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Kaushy learned to cook as a child on her grandmother’s farm in northern India, coming to live in the UK in the 1960s. The success of the deli in Bradford she ran for 22 years with her husband led to the opening of Prashad, the restaurant, serving authentic Gujarati cuisine. Award-winning Prashad has now become a destination for food-lovers and fans of vegetarian cooking. Last year saw the launch of a new venture: Bundobust, in Leeds, championing traditional Indian streetfood dishes with craft beers.

Kaushy’s skills both as a professional chef and as a home cook, and her wide knowledge and enthusiasm will inspire you to get into the kitchen and get out your spice jars.

www.prashad.co.uk

Follow Prashad on Twitter: @Prashad_veggie
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To Mohan, my husband and best friend. Thank you for believing in me, encouraging me and supporting me through every step of my amazing journey. You make me feel as warm and special today as the first time we met.
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Speedy suppers

Renghan lothiu [image: images] spicy fried aubergines

Kobi pura [image: images] cabbage pancakes

Sabzhi rassa [image: images] mixed vegetable soup

Dhudi bataka rassa [image: images] creamy marrow & potato soup

Mumbai sandwich [image: images] spiced potato & pea toastie

Sabudana kichdi [image: images] spiced savoury tapioca

Sakabhaji upma [image: images] savoury Indian porridge

Tameta reveya [image: images] vine tomato satay

Bataka tameta [image: images] potato & tomato curry

Khanda bataka [image: images] potato & onion curry

Fansi [image: images] tomato, carom and French bean curry

Dudhi na muthiya [image: images] bottle gourd and coriander dumplings

Lasan bhaji [image: images] fenugreek- and garlic-infused spinach curry

Paneer & mattar bhurgi [image: images] shredded paneer curry

Sukhu kobi wattana [image: images] cabbage & pea curry

Shimla makai [image: images] pepper & sweetcorn curry

Rajma [image: images] classic Punjabi-style kidney bean curry

Chora [image: images] black-eyed bean curry

Soya & wattana keema [image: images] soya mince & pea curry
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Slow suppers

Pav bhaji [image: images] mashed vegetable curry rolls

Paneer tikka [image: images] griddled pepper & paneer

Dhal fry [image: images] spicy lentil curry

Mung dhal [image: images] green mung bean curry

Ragdha pethis [image: images] mushy pea soup with potato patties

Methi bhaji bataka [image: images] curried fresh fenugreek & potatoes

Mung vadhu [image: images] spiced sprouted mung beans

Karella na reveya [image: images] stuffed bitter melon satay

Sukhu parvar bataka [image: images] pointed gourd and potato curry

Uttapam [image: images] South Indian mixed vegetable pancakes

Renghan bharta [image: images] smoky mashed aubergine curry

Idli sambar [image: images] steamed dumplings

Vegetable korma [image: images] mild creamy curry

Dum aloo [image: images] bay leaf infused new potato curry

Turai patra [image: images] courgette and spinach parcels

Bhagat muthia [image: images] lentil dough ball curry

Rajasthani gatta [image: images] Rajasthani dough ball curry

Sabzi & paneer makni [image: images] creamy paneer curry
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Light lunches and leftovers

Sev momra bhel [image: images] puffed rice, potato and chickpea chaat

Chana dhal chaat [image: images] Indian chickpea salad

Bread bhajia [image: images] Indian fried bread

Dabeli [image: images] mashed potato and chilli sandwich

Pav vada [image: images] spicy bread and potato patties

Sabudana vada [image: images] tapioca, peanut and potato bhajis

Makai khanda vada [image: images] sweetcorn & onion bhajis

Makai cutlets [image: images] semolina-encrusted sweetcorn bhajis

Tuvar dhokri vada [image: images] green pigeon pea and gram flour bhajis

Paneer spheres [image: images] crispy cheese and potato balls

Mausami tikki [image: images] leek, broccoli, spinach and asparagus croquettes

Palak & paneer googra [image: images] cheesy spinach parcels

Vagarela tortillas [image: images] spicy yoghurty tortillas

Vagarela wattana [image: images] spicy coconut peas
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Indian fusion

Vagarela beans [image: images] curried baked beans

Cheese & ajmo toast [image: images] green chilli pizza toast

Spicy veggie burgers

Spicy pea and potato pasties

Spicy veggie pie

Indo-Italian macaroni cheese

Indo-Italian veggie lasagne

Indo-Italian veggie cannelloni

Paneer ravioli

Spicy mushroom and pepper pizza

Chilli paneer [image: images] Indo-Chinese marinated cheese stir-fry

Chinese bhel [image: images] Indo-Chinese street-style rice and noodles

Hakka noodles [image: images] Indo-Chinese street food noodles

Szechuan rice [image: images] Indo-Chinese fried rice

Manchurian cabbage dough balls with vegetable stir-fry

Manchow soup [image: images] hot and spicy stir-fry soup

Indo-Mexican veggie enchiladas

Chana dhal vada [image: images] Indian-style ‘falafel’ in toasted pitta

Saffron & ginger panna cotta
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Feasts, festivities and sweets

Chakri strips [image: images] crispy rice and potato snacks

Bataka chevda [image: images] Kaushy’s Bombay mix

Chora fari [image: images] spicy ‘poppadom’ crisps

Kakadhia [image: images] crisp sugar biscuits

Bhakar vadi [image: images] sweet and tangy fried rolls

Undhiyu [image: images] classic Gujarati mixed vegetable pot

Vegetable kofta [image: images] vegetable patties in coriander, garlic and tomato sauce

Dhal bhati & churma [image: images] lentil soup with sweet and savoury dumplings

Dum biryani [image: images] layered vegetable rice

Hyderabadi biryani [image: images] rich vegetable rice with mint masala

Googra [image: images] spiced nut parcels

Indian fruit salad

Angur rabri [image: images] creamy milk pudding

Sev [image: images] sweet cardamom vermicelli
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All the extras

Makai rotla [image: images] healthy cornmeal flatbread

Methi bhakri [image: images] fenugreek flatbread

Rotli [image: images] traditional puffed flatbread

Bathura [image: images] fluffy fried fermented bread

Tameta pilau [image: images] fluffy tomato rice

Tuvar pilau [image: images] pigeon pea rice

Baath [image: images] boiled basmati rice

Jeera baath [image: images] cumin-infused rice

Tuvar dhal kichdi [image: images] pigeon peas and rice

Palak puri [image: images] spinach ‘clouds’

Kakra bhajia [image: images] paprika potato crisps

Bhinda fries [image: images] crispy okra chips

Masala chips

Sticky chilli chips

Khudi [image: images] spiced yoghurt soup

Dhal [image: images] traditional yellow lentil soup

Sambar [image: images] aromatic vegetable and lentil soup

Mitu gajar murabho [image: images] sweet carrot pickle

Kopru [image: images] mustard seed, curry leaf and coconut dip

Shimla mirch [image: images] red pepper and carrot relish

Safarjan wattana [image: images] apple and pea chutney

Lasan chutney [image: images] garlic and red chilli chutney

Imli chutney [image: images] sweet and tangy tamarind chutney

Barela marcha [image: images] chillies with sweet cumin satay

Chana chaat patti [image: images] tangy chickpea salsa

Masala chai [image: images] spicy tea
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Kaushy’s store cupboard and supplies
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