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Join us as we celebrate our rich heritage…These recipes are 
steeped in tradition; they sing the songs of generations before 
us and hold echoes of our ancestors. Let’s savour the past 
and enjoy the present. 

1. DAL MAKHANI (BLACK DAL)
2. TANDOORI CHICKEN
3. RAJASTHANI LAMB CURRY
4. PANEER MAKHANI
5. KERALA BEEF PEPPER FRY
6. SMOKY AUBERGINE CRUSH
7. CHICKEN BIRYANI
8. LAMB KEEMA WITH PEAS
9. BENGALI POTATO CURRY
10. PUNJABI CHICKPEAS
11. GOAN PORK CURRY 
12. DATE AND TAMARIND CHUTNEY
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RECIPE 1 

1 cup whole black urad lentils, soaked overnight 
¼ cup kidney beans, soaked overnight 
3 cups water for pressure cooking
2 tbsp salt 

COOKING THE DAL

1 tbsp ghee (or butter) 
¼ tsp asafoetida
¾ tsp Kashmiri red chilli powder
¼ tsp garam masala 

FOR THE TEMPERING

1 tbsp ghee (or butter)
1 bay leaf 
1 tsp cumin seeds
1 black cardamom
3 cloves 
1 large onion, finely chopped
2 large fresh tomatoes, finely chopped
2 tsp ginger and garlic paste
½ tsp turmeric powder

1 tsp ground coriander
1 tsp Kashmiri chilli powder (or mild chilli powder)
Salt to taste
1 cup water (or as required)
2 tbsp fresh double cream
Handful of fresh coriander leaves, chopped
1 tbsp kasoori methi (dried fenugreek leaves)

INGREDIENTS

Serves 4

We’re kicking off this guide with a true Mamma Spice favourite! Traditionally, this recipe 
was made only on special occasions due to the extra time needed for soaking the beans 
and gathering together the ingredients. Pick a day when you can really indulge yourself in 
the experience of cooking this authentic recipe from scratch. You won’t regret it.  

DAL MAKHANI (BLACK DAL)



1 tsp ground coriander
1 tsp Kashmiri chilli powder (or mild chilli powder)
Salt to taste
1 cup water (or as required)
2 tbsp fresh double cream
Handful of fresh coriander leaves, chopped
1 tbsp kasoori methi (dried fenugreek leaves)

Strain and rinse the lentils and kidney beans. Place them in a large pot with five times the 
amount of water, bring to the boil and simmer until cooked (approximately 90 minutes). 
They should be soft and breaking apart, so don’t be scared to overcook them.

Making the dal 
Place a large pan on a medium heat and add the ghee (or butter). As it begins to melt, 
add the bay leaf, cumin, black cardamom and cloves. Sauté for just a few seconds.
Next, add the chopped onion and sauté until caramelised. Once onions are done, add the 
ginger and garlic paste and chopped tomatoes, and cook till they are soft and mushy.
Then, add the turmeric, ground coriander and Kashmiri chilli powder, and cook for 
a further minute.
Now it’s time to add your cooked lentils and beans. Carefully tip them into the pan, 
adding extra water if the mixture is very thick. 
Add the kasoori methi, some salt and leave to cook for about 15 minutes while you do the 
next step… 

Tempering 
Heat the ghee (or butter) in a small frying pan and once hot, add the rest of the ingredients. 
Let them sizzle for a few seconds before adding into the lentil mix. 
Before serving, swirl the double cream on top and garnish with chopped coriander. 
Tastes great with naan or your favourite rice. 

METHOD

DAL MAKHANI (BLACK DAL)





RECIPE 2

In a bowl, mix the chicken thighs with the ginger and garlic paste and salt, and set aside 
for 30 minutes.
Meanwhile, add all of the spice mix ingredients into a separate bowl and stir.
Combine the yoghurt with your spice mix and the lime juice. After 30 minutes, 
add the chicken to the spice-yoghurt mix and marinate for an additional 2-3 hours.
Fire up your BBQ or grill to around 350c.
Cook the chicken thighs for 8-10 minutes, taking care not to burn them. 
Slice the largest piece in the middle to see if the juices run clear, otherwise grill for a couple 
of minutes longer.
Serve immediately with the chopped coriander and a crisp salad or with your favourite  
naan bread. 

