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Goan Pork Vindaloo Curry
MARCH 9, 2015

6 Comments

The word vindaloo is a garbled pronunciation of the popular Portuguese dish carne de vinha
d'alhos (meat marinated in wine-vinegar and garlic), which made its way to India in the 15th
century along with Portuguese explorers. In Goa the dish was tweaked, incorporating chiles,
tamarind, black pepper, cinnamon, and cardamom. When it was exported to England, it became
another hot curry, losing its vinegar tang and spice complexity, but this version stays close to the
Goan original. It first appeared in our August/September 2014 special India issue with Lizzie
Collingham's story Fired Up.

Goan Pork Vindaloo Curry
The recipe for this classic Indian dish gets pleasing tang from tamarind and rich spice from a mix
of chiles, black pepper, cinnamon, and cardamom.

YIELD: SERVES 4  TIME: 1 HOUR

Ingredients
2 lb. boneless pork shoulder, cut into 2" pieces
⁄  cup white wine vinegar

1 (2") piece of ginger, peeled and thinly sliced
1 tsp. cumin seeds
1 tsp. poppy seeds
10 whole black peppercorns
6 chiles de árbol, stemmed
4 whole cloves
1 tbsp. tamarind paste
⁄  tsp. ground turmeric

8 cloves garlic, 4 peeled, 4 roughly chopped
3 small red Thai chiles or 2 red jalapeños, stemmed
⁄  cup canola oil

1 tsp. black mustard seeds
1 stick cinnamon, halved
2 small green Thai chiles or 1 serrano, halved
1 large yellow onion, sliced
1 tsp. grated jaggery or brown sugar
Kosher salt, to taste

Instructions
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1. Toss pork, vinegar, and salt in a bowl. Cook cumin and poppy seeds, peppercorns, chiles de
árbol, and cloves in an 8" skillet until seeds pop, 1–2 minutes. Let cool and transfer to a spice
grinder; grind into a powder and add to pork. Purée tamarind paste, turmeric, peeled garlic,
red chiles, and ginger in a food processor into a paste and add to pork. Toss to coat; cover
and chill 4 hours.

2. Heat oil in a 6-qt. saucepan over medium-high; cook mustard seeds and cinnamon until
seeds pop, 1–2 minutes. Add chopped garlic, green chiles, and onion; cook until slightly
caramelized, 8–10 minutes. Stir in pork and its marinade; cook until paste begins to brown, 5–
7 minutes. Add salt and 1 ⁄  cups water; boil. Reduce heat to medium-low; cook, covered and
stirring occasionally, until pork is tender, about 1 hour. Stir in jaggery; cook until thickened, 8–
10 minutes.
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Hot Mix (Indian Spiced Snack Mix)
JULY 29, 2014

0 Comments

There are countless varieties of this ubiquitous Indian snack mix, made with varying
combinations of nuts, fruit, spices, and other ingredients. Cookbook author Smita Chandra's
version of the addictive nibble is the best we've had, with four kinds of nuts (cashew, peanut,
almond, pistachio), plus sweet raisins, nutty coconut, and poha, dried flattened rice flakes. This
recipe first appeared as part of the digital edition of our August/September 2014 special India
issue.

Hot Mix (Indian Spiced Snack Mix)
There are countless varieties of the ubiquitous Indian snack mix, made with varying
combinations of nuts, fruit, spices, and other ingredients. Cookbook author Smita Chandra's
version of the addictive nibble is the best we’ve had, with four kinds of nuts (cashew, peanut,
almond, pistachio), plus sweet raisins, nutty coconut, and poha, dried flattened rice flakes.

