

[image: Cover Image]





hamlyn


QuickCook Hot & Spicy


Recipes by Sunil Vijayakar

Every dish, three ways – you choose!

30 minutes | 20 minutes | 10 minutes









An Hachette UK Company

www.hachette.co.uk

First published in Great Britain in 2012 by Hamlyn, a division of Octopus Publishing Group Ltd Endeavour House, 189 Shaftesbury Avenue London WC2H 8JY www.octopusbooks.co.uk

Copyright © Octopus Publishing Group Ltd 2012

All rights reserved. No part of this work may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying, recording or by any information storage and retrieval system, without the prior written permission of the publisher.

ISBN 978-0-600-62486-8

A CIP catalogue record for this book is available from the British Library

Both metric and imperial measurements are given for the recipes. Use one set of measures only, not a mixture of both.

Standard level spoon measurements are used in all recipes

1 tablespoon = 15 ml

1 teaspoon = 5 ml

Ovens should be preheated to the specified temperature. If using a fan-assisted oven, follow the manufacturer’s instructions for adjusting the time and temperature. Grills should also be preheated.

This book includes dishes made with nuts and nut derivatives. It is advisable for those with known allergic reactions to nuts and nut derivatives and those who may be potentially vulnerable to these allergies, such as pregnant and nursing mothers, invalids, the elderly, babies and children, to avoid dishes made with nuts and nut oils.

It is also prudent to check the labels of preprepared ingredients for the possible inclusion of nut derivatives.

The Department of Health advises that eggs should not be consumed raw. This book contains some dishes made with raw or lightly cooked eggs. It is prudent for more vulnerable people such as pregnant and nursing mothers, invalids, the elderly, babies and young children to avoid uncooked or lightly cooked dishes made with eggs.






Contents

Introduction

Poultry

Recipes listed by cooking time

Meat

Recipes listed by cooking time

Fish and Seafood

Recipes listed by cooking time

Vegetarian

Recipes listed by cooking time

Pulses, Pods and Grains

Recipes listed by cooking time

Acknowledgements



Introduction

30 20 10 – Quick, Quicker, Quickest
This book offers a new and flexible approach to meal-planning for busy cooks, letting you choose the recipe option that best fits the time you have available. Inside you will find 360 dishes that will inspire and motivate you to get cooking every day of the year. All the recipes take a maximum of 30 minutes to cook. Some take as little as 20 minutes and, amazingly, many take only 10 minutes. With a bit of preparation, you can easily try out one new recipe from this book each night and slowly you will be able to build a wide and exciting portfolio of recipes to suit your needs.

How Does it Work?
Every recipe in the QuickCook series can be cooked one of three ways – a 30-minute version, a 20-minute version or a super-quick and easy 10-minute version. At the beginning of each chapter you’ll find recipes listed by time. Choose a dish based on how much time you have and turn to that page.

Recipes Listed by Cooking Times

[image: image]

You’ll find the main recipe in the middle of the page accompanied by a beautiful photograph, as well as two time-variation recipes below.

Chorizo Sausage, Paprika and Bean Stew

[image: image]

Tandoori King Prawn Skewers with Mint and Yoghurt Dip

[image: image]

If you enjoy your chosen dish, why not go back and cook the other time-variation options at a later date? So if you liked the 20-minute Spicy Vietnamese Chicken, but only have 10 minutes to spare this time around, you’ll find a way to cook a similar dish on the same theme using cheat ingredients or clever shortcuts.

Malaysian Red Pepper and Cabbage Stir-Fry

[image: image]

If you love the ingredients and flavours of the 10-minute Spiced Crayfish and Rocket Sandwiches, why not try something more substantial, like the 20-minute Crayfish, Vegetable and Coconut Stir-Fry, or be inspired to make a more elaborate version, like the Caribbean Crayfish and Coconut Curry? Alternatively, browse through all 360 delicious recipes, find something that catches your eye – then cook the version that fits your time frame.

Taste of the Med   Taste of the East

[image: image]

Or, for easy inspiration, turn to the gallery on pages 12–19 to get instant ideas for cooking for different occasions, for diverse flavours and palates, from the fearlessly fiery to family favourites.

[image: image]

QuickCook online
To make life even easier, you can use the special code on each recipe page to email yourself a recipe card for printing, or email a text-only shopping list to your phone.  Go to www.hamlynquickcook.com and enter the recipe code at the bottom of each page.






QuickCook Hot & Spicy
Spices are essential culinary ingredients, used in every nation’s cuisine to stimulate the appetite and titillate the palate. Prized for centuries, they led to trade routes that spanned the globe.

