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charcoal. But if you really want _
an authentic Tandoor oven, the
folks at Namaste Plaza in
Farmington Hills can help.
Sandhu opened Shan-E-
Punjab five years ago. It's popu-
Iar among business folks and
familics. Often ordered dishes
are ones tedious to make:
Chicken Masalg, and spicy veg-
ctable bowls called Malai Kofta.
‘Those dishes are caten with
Naan or white basmati rice and

milk and sugar. The Lassi bal-
ances the spice that isn't as hot
as some might expect it to be.

Many Indian dishes are relat-
ed by spices. All along the
_northem plain, from Punjab
through Uttar Pradesh and
Bihar, a vasicty of (lours are
used to make chopati, Naan
and other closely related
breads, In the rafn-swept
regions of the north-eastern
arca many varictics of rice are
used. There are authentic ways
to prepare meals, and some
modern shorteuts. The recipes
can be prepared in any stan-
dard kitchen,

sweet drinks called Lassi, A Tundoor isn't required.
which consist of mango, yogurt,
Best Cookie in Southfield, can compete in
Bakers from all over the seven categories - Best ,
metro Detroit area have taken Dccon\led Best Chip, Best
on the chall of e Chip, Best Bar

for the title of favorite cookic
for the fourth annual “Cookics
N’ Dreams” cvent, 5-8 p.m.
‘Thursday, Oct. 24 at the
Somerset Collection in Troy.
Proceeds benefit the Camp
Mak-A-Dream Michigan
chapter, a cost-free camp for
children and young aduits
with eancer. Bakers, including
Jackic Scher of Scher Delights

Cooklc. Best Chocolate
Cookie, Most Unusual Cookic
and Best Cookic overall,

‘The event will feature
milk and coffec bar, children's
entertainment and simple
dinner fare, Tickets are $55
for adults, $200 for patrons.
Children under 17 pay their
age. For information, or tick-
cts, call (248) 540-1768.
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Exotic spices key to many Indian dishes

MaLat Kosra
Minced veqetable croqueltes
deep lried and el 1o simmer
inatreamy sauce

For the Kofta:

1172 pounds potatoes
2{ablespoon each of crumbled
paneer, khoya and thick
ceeam ({ried cheese from

Indian grocers)
45 cashew nuts, chopped
1 tablespoon raisins
2:3 finely chopped green chilies
1/4 1easpoon sugar
11easpoon coriander powdes
1teaspoon cumin powder
1teaspoon red-chili pawder
112 teaspoon cardamom powder
Salt according to taste
3 tablespoon cooking oil or ghee
(clarilied butter from tndlan

grocen)
Oil for frying the kolfas
For the gravy:
2 medium onions, chopped
3 qarllc pods, crushed
1teaspoon ginger, crushed
3Jarge tomatoes pureed
1teaspoon red-chili powder
172 teaspoon garam masata pow-
der (from Indi2n grocers}
1f2 teaspoon cotiander powder
1/2 teaspoon cumin powder
2

onions, ginger, garlic and the
poppy seeds and (ry in 3 table-

ns of oil untit brown. Add

¢ purced (omiatoes, peanuts
und masaln powders. When the
gravy will begin to thicken, add
some Malai (ercam) to thicken it
some more, Mix in some water if
necessary. When the gravy comea
toaboil, add the koftas. Heat
through and serve,

Recipe from:
httpfwwew.ruchiskitchen.com/refer-
encehtm

TANDOORI CHICKEN
12 Chicken drumsticks and/or
breast pieces (skin removed)
1 ¢up plain yogurt or 2 cups Bul+
. termilk

1172 tablespoan red chili powder

1tablespoon ginger powder”

2 tablespoon corlander powder

1tablespoon garlic powder

1tablespoon cumin

172 tabtespoon Garam masala

Meat tenderizer (optional}

2tablespoons salt (use less if
tenderizer contalns salt)

Lemon juice, {opticnal)

Prick the chicken pieces with n
fork alt over, Apply the tenderiz-
er 1o the chicken pieces and let it
stand for an hour or so, The

pawdered poppy
seeds

1tablespaons grounded
peanutsfcashew nuts

The koftas should be put into
the gravy just before eating. Boil
the patatoes till tender. Peel,
mash and add salt, Set aside. Mix
other ingredients for the kofta
into a puste. Make rounds of the
potato dough and place a little of
the prepared mixture in the cen-
ter of each round. Scal the edges
and shape into koftas. Deep (ry
each kofta till golden brown.
Drain and keep aside. Blend

Here is a complete glossary

When walking Into an Indian market or
restaurant your sense of smell might be
the first sense stimulated. Enjoy the
aroma of fresh spices.

While shopping fos ingredienls or order-
ng oft a menu some items will be Yabefed
In Kindi - keep this quide with you when
shopping or ordering at a Northera Indlan
style restaurant.

Ve galhered Information from local indian
Grocers, chet Gajjan Sandhu of Shan-t-
Punjab restaurant in Garden City, and
CuisineCuisine.com

W Punjab ts Northern Indian style food,
like the dishes fealured in foday’s article,
Horihern style Is commonly breads
stutfed with potato or peas, one of two
rich vegetable alsheu <chicken dish,

‘Tuke a wide and deep
bowl deep enough to hold all the
chicken pleces.