METHOD

Spice mix
1 tsp red chilli powder
1 tsp paprika
½ tsp black pepper, ground
¼ tsp ground turmeric
1 tsp garam masala
½ tsp ground coriander

Chicken 
700g chicken thighs, skin off, bone-in 
(or 500g boneless)
½ cup Greek yoghurt
2 tsp salt
2 tbsp lime juice
2 tsp ginger and garlic paste
1 tbsp fresh coriander to garnish 

INGREDIENTS

Serves 4

Iconic, authentic and truly delicious. This easy Tandoori chicken recipe uses chicken thighs 
for extra tenderness and offers incredible depth of flavour. 

TANDOORI CHICKEN





Whisk the yoghurt until smooth, mix with the spices and salt and set aside.
Heat the ghee (or butter) in a large pan and add the cloves, black and green cardamom pods 
and bay leaves. Once they sizzle, add the onions and garlic and sauté until golden. 
Add the lamb and fry on high heat until browned all over. Add the soaked dried chillies 
together with the yoghurt mix and cook until most of the liquid has evaporated. 
Pour in the water and cook on medium heat until the lamb is tender. We recommend 
you cook for an hour before checking the meat, and if not soft and tender, add another 
30 minutes.
Serve with rice or naan and the chopped coriander garnish. 
 

METHOD

Yoghurt mix
300g natural yoghurt
2 tsp cumin seeds
3 tsp ground coriander
3 tsp red chilli powder
2-3 tsp salt

Sauce
4 tbsp ghee (or butter)
1 tsp cloves
2 bay leaves
5 green cardamom pods
3 black cardamom pods
7 tbsp chopped garlic
2 large onions, chopped
800g diced lamb
15 dried red chillies, soaked in warm water
700ml water
Juice of 1 lemon
Chopped coriander to garnish

INGREDIENTS

RECIPE 3

Serves 4

RAJASTHANI 
LAMB CURRY
A vibrant, fiery dish that offers a gorgeous alternative to the more traditional madras. 
Here at Spice Kitchen, we love it with extra heat!





Heat a splash of oil in a large saucepan. Add the green and black cardamom pods, cumin 
seeds, and bay leaves. Once sizzling, add the chopped onions and cook for 10-12 minutes on 
medium heat, stirring regularly. 
Add the salt, black pepper, ginger and garlic paste and chilli powder, and cook for a further 5 
minutes. Then add the tomatoes and cook for a further 15 minutes. 
Next, add the cream, dried fenugreek, garam masala and sugar, along with the diced paneer. 
Let the mix simmer for 5 minutes before adding the butter and yoghurt. 
Stir well to mix it all in.
Serve with a squeeze of lemon and coriander and some rice or naan.

METHOD

1 tbsp olive oil
500g paneer, diced into 1 inch chunks
5 green cardamom pods
2 black cardamom pods
1 tsp cumin seeds
2 bay leaves 
1 large onion, chopped
2 tsp salt
1 tsp ground black pepper
1 tbsp ginger and garlic paste

1 tsp red chilli powder
6 ripe tomatoes, blended 
(or 1 tin chopped tomatoes)
4 tbsp double cream
1 tbsp kasoori methi (dried fenugreek leaves)
1 tsp garam masala
½ tsp sugar
2 tbsp Greek yoghurt
25g butter
Juice of one lemon 
1tbsp chopped coriander to garnish 

INGREDIENTS

RECIPE 4

Serves 4

PANEER MAKHANI
Vegetarians in Indian love paneer and paneer-based dishes, and for good reason.  
Makhani actually means ‘buttery’, and this curry certainly has plenty of that to offer.  





