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wanty  FIGHCURRY |20 2%

proper name of this |
spicyfishcurry,isone @ extra (optional) . curry leaves and let
of my favourites. The : @ 2redonions, finely theseinfuseinto the oil \) V
kokum (asmall,dried, : chopped . forabout 30 seconds. _I( \\
indianfruit)canbe ;| ® 7garliccloves, thinly : Add the choppedred :
substituted with sliced . onionsand fry forabout | } '\'nuncg\“ ms: :35&
tamarind paste,but  : ® 2.5cm piece of . Sminutes until lightly '._' (ngm_}m gratealarg
dotrytofindit.For @  ginger, peeledand : browned.Stirinthe head, stirin 1tbsp oil ar
me, the flavourofthe |  minced - garlic,gingerandbird's IS ina clingfil
stewed kokummakes : ® 3greenbird’seye . eyechilliesandfryfora & ,,.y cmedbowlfullnh
thisdish. InKerala, the : chillies, sliced - further minute, then |
curryisusvallymade @ lengthways - add the Kashmiri chilli

withkingfish, whichis @ @ Itbsp Kashmirichilli : powder, paprika, ground
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: This has to be one of the easlest

~: curries "ve ever made! In Kerala,

°  kokum Is often used as a souring
: agent with seafood curries

*  instead of tamarind, which is

- also popular.

§GF

I Garyes 4 = Por serving: 162kcal
: 3 g carbs » Frep ime 3 TS =
: Cooking time 25 mins
ttso Kashmiri chilll powder
(from larger UpETMAarkets)
Wtsp ground turmenic
Itbsp ground coriancer
wten freshly ground black
§:  pepper
2 5cm plece of ginger, peeled
and finely minced
5 green chillbes, sliced down
the middle
p 3 kokums (from Asian stores
or online) or 2isp tamarind
paste
500g (b 20z) medium raw
= prawns. shelled and cleaned
3 gariic cloves, minced
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s e SPICY HOT CHICKEN WINGS
Is in the skin. In e e
chicken skin is usually removed. @ Ithsp tomato purge powder, N otk
It just isn"t needed for flavour o lthsp sugar or honey or honey. Give it all a = A
when the chicken is served witha = 100! (3V:fl oz) base curry sauce tiunstlrﬂuhis!sm.::d =
delicious and spicy sauce. You (5o recipe. hrr@r_} and bring to the boil. Reduce
could either skin the wings @ 12 chicken wings, skin removed heat a little, mtt::mkmintm
yourself or ask your butcher to o Juice of 1 lime wings and allow cxhirie
do It for you. ;apiﬁmhufehed‘emgreek. lpaves uﬂmﬂmm e
‘=. L]
= " o oy | e
Serves 4 » Per serving: 16lkcal, # Raita rt |
79g carbis = Prep time 10 mins = _ cucumber and mint leaves) and dthentrwmm&ul:l.!um
Cooking time 10 mins lime wedges, to serve nﬁ:mﬁumwamm
o Itbsp rapeseed ofl
@ Itbsp garlic and ginger paste Heat the oil in a frying pan over a | n*fdﬂ:-mw;:dm
@ Ysthsp curry powder medium-high heat until really hot. ks smmwumﬂ:ﬂuﬂ
@ Ythsp garam masala Add the garlic and ginger paste | needed. Sprinkle

' carlander, and serve
@ ltsp Carolina chilll powder (to | and fry for 30 seconds. Stirinthe  chopped
taspte.ﬁmﬂhslensmresurumne} curry powder, garam masala, chilll | with raita and lime wedges.
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KERALAN PRAWN CURRY

m\ dishamlthl \Curry 7 * @ ltspKashmirl chilli powder  © seconds, then add the garlic o WTLTIAEP Bhesasssssensnnssnsnsnnsnnsisns e around Row. Bl try

1"‘ eaten - th-Ef m £ mtﬂ i masala, Kashmir chillli ﬂﬂl'l\'d-'ET -': -,-, ﬁ'r Dan Tooenhs g5 pubrlished .: et e :_