Today we can create and sample exotic spiced dishes with diverse flavours, colours and textures from all over the world, in our kitchens. From the islands of the Caribbean, to South East Asia, China, India, Mexico, South America and even Africa, ‘hot and spicy’ conjures delightful and varied cuisines at every turn.

In this book we have recipes from all over the globe, that use spices to the best advantage, and are both quick and easy to cook. With this book, and a few essential ingredients, you can cook up a storm in the kitchen, to share with family and friends.

Fresh Aromatics and Wet Spices
Chillies: In general, green chillies are less hot and more ‘earthy’, while red chillies are hotter and fiery. If you want a chilli flavour with less heat, remove the pith and seeds, before chopping.

Curry Leaves: These highly aromatic leaves are used fresh in Indian and South East Asian cooking. Fresh curry leaves freeze very well and can be used straight from the freezer.

Coriander: Often the delicate leaves are used to flavour dishes, but stalks are also used, especially in Thai curry pastes.

Ginger: Fresh root ginger is peeled before using. It has a fresh, peppery flavour and is used in both savoury and sweet recipes.

Kaffir Lime Leaves: These highly aromatic leaves are usually finely shredded when using in a curry or sometimes left whole. They freeze well and can be used straight from the freezer.

Lemon Grass: This green grass is used for its citrus flavour. It can be used by bruising the base of the stalk or else chopped.

Thai Basil: Found in Oriental greengrocers, this delicate herb is used as a garnish. You can substitute regular basil if necessary.

Shallots: These small, sweet and pungent onions are widely used in South East Asian cooking. The easiest way to peel them is to slice them in half and remove the outer skin.

Store Cupboard: Dry Spices and Ingredients
Cardamom: This spice is usually used whole, in its pod, as an aromatic. You can also use the little black seeds inside the pods, by crushing them and using as part of a spice mixture.

Chilli: Whole dried red chillies add the fiery heat to a curry. Dried chilli flakes tend to have a milder flavour and chilli powders made from dried chillies vary in heat.

Cinnamon: This sweet and warming aromatic spice is available as sticks or rolled bark, and in ground powder form.

Cloves: These aromatic dried buds can be used whole or ground.

Coconut Milk and Coconut Cream: Widely used in Asian cuisine, these are added to curries to give a rich, creamy texture.

Coriander: These small, pale brown seeds are available whole or ground, and form the base of many curry pastes and mixes.

Crispy Fried Onions: These can be bought from any good oriental green grocer or supermarket. To make from scratch, gently fry thinly sliced onions in a large frying pan with a little oil, over a low heat for 15–20 minutes or until golden and caramelized. Drain on kitchen paper until crisp and dried.

Cumin: Essential in Asian, Mexican and Middle Eastern cooking, these small brown elongated seeds are used whole or ground and have a warm, pungent aroma. Whole seeds may be dry-roasted and sprinkled over a curry or dish just before serving.

Fennel Seeds: These small, pale green seeds have a subtle aniseed flavour and are used in some spice mixtures.

Fenugreek Seeds: These square, shiny yellow seeds are used widely in pickles spice mixes for curries.

Fish Sauce: Also widely known as nam pla, this sauce is one of the main ingredients in Thai cooking and a is made from the liquid extracted from salted, fermented fish.

Garam Masala: Usually added to a dish at the end of cooking time. A classic mix comprises of ground cardamom, cloves, cumin, peppercorns, cinnamon and nutmeg.

Gram Flour: Also known as besan, this pale yellow flour, made from dried chickpeas, is used widely for thickening and binding as well as the main ingredient in savoury batters.

Mustard Seeds: Black, brown and yellow, these tiny round seeds are widely used as a flavouring and are usually fried in oil until they ‘pop’ to impart a mellow, nutty flavour.

Nigella Seeds: Also known as black onion seeds or kalonji, these tiny matt black, oval shaped seeds are most frequently used to flavour breads and pickles.

Palm Sugar: Known as jaggery in India, this is the sugar produced from the sap of various types of palm. Sold in cakes or cans, it has a deep, caramel flavour and is light brown in colour. Used in curries to balance the spices.

Saffron: These deep-orange strands are the dried stamens from a special crocus and are use to impart a musky fragrance and golden colour to rice dishes and desserts.

Shrimp Paste: Also known as kapee, this is a pungent preserve used in Asian cooking, made from pounding shrimp with salt and leaving it to decompose. It is sold in small jars and has a very powerful aroma that disappears when cooked.

Star Anise: A flower-shaped collection of pods. Dark brown in colour, this spice has a decidedly aniseed flavour.