YIELD: MAKES 5 1/2 CUPS

Ingredients
1 cup canola oil
1 tsp. ground turmeric
1 cup poha (dried flattened rice flakes)
20 fresh or frozen curry leaves, defrosted if frozen
6 chiles de árbol, stemmed and roughly chopped
⁄  cup dried shaved coconut
⁄  cup golden raisins
⁄  cup roasted chana dal (yellow split peas)
⁄  cup sev (fried chickpea noodles)
⁄  cup spicy boondi (fried sweetened chickpea balls)
⁄  cup unsalted pistachios
⁄  cup unsalted roasted cashews
⁄  cup unsalted roasted peanuts
⁄  cup whole almonds

1 ⁄  tbsp. sugar
1 ⁄  tsp. red chile powder, such as cayenne
Kosher salt, to taste

Instructions
1. Heat oil in a 14" flat-bottom wok over medium-high. Stir in turmeric and, working in batches,

fry poha until puffed and crisp, 10–15 seconds. Using a slotted spoon, transfer poha to paper
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towels to drain; transfer to a large bowl. Fry curry leaves and chiles until fragrant, about 1
minute; drain on paper towels and transfer to bowl with poha. Fry coconut, and then raisins,
about 30 seconds each; drain on paper towels and transfer to bowl with poha. Add fried
chana dal, noodles, boondi, pistachios, cashews, peanuts, almonds, sugar, red chile powder,
and salt; toss to combine. Store in an air-tight container up to 1 month.
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Chicken and Shrimp Curry
By SAVEUR EDITORS SEPTEMBER 23, 2016

5 Comments

Characteristic of the region's curries, this intensely spicy one from chef Kevin Joseph of Durban's
The Oyster Box hotel gets its heat not from chiles, but pastes made of fresh garlic, ginger, and
onions, plus lots of curry powder. Though not cooked long, the sauce is rich and thick thanks to
heaps of ground spices and unsweetened coconut cream.

Featured In: Eating Bunny Chow in Durban

Chicken and Prawn Curry
Spicy chicken and prawn curry imparts a garlicky taste, finished with the herbaceousness of
cilantro. Curry can be cooked in advance and stored up to 2 days before serving.

YIELD: SERVES 6  TIME: 1 HOUR

Ingredients
5 medium cloves garlic, coarsely chopped
One 2-inch piece fresh ginger, peeled and coarsely chopped
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⁄  medium white onion, coarsely chopped
2 medium tomatoes
6 oz. (1 1/2 sticks) unsalted butter
1 tbsp. plus 1 tsp. ground turmeric
⁄  cup mild curry powder

1 ⁄  lb. boneless, skinless chicken breast, cut into 1-inch cubes
1 ⁄  tsp. kosher salt, divided, plus more as needed
1 ⁄  lb. large prawns shelled and deveined
2 tbsp. plus 1 tsp. ground cumin
2 tbsp. plus 1 tsp. ground fennel seed
1 tbsp. plus 1 tsp. ground cardamom
⁄  cup honey
⁄  cup plus 2 Tbsp. heavy cream
⁄  cup unsweetened coconut cream

2 tbsp. chopped fresh cilantro leaves, plus more for garnishing
2 tbsp. finely chopped fresh curry leaves
Cooked rice, for serving (optional)

Instructions
1. In a small food processor or mortar and pestle, add the garlic and ginger and pulse or pound

until a paste forms. Transfer to a small bowl, then repeat the process with the onion. Transfer
the onion paste to a separate small bowl. Add the tomatoes to the food processor (no need to
clean out the bowl) and process well. Strain through a sieve and reserve the juices (discard
the pulp). You should have about ⁄  cup juices.

2. In a large Dutch oven or heavy-bottomed saucepan over medium heat, melt the butter. Add
the onion paste and cook, stirring occasionally, for 2 minutes. Add 3 tablespoons of the ginger
and garlic paste and cook, stirring occasionally, 4 minutes (reserve any remaining paste for
another use). Stir in the turmeric, curry powder, chicken, and ⁄  teaspoon salt and let cook 5
minutes. Stir in the prawns and tomato juice and simmer 4 minutes. Stir in the cumin, ground
fennel, and cardamom and cook, stirring occasionally, 5 minutes. Stir in the heavy cream and
coconut cream and bring to a simmer; let cook, uncovered, 5 minutes. Stir in the honey,
cilantro, curry leaves, and remaining ⁄  teaspoon salt. Cover and let cook until the prawns are
pink and firm, about 3 minutes.

3. Garnish with cilantro leaves, and serve with a side of rice if desired.
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South Indian Curry-Mashed
Potatoes (Aloo Masala)
JULY 26, 2014

5 Comments

Some of the most popular toppings for savory South Indian–style dosas (fermented lentil and rice
crêpes) include coconut chutney, sweet-sour tamarind sambar, and these flavorful mashed
potatoes, which are spiced with mustard seeds, fresh curry leaves, turmeric, and ginger and
mixed with peas. This recipe first appeared in our August/September 2014 special India issue.