1-1¥:thsp rapeseed o
coconut ol

Itsp black mustarg
Itsp Cumin seecls

20 fresh or froz
Salt SILCUTY ey

Bedy

Pour S00mi of water ing
saucepan and bring ¢
Stir in the Hashmi:l::ilirm! h:l
rermeﬂt. coriander, blacy
ginger. green chillies ang nﬁ“‘
or tamarind paste, and
I5 minutes, Add the pras:,.r::m o : o | !
witha I S : =" W~ & P T8 20 s o Conkis James Martin
AR U ¥ = " Sk e Y | Desiend i shares his
thegarticinwallto . ::'ﬂstr 7 . _ oL _ s “I0 407) o, culinary secrets
Heat the oil ina smai R ' - ouf L ——
aver a medium- -high heat : - . |
visibly hot, then add the m,
seeds. When they star W0era
{after about 30 SEConds), ady
cumin seeds and curry leaves,
Allow to Infuse into the il for
about 30 seconds, then poy,
the cooked prawns. Season the
curry with salt and serve hgy
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i & shemilder of lamb voto Larpe
K rcd ] - 2abeep e |
ired oo, @ handiul of almiond
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TARKA DHAL WITH VEGE TABLES :EL’:‘WEE;M

ﬂﬁrﬂlplt!lﬂllt sidedish. = Simmerover a mediym heat for curmin, Round conandet

10 minutes and skim g any : '!ih‘-l:l Mlm@m
ﬂ m foam that rises 1o the top. Add !h.ﬂmmm
8« Per serving: JS.?kc.:‘_l!. the carrot anc In-mm andg
5;&' : carhis« Preptime l0minse | continue cooking for S minytes, Heat the oflina large
[ﬂﬂﬂ'ﬂ time 25 mins Stir the rest of the vegetables Ufhlsl'ﬂ"it‘r‘dmtu,m

EIJ.I} massoar dhal (red © in, adding mare w; ater onlyif the ﬁ:"ﬂ“ M#ﬂluum“
wlﬂ. rinsed and soaked in lentils are tooking dry, and cook Including thlmm .

water for 30 minutes until the vegetables are cooked

° m{mm] each of roughly through and the lentils are fall-
chopped carrot, potato cut apart soft. Keep warm,

uuthesmmm al
this can vary, Hwnmhm

small cubes, broccoli Meanwhile, heat the ghee or B
Eﬂm green beans cut oll in a small frying pan overa Mﬂ ;"m “m T:H he (R 2
gmall, auberginecut small ' medium-high heat. Whenit S minutes.Bend unthvery o LL: %
: I'IIEPEI'!-EE or rapesead ol | bubbles, add the black mustard 'ﬂﬂhﬁﬂﬂ'ﬂ.h‘ﬂu.mm:: Y u:-
Y ﬁt.l.ph'la.tli mustard seeds seeds and when they begin to about freeting some uf thiesati *"aﬂ? L
8 ltsp cumin seeds crackle (after about 30 theperfect time tadosa) - _'; ‘_r '
» ha:lnnarmn stick seconds), reduce the heat to Touse thisincurries, sti inen : "’ﬂ 3 _-"'f',,
«I'H.'lfrﬁl'im frozen curry leaves | medium and stirin the cumin untl the saiea s the sameoncRieaEaa o
I%H:epgalﬂ: and ginger paste | seeds, cinnaman stick and curry snglecream-soveryrunmyl gy e really atiractive
= "ﬂfﬁﬂﬂﬂﬂmmmiﬂ leaves. Fry for about 30 - tasty heritape carrots th

are not meant tobe . [optional, from larger and ginger paste, garam Y RE N | TheCurryGuyLightby e,

r but they Very ey g R T
sour so it's b - lﬁﬁl}eeundmrmen: (if using) and turmeric. Fry for tlllﬂui'f‘ 7 by Quadrille, £15. © Dar

