup among 6 bowls. Drizzle
about | Thsp. thinned vogurt over

each serving. Gamish with a few slices
of jalapenio and a lime wedge.

Mskes 6 servings.

Tomato and Omon Rata

'3 cup red wine or cider vinegar

2 Thsp. olive oil

2 Thsp. water

1 Thap. sugar

Y2 tsp. salt

Y4 tsp. freshly ground black pepper

3 large ripe tomatoes (about 2 poands),
stemmed, seeded, and diced

2 medium white onton, fincly
chopped

2 Thsp. chopped fresh cilantro

1 small jalapedio chili, seemmed,
seeded, and chopped

In a medium bowl, whisk vinegar, oil,
water, sugar, salt, and pepper until
blended. Add remamning ingredsents and
ross until well combined. Cover and
refrigerate at least 2 howrs, or up to 24
hours, before serving, Serve chilled,
Aluckes 3 cups

Yogurt and Cucumber Raita
Any kind of yogurt will do for this recipe.
bt for u richer, creamsicr result, try using the
Greek variry.

1 large cocumber, peeled, halved
lengthwise, seeded, and very thinly
shiced (or '3 large seedless hothouse
cucumber, thinly sliced)

I cup plain yogure

2 Thsp. chopped cilantro
12 tsp. sale
Ground white pepper, to taste

In a serving bowl, mix all ingredients.
Cover and refrigerate up to 24 hours
Makes 2 cups

Mango Chutney

I you're making this chatmey. you may a5
well make u lot of st — leftovers lust up to two
months im u refrigenated. airtight comtainer.
Use them to dress grilled meats or seroe atop
gt cheese or aride bard, aged checser.

6 large, firm-ripe mangoes
(about 6 pounds), peeled, pitted,
and cut crosswise into thin shices
1 cup cider vinegar
1 cup firmly packed light brown sugar
10 garlic cloves, peeled and thinly sliced
1 (l-inch) picee fresh ginger,
pecled and thinly sliced
| tsp. ground red (cayenne) pepper
13 tsp. sale

1 Place ingredients in a 4-quart heavy
saucepan over medium-high hear and
bring to a bosl. Reduce heat 1o low and
simmer | hour, uncovered, stirring
occasionally to prevent sticking, unril
chutney thickens.

2 Remove from heat and transfer 1o

a bowt; allow to cool. Store in an airtight
jar and refrigerare until ready to serve,
Maker abows 5% cups.

Samosas in Lettuce Cups

with Chili Sauce

Colin prefirs the Lamb samsosar (S10 per
dozen), vogetalle wamosas (89 per dozew), and
ebils awce (S350 for 8 ownces) from House
of Audré (bowseofuudre.com). Or look for 4
frozem varicty in your vapermarket. The
samasay can be cooked up to 2 hours abead
wad served at room temperature.

12 frozen samosas

Vegetable oil, for frying

12 small butter etruce leaves,
washed and dried

Chili sauce, for serving
12 small sprigs cilantro, for garnish

I Remove samosas from freczer S minutes
before ready to cook. To cook, fill a lange
skillet with % inch vegetable odl and
place over medium heat. Attach a

fry thermometer to side of skiller; heat
oil 1o 350",

2 Add samosas in a single layer to hot oil.
Fry 2 to 3 minutes per side, until golden
brown Gif samosas stast to burn in spots,
lower heat), Transfer samosas from odl
with a slotted spoon 1o paper towed; drain.
1 To serve, place each samoss on &
lettuce leaf; rop with a gencrous amount
of chili sauce and garnish with cilantro,
Makes 6 servings.

Shrimp Curry
Cuerstems moasale is a Bewd of wup to 12 difforent
spoces that eeigimated im morthern Indie. If you
Buree store-booghy musala, you cam wse it in
Place of step owe. Fresh curry leaves, femugreck
secds, amid Wack mustand seeds are available ut
Ealustyans.com.
Garam masala:

2 tsp. ground corrander

1 esp. ground cumin

4 tsp. ground red (cavenne) pepper

4 tsp. ground turmeric
Curry.

§ large fresh tomatoes (3 pounds),

cored and cut into chunks
3 Thsp. pecled, chopped fresh ginger

2 Thap. tomato paste
3 Thsp. lemon jusce (aboat | lemon)

4 Thsp. olive oil

I Thap. cumin seeds

2 tsp. fenugreek seeds

2 tsp- black mustard seeds

2 large onions, finely chopped

3 lasge fresh green chilies tsuch as
poblano, Anaheim, or New Mexico),
stemmed, seeded, and diced

10 curry leaves

3 Tosp. chopped garlic

2 Thap. garam masala Geboov)

2% pounds pumbo shrimp
(about 12 shrimp to a pound),
shelled and deveined »



1tsp. salt
b2 cup chopped cilantro
2 limes, shced into 6 wedges

1 To make masala: Mix spices in 2 small
cup until blended. Set aside.

2 To make curry: Putee tomatoes, ginger,
tamato paste, and kemon puice m a
blender untdl smooth. Sct aside

1 Heat 3 Thsp. o4l in a large, deep skillet
over medium heat; add cumin, tenugreek
secds, and mustard seeds. Fry Tro

2 mimstes, stirnng constantly, until they
begin to pop (be carcful not to buen
them). Add anions, chilics, curry leaves,
gardic, and 1 'Thsp. masala; cook & minures,
STITING OHCE OF TWiKe

