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Prerace

“India is a beautiful and big country”, say the geographers, India is a great food paradise, say the lovers
of cuisine. People love Indian cuisine because it has a long history in the world in combining simple cooking
styles with natural food.

In India, food recipes are only memorized and handed down from generation to generation, but never put
on the record. This is the only reason why Indian culinary art, despite of thousand years of refinement, is still
not as famous as that of French, Chinese or Italian. Moreover, Indian cuisine varies from region to region, taste,
colour, texture, appearance and aroma of same delicacies vary even people are only 100 kilometers away.

This book is about Indian cuisine enjoyment, which is my intention to introduce the food of India. India
is a very big country, every part of India has its own food and language. In this book, I want to introduce the
famous food from every part of India, east to west, and north to south. They are easy to make and all the dishes
are different from each other. The recipes in the book are fresh and spicy. Reader can increase or decrease the
chilly or herbs according to their tastes.

A traditional Indian “thali” meal (to be served in small bowls on silver tray) includes a wide variety of
food of different tastes.

Even though Indian cooking follows the basic principles. there are regional variations. The north Indians
eat very rich and heavy food including meat, butter, cream, nuts, dry fruits and bread. Punjab is famous for its

“tandoori’ dishes (using a charcoal wood oven to roast meat and bake bread). The south Indians eat light,
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simple and healthy food, mainly made with rice. They use coconut oil rather than butter to cook their food, and
use lot of curry leaves and mustard seeds. As they are close to the Indian Ocean, they eat a lot of vegetables
and fresh seafood. East Indian coast is famous for its seafood. Seafood from the West Indian coast has the taste
of Portuguese cuisine. People in the beautiful place of Gao and Parsee cook their dishes with beans and spices,
lamb, chicken and seafood.

In Indian food, masala is very important and commonly used in recipes, which is the name for exquisite
spicy mixtures crushed on the millstone every day. Nowadays you can buy it from any Indian grocery store of
dry packets.

Indian food is rich but not fatty. Our food is spicy but not quite hot, because we make use of our exotic for
these special flavor and aroma.

The recipes in this book are true representation of the life style and richness of Indian culture and cuisine.
It is my hope that readers will know about Indian cuisine and be able to cook it by this book.

I would like to thank all those people with their whole-hearted support, which made this book possible.
First of all, I like to thank my husband who worked very hard with me and share his knowledge and experience.
He is a well-experienced cook, and has worked for several famous hotels. In this book, he helped me to create
the easy and simple way to cook and to present the Indian food in a modern way. Without his support, it was
impossible for me to finish this book. I specially thank cook Raju Rawat, and chef Chandan Mandral who
helped me a lot for the preparation of the food and photo taking. A special thanks to Mrs. Urmila Panday and
Mrs. Vimal Rana for the collection of all table wares used in the book. Thanks to Mr. Rana who helped me to
write about the Indian food history. I also have to thank Mr.Johnny Han for his professional photographic
advice. I would like to thank my editor Ms.Cecilia who helped me to translate this book to Chinese and
brought the work of all of us to a joyful stage.

Manju Singh
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