Add the yogurt plus one-cup
water or the buttermitk with no
water into the bowl. Add all the
spices from nos. theee through
cight into the how] and stir. Now
add the chicken pleces into the
mixture, so that they are all cov-
cred with the paste/mixture.
Cover the bowl with alid and let
stand for 6 hours. To grill the
chicken, apply melted butter to
the chicken pieces with a brush
or spoon all over and you are
ready to grill the chicken on the

W Garfic - Lasun

W Red chill pepper - 1al Mirchl
I Wustard seeds - Rat/Sarson
W Tamarind - Imii

I Green hot chilies - Hari Mirchi
W Cardamom © Elaichi

B Dried coconut - Xopra

W Garllc - Lahsun

W Cloves - Lauki

W Com - Makai

M Red lentils - Masoor (dal)
W Green peas - Matar

8 Salt - Namak

W $plnach - Palak

M Coltage cheese - Paneer
W Potato - Aloo

I Chickpea flour - Besan

grains and Most rice is long
qrain ot aromatic Basmali rice.

1 you have a seatilive stomach take care
because Indian spices are hot,

W Allspice - Kabeeb Cheent

W Satfron - Keser

M Corlander seeds, powder - Ohania

M Coconut miik - Harail Ka Doddh

W Fenned - Saunt

M Clanamon - Tul/Dalchini

M Curry leaves - Kaddipalta

W Glnger - Adrak

It's Fall At ACORN, So Our Prices Fell!
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M Yoqurt - Dahi

M Cinnamen - Dalchini
@ Corlander - dhania

W Nutmeg - Haiphal

W Cumin seeds - Jeera
W Cllantro - Hara dnania
M Turmes - Haldi

M Semiina - Rawa

I Bay leat - te] paita

W Cumin seeds - |eera
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barbecue in the normal fashion.
Turn over the chlcken picces
when they look brownish red In
color. Lemon julee sprinkled on
the cooked pieces also adds to the
flavor, if you wish.

MATAR PANEER
Pancer and green peas cooked In
onlon-tomato gravy
* 112 pound cubed pancer pleces
1cup green peas

174 cup curd (plain yoqurt)

1teaspoan corfander powder

1/4 teaspoon red chili powder

112 teaspoon Garam Masala

4 tadlespoons oil

Salt according to faste

A handlul of chopped coriander
teaves for gamish

Grounded to paste:

2 medium onions

1small piece ginger

31omatoes

1Big cardamom {a spice found 3t
Indian grocers)

Icloves

Serve with Hot Chapatis,

Fry the pancer picces to n light
brown oolor. Drain and keep it
aside. In a pan heat oil and add
the grounded paste and cook till
thick and dry. Covk on a slow
flame ti)l the ofl separates. Add
the curd and cook again till the
oil separates. Add the red chili
powder, coriander powder, green
peas, salt and cook for 2-3 min-
utes. Add enough water to make
athlck gravy. Now add the
pancer picces and Garam Masala
once the green pens are cooked.
Cook on low a flame till the oil
scparates, then serve garnish

a pressure cooker for this
dish.

1¢up Tuvar (yellow fentils} dal
(washed and soaked for 30 minutes)

A5 strips tamarind sozked for 5 min-
utes {paste or pulp may also be used)

1 {ablespaon jaggery {molasses) or
sugar

2 ablespoon sambar masala

1/4 tabtespoon turmeric powder

1iabtespoon dhania (coriander pow-
der) powder

1teaspoon sed chili powder

1/2 teaspoon each cumin and mustard

seeds

Iwhole red chilies

15talk curry leaves

4 onlons

172 cup boiled mixed veggles

\farge tomato

11ablespoon chopped coriandes
(eaves

23 cloves garlic

Salt according to taste

2 tablespoons oil

Add tamarind, 1/2 tomato &
anc onion chopped, to the dal,
Pressure cook till dal is donce very
soft. (Approx. four whistles)
Remove dal and beat with n
whisk till smooth,

Grind to a paste, ane onion,
1/4 tomato, jaggery, garlic, all dry
musalas. Chop the remnining
onion and tomato to medium
pleces,

Heat oil, add cumin and mus-
tard seeds, curry leaves and allow
to simmer. Add onjon, mixed
veggies, lomato and !tlrfry for
twa minutes, Add paste, nnd
cook for further two minutes.
Add lentils and bring to a boil on
high.

Add| u.;'nough watertogeta

with chopped cariander.
Recipes {rom om
SANBHAR
South Indian ion fo be.

gravy Check and
adjust masala ns. rcqulrcd Sim-
mer 1215 minutes on low, till the
aroma txudns Add chopped

accompanied with rice dosas.
cruasmatisice. Youll need

der leaves before serving.
Recipe from hitpSfwwwmitedu

of Indian spices and foods

DISH DEFINITIONS

Chappatk Unleavened lndian flat-bread
made with wheat flour, waer, Gil and sait.
Cooked on a *tava® of thick griddle and
brushed wilh "ghee* a daity product.
Chat: (ndian 1ea usually black o¢ green
wilh clanamen, cloves, nulmeg and some-
times honey. Steamed withs milk, ¢ice milk
of 5oy milk.