South Indian Curry-Mashed Potatoes (Aloo Masala)
These flavorful Indian mashed potatoes—spiced with mustard seeds, fresh curry leaves,
turmeric, and ginger—are a favorite topping for dosas.

YIELD: SERVES 4-6

Ingredients
2 lb. Yukon Gold potatoes
⁄  cup canola oil

1 tsp. black mustard seeds
⁄  tsp. asafoetida
⁄  tsp. fenugreek seeds

20 fresh or frozen curry leaves
4 cloves garlic, chopped
3 small green Thai chiles or 1 serrano, halved
1 large yellow onion, roughly chopped
⁄  cup frozen peas

1 ⁄  tbsp. ground coriander
1 tsp. ground turmeric
1 (2-inch) piece ginger, peeled and grated
Kosher salt, to taste
⁄  cup chopped cilantro

Instructions
1. Cook potatoes in boiling water until just tender, 25–30 minutes; drain, peel, and cut into 2"

pieces. Heat oil in a 6-qt. saucepan over medium-high. Cook mustard seeds until they pop,
1–2 minutes. Add asafoetida, fenugreek seeds, and curry leaves; cook 1 minute. Add garlic,
chiles, and onion; cook until golden, 8–10 minutes. Add potatoes, the peas, coriander,
turmeric, ginger, salt, and ⁄  cup water; boil. Reduce heat to medium-low; cook, covered, until
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potatoes are tender, 8–10 minutes. Uncover and stir, mashing lightly; cook until slightly dry,
4–5 minutes. Stir in cilantro.
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Indian Lime Rice
AUGUST 22, 2014

13 Comments

Given that rice is grown throughout southern India, it makes sense that there are so many
variations on how to serve it. Fried chana dal adds an earthy crunch to this citrusy preparation,
which is delicious served alongside rich vegetable curries. This recipe first appeared as part of
the digital edition of our August/September 2014 special India issue.

Indian Lime Rice
Fried chana dal adds an earthy crunch to this citrusy Indian rice dish—it's delicious served
alongside rich vegetable curries, or as a rice bowl base.

YIELD: SERVES 4

Ingredients
1 cup basmati rice, rinsed until water runs clear
1 ⁄  tbsp. chana dal (yellow split peas), rinsed until water runs clear
⁄  cup canola oil

1 tsp. black mustard seeds
⁄  tsp. ground turmeric

12 fresh or frozen curry leaves
4 cloves garlic, thinly sliced
4 small green Thai chiles or 2 serranos, roughly chopped
⁄  tsp. asafoetida
⁄  cup fresh lime juice

Kosher salt, to taste

Instructions
1. Bring 6 cups water to a boil in a 4–qt. saucepan. Add rice; cook, stirring occasionally, until rice

is tender, 10–12 minutes. Meanwhile, combine dal and 1 cup water in a bowl; let sit 30
minutes, then drain. Drain rice and transfer to a bowl. Add oil to pan; heat over medium-high.
Cook mustard seeds until they pop, 1–2 minutes. Add reserved dal; cook until reddish-brown,
5–7 minutes. Add turmeric, curry leaves, garlic, and chiles; cook until garlic is golden, 2–3
minutes. Add asafoetida; stir into rice with lime juice and salt.
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Cilantro Yogurt Chutney
JULY 29, 2014
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At the Indian table, chutneys layer on a range of flavors; this creamy yogurt-based version made
with cilantro, lime, and fresh green chiles adds bright flavor to dishes like cabbage fritters or
mung bean pancakes. This recipe first appeared as part of the digital edition of our
August/September 2014 special India issue.

Cilantro Yogurt Chutney
At the Indian table, chutneys layer on a range of flavors; this creamy yogurt-based version made
with cilantro, lime, and fresh green chiles adds bright flavor to dishes like cabbage fritters or
mung bean pancakes.