In a heavy bottomed pan, add the beef, chilli and turmeric powder, along with 2 tsp salt and 
enough water to just cover the meat. Bring to a boil and put a lid on. Simmer until the meat 
is tender (approximately 2 hours).
Once the beef is cooked, heat another pan with the oil. Once hot, add the curry leaves and 
red onions, and sauté until the onions are caramelised. Slice the green chilli lengthways and 
add to the pan, along with the ginger, garlic, and remaining spices.
Continue to fry for a further minute, then add the cooked beef – along with any juices – into 
the pan. Cook on medium heat until all the liquid has evaporated.
Turn the heat up to high, and fry the beef until dark and caramelised.
Remove from the heat and garnish with coriander leaves. 
Serve immediately with rice and raita.

METHOD

INGREDIENTS

RECIPE 5

Serves 4

KERALA BEEF 
PEPPER FRY
We love to serve this classic Kerala dish when family come to stay. And you too will love 
these vibrant spices combined with succulent beef. This dish can be prepared in many 
ways,  but here’s how we do it!

500g diced beef
½ tsp turmeric powder 
1 tsp red chilli powder
2 tsp salt 
2 tbsp vegetable oil 
20 curry leaves 
2 red onions, sliced

2 green chillies
1 inch ginger, minced
3 garlic cloves, minced
1 tbsp ground coriander seeds
1 tbsp fennel seeds, ground
1 tbsp freshly ground black pepper
Chopped coriander to garnish 





To cook the aubergine, place them whole over an open flame on the hob, turning regularly 
until it’s soft and mushy. Remove from the heat and keep in a container until needed.
Once cooled, peel the skin off and mash it with a fork or finely chop with a knife.
In a large pan, heat 2 tbsp oil and sauté the cumin and red chilli until sizzling, then add the 
ginger, garlic and onion and cook until soft and lightly browned.
Add the Kashmiri chilli powder and ground coriander and cook for a minute before adding 
the chopped tomato. Continue cooking until the tomato has broken down and is soft and 
mushy.
Finally add the mashed aubergine, salt and garam masala. 
Cook for a further 5 minutes and finish with a squeeze of lemon juice. 

METHOD

INGREDIENTS

Serves 2-3 as a side dish

RECIPE 6

SMOKY AUBERGINE 
CRUSH
Our aubergine recipe makes the perfect accompaniment to any Indian feast. 
And with a name like ‘Smoky Aubergine Crush’, what could possibly go wrong? 

2 whole aubergines
2 tbsp oil
1 red chilli
1 tsp cumin seeds
1 inch ginger, finely chopped
3 cloves garlic, finely chopped
1 onion finely chopped

½ tsp Kashmiri red chilli powder
1 tsp coriander powder
1 tomato finely chopped
1 tsp salt
½ tsp garam masala
2 tbsp coriander, finely chopped
Juice of 1 lemon 





Marinate the chicken in Greek yoghurt, turmeric, chilli, ginger and garlic paste and salt. Set 
aside for 30 minutes minimum (or longer if you can).
Heat the oil in a heavy bottom saucepan over medium heat. Add the green cardamom and 
cumin seeds, and fry until sizzling. Add the sliced onion and fry for 10-12 minutes over a 
medium flame until soft and lightly caramelised. 
Add the chopped tomatoes cook for a further 5 minutes. Then, add the coriander powder, 
marinated chicken and green chillies. Cook the chicken for 10 minutes on medium heat.
Remove the chicken from the pot and using the same pot, add a layer of rice at the bottom, 
followed by a layer of chicken and sprinkle over half the coriander and mint. 
Repeat the layering and finish by drizzling the milk mixed with the saffron and garam 
masala over the top. Put a tight-fitting lid on and put the pot back on the stove and cook for 
15 minutes on medium heat. 
Turn the heat off and leave the biryani to rest for 20 minutes before serving. 

METHOD

Serves 4

RECIPE 7

CHICKEN BIRYANI
This recipe slightly deviates from a traditional biryani, in that the chicken is marinated 
separately before cooking. It’s a dish to take your time with. Your belly will thank you! 