Curry: Means gravy or sauce, Arguably, the
most famous is Chicken Curry, Americans
tend to think "cursy* is a thick yellow
sauce or any dish seasoned with a curry-
powder blend.

An authentlc Indlan cusry dish is a combl-
nalion of a stir-fried wet Masala {mixture
of onion, garlic, ginger, and tomatoes).
various spices and seasonings with either
meat, vegetables or chicken mixed to
make a stew-lype mea!.

Chiney: Fresh celishes made with fruits,
veqetables, and herbs used top samosas

« or othes flaky dishes or dip tiaan (bread)

Oure A way 1o steam foods I 3 pot with 8
tightly covered 1id. A poputar spiced veg:
etable dish is "Dum Aloo™ meaning =
steamed potato”

Dosa A popular deicacy from southern
India made wilh rice and "urad™ daal. Dosa
are thin and pancake-like and somelimes

lifled with 3 spiced potalo mixture. Served
with chutney and “sambar”

Kachumber: Indian salad with cucumber,
tomatoes, and onions davored with salt,
sugar and femon juice.

Xoftas: Spiced meat or vegetable balls.
Lassi; A ool drink made with yoquit and
water, It can be sweet or salty, and mango
may be added.

Masala; Spices, herbs and other season-
Ings mixed together. When wet ingredients
like water, vinegar, yogurt elc. are added
it's called a *wet Masala." Dry spice miz-
tures are also called "Garam Masala® o
*Curry powder.”

Mucgh Masalam: Cuteied chicken

Pakoras: Popular crispy. spicy snack
secved hot with coriander chutney, slices
of potato, anion, chilies, okra, eggplant,
etc. dipped in chickpea flour batler,
topped with spices and deep-Iried.
Tandoor; The traditional Indian clay oven
Is the “Tandoar.” a clay pot usually sunken
deep in the ground. Charcoat is pul onthe
Hat bottom of the pot. The heat general-
ed by tharcoal in 2nd on the sides of the
clay pot is used for cooking. Long kren
rods, to reach the bottom of the pot. are
used in the cooking process.

Sambhar: lenhlturry 1om\ the south of *
India, Served with "dosa.

WINE PICKS
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should discover.

For more information on the
wineries, restaurants and lodg-
ing in the aren, call the San
Luis Obispo Vintners &
Growers Associntion, (805)
541-5868 or c-mail san-
luiswines@nol.com,

The Web site ~ www.san-
luisobispowines.com gives bricf
background sketches of the
wineries,

The Cliffs occanfront resort
hotel in Shell Beach (800) 826-
7827 is an excellent base from
which to explore the nrea. It's
slated for refurbishing this fall,
so check on any inconvenience
this may cause before you book.

Lunch or dinner at vintner
Joe Difronzo's Giuseppe's
Cucina Italinna at 891 Pricc
Street in Pismo Beach gives you
the feel of eating in an authen-
tic Italian trattoria,

The Santa Ynez town of Los
Qlivos has the low-key charm
of the Nnpa Valley before it
beeame rich and famous,

There you ean visit several
tasting rooms including our
favorites: Au Bon Climat,
Fiddlchead, Daniel Gehrs,
Jaffurs, Longorin, Andrew
Murray and Qupe. Lunch or
dinner at Los Olivos Cafe &
Wine Merchant on Grand
Avenue is a first-rate way to
assunge hunger after tasting.

North of San Luis Obispo,
the Santa Lucia Mountains
shoulder the awe-inspiring
Henrst Castle with four daily’
guided tours.

Once the home of publisher
William Randolph Hearst, it is
one of the largest of approxi-
mately 5,000 historic home
museums in the U.S.

(800} 444-+445 or check the
Web site www.hearsteastie.org.

RED WINE HEAVEN

1f you like cabernet sauvi-
gnon, zinfandel and syrah, Paso
Robles will scem like red wine
heaven. More than 60 winerics
and over 200 vineynrds dot the
onk-lined rolling hilts,

Not to be missed on a trip
are: Bonny Doon, Ebetle, EOS,
Garretson, J, Lohr, Justin, Le
Cuvier, Meridinn, Peachy
Canyon, Thblas Creek, and
Wild Horse.

For more information, check
the Web site
Www, ‘Pnscw{ne.com. Aftera
day of wine tasting in the
region, schedule a dinner in
Templeton at McPhee's Grill,
416 Main Strcet (805) 434~
3204, If cheffowner Ian
McPhee is in the kitchen, you're
in for a treat in an stmosphere
reminiscent of the Old West.

The Healds are Troy residents who
write about wine, spirits, food, and
festaurants for e Observer &
Eccentrlc Newspapers. To leave lhem
2 voice malt message, dlal (734) 953
2047, maifbox 1864%, .
.