e dirt brushed ofl s a

I‘SHI and freshly ground black - another 30 seconds, then pour '._ L oy ! Moombs 2020, To onder a copy s
to tl‘.‘lﬂ M_ - it over thEtﬂﬂkEdiEnﬂlﬂm = | ff.nr £12 unidl 3] March, eo o .. T | |'
- yegetables mixture. Season :I ': "I mailshop.co chnnu.'.'li."-“*' spent davs after s dug ‘
Tipthe lentils into asaucepan | withsaltandblackpepperto 11| = il | 648155, Free delivery up being washed, bagged
Cep _

and pour In 400ml of water. . taste, and serve. i and placed on a shelf

BONUTS Spicy nuts are a delicious smack. Tomal
H m"'-m ﬂ;la“m verur crwrr, lighinly wliigp up | ege whitte for abi -1: 1il .
‘: m‘ “ H . veconds, then thirow in 300y of nuts, sech as almonads -
'-:_ m m L _- I wﬂtﬁﬂutlwt or pecans, along with [tsp cavenne pepper and a liftls ?
(Collection Brut Salomon Undhof, Sauvignon, Blanc de s N Bk wiiet
~ Reserve, Devon, Austria £13.95, ﬁ« Nor,HeanMountaln =t & = 5N N
:rl'.m rﬂ“ﬂt‘u!lllsﬂ i “I“II"_ wtm.m.W. . / _f:‘.‘ | |-.'-'|:|"‘|='\-|'ik'|’-.-“ Fuwsernt E
_mH.Mk pach by the case, _1“5?31“.531\1 ocado.com : """" . Bake ar 160°Chan 140°C E
Ammﬂﬂ] ﬂ'f i “':-E-L'" ,u.ll;m,yﬂhl.ﬂ.hﬂmﬂ blanc - }" eag 3 fore 10-15 punutes w
W L anuREkE B : made ' L I -
WHEHE sevval blanc, Frech and vivacious, de noir’, of wihie wing » stirring halfway through !
: lm[am chardann with an apple and pear -~ fromredgrapes, thisis ) e P'_E. R e r
- | ﬁﬂ'ﬁ\‘!ﬁmte! dy tinged nose and atangy ,L actuallyrosé coloured with 2 o L ‘;i e aha e :
.;; " e ner inish. thﬁm;ﬂhﬂﬁﬁ ﬁgmgeuutﬁed-ruﬂms-? % ‘u q_\x. and salt stick to the nus 3
= mmjﬁﬂtﬂ'ﬁp. f wmmmluﬂmd tlllﬂll“ S nalate. Drink : 2 ,' i
- cean eiderflower and 5” ot | o R L :
winnes . # with the Fish Curry : 3
et ‘U.E kissed sparkler. ﬂﬂ;;z:r? Prawn Lurry. 1 Follow James on Twitter at @jamesmartinchef :
- Mmmeme T E

2 coconut oil, mustard oil or gnee, although they're less healthy

food. | alsoUS

uiLJJ making it great f[j[' CDDklﬂg |ﬂdlﬂﬂ : weekend 79
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 DANSAYS [[1 me recipes | mainly suggest using rapeseed ol Wthh s lower in saturated fats and hasa high smukn g
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! N | i PRt el . G T
m“\! . h*l I "Wé\‘hfw_(-(,.i{k or call 01603 "
Bl === llli | O48IS5. Free delivery. i P

drl
y | 2018 Chateau Changyu
. Moser XV, Cabernet
Sauvignon, Blanc de
Noir, Helan Mountain =
. . Range,China.£17.99, 3
' NGY! )SER XV ocado.com = §
L = Although labelled ‘blanc
| de noir’, or white wine made
, - fromred grapes, thisis
* actually rosé coloured, with
: s agorgeous red-rose nose
, sosax and plummy palate. Drink
/. R 1 itwiththe Fish Curry.
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| also use coconut oil, mustard oil of
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