Marinade
500g boneless chicken thighs, 
cut into 2-3 pieces 
3 tbsp Greek yoghurt
1 tsp turmeric powder
½ tsp mild chilli powder
1 tbsp ginger and garlic paste
300g basmati rice, partially cooked 
and cooled
Salt to taste  

Chicken
3 tbsp vegetable oil 
4 green cardamom pods
2 tsp cumin seeds
1 large onion, sliced
200g roughly chopped tomatoes
1 tsp ground coriander
2 birds’ eye green chillies, sliced lengthwise
2 tbsp mint leaves, chopped 
2 tbsp coriander leaves, chopped 
Large pinch saffron 
100ml milk
½ tsp garam masala

INGREDIENTS





Heat the oil in a large pot and add the cardamom, cloves, cinnamon and bay leaves. 
Once they sizzle, add the chopped onions and cook on medium heat until caramelised. 
Turn the heat up high and add the minced lamb and cook until the meat has evenly browned. 
Break up any clusters with a wooden spoon.
Once the meat has browned, add the ginger and garlic paste, salt, chilli powder, 
tomatoes and turmeric and cook until the tomatoes have broken down. 
Add the water and cook for a further 10 minutes, then the garam masala and the peas, 
simmering for a further 5 minutes.
Season with salt to your liking and serve with rice or paratha.

METHOD

INGREDIENTS

Serves 2-3

RECIPE 8

LAMB KEEMA WITH PEAS
Keema is a staple curry in many Bangladeshi and Pakistani homes. This recipe is one of 
our favourites as it can be made with lamb or goat, but it also tastes great with beef.

350g minced lamb (or beef or goat if 
you prefer)
2 tbsp vegetable oil
3 green cardamom
3 cloves
2 inch piece cinnamon
2 bay leaves

2 onions, chopped
1 tbsp ginger and garlic paste
1 tsp chilli powder
2 tomatoes, chopped
½ tsp ground turmeric
½ cup water
1 tsp garam masala
2 tsp salt
1 cup frozen or fresh peas





Boil the potatoes in their skin until cooked through. Leave to cool, then peel and dice into ½ 
inch cubes.
Heat the ghee in a large pan and add the cumin seeds, cardamom, bay leaf, cinnamon, 
cloves, fennel and asafoetida. When they start to crackle, add the turmeric, chilli powder, 
ground coriander and dried fenugreek leaves.
After 10 seconds, add the ginger, chopped tomatoes, and salt, and cook for a further 
10 minutes.
Add the diced potatoes and water, and simmer gently for 5 minutes. If you want the curry 
a little thicker, mash a few potatoes to thicken the gravy.
Finish by adding a squeeze of lemon and serve with rice or poori, garnishing with chopped 
coriander.

METHOD

INGREDIENTS

Serves 4

RECIPE 9

BENGALI POTATO CURRY
A simple, hearty recipe from Mamma Spice’s kitchen. If you are fond of potatoes, then you 
are going to love tucking into this faithful vegetarian treat. 

4 large potatoes (Maris Piper or 
red-skinned are perfect)
1 tbsp ghee (or butter)
1 tsp cumin
2 green cardamom 
1 bay leaf 
1 inch cinnamon 
3 cloves  
½ tsp fennel 
Pinch asafoetida

½ tsp ground turmeric 
½ tsp red chilli powder
1 tsp ground coriander  
1 tbsp kasoori methi (dried fenugreek leaves)
2 tsp ginger, finely chopped
2 tomato finely chopped
1 tsp salt
1 cup water
½ lemon
2 tbsp coriander leaves, finely chopped





Soak the dried chickpeas in plenty of water overnight. 
The next day, drain and place in a saucepan with fresh water (approximately triple the 
amount of your chickpeas) and the tea bag. Bring to the boil, and simmer for approximately 
2 hours, until they are tender. Once cooked, remove the tea bag and set the chickpeas aside, 
still in their cooking water. 
Meanwhile, blend the ginger, chillies and tomatoes to a fine puree and set aside.
In a heavy bottom saucepan, heat the oil. Add the cumin seeds and let them sizzle before 
adding the sliced onions and cook on a medium heat for 10 minutes. 
Once caramelised, add the tomato puree and cook for further 10 minutes before adding the 
Kashmiri chilli and coriander.
Next, drain the chickpeas and reserve a cup of the liquid. Add the chickpeas and the 
reserved liquid to the pot and simmer for 30 minutes on medium heat, stirring regularly, 
adding a little more water if the curry has thickened too much. 
Finish with a squeeze of lemon and chopped coriander. 