Ingredients
1 cup plain yogurt
⁄  cup roughly chopped cilantro

1 tbsp. fresh lime juice
2 small green Thai chilies or 1 serrano, stemmed
Kosher salt, to taste

Instructions
1. Purée ¼ cup yogurt with remaining ingredients in a small food processor until smooth;

transfer to a bowl and stir in remaining yogurt.

Latest

Recipes

Videos

Related Searches

soups recipes, blood orange recipes, best christmas dishes recipes, mardi gras recipes, shrimp
recipes

3 4

http://i.viglink.com/?key=b33c9a8db7a61caeec247e8778c24aa1&insertId=3e855c49c2f10cea&type=H&exp=60%3ACI1C55A%3A13&libId=jwbg01vg01011mhe000DA1cxfmzhqbwsrf&loc=https%3A%2F%2Fwww.saveur.com%2Farticle%2Frecipes%2Fcilantro-yogurt-chutney&v=1&iid=3e855c49c2f10cea&out=https%3A%2F%2Fwww.amazon.com%2Fdp%2FB07RK3HZJN&title=Cilantro%20Yogurt%20Chutney%20Recipe%20%7C%20SAVEUR&txt=%3Cspan%3EIndian%20%3C%2Fspan%3E%3Cspan%3Etable%3C%2Fspan%3E
http://www.saveur.com/article/recipes/cabbage-vepadu-cabbage-fritters
http://www.saveur.com/article/recipes/pesarattu-whole-mung-bean-pancakes
http://www.saveur.com/content/the-india-issue-167
https://www.saveur.com/read/soups-recipes
https://www.saveur.com/read/blood-orange-recipes
https://www.saveur.com/read/best-christmas-dishes-recipes
https://www.saveur.com/read/mardi-gras-recipes
https://www.saveur.com/read/shrimp-recipes


31/05/2019 Naan (Indian Leavened Flatbread) Recipe | SAVEUR

https://www.saveur.com/article/recipes/naan-indian-leavened-flatbread 1/3

___

Naan (Indian Leavened Flatbread)
JULY 25, 2014

12 Comments

Unlike some other staple Indian breads, which are unleavened and crafted from durum wheat
flour, or atta, fluffy naan is made with all-purpose flour and yeast. Traditionally, the dough is
slapped against the chimney wall of a clay tandoor oven and baked over wood fires, but many
home cooks make it on the stovetop. It is best savored hot and slathered with ghee. This recipe
first appeared in the tablet edition of our August/September 2014 special India issue. See a
step-by-step guide to making naan »

What You Will Need

Medium Bowl
Large Skillet
Rolling Pin
Tongs

Naan (Indian Leavened Flatbread)
Classic, fluffy naan, a staple of Indian cuisine, is traditionally baked over wood fires; many home
cooks make it on the stovetop with equally tasty results.

YIELD: MAKES 10

Ingredients
⁄  cup water heated to 115°

1 tsp. honey
3
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1 (1/4-oz.) package active dry yeast
2 cups all-purpose flour
⁄  cup plain, full-fat Greek yogurt

2 tbsp. canola oil
⁄  tsp. kosher salt
⁄  cup minced cilantro

Melted ghee, for brushing

Instructions
1. Stir water and honey in a bowl; add yeast and let sit until foamy, about 10 minutes. Add flour,

yogurt, oil, and salt; stir until dough forms. Using hands, knead dough in bowl until smooth,
about 5 minutes. Cover dough with a damp cloth; let sit in a warm place until doubled in size,
about 1 hour.

2. Transfer dough to a work surface; divide into 10 balls. Working with 1 ball at a time and using
a rolling pin, roll dough into a 7" circle about ⁄ " thick. Sprinkle with ⁄  tsp. cilantro; press into
dough.

3. Heat a 12" nonstick skillet over medium-high. Working with 1 piece dough at a time, cook
dough, plain side down, until bubbles appear over the surface, about 45 seconds. Flip dough;
cook until bubbles appear once more, about 30 seconds. Transfer naan to a plate and slide
skillet off heat. Using tongs, cook naan about 2" over the open flame, flipping once, until
browned in spots, about 1 minute. (Alternatively, finish cooking naan in pan until browned in
spots, about 1 minute.) Return naan to plate, brush with ghee, and sprinkle with more cilantro.
Serve hot.
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