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How to use this ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.

Alternatively, jump to the index to browse recipes by ingredient.

Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.

You can double tap images and tables to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.


Introduction

If you look up the word ‘feast’ in the dictionary, you’ll find it has a few definitions. A feast is a large meal, typically a celebratory one, for an annual religious celebration, for instance. But you can call a meal at which you eat a lot of good food and enjoy it greatly a feast, too. Also, an elaborate and usually abundant meal, often accompanied by a ceremony or entertainment, can be called a feast. There are other ways to define the word, but for me, it conjures feelings of joy and thoughts of cooking with love for my family and friends to mark any significant occasion or gathering. I find so much joy in planning what to make, in cooking the elaborate meals and in watching everyone savour the food together. Devouring a delicious feast is a marvellous way for people to enjoy one another’s company, to enjoy life together. My aim for this book is to pass some of this joy from my kitchen into yours.

Of course, any good feast requires preparation, which, to me, is part of the joy of the event. I find cooking big meals very relaxing. It’s like having my own little party in the kitchen before the main party begins. I have definitely inherited this trait. I grew up in a family that loved to cook for and feed people. My parents liked to celebrate both the little and big occasions in life. We always had relatives over for birthdays and festivals, and there were often friends at our table enjoying home-cooked meals with us. Food was always at the centre of these gatherings. Everything was cooked fresh at home and made with love.

I remember clearly that my mum would cook for hours to prepare a feast for everyone without ever breaking a sweat. She would devise the menu first, then gather the ingredients, and she always cooked on the day of the feast itself. She still loves to cook feasts at every opportunity, and often calls me to discuss her menus. I’ll then receive wonderful pictures of the feast when everything is served, often showing people enjoying the food.

Like my mum, I believe that food brings people together. It’s such a great ice-breaker, as so many people love to talk about it. When I moved to the UK from India two decades ago, I found that food offered a great way of meeting people and getting to know them better. From the colleagues I met in my first job to the lovely mothers I befriended at the toddler play groups, it was discussing or sharing food that seemed to break the ice every time.



[image: illustration]


[image: illustration]


We all know how important it is to spend quality time with friends and family, and a delicious feast certainly helps to make any kind of gathering a wonderful event. Each chapter in this book showcases a full menu for a feast designed for a specific type of occasion. These menus contain the recipes that I cook most often for Friday night feasts, picnics, festivals, Sunday brunches and so on. These are the feasts that are loved the most in my own home. I hope you will enjoy them as much as I have enjoyed devising, preparing and devouring them.

I’ve put a lot of care and thought into creating the menus. Whether you cook one dish or four from a chapter, or go for the full feast, you’ll have a wonderful meal. The spices and flavours of each dish in a menu are all balanced in a way that allows you to enjoy them together. There is something for everyone in each menu – vegetable dishes, lentils, chicken and fish, with a tasty rice dish to accompany, and a bread to scoop it all up. But feel free to mix and match across the chapters if you’d like to devise your own menu for a feast. For instance, you might want to put together a vegan or vegetarian feast, a gluten-free feast or a feast containing the recipes you like the best. Let your own palate be your guide.

You might notice that this book contains a large proportion of vegetarian recipes, although there are some very tasty chicken and fish dishes included, too. When I was growing up, chicken and fish were cooked only occasionally at home, as my father is vegetarian. And now, my husband is vegetarian, so my home cooking has always been heavily weighted towards vegetarian meals. This fact is, of course, reflected in all my books, including this one.

No matter how you choose to use the recipes in this book, I hope that these dishes will become part of the feasts you share in your own home, and contribute to the joy you experience with your family and friends as you gather together to celebrate good food and life.
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