METHOD

INGREDIENTS

Serves 4

RECIPE 10

PUNJABI CHICKPEAS
This popular North Indian dish works well as a side or as the main act. It’s both wholesome 
and healthy, without compromising on flavour. 

250g dried chickpeas
1 bag of black tea (any brand is fine)
2 medium onions thinly sliced
1 inch ginger
1 green chilli
3 medium tomatoes
2 tbsp vegetable oil 
2 tsp cumin seeds

1 tsp Kashmiri chilli powder (or mild paprika)
3 tsp ground coriander 
Salt to taste
½ tsp garam masala
1 tbsp lemon juice
Fresh coriander roughly chopped





For the paste, first soak the chillies in 2-3 tbsp of warm water for 10 minutes. Drain the water, 
and then add to a blender. Add in the rest of the paste ingredients and blitz to form a paste. 
Mix your paste with the pork and leave to marinate for at least two hours, or longer if you can.
When you are ready to start cooking, heat the oil in a heavy-based pan and add the 
marinated pork and fry for 8-10 minutes until browned, stirring while it’s frying.
Keeping the heat low, add the jaggery, tamarind paste and season to taste.
Add the water and bring to a simmer, covering the pot with a lid. Cook the curry for an hour, 
stirring regularly, until the pork is tender and cooked through. 
Garnish with coriander and serve with steamed rice or pao (baps would work just as well).

METHOD

INGREDIENTS

Serves 4-6

RECIPE 11

GOAN PORK CURRY
A Goan curry that simply has to be tried! Here at Spice Kitchen, we have tasted some 
of most awesome adaptations over the years, but this, in our opinion, is the best. 

For the paste
5 dried chillies, seeded
10 cloves of garlic
1 inch piece of ginger
3 green cardamom
1 tbsp coriander seeds
1 tbsp black pepper
4 cloves
1 tsp cumin seeds
100ml malt vinegar
2 inch cinnamon stick
 

Pork
600gms leg of pork cut into bite-size cubes
4 tbsp vegetable oil
1 tsp jaggery or brown sugar
1 tsp tamarind paste
Salt to taste
250ml water 
2 tbsp chopped coriander, to garnish 





Add the dates, water, tamarind paste, chilli powder, ground cumin and ground ginger to 
a large pot and bring to the boil. 
Turn the heat to medium and simmer the mix for 45 minutes, until the dates have softened 
and are mushy.
Blend the mix to a smooth paste and add back to the pot. 
Add the jaggery and salt, and simmer for a further 15-20 minutes until the chutney turns 
glossy, and has thickened to a honey-like consistency.
Strain the mix, pressing to get all the liquid out before bottling. 
Bottle the chutney and put a lid on immediately. This helps to create a seal. The chutney can 
be kept unopened for up to 6 months. Once opened, it should be stored in the fridge and 
used within 3 months.

METHOD

INGREDIENTS

Serves 4

RECIPE 12

DATE AND 
TAMARIND CHUTNEY
Sweet, tangy and oh so spicy! This is the perfect go-to store cupboard chutney that 
can be prepared in advance and served alongside your curries to add many layers of 
awesomeness. 

1 cup dates, pitted 
3 cups water
¼ cup tamarind paste
1 tsp red chilli powder
1 tsp ground cumin

1 tsp ground ginger 
½ cup jaggery or soft brown sugar. 
1 tsp salt



CRAFTED WITH LOVE IN THE UK

Spice Kitchen, Unit 8,  St Michaels Industrial Estate, Widnes, WA8 8TL
EMAIL: soldwithlove@spicekitchenuk.com

SPICEKITCHENUK.COM


