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‘Curries and Bugles remembers ‘The Raj’

It was called “The Raj" — a time
when England, at the helght of Its co-

Though modern Britalng are not

knnwn for taking cullnary risks, the ~

and Vlctorians loved

lonial pawers, the opu-
“lent Indian with a

paternallstic but iron hand.

« . The TV serles “The Jewel and the
Crown" and the film “A Passage to
:India” glimpsed the colllsion be-
“tween two distinctively different
"cultures. Now, [n «#Curries and
Buglu A Memolr and Cookbook of
the British Ra)” (HarperColllns;

"1990; $25; black and white illustra. *
tlons throughout, plus eight pages of .

cotor), Jennlfer Brennan {lluminates
-thls era with details of those most
.revealing of social activitics, cook-
‘ing and eating.
. Brennan Is a third-generation “In-
.dia-hand” and the daughter of a Brit-
+Ish major-general. She llved there
from 1936 through World War II and
.the early, turbulent days of rising In-
lan natlonallsm — the end of the
-Ra). Her own memorics, those of her
"mother, and much meticelous re-
mmh make “Curries and Bugles”
‘part memoir, part social history and
1part cook
Isolated from home, the British
‘socialized relentlessly, in scasonal
1cycles domlnated by the subcon-
- tUnenl’s sweeplng changes of weath-
‘er, “Currles and Bugles,” in 10 chap-
*ters, covers such colonlal diversions
;as breakfasts “large and small,"”
“chitdren's fare, and buffets and other
“grand tamashas” (blg cvents).
“Plenics and Shikars” deals with
- outdoar meals, “Mcals on the Move"
detalls food on Irains or other modes
of transport (the British seemed to
-be constantly on the move, as they
sought rellef from heat, dust and
monsoons), and "A Proper Tiffin”
glves recipes for lunches modest and
" otherwise,
“DINING OUT and In" covers
grand dinner partles both at home
.and In the regimental mess, “The
*Raj Preserved” details the chutneys
-and pickles so dear to Yhe English
:palate, and “The Raj at Tca Time”
_ilustrates - the changes India
wrought on that most British of rltu-
als.-

N d and hotly splced food,
and far frem taming Indla’s exotic
Iare, they often preferred It zestler
than the natives did. The reclpes in
“Curries and Bugles” thus contain
authentic Indian color and fire,
joined occaslonally by a nostalgleal-
ly English or Scottlsh dish, with both
sorts of reclpes changed Inevitably
by ttie cultural mix.

Among the reclpes are Cool Green
Almond and Watercress Soup,
Kedgeree of Smoked Haddock,
Meclon and Chutneyed Shellflsh, mitd
and .creamy lamb-based madras
Club Quoorma, vlolently flattened
and grilled Steamroller Chicken, and
Raised Game. Ple. Desserts include
Ginger Souffte, Granny Whitburn's
Pound Cake and the Buculla Club
Souffle. Lady MacFarquhar's Toma-
to Chutney adds relish (but no more
50 than the chutney of Colonel
Skinner), and A Classic Gimlet, His
Highness's Champagne Burra Peg or
The Sargodha Club's Tennis Cup all
help cool the heat of the noonday
sun.

“Curries and Bugles" also contains
& detailed discussion of the essential
herbs and spices of Indlan cookery
(it was, after all, England’s urge to
control the spice trade that flrst lead
her to subdue India), as well as a
glossary of colorful colonizl words
and phrases.

Whlle many of the technlques are
authentic, the Britlsh, their cooks
and the author have all made adap-
tations (hat. render these recipes
suitable for modern kltchens every-
where,

Though Brennan {author of “The
Original Thai Cookbook,” “The Cul-
sines of Asia” and “One-Dish Mcals
of Asla”) has lived all over the world
and held many different jobs, from
hosting the Beatles In Hong Kong to
teaching Indian and Sautheast Asian
cooking in her own school In Los An-
geles, she remalns at heart an “old
India-hand.”

dJennifer Brennan, third-generation “India-hand,” has written
her newest cookbook, “Curries and Bugles,” about the time
when England ruled the Indlan sub-continent.