4 Stirin tomato mixture: bring o a boil,
Reduce heat to low amd simmer,
uncovered, 20 minutes, or until curry
resembles a thick grave

% Meanwhile, in a large bowl, toss
shrimp with salt and remaining 1 Thsp.
masala until coated, Hear remaining
1'Thsp. oal in a karge nonstick skillet over
high heat. When odl is rippling, add 10
shrimp and sear 20 seconds per side, untdl
shrimsp firm up and ruen pink (they will
still be raw in center). Remove to a plate,
Sear remaining shrimgp in 2 more batches.
& Stir shrimp into tomato maxruee; cook
an additional 3 minutes, or until shrimp
are fully cooked through {cut one with

a knife to check doneness). Transfer
cutry to a serving bowl and sprinkle with
cilantro. Serve with hime wedges.

Makes 6 wrying:

Masala-Spiced Chickpeas
If you Brve store-bought manal, you cam use
it i place of step one

Garam masala’
2 tsp. ground coriander
1 tsp, ground cumin
4 tsp. ground red (cayenne) pepper
4 evp. ground curmeric
Chickpeas:
4 cup vegetable onl
2 cups finely chopped onion
2 (15-ounce) cans chickpeas,
rimsed and drained

Strategies and Details Tor

Fashion

1 tsp. coarsely ground black
pepper

Sorsp. sale

1 tsp. fresh kemon juice

L4 cup chopped fresh cilantro,
for garnish

1. To make masale: Mix speces in a small
cup until blended. Set aside.

2 To make chickpeas: Heat ol ina
nonstick frving pan over medium-high
heat. Add onions and sauté until light
brown, 8 to 10 minutes. Add masala; stir
1 mimute, or until spices become fragrant.
1 Stir in chickpeas, pepper, salt, and

1 Thsp. water. Cook over medium heat,
stirring copstantly, 7 minutes, or until
the first few chickpeas begin to splie,

If mixture becomes dry, add additional
warer, | Thsp. at a time; curry should

be moist but not savcy.

4 Remove from heat, and stie in lemon
pusce. Garnish with chopped cilantro,
Makes 6 servimgs.

Green Rice

2 cups trimmed, loosely packed
spinach, rinsed and dried,
or 5 ounces (13 package) frozen
cut-leaf spinach, thawed

'3 bunch fresh flat-leaf passley
(about I cup), stemmied, washed,
and dried

12 bunch fresh cilantro (abour 1 cup),
stemmed, washed, and dried

143 tap. salt

2 Thsp. olive oil

2 cups basmati rice

Y4 cup wasted pine nuts, for garnish

1 In a blender, purec spinach, parsley,
cilantro, salt, and % cup water until
smooth,

2 Heat oil in 2 heavy saucepan over
medium heat; add noe and cook 2 minures,
stirring constanthy, until coated and lightly
toasted (nee will smell fragrant),

1 Stir in spinach mixture and 22 cups
water and bring to a boil; reduce hear to
low, cover, and simmer 16 to 15 minutes.
or until most of liquid has been absorbed,
SUITINg ONCE OF twice,

Beauty

4. Remove from heat. Let rest 5 minutes.
Fluff with 4 fork and serve topped with
roasted pine nuts.

l'np v Seed-Crusted
Cauliflower

White poppy scods and nagellu seeds (also
Enomon ws kalowfs or Bluck omion reeds) are
wostilable at balustyars com.

3 Thsp. black or white poppy seeds

6 or 7 small dried hot red chilics,
like Japone oe Thai G stemmied,
seeded, broken into picces, and
3 or 4 whale chilies)

15 tsp. ground turmernic

11sp, salt

1 tsp. sugar

1 medium-size cauliffower (about
2 pounds), cut into Y2-inch florers

3 Thsp. vegerable ol

2 tsp. nigella seeds

2 bay leaves

1 Grind poppy sceds and chili paeces in a
spice or coffee grinder until they form a
fine powder; transfer to a small bowl and
mix with 6 Thsp. water to form a paste.
Ser aside.

2 In a medium bowl, combine turmernic,
12 tsp. salt, and Vs tsp. suggar; add cauliflower
and ross until evenly coated, Set asade.

1 In alange nonstick skiflet, heat 2 Thsp,
oil over medium-high heat, When odl

is hot, add caclifiower and stir-fry 4 to

6 minutes, until it begans to brown in
spots; remove with slotted spoon to
baking sheet lined with paper towels.

& Add remaining 1 Thsp. oil to skillet
over medium heat. When oil is hot, add
nigella seeds, bay leaves, and remaining
whole chilies. Stir-fry 15 seconds, then
add poppy seed paste. Stirfry | to

2 minutes, until fragrant; stir in
cauliflower and remaining 1% tsp. cach
salt and sugar until cauliflower is coated.
5 Add %3 cup water; bring to 4 boil.
Cover, reduce heat to low, and simmer

6 minutes, strring ance of twice, until
cauliflower is just tender and savce is
absorbed.

Mabkes 6 servings. @