Tamarind Paste: Used as a souring agent in curries, the paste from this pod is widely available and can be used straight from the jar. You can also buy it in semi-dried pulp form, which needs to be soaked in warm water and strained before use.

Turmeric: This bright orange-yellow rhizome has a warm, musky flavour and used in small quantities to flavour lentil and rice dishes. It is widely available as a dried, ground powder.

White Poppy Seeds: These tiny white poppy seeds are used in Indian cooking, mainly to thicken sauces and curries.

Essential Equipment
Cooking these hot and spicy recipes does not need any expensive or complicated equipment. Most of what you will need is part of those basic essentials that every kitchen usually has: ladles, spoons, sieves, colanders, chopping boards, knives, etc. However, these essential items will help you to prepare each meal with ease.

Blender or Mini Food Processor: These are invaluable for making a smooth, well blended mixture with ease when you have to grind or combine wet and dry spices.

Electric Coffee Grinder: Excellent for grinding dry spices, they are available widely and are inexpensive to buy.

Frying Pans: Having a selection of different sized frying pans, preferably good, nonstick ones, makes light work of cooking.

Heat diffuser: This is a disc made from perforated metal, usually with a removeable handle, that sits on top of the heat source. When the pan is placed over it, it provides an even, low, well-distributed heat, perfect for slow-cook recipes and rice dishes. They are available from any good kitchen shop and are very inexpensive and will last for years.

Heavy-Based Saucepans: Having a heavy base ensures that the food cooked will be heated evenly, without burning or sticking to the base of the pan. This is especially useful when cooking ingredients or sauces for a longer period.

Mortar and Pestle: A mortar and pestle is the traditional method of combing ground spices or pastes together and is always reliable, but does involve quite a lot of elbow grease.

Wok: Essential for fast stir-fries and other dishes.








Recipes to Impress

For the perfect hassle-free dinner party
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Spicy Chicken, Apricot and Cranberry Couscous
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Rose Harissa and Chicken Meatball Tagine
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Spicy Mango and Duck Salad
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African Curried Beef and Mango Chutney Bake
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Lamb Chops with Spicy Chickpeas and Spinach

[image: image]
Beef and Mixed Peppercorn Stroganoff
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Spicy Lamb and Vegetable Stew
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Griddled Piri Piri Squid with Mint and Coriander

[image: image]
Coconut Spiced Clams
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Creamy Spiced Lobster Tail
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Mustard and Curry Leaf Halibut
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Scallop Molee





Lighter Bites

Guilt-free food that tastes great
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Green Chicken Skewers with Cucumber and Chilli Dip
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Piquant Chicken and Mixed Pepper Brochettes
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Chicken, Prawn and Lemon Grass Cakes
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Spicy Beef Koftas with Mint Relish

[image: image]
Spicy Beef Enchilada Wraps
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Chorizo, Spinach and Egg Salad with Paprika Croutons
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Thai Pork Larb Salad
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Spicy Herb and Coconut Salmon Parcels

[image: image]
Tandoori King Prawn Skewers with Mint and Yogurt Dip
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Spiced Crayfish and Rocket Sandwiches
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Island-Spiced Sweetcorn with Avocado and Tomato

[image: image]
Cumin Potatoes with Pomegranate Seeds






Taste of the Med

Warm, sunny flavours from Spain and beyond.
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Chicken, Lemon and Tarragon Risotto
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Spanish Turkey Stew with Lemon and Chilli
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Spicy Ham and Pea Risotto
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Spicy Sausage and Tomato Pasta
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Chilli Spaghetti Vongole
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Lemon Sole with Spicy Salsa
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Spanish Potatoes with Spicy Tomatoes
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Spicy Green Bean, Potato and Pesto Linguine
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Spicy Smoked Salmon, Pea and Asparagus Pasta
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Spicy Bean and Mixed Pepper Salad
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Spicy Tuna, Tomato and Olive Pasta
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Chilli and Butternut Squash Risotto






Taste of the East

Exotic dishes from the Orient, from China to Vietnam, Singapore to Thailand
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Spicy Vietnamese Chicken
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Thai Green Coconut-Stuffed Chicken
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Thai Fish Ball Curry
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Chinese-Style Runner Beans with Chilli
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Spicy Tofu with Pak Choi and Spring Onions
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Malaysian Red Pepper and Cabbage Stir-Fry
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Warm Soya Bean, Ginger, Chilli and Noodle Salad
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Vietnamese Herby Chicken Rice with Nuoc Cham Sauce
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Spicy Prawn and Vegetable Noodles
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Singapore Rice Noodles
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Spiced Prawn, Coconut and Banh Pho Pot

[image: image]
Burmese Coconut Chicken and Rice Noodle Curry
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