WHITE PILAFF WITH PINE NUTS l teaspoon salt
6 green or white card, pods  sugar
One 3-Inch stlck of melted ghee

8 whole cloves

2 bay leaves

5 tablespoons vegetable ofl

2 large onlons, peeled and finely
chopped

23 ounces (3 cups) bcst-qnullty long-
grain rlec (preferably Basmati),
washed well, then drained and dried

butter) .
3 ounces {1 cup) plne nuts

1. FIll a kettle or medium sauce-
pan with water and place it over
high heat for use in Step 5,

2. Place the cardamoms, cin-
namon, cloves and bay leaves in a

amall sguare of cheesecloth or mus-
lin and tic It into a little bag with

atring — much as yod would make a
* bouquet garni. Set it aslde for usc In
Step 6.

3. Place a large, heavy saucepan
(with a tight-fitting 1id) over medl-
um-high heat and add the ofl. When
the oll Is up to temp: add the

dissolved ln 4 flutd ousces of the
shove m!

% teazpoon vanilla extract

16 fluld ounces heavy cream

6 glace cherries, halved

3 tablespoons blanched, slivered al-

monds
1 %.inch plece of angelica, sliced
into .

onfons and {ry, stirring constantly,
unti] they are translucent and shiny
but have not turned golden.

4. Now add the rice and thorough-
ly stie It until every grain is coated,
Pour In enough water to cover the
surface of the rice by 1 % Inches.

5. Measure In the salt and add the

* bag of spices. Cover the pan and

bring the rice mixture to a boil, Res
duce the heat to low and let it
simmer for 20 minutes, or until the
rice Is just cooked.

6. Remove (he lid and dlscard the
aplee bag. Now add the sugar and
ghee, blending them Into the grains.
Stir In the plne nuts and turn the pl-
1aff on to a large serving platter..
Serve at once.

Notes: If you postpone serving
the rice for some time, you may
keep it warm in a fow oven, cov-
ered with a damp cloth.

TIPSY LAIRD

Passed to my mother by a mem-
ber of the MacDonald Cian, thls
Scottsh reclpe for trifle is just a Jit-
tle different from others. The dlffer-
ence Is, of course, the noble liqueur,
Drambule, Let the trifte grace your
buffct table with the other desserts
and I promise It will disappear be-
fore most of the others.

1. Spread all the fingers with a
coating of raspberry jam. Line a 6-
quart {(approximate) glass bow! with
them, standing up, jam-side inward.
Sprinkle the raspberries over the
sponge fingers. Comblne the sherry
and 4 tablespoons of the Drambule
and pour it over the sponge and fruit.
Cover and chlll while you make the
custard,

2. Stir the egg yolks and sugar to-
gether in a small bowl. Scald the
milk in the top of a double boller and
stlr about 2 tablespoon of . the hot
milk into the yolk-mixjure. Pour the
cgg-yolk ‘mixture into the upper
saucepan with the milk and stlr it
constantly untll It thickens to the
conskstency of heavy cream but does
not sct {approximately 15 minutes),
adding the cornflour mixture to has-
ten the thickening.

3. Remove the custard from the
heat and place the pan In a large
bowl filled with ice. Stir In the vanll-
la and let It cool and thicken for
about 10 minutes, sticring from time
to time to avold a skin forming on
top, Pour the custard- over the
chilled cake and frult mixture and
cover the bowl, returning it to the
refrlgerator.

4. Refrigerate a whisk and mixirg
bowl. Beat or whisk the cream until
it forms stiff peaks. Add the remalin-

12 ounce aponge fin-
gers/ladyfingers, each lplll In half
16 aunces good raspberry jam

2 small boxes of fresh raspberries,

. washed and dralned -

8 fluld ounces sweet sherry

8 tablespoons Drambuie

7 egg yolks, beaten

2 % ounces (% cup) sugar

1 piat milk

1 tablespoon cornflour/cornstarch

Double your closet usage

can for a free-at- horne COI‘ISI"KB(!OI‘\ or visit our showroom

CLOSETEC”

ing 4 of Drambule and
continue beating for several more
scconds unth [tis blended in.

5. Spoan the cream over thescus-
tard. Smooth the edges and decorate
with the cherres, almonds and an-
gellea. Cover and refrigerate until
you are ready to serve. Scrves 8-10.

Notes: You may like to add a
tayer of peeled and sliced fresh
peaches over the raspberries.
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Select Group of Country Furniture

You'll love the timeless beauty of this
“Country Classle” grouping. Each plece ls
master crafted with extra flrmm cushions,
solid vak tdm & frames, built-ln legs and
steel spring construction. Complimented
with coordinated, ruffled decarator pillaws,
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