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Salmon in a Bengali Mustard Sauce

340 g/12 oz skinless salmon

fillet

5,

ground turmeric
jenne pepper
1 tablespoon mustard powder

car

2 tablespoons mustard oil or
extra virgin olive oil

Y teaspoon whole brown
mustard seeds

14 teaspoon whaole cumin seeds

Y teaspoon whole fennel seeds

2 fresh, hot green chillies
{bird's eve are best), partially
slit

Serves 2-3

Cut the fish into pieces about 2.5 x5 em/1 x 2 inches and

rub them evenly with Y teaspoon salt, ¥ teaspoon ground
turmeric and Y teaspoon cavenne pepper. Cover and set
aside in the refrigerator for at least 30 minutes or up to 8

hours.

14 teaspoon

Put the mustard powder in a small bowl with !

teaspoon turmeric and Y teaspoon salt.

cayenne pepper,
Add 1 tablespoon water and mix to a paste, Add another 7

tablespoons water and mix. Set aside.

Put the oil in a medium frving pan and set over a medium-

high heat. When hot, put in the mustard seeds. As soon as

and

they start to pop, a matter of seconds, add the cu

fennel seeds. Stir once and quickly pour in the mustard

and bring to a gentle simmer.

paste. Add the chillies, st

Place the fish picces in the sauce in a single layer. Simmer
gently for about 5 minutes, or until the fish is just cooked

auce

h over once and spooning th

through, turning the fis

over it all the time.




Chicken

1.25 kg/2% Ib chicken pieces
(1 use 8 thighs or drumsticks,
or a mixture of the two, but
a cut-up chicken would be
fine)

salt and freshly ground bl
pepper

12 dried apricots, preferably
the orange Turkish ones

3 tablespoons olive or
rapeseed oil

2 cinnamon sticks

¥ teaspoon whole cumin seeds

2 medium onions. pecled and
cut into fine half-rings

3 teaspoons peeled and finely
grated fresh ginger

1 tablespoon tomato purde

1V tablespoons granulated
sugar

2 tablespoons red wine

inegar

1 teaspoon garam masala,
preferably home-made (see
page 248}, but shop-bought

will do

Vo= teaspoon cayenne pepper

rce Serves 4

Sprinkle the chicken on all sides with ¥ teaspoon salt and

generous amounts of black pepper. Pat in and set aside.

Put the apricots in a small pan with 250 ml/8 {l oz water
and bring to the boil. Lower the heat and gently simmer for
15 minutes, or until the apricots have softened but are firm

enough to be cooked again later. Leave in their liquid.

Put the oil in a large frving pan or sauté¢ pan and set over a
medium-high heat. When hot, put in the cinnamon sticks

and cumin. Ten seconds later, put in half the chicken pieces

and brown them on all sides. Transfer to a bowl. Cook the

remaining chicken in the same way. Add to the bowl.

Add the onions to the pan. Stir and fry until they brown at
the edges. Add the ginger and stir for a few seconds. Add
the tomato purée and stir once. Now return the chicken
and all the accumulated juices to the pan, along with 350
ml/12 fl oz water and 1 teaspoon salt. Cover and bring to
the boil. Lower the heat and cook gently for 15 minutes,

turning the chicken once during this time.

Remove the cover and add the sugar, vinegar, apricots and
their cooking liquid, garam masala and cayenne pepper. Stir

and cook over a high heat until the sauce is a bit syrupy.



etchup Makes

2 tablespoons natural yoghurt

450 g/l b minced turkey,
ture of light

preferably
and dark my
15 teaspoon salt, or to taste

1 tablespoon whole coriander
seeds and 1 teaspoon whole
cumin seeds, lightly crushed
in a mortar, or put between
shieets of foil and crushed

a ralling pin

4 tablespoons finely chopped
fresh mint

Vs teaspoon crushed red chilli
flakes

1 teaspoon peeled and finely
grated fresh ginger

3 tablespoons olive or
rapesced oil

6 kebabs

€ Yo in a small sieve and set it over a cup as yo
Put the voghurt in a small sieve and set it over a cup as you
prepare the rest of vour ingredients {10 minutes will do, but

longer will not hurt).

Put the strained voghurt and all the remaining ingredients

except the oil in a bowl, Mix well, Cover and refrigerate for

at least 1 hour, or as long as 24 hours, so that the flavours

mingle.

Divide the meat into six pieces and roll into balls. Flatten

the balls to make six clean-edged patties 9 em/3% inches.

Put the oil in a large frving pan and set over a medium-high
heat. When hot, put in as many patties as will fit easily and
frv for about 1 minute on cach side, or until browned. Turn
the heat down to medium-low and continue to cook the
pattics, turning frequently, until the juices run clear when
the patties are pressed. Cook all the patties in this way and

serve hot.
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